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Tab.2 The antimicrobial activity of squid
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Fig.1 The antimicrobial activity of squid Fig. 2 The antimicrobial activity of squid
protamine on two kind of bacteria protamine on Staphylococcus aureus
at different temperatures at different metal ions concentrations
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Tab. 3 The effects of organic components on squid protamine’s antimicrobial activity
with Staphylococcus aureus as test bacteria
B W% 9% (0. 1mol/L) EAMKO.1%) MM (0. 5%) -f=
OD 0. 015 0.017 0. 020 0.015

B ERRB AT, RE AR EO X EZRAEEMERREE MAERE R RAafk
W E O e BT RT I B BORSF, HBE pH E TRMESRS, HE—SREREE, Mt et &
EMEOMEELHBER, TIETYRAEREaMEEENEE H-NESRETFHE
mAkF—MERET.

£ ¥ X M

kXR. 1992 SEAMBAZERSHA. AR (T, (2).31~34

REEE. 1995. M EONRBR T E 50 M. K=#H ¥, 22(3)119~120

PR GF). 1989. AMBOANREES RARE. RABE,89(9). 87~93

BEK AT GR). 1986. WE T FH. LR 2Tk 4 AL 252~256

BERE. 1993 RRUARH AMEQ. &R T (B),33(9). 36~46

Antohi S, Pescu P A. 1979. Protamine and polyargine bacteriolysis similarities in its mechanism with chroinetim DNA Pic-
nosis. Zeti Naturforsch,34C;1140~1150

Miller B F. 1942. Antibacterial properties of protamine and histone. Science,96:428~430

Sharifa K, Flushing N Y, John K, et al. 1993. Process for the prepartion of a high purity protamine-DNA complex and pro-
cess for use of same. United States. Patent Number, 5 187 260

Uyttendaele M, Debevere J. 1994. Evaluation of the antimicrobial activity of protamine. Food Microbiology,11:417~427

EFFECT OF PHYSICAL AND CHEMICAL FACTORS
ON ANTIMICROBIAL ACTIVITY OF SQUID PROTAMINE

ZHONG Li-Ren, WU Jin-Chao, WANG Nan-Zhou
(Department of Food Science and Engineering  Hangzhou Institute of Commerce, 310035)

ABSTRACT Based on abundant resources of squid as crude material, spermatozoa of
adult squid were used selectively. After a serial processes of extraction,hydrolyzation and
precipitation, crude product of protamine was yielded. The crude protamine was then puri-
fied by column chromatograph packed with Sephadex G-25. In this paper such physical and
chemical factors as temperature, pH, salt concentration, organic substances, etc that affect
antimicrobial activity of protamine were studied. Also, the minimum inhibition concentration
of protamine was measured under various conditions.
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