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Aol AMg-E HESE HIREEY DF-100
(Grapefruit seed extract 70%, Glycerin U.S.
P, 30% ;32 3A} d=xuBEATL), AR F
%59 chitosan(Koyo Chemical; Japan), A&
og28E FZ3 lysozyme(lysozyme chloride
110mg/g ; FA3AL F=FF)E M3 &
AJBES2E K-sorbate(Tanabe Seiyaku Co.,
Ltd;Japan),
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o AHsT.

Na-benzoate(Kalama  Chemi-



AlE 7€ A8A A|23 (1995. 6) 93

22 # F

Algel A" TFE  FFAINLITL
(KFRI ; korea food research institute)e]] B3
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Fig. 1. The effect of DF-100 on the growth of
E. coli at 37°C
(—+—=1: Control, —+—: 200ppm,
—X— 1 500ppm, —Aa—: 1,000ppm,
—{O—: 5,000ppm, —O— : 10,000ppm)
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Lysozyme<2] 73-¢ 200ppm, 500ppm g1 1,
000ppme] x| Ae] A A= FA2T9} A
3 0D Yeho] E. colio] thE &3t Jeht
7] %3 5,000ppmeo A= #iF 27 A7 0.37
A=e] ODFE Yehlo] ofzte] JAaHE e
ylew 10.000ppm 9] FEAE WMAE 0.1
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Fig. 2. The effect of chitosan on the growth of
E. coli at 37C
(—+—: Control, —+—: 200ppm,
—X— 1 500ppm, —A— : 1,000ppm,
== 5,000ppm, —O— : 10,000ppm)
wele] g vehio] 23 dAEadE el
t}. o]2%t lysozymeo] Aol digt FFAAIES
Bernard®} Samuel(9)of 2j3 Al@=n} 2o}, o]
Alg Had] 95 lysozyme 0-1000unit/ml
Helo] x5 AZA E. colie] 7<% 500 unit/
ml == 1,000 unit/mle] EXoA AT A9
AazE Jep At kit
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Fig. 3. The effect of lysozyme on the e growth
of E. coli at 37C

(=+—: Control, —+—: 200ppm,
—X— 1! 500ppm, —A—: 1,000ppm,
—<— 1 5,000ppm, —O— : 10,000ppm)
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Fig. 4. The effect of lysozyme on the growth
of E. coli at 37C

(—+—: Control, —+—: 200ppm,

—X— 1 500ppm, —A— : 1,000ppm,

—<— 1 5,000ppm, —O— : 10,000ppm)
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Na-benzoate®] 79 Fig. 59} Zo] 500ppm <
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Fig. 5. The effect of Na-benzoate on the
growth of E. coli at 37°C

(—+—1: Control, —+—: 200ppm,

—X— 1! 500ppm, —A— : 1,000ppm,

—<{O =1 5,000ppm, —O— : 10,000ppm)

Na-propionate?] JA|&z= Fig. 69 Uehdt

uke} Zro] 20,000ppmolste] Z XM E. coli
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Fig. 6. The effect of Na-propionate on the
growth of E. coli at 37°C

(—=-—1: Control, —+—: 200ppm,

—X—1: 500ppm, —A— : 1,000ppm,

—{— 1 5,000ppm, —O— : 10,000ppm)
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