B ERBHRKERRMRE
YHEx wmA%E FEHE

(CERBTAKFESSEYIREE TH  510641)

AR AXUARAE AEFERRSEITRSR R TREZRELHEASENGRREYH
BMmGWA L. KREW. 7 22.5kv/ cm W58 T AL Is 68 P ECPLBOFT 086 B MR 53T 6 MR
9, i 1 T 000 BT B G R ) A A O B R B A B A R T

XA RERE, Ko RS AEFE. EESR

HAEE QI3

E—-Z e HANMAZEEHES
RBABRSRTENFYRE LS L DHFS
EXE BERKE KA KHUREEHKE
. HPANAEABBRASTERERS, X
SRR R MK B GE A R ERK B HHER
B AXRABERR G, FRGKEN
WA PALE AT RURER R A RN,
WEASEY®E GEXEFEYFEMAR, ik
ERMBR. BAEm B, B T BRI &

ME R, EE QR HRE=WE, AT
FEERERYRAEK. MENHERNTEGT
RABENER, ERSTLPRARSI,

T ARAREYOIERR, B
SRR EET HGE, IMERERBEDR
WUCHERTE, RRERS W —SHHE. BT

PN REERES W B
1998-01-19WC R
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RIENG FREYER A IR E LR A
BHART, Y4 EE B IR KB EAN, 4
REREHBYRERTIERTHRUBEMNA
FE B, 3B R KN R L (Pore
perforation) , B S B B T, EHHYRBEE
BEWN, BREREE—ME s, kR
6] 9 {i 3 % 4 9F 3% B {if 3 (Transmembrance
potential & # TMP). BE# 35 3 B 4938 K =
3 Rb 38 s (] A B B, o A BREAR 4k i B L BRI TE
KB yERER, BRARYETZE>E
HERSIGERD, ER MRS TERZS
79 00 64 8% 1R J7. TMP & B i K, 3X i f 43 3R A9
AR 7 8, BH 1 A R B % D B R AR
B -TRENARBERERTFABALRR
(Pcrmeabilization) , 2 W B 45 Sh s ik, A T
st am R AR, £ 8 SMNEEIIEEE
AT ol ¥R S B4 AL fA T, 40 R
76, Mt B 40 B o R BR O AT 58 3 3 (Reve-
rsible permeabilization). {H* TMP {Hi# X 88
it R A, 40 SF LA R A A
# T (Irreversible permeabilization)}, iX B ) B
BESHAREGHELMEEECARS, H#
FERAHRRE, BAESEYEENRSED
B, BAIBMBAMEE TN, £HIA
., X — B A IR E .

730 DL LR AT B RS B AT B A RE B ot
TN HETHEZRAEHNENNBIESE
H.ABERHERENT,

1 MHRERE

11 #ME59%

L1 EEEBE: M & (Laciobacillus) ,
K B ¥F B (Bacillus subtilis), B E B 85
(Saccharomyces cerevisine): B {E R B T K ¥
ERREE OB kBEARER, X
RO (1%, 0.1% K.

112 FENSEE REZHBEHLHEEE.
BATEH S, Bk B 53 ¥ 30kv/ cm, HL &
BRSO 18, 438 a {B) oy o (9] 4 3, RF 2 1, BB /b
H10.1s.

wAEWFEHEMR « 269 .

F RO 8K 300 15, HRREER.
1.2 XBHE
120 HIMHEARSEELLERED
30C THEEFEHR 48h, EAFE R I7CTHEHE
5 3% 36~48h.,
122 #EFFENIBRTEE T HEE.LHL
& 4C FLLS, 000 r/ min 5 3 B L Smin, BB
W PR . R, E R P ISR
108~109 ™/ ml 4. '
123 MEHRFHHEFFHTRRERG,
BRI R ERE,
124 BERABHHIEBESETTHREE
BEIELR,
1.2.5  xF 78 AF o4 40 38 9 £ 10 R R IR R,
BELARESER,
1.2.6 XA EE AR AT RO, 3
1058, T %2 B e el b AL 3 3o 40 L 4 H 0 R

