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Abstract

We investigated the effects of pediocin on physicochemical and microbial changes in soybean curd, 9 days of
storage at 10°C, in order to improve shelf-life. As the storage time of curd increased, the pH of solutions treated
by pediocin immersion did not vary greatly, whereas the pH of conttol curd decreased after S days of storage.
Titratable acidity increased in non-treated curd after S days of storage, and also in curd immersed in pediocin
solutions of 300 and 500 ppm, after 6 and 7 days of storage, respectively. A pediocin solution of 1,000 ppm
the development of titratable acidity. Also, turbidity did not increase during storage of curd treated with a pediocin
solution of 1,000 ppm. The bacterial count of the immersion solution was 10*° CFU/mL at the commencement
of storage, remained stable for 5 days of storage, and then increased rapidly. Coliforms were detected in untreated
curd after 2.5 days of storage. In curd treated with 300, S00 or 1,000 ppm of pediocin, the elapsed times to coliform
detection were 3.5 days, 5 days and 7 days, respectively. It is thus possible to prevent the deterioration of soybean

curd with pediocin treatment.
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A (ribosomal translation)® = Z o] B3 o|TtH4).
Pediocine- Pediococcus acidilactici, P. pentosaceus 1]
I P. cerevisiae® HE] AAEE= ddo] gHEZ
Pediococcus E(JE)S X2, 2A|A], o9& 59 {3
Aol wgo odl wEo] X o, B2 ko] lactic acidS
Atetel A E0) pHE W3 BEAY % =9 FeH o)
pediococci= pH}F Gl M8k, T spectrum H 97}
we Exg 7Rt n gElA Uhs). —;O] P. acidilactici
M-E  Staphylococcus aureus, Listeria monocytogenes,
Clostridium perfringens, Bacillus coagulans, Bacillus cereus,
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Pediocin®| ¥ %F 2! 3% Daba 5(14)2] P o] Za}o]
At Pediocing $2317) 93te] WA Pediococcus
acidilactici Mg MRS broth 8438l 1 o|ALS wHF3
culture media(20% whey 50 mlL, teast extract 15 g, tryptone
peptone 15 g, glucose 5 g, ZF< 500 mL fill up)oﬂ AEsld]
37°CAA 18A13F 3R] vkttt vl kE-S stomacher bag
o] HobA 70T 30% Bt APEA 7)1, Ao Wzt
gt & pHE 6022 3l 308 B<t ksl 128 o
AEE st} FE5AE A A S mM sodium phosphate
buffer(pH 6.0)F ¥ 1 AHA|7]= AL 33] wkEsigin)
A5 cell} pediocing &2HA7]7] 98] LAl Ee] s}
‘NS AASL 100 mM-NaCl 50 mLE dE1|7# pHE
2002 2433 4°Coﬂxi 24 A|ZF wekslAch mukal S
LAl A4l Eel et & 35S Fel 02 um cellulose nitrate
membrane filter(Whatman) 2 o 3}38l A& 22412 3}q
Pediocin M £ =2 FZ35 oM o]o] A3 A3 S
Fig. 19| YERRRICY.  Pediococcus acidilactici M-& v <ks}
o] ¥ pediocin®] B4E H715t7] Yeke] agar well
diffusion methodZ ©]-8-8}4 tH(15). Inhibitory zone(> Imm)
< ERlete] B S test3 A} 23} pediocine] T

FHAaAN FE7}F 27.7 ppmE EFGoH
514,440 AU/ge] 248 YeRiA

olme} 2ol

Pediococcus acidilactics M © MRS broth(25 mL) activation {12 hr at 37T]
Culturing of P. acidilactici M (BOé mL) [MRS broth 18 hr at 3771
Heating at 70{(3 for 30 min
pH adjustment to 6}.0 with 4 M—NaOH
Stirring for 30 mlin at room ternp.

Centrifugation at 6,00(;L rpm for 50 min at 4T
Suspending in 80 mL of 5 mlM Sodium phosphate buffer
Centrifugation at 6,000l rpm for 50 min at 4T
Suspending in 50 mL of llOO mM NaCl(sediments)
pH adjustment to 2l.0 with 10% HsPQs
Stirring forl24 hrat4C
Centrifugation at 6,000l rpm for 50 min at 4T
Filteration with O.ZJ,um bottle top filter
Deep—Frelezer [6 hr]

Freeze—drying

Fig. 1. Flow chart of extraction pediocin M cultured by Pediococcus
acidilactici M.
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3l A& mL % colony forming units (CFU/mL)2 UER]
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FH- A ] 27] pHE 6.60]9).21, pediocin 37} =
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A7 g ol A7 o] pHOl FA4 % 4t JAldrta By
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Fig. 2. Changes in pH of immersion solution from soybean curd
at 10°C during storage.
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Fig. 3. Changes in acidity of immersion solution from soybean curd
at 10TC during storage.
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Fig. 4. Changes in turbity of immersion solution from soybean curd
at 10T during storage.
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Fig. 5. Changes in aerobic bacterial counts of immersion solution
from soybean curd at 10T during storage.
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Fig. 6. Changes in coliform bacterial counts of immersion solution
from soybean curd at 10T during storage.
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