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Study on antiseptic antibacterial effect of
natural antimicrobial peptides from silkworm pupa on the fresh pork
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Abstract ; As natural antibacterial peptide from silkworm pupa as anti-corrosion solution, fresh pork was treated.The
test results showed: the concentration of 0.05 percent when the lactic acid bacteria, micrococcus, the inhibitory
effects of aureus were 89.0% and 94.3% ,98.8%.The anti—corrosion liquid can be stored at room temperature in 7d.
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