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Fig.1 The fluidity of different proportions of ETSG (a), the solubilization effect in sunflower oil (b)

and the solubility in different vegetable oils (c)
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Table 1 Colony and cell morphology of the spoilage moulds from spicy gluten
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Fig.2 Electrophoretogram of PCR amplified product of 18S rDNA of test stains (a).colony of the spoilage molds
(front and back) (b) and morphology of the spoilage moulds in spicy gluten (¢)
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Fig.3 Effect of ETSG on relative inhibitory rate of mycelium growth of mold growing for 5d
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Fig4 The effect of ETSG on mold colony morphology
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Fig.5

Effect of bacteriostatic agent on the colony diameter (a) and spore germination rate (b)

of A. sp., A. ochraceus and A. terreus.
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Table 3 Effect of ETSG-dispersed oil on the total

number of mold colonies in spicy gluten
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Fig.6 Photos of homemade spicy gluten with molds for 3 d
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Preparation of £-Polylysine-active Agent Premixed Solution and Its Antibacterial Activity
in Oil-infused Food

He Xingfen, Fang Yaqgian, Li Yanhua, Fang Sheng, Meng Yuecheng”, Chen Jie
(School of Food Science and Biotechnology, Zhejiang Gongshang University, Hangzhou 310018)

Abstract In order to solve the problems of poor oil solubility of e-polylysine (¢-PL) and the resulting poor antibacteri-
al performance. Tween 80 and Span 80 were selected as surfactants, anhydrous ethanol and glycerol were used as auxil-
iary agents to prepare the premix solution of £-PL and low concentration surfactants. The dispersion of the solution in
vegetable oil and its inhibitory effect on spoilage microorganisms in spicy gluten products were investigated. The results
showed that the ETSG prepared with the ratio of active phase to aqueous phase of 1:1.25, 1:1.5 and 1:1.75 had no
bottom gel precipitation, transparent appearance and good fluidity. 1% ETSG with the ratio of active phase to aqueous
phase of 1:1.25 can be uniformly dispersed in sunflower seed oil and olive oil with transparent appearance. ETSG signif-
icantly inhibited mycelial growth and spore germination of molds. The colony diameter of Alternaria sp. isolate TSA and
Aspergillus ochraceus isolate 9F after cultured with 0.1% ETSG for 5 days was significantly lower than that of the control
by 83.44% and 45.21%, and the colony diameter of Aspergillus terreus isolate YS—1-1 after 4% ETSG was significantly
lower than that of the control by 39.64%. 0.1% ETSG treatment reduced the spore germination rate of A. sp. and A.
ochraceuw from 87.07% and 85.01% to 1.91% and 1.84%, respectively, and 4% ETSG treatment reduced the spore ger-
mination rate of A. terreus from 90.27% to 4.16%. 2% ETSG significantly reduce the total number of fungal colonies in
gluten foods by 62.5%. This study provided a theoretical basis for the application of £-PL as a natural antiseptic in oil—
immersed food.
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