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Study on the antibacterial activity of lysozyme hydrolysate
ZHU Ling-li,ZHU Ming-Jie, YANG Yan—jun®

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Objective:Provide the theoretical foundation for broadening the application of lysozyme in food industry
through researching on the bacteriostatic ability of Lysozyme hydrolysate. Methods :Lysozyme hydrolysate (LH)
was obtained by using pepsin. The antibacterial activity of LH was tested by antibacterial circle experiment;
meanwhile,lysozyme and nisin were also tested. The minimum bactericide concentration of LH against common
food bacteria was determined with the two—fold dilution method. Results:LH showed great inhibition effect on
positive bacteria,especially staphylococcus aureus. Without heat treatment,the bacteriostatic ability of LH on
Staphylococcus aureus was weaker than lysozyme,but much stronger than nisin. After heat treatment,LH was
more antibacterial than lysozyme and nisin. LH was promising to be a natural food preservative.
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Table 1 The antimicrobial activity of LH against various strains

of bacteria
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Fig.1  Gel chromatography figure of LH
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Table 2 Parameters of each peak

FUEOR AR IR VETRIRR UEETRIRR Ty LA

(mL) (mAUD) (mAU<*mL) (%)

12.82 2249.222  3978.8861 30.06
15.71 2011.291  5966.8465 45.08
18.23 1372.436 1156.4528 8.74
19.04 1206.532  1267.2415 9.56
20.36 439.077 856.9746 6.47

28.16 12.139 9.6400 0.09
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Fig.2 The antibacterial ability of samples without heat treatment
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Fig.3 The inhibition zone of samples after heating at 90°C for
30min
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Fig.4 The antimicrobial activity of samples heating at 90°C for
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Fig.5 The inhibition zone of samples after autoclaving at 115°C
for 20min
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