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Abstract:Bacteriocins are antibacterial produced by bacteria
that can Kill or inhibit the growth of some bacteria. o
Bacteriocins actively inhibit a wide range of gram- (Lanthionine) B — B -
positive bacteria. The article gives an overview Qf methyllanthionine) (Dehydrobutyrine)
the classification, ~ mode of action and their .
applications of bacteriocins in food industry. (Dehydroalanine)
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I la 5KDa B- Nisin
Ib Mersacidin
. Pedocin A lucocin A,
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Nisin
S "I Nisin
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E.coli Salmonella sp.
Na;PO, Nisin
Nisin
3
Acidocin A Listeria monocytogenes, Lactacin F Lactobacillus species,
Lactic acid bacteria Enterococcus faecalis
Acidocin B L.monocytogenes, Leucocin VALIS7 L.monocytogenes

Bavaricin A

Bavarict MN
Carnobacteriocins A B
Carnocin 44

Curvacin A

Curvacin B

Diacetin B

Clostridium sporogenes,
Brochothrix thermosphacta,
Lactobacillus fermenium
Lac.delbrueckii sp.bulgaricus
Listeria monocytogenes
L.monocytogenes
L.monocytogenes
L.monocytogenes
L.monocytogenes,
Staphylococcus aureus
L.monocytogenes,St.aureus,
Bacillus cereus
L.monocytogenes,St.aureus,
Clostridial strains

Leuconocin S

Mesenterocin 5

Mesenterocin 52
Mesenterocin Y 105
Pediocin A

Pediocin Ach

Pediocin PC
Sakacin A
Sakacin M

Sakacin P

L.monocytogenes,
Cl.botulinum, St.aureus
L.monocytogenes
L.monocytogenes
L.monocytogenes
L.monocytogenes, St.aureus,
Cl.perfringens, Cl.botulinum
B.cereus,L.monocytogenes,
St.aureus,Cl.perfringens
L.monocytogenes, Cl.perfringens
L.monocytogenes
L.monocytogenes

L.monocytogenes
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Pediocin AcH

Lactococcin A 3
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Pediocin AcH
pH (MIC)!
Nisin
Nisin Mersacidin Clostridial >
I
Mersacidin Nisin
Nisin Nisin Clostridial
Nisin Clostridial Listeria Nisin
[10] C.botulinum
Nisin
Nisin
Nisin
Nisin
Nisin
4
Nisin 1988
FDA Nisin
2.9mg Nisin (ADI)
1994 6
Bhunia
4 Nisin
(Tu/g)
Argentia Processed cheese 500
Australia Processed cheese,cheese,canned tomatoes No limit
Belgium Cheese 100
Cyprus Cheese,clotted cheese, canned vegetables No limit
EU E234,0r labled as “natural preservative” Varies according to product and member state
France Processed cheese No limit
[taly Cheese 500
Mexico Additive 500
Netherland Factory cheese,Processed cheese,cheese powder 800
Peru Additive No limit
Russia Dietetic, Processed cheese, canned vegetables 8000
UK Cheese,canned food,clotted cream No limit
Us Pasteurized, processed cheese,spreads 10000
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