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Sterilizing Effect of Grated Radish

Hideo Esaxi and Hiromichi ONOZAKI

In the previous paper, it was shown that trans—4—methylthio—3—butenyl isothiocyanate (TMBI), the main
pungent principle in grated radish roots, had strong antimicrobial activities against Escherichia coli, Staphylo-
coccus aureus, Saccharomyces cerevisiae and Aspergillus oryzae.

The present study was carried out to pursue the potentiality of the sterilizing effect of isothiocyanate,
when grated radish was mixed with other foods such as fish, shellfish, chicken, etc.

Experiments with the following model were undertaken in practice. Each raw oyster was contaminated
with the suspension of Escherichia coli. At first, the contaminated oyster was treated with allyl isothiocyan-
ate (AI) with different concentration. A highly concentrated solution of Al exhibited the strong sterilizing
effect against the contaminated oyster. Furthermore, fresh radish juice was prepared with “Miyashige
Daikon” and kept at room temperature. Radish juice at regular intervals was used to determine the steriliz-
ing effect. Fresh radish juice (TMBI conc. 0.22mM) showed 36% of sterilizing rate against the contaminated
oyster.

From these results, it was presumed that grated fresh radish had the sterilizing effect on other mixed

foods.
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Scheme 1 Formation of pungent principle in radish roots
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Fig. 1. Sterilizing effect of allyl isothiocyanate on contaminated oyster with E. coli
(A) : Content of allyl isothiocyanate at regular intervals
(B) : Survival ratio of E. coli
the number of colonies formed from contaminated oyster treated with

the number of colonies formed from contaminated oyster treated without
allyl isothiocyanate %100

allyl isothiocyanate

Survival ratio (%)=
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Fig. 2. Sterilizing effect of radish juice on contaminated oyster with E. coli
(A) : Content of trans—4—methylthio—3—butenyl isothiocyanate (TMBI) at regular intervals
(B) : Survival ratio of E. coli
the number of colonies formed from contaminated oyster treated with

N
Survival ratio (%) the number of colonies formed from contaminated oyster treated without

dish jui
adishjuice 100
radish juice
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