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11 olucidate the effect of egg white lysozyme from Ogol fowl on the preservation of milks, fishcurd and
win1g0, changes of pH, volatile base nitrogen content and viable cell count were investigated during the
" 0 periods at 20, 30°C and 37 after the addition of lysozyme in each foods Volatile base nitrogen
ant of raw milk as marker of spoillage was lowest(63 mg%}) in 0 05% lysozyme additton lot which was
«of 01 20°C for 2 days, and its preservation effect by lysozyme at 30T was enhanced with addition of
e ne{(.1%) Preservation effect by lysozyme in commercial milk at 37°¢ and in fishcurd at 5 and 20
+ il%0 good, and when sausage was stored at 57 after treatment of lysozyme instead of sorbic acid, its

« ~orvation cffect was acceptable
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Table 1. Changes of pH and viable cell count of 1aw milk during storage period at each temperature,

Storage Temp (C) 20 30 37
time* pH viable cell pH viable cell pH viable cell
(days) count (No /mi) count (No,/m) count (No /ml)
None 56 10x10° 28 1 9x10° 28 13x1¢°
1 Treatment A** 55 6 0x10° 31 1 2x10° 30 1 1x10°
Tieatment B 54 7 5x10° 39 12x10° 28 1 0x10°
None 1.9 19x10" 24 35x10° 18 1,0x10%
2 Treatment A 26 1 6x10" 25 6 0x10° 1.7 6.1%10°
Tieatment B 34 1 8x10% 25 4 8x10° 26 7 2x10°
None 39 4,7x10° 36 3.1x10° 31 50x10°
3 Treatment A 39 4,2x10° 35 5.5%10 31 5 8x10°
Treatment B 40 9,0x10° 40 4,7x10¢° 40 2 5x10°

* Initial pH and viable cell count were 6 5 and 5 5x10° /nl, respectively,

** A lot of 0 05% lysozyme treatment

B . lot of treatment of 0 05% lysozyme and glycine(10mng/nl)

Table 2. Change of volatile base nitrogen content
of raw milk during storage period at each
temperature by Ogol fowl lysozyme,

(Umt  m%)

Storage
time*  Temp {¢) 20 30 37
(days) L
None 98 91 110
1 Treatment A** 70 98 70
Treatment B 63 70 a8
None 91 77 104
2 Treatment A 63 84 77
Treatment B 77 56 91
None 84 91 56
3 Treatment A 84 70 70
Treatment B g8 84 91

* Initial content of volatile base nitrogen was 70 me%
** Treatment A and B refer to Table 1,
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gt 37ColA 5Y A W 32 97
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F2oz Wolyn Adge 27 .5 X 106/mn!
°] 109~1010/ml 2.2 Z7}3t4}H(Table 3,4).
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Table 3. Changes of pH and viable cell count of commercial milk during storage period at each

temperature,
Storage Temp {¥T) 20 30 37
time” pH viable cell pH viable cell pH viable cell
{days) count (No /ml) count (No./nl) count (No, /nl)
None 4.8 6 4x10° 42 12x10° 40 12x10"
5 Treatment A** 4.7 2 9%10" 42 7 8x10° 40 1.1x10"
Treatment B 48 5 5%10" 40 3 3x10° 3.9 1.6x10"
Treatment C 48 10x10" 40 2.6x10° 39 2,9x10°
None 43 5.1x10° 4,0 6.6x10° 3.9 2.2x10°
5 Treatment A 4,8 1.1x10" 4,0 3 4x10° 4.0 8.3x10°
Treatment B 45 2 0x10" 4,0 4,9x10¢° 3.9 1,8x1¢°
Treatment C 46 7.2x10° 40 1,0x10" 39 3.6x10°
(5¢ / 5 days) (5t / 8 days)
None 68 1.2x10° 67 2 1x10°
Treatment A 69 52x10° 68 1.8x10°
Treatment B 68 5.1%x10° 67 1 6x10°
Treatment C 69 2 3x10° 6.7 1Ox10°

* Imtial pH and viable cell count were 6 8 and 7.5x10° /ml respectively

** A lot of 0 05% lysozyme treatment(0 05%)

B lot of Staphylococcus aureus(3,2x10° /m!} added,

C lot of lysozyme treatment after addition of Staphylococcus aureus
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Table 4. Change of volatile base nitrogen
content of commercial milk during
storage period at each temperature,

(Unit  me%)

Storage
time*  Temp (T) 20 30 37
(days)

2 None 114 94 107
Tieatment A** 87 87 74
Tieatment B 74 74 70
Treatment C 115 70 74

5 None 107 40 70
Treatment A 60 70 20
Treatment B 46 46 70
Treatment C 46 27 40

(5T /5 days) (5T /8 days)
None 100 74
Treatment A 87 34
Treatment B 40 70
Treatment C 40 34

* Initial content of volatile base nitiogen was 69 9 ng%
** Tieatment A, B and C 1efer to Table 3
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Table 6, Change of volatile base nitrogen
content of sterilized milk during
storage petiod at each temperature

(Unit  me%)

