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Effect of Food-originated Compounds on the
Ice-nucleation Active Bacteria

Song Liping Chen Qingsen Ji Ruifang

Department of Biological Engineering Tianjin University of Commerce Tianjin 300400

ABSTRACT Food-originated compounds enhancing the ice-nucleation active bacteria to express the
ice nucleation active protein. The mustard seeds are added in the medium for cell culture of the ice nu-
cleation active bacteria Xanthomonas ampelina TS206. It is shown that the activity of the bacteria is
increased 37.5% and the biomass is increased 36.2% . The mustard seeds are assumed to be a kind of
effectors that can active the promoter and enhance the initiation of the translation. The compound is an
enhancer in the process of the gene express and it increases the productivity of the ice mucleation active
protein.
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Antimicrobial Activity of Shaddock Peels Extract
Li Chunmei Du Jing Xie Bijun

Department of Food Science Huazhong Agriculture University Wuhan 430070

ABSTRACT Shaddock peels extracted SPE  with the content of flavone of 10.9% was obtained us-
ing ethanol extraction and its antimicrobial activity against a series of bacterium and mold was studied.
it is indicated that SPE can effectively inhibit the growth of bacteria. The minimal inhibition concen-
tration MIC of SPE to different bacteria are as follows FEscherichia coli 2.5%  Staphylococcus au-
reus 2.5% salmonella >2.5% . It is seen that pH value and temperature affect the antibacterial ac-
tivity of the SPE. SPE was more effective under acid condition. The antibacterial activity didn’ t
change remarkably when the sample was treated below 50°C but it will decrease when temperature is
over 80C . The extract can also inhibit the growth of mold the inhibit rate of the SPE to Aspergillus
niger V. Tiegh Penicillium and Aspergillus otyzae were 60.5% 59.5% 34.3% respectively.
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