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Research progress in advancing sorbic acid and potassium sorbate’s
effect in antisepsis
DING Wen-hui, LU Li—xia,XIONG Xiao—hui
(College of Food Science and Light Industry, Nanjing University of Technology, Nanjing 210009, China)
Abstract: Sorbic acid has been recognized so far as one kind of the best antiseptic agents that can participate
in normal metabolism of human body. Sorbic acid is well-known food preservative,but it has little preservative

effect in the neutral condition and it also has poor water solubility. Potassium sorbate has good water solubility,
but it can not turn into sorbic acid molecular which has preservative effect in the acid condition. The study on

advancing sorbic acid and potassium sorbate’s effect in antisepsis was summarized.
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