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Research on Antibacterial Efficiency of Chlorogenic Acid From Sweet Potato Leaf and

Effect of Compound Preservatives on Fermented Sausages

WANG Shi-kuan ,XIE Ren-you ,HONG Yu-cheng
(School of Biotechnology Engineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract; Based on the study of antibacterial activity of chlorogenic acid from sweet potato leaf and chlorogenic acid,

monascus pigment and NaNO, are used to fermented sausages. The factors and levels are designed by L, (3*) orthogonal test

and fermented sausages stored for 30 days are studied by TVB_N and sense organs analysis. The results show that the chlo-

rogenie acid from sweet potato leaf had the antibacterial efficiency on Lactobacillus plantarum, Staphylococcus, Hansenula

yeast, E. coli and Staphylococcus aureas the concentration of chlorogenic acid that can restrain harmful bacterium and can

cause the yeast growth is 250 mg/mlL, the optimal technology is that the used amount of chlorogenic acid, monascus pigment
and NaNO,are 200 pg/g, 1200 mg/kg, 50 mg/kg, respectively.

Key words; sweet potato leaf; chlorogenic acid; antibacterial ; preservatives





