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Antibacterial Activity of Ovomucin and Its Stability to pH and Temperature
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Abstract: Turbidimetry was used to determine the antibacterial activity of ovomucin against Escherichia coli, Staphylococcus
aureus and Salmonella. pH and temperature induced changes in the antibacterial rate against Escherichia coli were also
investigated. A significant difference was observed in the antibacterial activity against different bacteria. Ovomucin showed
obvious anti-bacterial activity against Escherichia coli and Salmonella, with MIC of 0.05 mg/mL and 0.4 mg/mL, respectively,
while it had no significant effect on the growth of Staphylococcus aureus. In addition, better antibacterial effect on Escherichia

coli occurred in neutral and alkaline conditions. Good thermal stability of the antibacterial activity against Escherichia coli was

observed below 100 C. However, a reduction in the antibacterial activity appeared with increasing heating time.
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Tablel MIC of ovomucin against Salmonella, Escherichia coli and
Staphylococcus aureus

Ovomucinf K [%/(mg/mL) Escherichia coli Salmonella _Staphylococcus aureus
O(F FAXT R + + +
IR (5 25 3%) - - -
0.010 + + +
0.025 + + +
0.050 - + +
0.100 - + +
0.200 - + +
0.400 + - +
0.800 — — +
1.600 — — +
3.200 — — +
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Fig.1  Inhibitory rates of ovomucin at different concentrations against

Salmonella and Escherichia coli
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Fig.2  Effect of ovomucin on the growth curve of Escherichia coli(A),

Salmonella(B) and Staphylococcus aureus(C)
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Fig.4  Effect of temperature on the inhibitory rate of ovomucin against

Escherichia coli
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Fig.5  Effect of heating time on the inhibitory rate of ovomucin against

Escherichia coli
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