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Development of the solution by lytic enzymes for TAB spoilage concerned in food
manufacturing process - application of ability to adapt to extreme environment -

Mori, Kozue
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In drink industry, Thermo Acidophilic Bacilli (TAB) are recognized as food
spoilage organisms because its harm products with off-flavor. This study found that culture supernatant
of deep-sea origin actinomycete has strong bacteriolytic effects against TAB. A purified enzyme
(estimated molecular mass, 24 kDa) contributing the effect has high specificity for TAB. Furthermore,
light microscope observation also showed that the lytic ensze selectively destroyed TAB cells in
bacterial suspension mixture of Escherichia coli and TAB. The lytic enzyme activity against TAB showed
about 60-fold higher compared with hen egg white lysozyme when their activities were measured per fixed
amount of protein. The enzyme revealed significant suppression of TAB cell growth and guaiacol production
even in condition containing apple juice.
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