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Application of e-polylysine in antiseptic of fresh corn juice

LV Zhi-liang,ZHOU Gui-fei,ZHOU Bin

(Zhejiang Silver—Elephant Bio—engineering Co., Ltd. , Tiantai 317200, China)

Abstract: Taking fresh corn main material, and the shelf life of corn juice was extended more than 30days. The
results showed that the optimum addition of e-polylysine was 30ppm.The compound stabilizer was composed of
0.1% sucrose ester of fatty acid,0.1% carrageenan and 0.2% carboxyl methyl cellulose.
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