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In a previous study, we found that heat-denatured lysozyme (DL) had an
anti-norovirus effect. Lysozyme is a lytic enzyme that acts on bacteria. We believe that heat
denaturation of lysozyme causes it to act as a peptide, which inactivates the virus. In this study,
we investigated the inactivation mechanism of norovirus by DL and its applicability. We found that
the pH during heat denaturation was related to the virus inactivating ability, and also found that
the effect was changed by substituting any amino acid. Moreover, although the phenomenon of
aggregation in salt solution hindered the applicability of DL, the solubility was improved by using
cyclodextrin.
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