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Abstract

In this article a new preservative,Methyl-furfuryl fumarate,was prepared.And its antimicrobial
activity was studied.The result of antimicrobial activity showed that it could inhibit
bacteria,yeast and mold remarkably.At the same time it could effectively prolong adaptive
phase and decrease growth quantity of milk spoilage microorganism and its effect was better
than common preservative sodium benzoate.Furthermore it had better heat stability and
could be used at different pH value.These suggested that it could be used for many kinds of
foods.Therefore it had wide prospect of development and application.
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