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Preservative Effect of a Pickering Emulsion Containing Antimicrobial Peptide MOp2 from
Moringa oleifera Seeds on Milk Cake

ZO0U Lirong, HUANG Zhiyuan, DONG Wenming, WANG Xuefengﬂ<
(College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China)

Abstract: In order to extend the shelf life of milk cake, a Pickering emulsion containing antimicrobial peptide MOp2 from
Moringa oleifera seeds was applied as preservative to milk cake. In this experiment, the preservative effect of the Pickering
emulsion on milk cake was determined by measuring peroxide value, texture properties, total viable count, coliform count,
color difference and sensory attributes. The results showed that Escherichia coli was detected in the vacuum packaging
group (control) after 28 days of storage, and the count of E. coli exceeded the safety limit after 35 days. The total viable
count, peroxide value (POV), and color difference was significantly higher than those of the experimental group coated with
the Pickering emulsion. The experimental group remained unspoiled for 42 days. Sensory quality remained stable during
the first 35 days of storage, total viable count increased slowly, and E. coli was not detected in the experimental group.
Significant differences in texture properties between the two groups were observed starting from the 21th day of storage.
Sensory and physicochemical evaluation showed that compared with the control group, the Pickering emulsion prolonged
the storage life of milk cake by one week, indicating its good preservative effect.
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Fig. 1  Change in peroxide value during milk cake storage
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Table2  Changes in total viable count during milk cake storage
10 CFU/g
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21 52.254+3.75" 32.35+0.07°
28 169.95+13.79° 61.504+7.07°
35 251.00+6.22° 159.00+8.49°
42 450.55+15.20" 320.00419.09"
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Table 3  Changes in E. coli count during milk cake storage
10°CFU/g
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Fig.2  Changes in color parameters L* (A) and b* (B) during milk cake storage

2.5 FLUHIEUH A 5 RFAE 1A AL

HHRATT 5, 2 A FLURRE o A R E Bl o R e [R] )
FERIH B T S 38 K S5 BRI AR AL, L rhont R 4 7L et
FEF R, SCERHMERE N EECON S, HA#21 d
a2 Hz MAEFRZEZER (P<0.05) . X2l TH
FFUEFLUR ST B A A, B A RN ) ) e, AL
K A3 2R I D T AR R, SO E A BT BT, 2 e
THEETER, EREAS TEMRAENED, FAPN
AR RS, PR AL SR T RS — R AR
oo LA S AR IMEARGEEZ . 2 4K
vt FRY [ 52 P A D it 5 v o D T ] (7 28 K 2 00 L I 2
ZR (P<0.05) .

#4  ILBHERESN AR

Table4 Changes in texture properties of milk cake during storage
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