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Study on purification of pediocin by
pH-based adsorption and desorption
KANG Mu-xu,ZHOU Zhi-jiang "

(School of Agriculture and Bioengineering, Tianjin University , Tianjin 300072 , China)

Abstract; Fresh culture of Pediococcus acidilactici strain was inoculated in MRS broth and cultivated at 37°C for
16h.Standard curve of antimicrobial activity was established, so that antimicrobial activity of pediocin could be
determined.To determine the pH-adsorption character of pediocin onto producing bacteria, the adsorption rate
was studied under different pH conditions.The result indicated that the activity of pediocin under different pH
conditions was comparatively stable and the adsorption rate was 60% at pH6.0,while no pediocin was adsorbed
below pH3.0 or above pHI10.0. The finding suggests that the adsorption of pediocin onto the cells was

pH-depended and this character could be helpful to the abstraction of the pediocin.
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