IRA Y V'F — aRINEFICB T 3 HEOIEIT DL T

i FBerh I R #F

Inhibitory Effect by Egg White Lysozyme on Growth
of Some Bacteria in Milk

Kei KaTaoka and Toshitaka NAKAE

Experiments were made on growth inhibition of Bac#llus subtilis, Streptococcus
lactis, psychrotrophic bacteria and microflora in milk with egg white lysozyme in
the concentrations of 0~0.1%

Growth of Baciilus subtilis was inhibited during incubation for 24 h at 45°C in
skim milk with 0.025~0.1% lysozyme Streptococcus lactis was also inhibited in
the concentrations of 0.05~0.1 9% lysozyme after incubation for 24 h at 35°C. The
inhibitory effect increased with addltlon of lysozyme up to 0.1 % concentration, and
decreased with prolongation of incubation period to 72 h.

No appreciable inhibitory effect was observed in psychrotrophic bacteria and also
in microfiora in raw milk samples.
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Fig. 2. Effect of Lysozyme on Growth of S./lactis at 35°C and 5°C in Skim Milk
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