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Antibacterial mechanism of e-poly-L-lysine and
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Abstract: Meat products are rich in nutrition but prone to corruption. Therefore, it is urgent to explore
green and efficient technology for meat preservation. e-Poly-L-lysine is a kind of natural antimicrobial
peptide and possesses high antibacterial activity, strong stability, high biodegradability as well as good
safety, which has great potential for food preservation and antisepsis. Currently, the composite films
prepared by e-poly-L-lysine and film-forming materials have become one of the research interests. Firstly,
the basic properties, antibacterial activity and antibacterial mechanism of e-poly-L-lysine are reviewed.
Subsequently, the effects of e-poly-L-lysine on the quality of meat products are discussed. Finally, the
characteristics of composite films prepared by e-poly-L-lysine and proteins, polysaccharides and polyvinyl
alcohol and their applications in the meat preservation are emphatically introduced.
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Fig. 1 Application fields of e-PL
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e-PL AT AN ETEME . WF5E3RWT, e-PL XA
Y AEMFH ( Bacillus subtilis ). J& A= # 2 3k
( Staphylococcus saprophyticus ). WEREE ( Enterococcus )
G UMW, KIBHFFE (Escherichia coli), 1%
ITIRE ( Salmonella ) %59 =% [QIIVETT, BRIV T BF T4
( Saccharomyces cerevisiae ). 7 B 22 W +F
( Candida tropicalis ). 154 B ( Rhodotorula
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L, e-PL X A= W9l RS TR AR BA — 2 SR
GESNEY AT R I, e-PL RERNS I 4 5 (738 4 2K
W ( Staphylococcus aureus ) "EYIFERIE L, HEM
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Fig. 2 Antibacterial mechanism of e-PL
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e-PL XA A5 BR A TCA FEFR e %) 30 5 12 it 1 il
T BE PR I U A 5 M S IR T, S
i) B, A5 320 55 5 PEIRAVE D, ) R AR A E T, A
MR EEIRIET
2.2.3 # - DNA #ith

e-PL REHE T [T A= ) 3R i AL L SR Y, 3
BB RAT, W DNA & A S Ak | 20 ),
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2w & (Pantoea ). % 5L INH & ( Kocuria ). fRERHfL
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£ 0.27%H0) e-PL il #5102 G WL, 125 AR D
RIGFFER | 4 B €038 28 BR TR RORS 0 ZE AT BRI 5
T AR R SR e B A2 R 41.96 mm AYII
R, RUIHEA R0

e-PL/ZWEE G EA RAFM MRS, H T
ZRE bR, EETRZ., (AR T
FOKERAY, FBMERZE (£ 1), Hik, Xt2h
HEAT OV R AR o 2 S A BRI iR AR —

42 PLEHEARIE

W, MRS EEN . i E S
TERE AR, XaEMH#ETER. Bl TRARARS
AEAMEEEHER TS, 85 ZWMAEWNTE G,
A fia) G S A0 B 7 Ak BB R R e VR



%1

RN, A - SR RN R AL S HAE P R A b i) B 5.

421 ePLRKEHBEEOLLE

KRENBEAERFES . ¥k, HARE
{6 SN & 3 R P Yy W SN O RSN 7 8 S
KNS e-PL AR MR A K B8 A -5 R
ST, S B0 AT A O 4 o (08 A R T R
FFRE AR, RWZBERA RIEtEaE. 7
Gh, A e-PL IR T2 = 5 A ML PERE , &2 A 15
DT 24K R B o-PL M B 38 AT 42 5
422 ePL/3a&k G A A

BIiGEAMTERES . MEIKEHE. ATy
MR B A MR Sk 45, T AR 4R A — R
AP AT B R A R SO,
VR B 5 8 B RE S A L 3E p kL TRIRT, 3O 2K
FIE B R A R e, RE s R e i R
LR FEW R T IR A . KBRS 3 A5 e pd )i, 55
AN e-PL VN2 AT 54 11 R A R
JIT ] 5 B4 A2 5 00 T S Xk A g T 8 A 4 0 A BR T
HAWHSNMEIER, I % A& R H e E B
FHEE, KRB RUK A L AT

e-PL 5 8 [ 250 I il 4 1 54 FEAE 0 B 6 1 A
BB R 7 1T 950 B — 2 p 6t i, (B 2% |
BKRE AT AR ZE Y B (£ 1), i,
T TR AW 5T LIRS e-PL/ER 11024 T A B
fetERE, LASEEUIL T AR F= R A, 6 2 iR .
43 PL/BZEEERE

ROWHE (PVA) J2—FhPEREL K 09 o] B At =
SFRAEY, THLE, B RONKENE. R
PERAARBERGTE . (EJE TR — R OIR B TG B
P b 20 H I T 0 LA S R 20 B A
HANE,

WML IS R, BN e-PL YR LR IR
BIEXTKGFT R . S OmAERE . Bk E FA,
EFTH A MEIER . AN, %E A I A
il A= LS Y FEI A BE P TVB-N & & SN, A 5%
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Table 1 Advantages and limiting factors of different e-PL
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