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Antimicrobial effects 
of fatty acid fructose 
esters
Czech J. Food Sci., 28 (2010): 146-149

Antimicrobial effects of various fatty acids and their esters have been extensively studied. Esters with 
saccharides (glucose, sucrose) have been found to have a broad spectrum of microbicidal activity. The 
objective of this study was to investigate the susceptibility of four microbial strains (Bacillus cereus, 
Escherichia coli, Saccharomyces cerevisiae, and Fusarium culmorum) to the antimicrobial properties 
of fatty acid (capric, lauric, myristic, and palmitic) fructose esters. Microorganisms were cultivated in 
liquid media supplemented with various concentrations of the tested agents. A spectrophotometric 
method was used for the quantitative detection of the microbial growth. Both the cultivation and 
measuring of the absorbance was carried out in microtiter plates. Our results indicate that the addition 


