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Purification and identification of Nisin produced by Lactococcus lactis
in plateau yogurt
DU Kun'?,CHEN Jin—ping',SU Feng—xian®, CHEN Xue'

(1.College of Food Engineering and Nutritional Science, Shaanxi Norma University, Xi’an 710062, China;
2.Department of Military Economics, Engineering College of Chinese Armed Police Force, Xi”an 710086, China;
3.College of Agriculture and Biotechnology, Hexi University, Zhangye 734000, China)

Abstract: Objective : To purify and characterize the Nisin that was produced by Lactococcus lactis which
separated from plateau yogurt. Method : Methods including separation, gel chromatography , antibacterial
experiment and high performance liquid chromatography (HPLC) were used to purify the Nisin. Its pureness
and molecular weight were determined by using gel electrophoresis. Results: The Nisin with antibacterial and
its standard substance were electrophoresed on polyacrylamide gel. The electrophoresis pattern were analyzed
to find the differentially. The results showed that it was well agreement between the products and its standard
substance.Conclusion: The antibiotic composition was the Nisin,and it was high purity and its molecular weight
was about 3300u.
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Fig.1  Broth of Nisin SephadexG-50 gel chromatography
separation
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Fig.5 Nisin standard HPLC chromatogram
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