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Abstract: The antibacterial liquid was prepared by dissolving po-
tassium sorbate, sodium dehydroacetate and sodium benzoate in
polyvinyl alcohol solution, and then the antibacterial liquid was
applied to kraft paper to prepare antibacterial paper for
packaging. The inhibitory effects of the antibacterial paper on
Escherichia coli and Staphylococcus aureus were tested by the
bacteriostatic circle method, and the effects of the coated antibac-
terial solution on the tensile strength, tear strength, water vapor
permeability coefficient, oxygen permeability and microstructure
of the antibacterial paper were studied as well. The results
showed that the tensile strength, tear strength, water vapor per-
meability coefficient and oxygen permeability of the antibacterial
paper were improved, and the microstructure was more compact
and uniform, with good antibacterial properties. The

bacteriostatic effect increased with the increase of the concentra-

tion of the antibacterial agent, and could be used for packaging of
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Table 1 Antibacterial effects of different antibacterial a-
gents at the same concentration mm
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Table 2 Tensile strength of antibacterial paper

PLPLE E / MPa
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Table 3 Tear strength of antibacterial paper
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Table 4 Water vapor permeation coefficient and oxygen

permeation of antibacterial paper
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0 3.386 4+0.083 7* 9 794.492 0+118.563 1*
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Figure 1 Microstructure of kraft paper and different
mass fraction of antibacterial paper (X 600)
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Table 5 Antibacterial effect of adding different mass

fraction antibacterial agents
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