2 GRS
21 ARHEALERE

% 25C T, JLBHF M AL R s, 4235538
A5 47 BOFERRAY B W A L 1,

SRR T LU th, B L SR B I, B

t/s
0.0 0.2 0.4 0.6 0.8 1.0
1.0E+9 T T T T

1.0E+8
1.0E+7
gl.OEd—ﬁ

1.0E+5
iI.0E+4

1.0E+3

1.0E+2

0.0 5.0

10.0 15.0 20.0 25.0
kv/em

B ohE (A0 o 9 A 3 FLER AT Y
BEERNEW

®F=225kv/icm  +E=12.5kvicm ®=ls

RGP R 0 IS PR O KD, o 37 38 56 49 39 o T
MEBRIARET. HHFBEEEND(E<

© PERFRMENHRATIHKSHEE http://journals. im ac. cn



« 270 T ERXEEE

7.5kv/ cm) B, AL B 1s R HL B AT B IS P BCRE K
R, T 26 3530 B 5 25kv/ om B, WEEE L
RE{lE T3 6 R B, T XA Y b B i o] (T
1s, BENEHR ABHEERARALIT,
BB A B Tk 300W, iR B Em i KE
HER—-FEX. MY YEN I E,

L3578 K W 12.5kv/ cm A 2.5kv/
cm, BB B X 25T, LB A E A8
FFE BT R B ok 1 O ] LB o R
Rl R, AERENERKRETHES
WX BOPEYE N, ER W 0.1~ 0.25 B A
Py, A e (6] B9 204 T B ) 240 3 7 B g 0
EHMBIEEN., BB EEH125kv/ om
i, 49 0.2s MfF A MEVE R BREIE 7 3 M E G
M#E 22.5kv/ cm B 3538 F [FEE 1 4 A () f 30 B
BRETESITHER, BE N — &6/ (n
0.4s)J5, BB E K 0 S E B> KW
HAEE. |
22 REAEANGSRGALELE

F25C T, BB R 57 5 0K BT B FIRE
BEE 22.5kv/ cm K73 FEM 35, R EE
METRE, FHAME, AXER P EE,
kSR ERLEOEETEERK SRA
REB M A&, T, AN, m S dinfE
Ha, WA MRS B SR, B 2Rk
P{ERMEERFE DT, ABEKTRF
LA ENHERESZRGEHABERT, &

1998 4E 25 (5)
56 o 0 I B AR B AT R e, TR A s TR
BOEBHMBERR AR 0.1%) 2%, AEHS
. ARA EER AR E AN HRZDG
BERE . ERAET.SLERAE TR HE
FETo, X B 40 fREE S B 40 3 TR e 45 3 T B
B B R BR£A, X PR R BT LA AR BUOW B B s B 4b
By RS E0EFEERL Y, _

WERGKEEN—FHeHOEE0T
B ATFHEARE. . We. Byl 5
AR B BRAAMBXE. X
ER B 4, A EMEEILREITA XHUEN
FRTAHABER.

$ F X W
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STUDY ON THE STERILIZATION EFFECTS OF BACTERIA
BY THE APPLICATION OF HIGH VOLTAGE ELECTRIC FIELD

Zeng Xinan Gao Dawei Li Guoji
{College of Food and Bioengineering, South China University of Technology, Guangzhou, 510641)

Abstract This paper - studied the lethal effect on ILactobacilius, Bacillus subtilis and
Saccharomyces cerevsiae by high voltage A. C. field. Theequipment was designed and made by
ourselves, and its highest electric field up to 30kv/cm. Tests were carried out at different
electric field and treatment time. Experiment results indicate that the wviability of Lactobacillus,
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decreased by 6log. When the treatment time is Is and Eis 22.5kv/cm. By microphotograph, we
can. clearly see that the structure of the treated microbe is seriously destroyed.

Key words High voltagt A C. field, Sterlization, Lactobacillus, Bacillus Subtilis,
Saccharomyces cerevsiae
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