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Abstract

In order to investigate the combined effect of potassium sorbate and sodium benzoate and the

synergistic effect of sodium chloride on bacterial cell growth inhibition, Bacillus subtilis

cultured with or without shaking

was

in tryptone-glucose-yeast extract broth containing 0.1%

potassium sorbate and/or 0.03% sodium benzoat, which are equivalent to half of the maximum

permissible levels, respectively. The combined treatment of the two preservatives did not show

any synergistic etfect of tne growth inhibition of B. subtilis.
however, showed remarkable synergistic effect on the growth

potassium sorbate.
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Fig. 1. Effect of pH and sodium chloride on the growth
of Bacillus subtilis
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Fig.2. Effect of potassium sorbate and sodium benzoate
on the growth of Bacillus subtilis
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Fig.3. Effect of the single or combined treatments of 0.
1% potassium sorbate, 0.03% sodium benzoate and 2%
sodium chloride on the growth of Bacillus subtilis at
37°C with shaking
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Fig.4. Effect of the single or combined treatments of
0.1% potassium sorbate, 0.03% sodium benzoote and 2%
sodium chioride on the growth of Bacillus subtilis at
37°C without shaking
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