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EFFECT OF DENSE PHASE CARBON DIOXIDE ON MEMBRANE
PERMEABILIZATION OF E. coli
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Abstract:

To study the effects of dense phase carbon dioxide (DPCD) on membrane permeability of E.

coli, the content of protein, nucleic acid, Mgz+, K" and malondialdehyde (MDA)of E. coli were
studied coupled with Transmission Electron Micrographs (TEM) technique. Under the DPCD
condition of 7MPa, 37°C for 10min, 99% of E. coli was inactivated. After DPCD treatment,

proteins, nucleic acid and MgZ+, K* leaked from cells, and the content of MDA increased and
the density of substances inside the cell decreased through the TEM view. The results

indicated that DPCD treatment caused the membrane permeability of E. coli increased which
was also an important cause of cell death.
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