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USE OF CHITOSAN  
FOR THE PROTECTION OF WOOD AGAINST FUNGI 

Protection of wood against deterioration caused by biological agents such as fungi, bacteria and in-

sects allows us to significantly increase the service life of wood products, and consequently – to reduce 

deforestation. Various antiseptics are widely used today to prevent the development of fungi on timber. 

Although antiseptics belong to different classes of chemicals, all these substances are characterized not 

only by their high fungicidal activity but also pronounced toxicity towards humans and warm-blooded 

animals. Significantly stricter requirements for environmental safety have already led to a drastic reduc-

tion in the list of chemicals that are still allowed. This, in turn, served as an incentive to develop the di-

rection of eco-friendly protection with the use of natural fungicides. Unfortunately, the range of cur-

rently known natural fungi inhibitors is quite limited, so the study of new substances is undoubtedly in-

teresting and has great practical importance. 

 One of the most promising natural fungicides is chitosan. Until recently, the use of this substance 

in woodworking industry was limited by the lack of available raw materials and inexpensive extraction 

technics. With the advent of enterprises producing chitosan in the Republic of Belarus it became possi-

ble to use this substance on an industrial scale, including protective treatment of wood.  

The article describes the results of the study devoted to the protective effectiveness of chitosan so-

lution against the complex of wood-discoloring fungi. Evidence suggests that chitosan coating signifi-

cantly slowed the development of fungi on wood surface in comparison with the untreated specimens in 

case of 2% solution. 

Key words: chitosan, wood, wood-discoloring fungi, preservatives, protection of wood,natural 

substances, environmental safety. 
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