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visible absorption spectra [UV-Vis) of these solutions (Fig. 3) showed sharp
bsorption maxima at range 400-440 nm, relating to the plasmon resonance of

Fig. 4. SEM micrograph (a) and EDX spectrum (b) of dried sample nanoparticles
obtained by reducing silver nitrate with periodate axidized pullulan

Antimicrobial activity of silver nanoparticles

The antibacterial activity of silver nanoparticles was tested using the strain
of Micrococcus lysodeikticus, and it was shown significant activity against them
(Fig. 5).

Aim
The aim eﬂhe pmun wrl: was tast synthasis of pullulan-based silver
d pullulan and silver ions with the aim of
broadening Immm in this area, Thus obtained silver nanoparticles can
be used in many applications, including the food industry.

Eig. 5. Results of antibiogram test of pullulan-based silver nancparticles using the
strain Micrococeus lysodeikticus
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