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Tab.2 The antimicrobial activity of sorbate ester on

milk spoilage microorganism
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Abstract. Methyl, ethyl, propyl and butyl sorbates were synthesized by esterification of sorbic acid with four kinds of
alcohol respectively . The rate of synthesis yield was 60% ~ 70%. The antimicrobial activity of the four synthesized
compounds was lested . The results show that these compounds can prolong the lag phase by 8 ~20 hours and effectively

reduce the biomass of micwoorganism.
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