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The	purpose	of	this	work	was	to	investigate	the	effect	of	storage	temperature	on	the	activity	of	 lysozyme	as	naurtal
preservative	 in	 milk.	 Hen	 egg	 with	 lysozyme	 and	 raw	 milk	 enriched	 with	 lysozyme	 were	 stored	 at	 different
temperatures	and	at	different	time	intervals	lytic	activity	against	cell	wall	of	Micrococcus	lysodecticus	was	determined.
Result	showed	that	decrease	in	lysozyme	activity	follows	a	first	order	kinetics.	The	activation	energy	for	inactivation	in
buffer	 phosphate	 and	 milk	 was	 calculated	 to	 be	 ~12.76	 and	 ~5.0	 Kcal/mole,	 respectively,	 indicating	 different
dependence	of	lysozyme	inactivation	on	temperature	in	lysozyme	in	buffer	solution	and	the	lysozyme	added	to	milk.
These	data	might	imply	protection	of	 lysozyme	by	some	unknown	component	in	milk.	Taken	together,	the	results	of
this	study	 indicate	 lysozyme	can	be	 inactivated	 in	milk	stored	at	 temperatures	above	50˚C,	and	at	refrigeration	and

.freezing	temperatures
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