Food Engineering Progress
Vol. 10, No. 4. pp. 221~225 (2006.11)

ORINFENMS| iR ZEATR e AT &5

= <

BAS - Al - 9P - o] BT

e

HEFeka, A

Ll

Antimicrobial activity of Sterilizer for the Exclusive Use of
Vegetable against Escherichia coli and Staphyrococcus aureus

Jae-Wook Jeong, Tae-Kyu Kim, Jeong Woong Park* and Kwang-Geun Lee

Department of Food Science and Technology, Dongguk University
*Sanigen. Ltd. Co.

Abstract

To develop new sterilizer for the exclusive use of vegetable (SEV) the optimized conditions were inves-
tigated. The SEV has chlorine as a main constituent and its antimicrobial activity was measured against
Escherichia coli and Staphylococcus aureus. The inhibitory effect of SEV was measured at various con-
ditions such as concentration of chlorine, pH, and bovine albumin solution (BAS). At 100 ppm of
sodium dichloroisocyanurate (SDIC) the number of colony form unit (CFU) of E. coli and S. aureus
was decreased by 97% and 88%, respectively. At pH 4 with 100 ppm of SDIC, the number of CFU of E.
coli and S. aureus was decreased by 100% and 73%, respectively. In normal state having 0.3% of BAS the
number of CFU of E. coli and S. aureus was decreased by 100% with the optimized conditions such as
100 ppm SDIC, pH 4. However, at the artificial contaminated state having 3% of BAS the sterilizer inhib-
ited growth of E. coli and S. aureus by 79% and 75%, respectively. In pilot test using lettuce and the opti-
mized sterilizer, the total number of CFU of E. coli and S. aureus was decreased by 77%.
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Fig. 1. Antimicrobial activity of the sterilizer according to various concentrations of SDIC (Sodium Dichloroisocyanuate)

against Escherichia coli and Staphylococcus aureus.
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Fig. 2. Antimicrobial activity of the sterilizer (100 ppm
SDIC) according to various pH against Escherichia coli
and Staphylococcus aureus.
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Fig. 3. Antimicrobial activity of the sterilizer (100 ppm SDIC) according to various concentrations of BAS (Bovine
albumin solution) against Escherichia coli and Staphylococcus aureus. *: Significant different compared with control (P

<0.05).
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Fig. 4. Result of pilot test using lettuce and the optimized sterilizer. **: Significant Different Compared with Sterilized State

(P<0.01)
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