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Abstract

Effect of 200 ppm lysozyme, 0.1% glycine and 0.1% lysine on inhibition growth of Lactobacillus
plantarum was investigated in MRS broth. All samples except control were effective in inhibiting
the growth and especially the combination of lysozyme and glycine was observed to be highly effective.
The mixture effect against microbial growth was increased as concentration of lysozyme with glycine
or lysozyme with EDTA was respectively increased. Lactobacillus plantarum almost didn't grow in
MRS broth containing lysozyme(>200 ppm) with glycine(>0.5%), or lysozyme(>200 ppm) with EDTA(>
0.8 mM). It was found that the growth of L. plantarum could be extremely inhibited in 120 ppm lysoz-

yme with at least 0.8 mM EDTA compared with control.
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Fig. 1. Effect of lysozyme, glycine and lysine on the
growth of Lactobacillus plantarum in MRS broth, mea-
sured by absorbance during 20 hr at 32°C
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Table 1. Mixture effect of lysozyme and glycine on
inhibition(%) of Lactobacillus plantarum growth after 12
hr at 32°C

Lysozyme Glycine(%i -
(ppm) 0 0.1 0.2 0.3 05 1.0
0 0 1 1 4 15 50
40 1 2 2 8 20 84
80 4 4 4 15 44 100
120 15 29 34 48 77 100
200 30 62 77 82 100 100
c 1471
=12 F 8
2 7., Control
© 10r 72 120 ppm Lysozyme
® 08+ 2, 10mM EDTA
o v A; Lyso+01mM EDTA
£06+ ®; Lyso+1mM EDTA
£ M Lyso+10mM EDTA
204r1
N4
<02t

S
4 8 12 16 20 24 36
Time(hr)

Fig. 2. Effect of lysozyme and EDTA on the lysis of
growing cells of Lactobacillus plantarum in MRS broth,
measured by absorbance during 36 hr at 32°C
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Table 2. Mixture effect of lysozyme and EDTA on inhi-
bition(%) of Lactobacillus plantarum growth after 12 hr
at 32°C

Lysozyme EDTA(mM)
{(ppm) 0 0.2 0.4 0.8 12
0 0 14 82 92 100
40 0 18 85 94 100
80 5 20 85 94 100
120 14 35 90 7 100
200 45 58 92 100 100
o] A AA &g sty f1ste] 120 ppm lvsoz-

ymeel 0.1, 1, 100 mMe] EDTAS #3% 7}sked 120 ppm
lysozyme % 10 mM EDTA xt=3d 71 452} v 23a}ed L?
(Fig 2). 21 A3} lysozyme k-7t Rel EDTA &
PRI Fe] A A anst F4s oF
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MRS ¥l A oll Lactobacillus plantarum-5 4 Z38}ar 200
ppm lysozymeel| 0.1% glycine *=+= 0.1% lysine$ w5
W OEY Hrbsle] o] A AAENE eAskeich 7
A7t 2% gt wlale] Ao AR AH A}
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o] Fmrt Zo1rE A A AT Sotskel e,
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M 100% 44 JAEzE el g sfA]o
120 ppm lysozyme} 0.1, 1, 10 mM2] EDTAS % %
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