@ésﬂfﬁil

WR S it

Vol.35,No.09,2014

o DT B BT B Irh o BT R A
I VE B 5T

N iE EVTHE, S &LEE R, ARNIE
(LR ERFARIE, LT IE AP IRIRFE 999 5, Lk 201306)

B E.m AT RS AT BALE R, E AT B AR R IR M (XGO-A,XGO-B f= XGO-C) , 2t = 4y it 4T
FT-1RA4E,GPC =) 52 2 5-F 3 4% % 3600.7500 F= 10100, = #% B FAE6) R EABR A2 55 H 5.7% 5.3% F= 4.
8% ;£ RABLET AN H 23.7% 22.5% 42 21.1% . RIAFFAEFARITIL R RAKIP A RE AR AR M XF ik, KT = A
FREFE AT E LA AR A RN T AT XL LA me R EE R Hra, SREAN,
5-F 84 7500 #4 XCO-B A4 4560 dt, W % REABR Ao X RAE S BAAE R, 3T b K LI a9 I B M AR T
el RRILEMEN T A X AESTF 0 LI, FbExT I b 3 3% S M0 40 B AL IR 38 3R, 3X R R B IR 4e IR SR
MR ANIEZ —,

KBIF R, BACKE fE, 49 M

Antibacterial activities of Xanthan
Oligosaccharides against Xanthomonas campestris
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Abstract: Three xanthan oligosaccharides( XGO-A,XGO-B and XGO-C) were prepared by oxidative degradation
in alkaline condition.The products were characterized by FT - IR, and the molecular weights of the products
determined by GPC method were 3600, 7500 and 10100, respectively.The pyruvate acid contents of the three
xanthan oligosaccharides were 5.7% ,5.3% and 4.8% , respectively, and reducing sugar contents were 23.7% ,
22.5% and 21.1% ,respectively.The antibacterial activity of three xanthan oligosaccharides against the X.campestris
was investigated by the inhibition zone, minimal inhibitory concentration( MIC) and the influence on the growth of
X. campestris.Effects of xanthan oligosaccharides on electric conductivity of liquid medium of X .campestris were
also determined.The results indicated that XGO-B exhibited higher antibacterial activity than XGO-A and XGO-C.
It meant that the antibacterial effect of xanthan oligosaccharides may be related to their molecular weight. The effect
of xanthan oligosaccharides on the cell membrane permeability of X campestris became stronger when the
molecular weight of xanthan oligosaccharides increased.It indicated that the damage of cell membrane of
X.campestris is one of the antibacterial mechanisms to X.campestris.
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Table 1  The inhibitory effect of xanthan oligosaccharides on X.campestris
PITR E EL A% (mm)
PR PR R A 10 155 B
10.00g/1. 5.00g/L 10.00g/1. 5.00g/L
TorK 6.0 £0.00° 6.0 +0.00° 6.0 +0.00° 6.0 +0.00°
XGO-A 10.0 £0.01° 8.7 £0.03" 12.4 +0.02° 9.6 £0.02°
XGO-B 20.2 +0.01" 16.2 +0.01" 20.5 +0.02" 17.0 = 0.03"
XGO-C 14.3 £0.02° 12.8 £0.01° 14.1 £0.04° 13.5 +£0.01°
Sk At A Gl 44.0 £0.02° 41.0 £0.03° 52.0 +0.02° 42.0 £0.03°

T R A — A Al PR R A AL Z AR R 5 25 57 (p <0.05) .
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Fig2 The MIC of xanthan oligosaccharides on X.campestris
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Fig.3 Antibacterial activity of
xanthan oligosaccharides against X.campestris
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Fig4 Effects of xanthan oligosaccharides on
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