Colanic Acid's Physicochemical Characteristics

and Application Prospects

Colanic acid (CAS: 9012-87-7) is an extremely valuable functional ingredient choice in

formulations for functional foods, cosmetics, and personal care products due to its unique
loose porous structure, hydrophilic properties, and potential bioactivity. It has a wide range

of applications in the food, cosmetics, and pharmaceutical healthcare industries.

Colanicacid is an extracellular polysaccharide synthesized by bacteria. It serves as a chemical
defense substance to protect cell surfaces and aid in the formation of biofilms. Colanic acid
consists of a heteropolymeric polysaccharide with a repeating hexose unit composed of
glucose, galactose, fucose, and glucuronic acid. It also includes O-acetyl and pyruvic acid side

chains surrounding these sugar molecules.
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Food Applications

Colanic acid, as a polysaccharide substance, holds vast potential in the food industry. Its
molecular structure forms a spherical chain that exhibits viscosity in aqueous solutions,
particularly displaying viscoelastic properties at high concentrations. Microbial extracellular
polysaccharides like colanic acid have unique functions in the food industry, including
applications in fermented dairy products, bread, and more. Under different induction
conditions, colanic acid can produce water gels with varying properties, enhancing moisture

retention and providing innovative solutions for the food industry.



Daily Care Applications

Colanic Acid (CA) holds multifaceted potential. Its porous cellulose structure and abundant
hydrophilic groups allow it to form an exceptional hydrogel on glucuronic acid surfaces,
exhibiting outstanding water-retention capabilities and a soft texture. These unique

properties position Colanic Acid as an ideal candidate for skincare applications.

CAis an extracellular polysaccharide synthesized by Escherichia coli and is part of the biofilm
matrix, presenting a wide range of potential applications in cosmetics, food, and
pharmaceutical industries. Additionally, one of the components in CA, L-rhamnose, displays
various physiological activities such as skin whitening, anti-inflammatory, and anti-tumor
properties. The porous cellulose structure and numerous hydrophilic groups in CA enable it
to form a high-quality hydrogel with excellent water-retention capabilities and a soft texture
on glucuronic acid surfaces. Therefore, in the cosmetics and healthcare markets, Colanic Acid

is poised to become an ideal application candidate.

Healthcare Applications: Significantly Extending Lifespan, Anti-Inflammatory,
Anti-Tumor, and Inhibition of Alzheimer's Beta-Amyloid Accumulation

Focusing on the potential medical applications of Colanic Acid, particularly its role in
extending lifespan, reveals certain mutations in gut bacteria lead to excessive Colanic Acid
production, thus extending the lifespan of nematodes. This phenomenon is closely related to
the regulation of mitochondrial fission and fusion processes, in which Colanic Acid exerts an
influence. Further research has confirmed that by knocking out specific bacterial genes,
nematodes are not only protected from tumor growth but can also suppress the
accumulation of beta-amyloid, one of the characteristics of Alzheimer's disease. This
discovery highlights the critical role played by gut microbiota and Colanic Acid in regulating

lifespan and preventing age-related diseases.
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Product Name CAS Item Purity Sizes

Colanic Acid 9012-87-7  DCJ0824D  97%, Biochemical Grade 1g; 10g
Colanic Acid 9012-87-7  DCJ0824C 98%, Standard Grade 100mg
Colanic Acid 9012-87-7  DCJ0824B 95%, Food Grade 100g; 1Kg; 25Kg

Colanic Acid 9012-87-7  DCJ0824A 95%, Cosmetic Grade 100g; 1Kg; 25Kg
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