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Bacteriostatic Action of the Soybean Dietary Fiber Hydrolysate
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Abstract: Soybean dietary fiber hydrolysate was successfully prepared by hemicellulose enzyme. The hydrolysis re-
adion conditions and the bacteriostaic activity of the enzymatic hydrolysate were tested. The results showed that the hy-
drolysate had inhibitory activity on Escherichia cli, Pseudomonas g , Staphylococcus aureus and Lactobacillus g . When
soybean dietary fiber hydrolysate was hydrolyzed by enzyme at 50 C, pH 4. 8, Iis MIC was 5. 9%. The hydrolysate of soy-
bean dietary fiber can be gotten easily, and it was valuable to develop soybean dietary fiber hydrolysate as a new natural

food preservative.
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1.1.2 ( Escherichia coli)
( Pseudomonads . o) (Staphylo- 15 min, ,
coceus aureus) ( Lactobacillus. ) , ,
4
1.1.3 MRS 7 , 37°C ,
[8] [8] 24 h , 3 SPSS11.0
1.1. 4 PAL- 1 ,
JA2003N ( 1.2.4 (MIC) (12
), 722 ( 11. 6% 240 min , 5
), METTLER TOLEDO EDLTA 320pH  ( , 1~5 1 4 mL
METTLER TOLEDO instrument Ltd) 240 min , 1 mL ,
1.2 4 ml, 2 , 1
1.2.1 (510 3¢ mL : 11. 6%,
300 mLO.1mol/LL pH 4.8 HAe 9.3% ,7.4%,5.9% , 4. 8% 1 mL
NaAc , , 0.3 ¢ 37C
300 mL s 10 min, ,24 h 3
, 50C
. 120 r/ min 1.2.5
. 60~ 320 min, 40 , s oD
min , 105°C 15 min,
) , , , 1% ,
, 1 nl MRS
1.2.2 ,37C ,24 h 540 nm
> OD
. Sen 2 BB AT
2.1
1.2.3 L 6 mm
1
Tab.1 Antibacterica activities of different soybean dietary fiber decomposition
Hvdrolysatingzntlilrr;e
Types of microbe 0 60 100 160 200 240 280 320
Escherichia coli 364x10° 5.47x10° 5.1x 100 2 4x 10° 1. 44x 10 3.2x 10° 2.6x 10° 1.2x 10° 3.64x 10"
Staphy Locorcus awens 1% 100 7.3x10°  7.0x 10° 4 5x10° 5 8x 10* 4.0x 10* 3.2x 10° 2.6x 10° 3.8x 10*
Peudomonads 7.0x10°  7.6x10°  6.4x 10° 6.0x 10° 5.0x 10* 4.8x 10' 4.0x 10° 2.4x 10° 2.0x 10*
1 , 50°C, pH4. 8 ,
) 2.2
, 160 min 2 ,
s 240 min 9.7~ 11.3 mm
SPSS11. 0 (1 ),
3

(p< 0.01)
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Fig.4 Effect o different soybean dietary fiber
hydrolysate on the growth of Lactobacillus
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Tab.2 Anti-bacteria activities of different oD 4, 4 ,
soybean dietary fiber hydrolysate
/ mm
Types of microbe Diameter of inhibition zone >
10.6 280 min OD ,
Escherichia coli ’ 3
Pseudomonads 11.3
Staphylococcus areus 9.7 yAn NI
3 &5t
2.3
3 . 3 )
5.9% >
4.8% ,3 ’
, 50C,pH 4.8
( MIC) 5 160 min 5
5.9% )
3 5
Tab.3 [Effect of lowest concentration of enzymatic 240 min
hydrolysate on anti-bacteria activities ) MIC 5. 9%
/% 4
Hydrolys ale Esciwrl:chia Staphylococ cus Pseudom onads
concertration coli sp
aureus
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