Stmage
time Temp (C) 20 30 37
(days)
None 105 62 35

2 Tieatment A** 141 149 106
Tieatment B 106 53 106

None 106 62 106
6 Treatment A 141 106 106
Treatment B 132 168 88

None 35 89 49
14 Treatment A 149 84 84
Treatment B 84 70 70

* Init1al content of volatile base nitrogen was
105, 8 ng%
** Treatment A and B refer to Table 5
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Table 5 Changes of pH and viable cell count of sterilized milk during storage period at each

temperature
Storage  Temp (TC) 20 30 37
time* pH viable cell pH viable cell pH viable cell
(days) count (No /ml) count (No /al) count (No /al)
None 64 - 63 - 63 -
2 Treatment A** 66 2 6x10° 66 3 0x10° 61 2 2x10°
Treatment B 65 2 5x10° 66 2 8x10° 62 1.4x10°
None 70 - 70 - 7.0 -
6 Treatment A 72 5 8x1¢’° 69 6 9x10° 65 4 8x10°
Treatment B 71 7.1x10° 68 1 2x10" 64 6 2x10°
None 66 - 66 - 65 -
14 Treatment A 65 1.1x10" 60 11x10" 5.6 1 3x10°
Treatment B 6 4 2 4% 10" 60 2 2x10" 586 2 0x10°

* Imitial pH was 6 3

** A lot of Staphylococcus aureus(3 2x10° /ml) added

B lot of lysozyme treatment(0 05%) after addition of Staphylococcus aureus(3 2x10° /ni)
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Table 7. Changes of wiable cell count of
fishcurd during storage period at each

temperature.
(Unit No /i)
Storage
time Temp () 5 20 30
(days)
None - 2,2x10° 9,5x10°
1  Treatment A’ - - 1,5%10°
Treatment B 3 3x10' 3 6x10° 2 2x10°
Treatment C 5 7x10* 1,0x10* 3.8x10°
None - 13x10° 1,1x10°
2  Treatment A - 50x10° 1 8x10°
Treatment B 7.5x10* 2 6x10° 1 9x1¢’
Treatment C  5.0x10* 80x10° 7.8x10¢
None - 39x10° 1.2x10°
5 Treatment A - 52x10° 1 4x10°
Treatment B 1 7x10* 1 0x10° 3.9x1(¢°
Treatment C 5 3x10' 24x10° 2 6x10°

*A  lot of lysozyme treatment(0 05%)

B lot of Staphylococcus aureus{7 2x10°/ni) added

C lot of lysozyme treatment(0 05%) after addition
of Staphylococcus aureus(T 2x10°/mi)
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Table 8. Change of volatile base nitrogen
content of fishcurd during storage
period at each temperature,

(Unmit  me%)
Storage
time* Temp (%) 5 20 30
(days)
None 419 234 487
1 Treatment A** 302 306 298
Treatment B 491 643 447
Treatment C 638 408 466
None 500 300 388
2 Treatment A 182 153 279
Treatment B 451 489 293
Treatment C 389 354 438
None 519 320 118
5 Treatment A 165 235 206
Treatment B 165 206 239
Treatment C 124 158 392

* Initial content of volatile base nitrogen was 536 m%,
** Treatment A, B and C refer to Table 7.
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Table 9. Changes of viable cell count of sausage during storage period at each temperature,
{(Unit  No./mi)
Storage
time Temp, () 5 20 30
(days)
None 5 4x102(8 8x102)* 1,5x102(1 6x102) - (-)
2 Treatment A** - (-) - (-) 2.2x104(1,4x107)
Treatment B 2 5x107(2 0x108) 7 8x1010(1 0x1011) 1 3x1011(9,7x1010)
Treatment C 2,3%x108(6,2%x108) 4 1x109(2 8x109) 1 0x108(1,2x109)
None - (=) - {-) 1 1x104(2 6x105)
5 Treatment A - {-) - (1,0%103) 1.9%106(1,3x107)
(
(

Treatment C

5,6x108(1,3x108)

6 4x1010(4.8%1010) 1.8x1010(4,6%109)

* ()
“A
B
C

not added sorbic acid.
lot of lysozyme treatment(0,05%)

lot of Staphylococcus aureus(3,7x10" /nl) added
lot of lysozyme treatment after addition of Staphylococcus aureus
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Table 10, Change of volatile base mitrogen
content of sausage during storage
period at each temperature,

{(Unit mg%)

Storage
time* Temp, (C) 5 20 30
(days)

None 211(257)**618(236) 132(174)
2  Treatment A** 249(196) 155(343) 131(451)
Treatment B 253(359) 172(284) 281(407)
Treatment C  200(211) 322(705) 477(206)
(186)
(539)

(
(
(
(211) (
None 122(175) 234(186) 174(208)
5 Treatment A 277(150) 223(539) 198(214)
(172) (
(340) (

Treatment B 215(172) 116(64) 211(105}

Treatment C  169(340) 184(318) 120(289)

* Imitial content of volatile base nitrogen were
238 2 me% (275 9 ng%)
** {) not added sorbic acid.

*** Treatment A, B and C refer to Table 9
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