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Abstract

Antimicrobial activities of marinex and preservative characteristics of soybean curds soaked in diluted marinex were
investigated. One hundred m¢ of marinex showed antimicrobial activities against Streptococcus mutans, Bacillus subtilis,
Pseudomonas aeruginosa, Salmonella typhimurium, Escherichia coli and Escherichia coli O-157 on a paper disc test.
The growth of the microorganisms were inhibited with 200u¢/m{ of culture media. pH of soybean curd treated with
marinex decreased to 1 day and then slowly increased as storage time increase, which was higher than control after 1
day of storage and lower after that time. Little difference was observed between control and marinex treated soybean
curd in color. Hardness and chewiness of the treated sample were higher than those of the control. The numbers of
E coli and bacteria of the treated sample were lower than those of control during storage. The inhibition of the

growth of E. coli and bacteria was dose dependent.
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Table 1. Antimicrobial activities of marinex against
the various microorganisms

(mm*)
. . Marinex(p£)
Microorganisms 100 150 200
Streptococcus mutans 9 12 14
Pseudomonas aeruginosa 10 12 15
Salmonella enteritidis 12 13 15
Bacillus subtilis 10 12 13
E coli 0O-157 9 11 12

*Clear zone in diameter.
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Fig. 1. Changes in pH of soybean curd soaked in marinex
during the storage at 207C.
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Table 2. Texture of soybean curd soaked in marinex
after 2 days of storage at 20T

Dilution ratio
Control x 500 x 300 x 100
Chewiness  196.70c  218.70b  22679b  243.54a
Hardness(g) 37643c  38099% 40386b 441.73a

a-c Means with the different letters are significantly
different(p<0.05) by Duncan’s multiple range test.
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Table 3. Change in color of soybean curd soaked in marinex during storage at 207

Storage Control X 500 X 300 X 100

dys L a b JE L a b JE L a b JE L a b JE
0 7525 402 1335 7653 7525 -A4M 1335 7653 7525 402 1335 7653 7525 -4m 1335 7653
1 7416 288 1431 7574 7547 303 1393 769 7502 289 1394 7652 7511 -308 1348 7654
2 7475 260 1406 7613 7551 296 1269 7662 7590 286 1308 7707 7418 311 1244 7528
3 7515 308 1385 7649 7683 -390 1268 7196 7607 341 1273 TI20 7553 349 1271 7667
4 7562 314 1135 7653 7623 -357 1256 T133  T244 -167 1294 7360 7660 -380 1200 7762
5 7602 351 1237 7710 7585 029 1187 7685 7632 354 1214 7736 7591 336 1213 76M
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Fig. 2. Effect of marinex concentration on the viable
bacterial cell during the storage of soybean curd at
20C.
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Fig. 3. Effect of marinex concentration on the growth of E
coli during the storage of soybean curd at 20T.
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