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Abstract:Clostridium ~ perfringens is a common spoilage
bacteria species causing spoilage of vacuum 1
packaged cooked meat products.e—Polylysine has
strong inhibition to the growth of CL  perfringens, 1.1
and its MIC is 0.025% at the optimum pH of 6.5. )
High valence metal ions have obvious negative Cl.perfringens
effect on the inhibition while EDTA can chelate e—
high valence metal ions and increase the
inhibition. A combination of only 0.01% EDTA and 50% EDTA
0.01% & —polylysine can completely inhibit the
growth of CI. Perfringens.
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