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Effects of Pulsed Electric Fields on Antibacterial Activity of Lactoferrin

CHEN Mei-xian', HU Xiao-yu', LU Rong-rong"?, YANG Rui-jin'?
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Key laboratory of Food
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Abstract : Effects of Pulsed Electric Fields (PEF) on antibacterial activity of lactoferrin (LF) were
investigated in this paper. The results indicated that antibacterial activity increased with the
increase of concentration of LF, electricfield strength, pulse frequency and pulse amount, while
decreased with the increase of treatment temperature. The highest antibacterial activity was
attained at 35 kV/cm, and it became more sensitive to the change of electric field strength with
the increase of concentration of LF. The antibacterial activity increased by 34% at 744 pulse
amount. Compared with that of the control, the antibacterial activity of LF increased by 5% at 15
‘C~55 °C, whereas it decreased .significantly by 22% at 65 C.
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Fig.3 Effect of electrical field strength on antibacterial
activity of LF
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Fig. 5 Effect of pulse frequency on antibacterial activity
of LF at 20 kV/cm
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