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Activity and the Expression of Its Titer
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Abstract: Bacterioncin is one of the inhibitory metabolites produced by certain bacteria.It has advantages of efficiency non-
toxic as well as no drug resistance as a result bacteriocins have been concerned as the biopreservative agent in recent years.
Currently only a limited number of bacteriocins are used in the actual production because of the limitations of their own
nature and they cannot play due effect in any environments.Therefore only by constanty digging fresh and efficient bacteriocin
products can we promote biological preservation technology development. At present the main detection methods of antibacterial
activity of bacteriocins are agar diffusion method and turbidimetric method. With the advancement of technology some new and
efficient methods such as radiation method ELISA kit and bioengineering technology are expected to become effective
alternative methods.This review focused on some problems that should be paid attention to in the preparation of the experiment.
In addition we compared the method of determination of antibacterial activity and the expression of bacteriocin titer in order to
improve the normative expression of the results and provide the theoretical basis.
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Table 1  The current study on bacteriocins secreted by Lactic acid bacteria

Bacteriocin ( kDa)
Nisin E.coli 0157: H7; L.monocyto—gene; Salmonella Lactococcus Lactis subsp.lactis 35 10-12
Lacticind81 Pseudomonassyringae; Clostridium L.lactis subsp.Lactis CNRZ 481 29 13-14
Leuconostoc; Lactobacillus;
Pediocin AcH Staphylococcus aureus; L.Monocytogenes; Pediococcus acidilactici H 4.5 15-16
Pseudomonasaeruginosa
Le toc; Bacillus,
PediocinPA-1 . uc?nos oc alfl. u . Pediococcus acidilactici PAC 1.0 4.6 17-18
a variety of Gram-positive bacteria
L. ytogenes; Sal lla;
Plantaricin C monocytogenes, Saimonetia Lplantarum L1441 35 19 20
Staphylococcus aureus
Ent alis; Listeria,
Plantaricin NC8 nterococcus faecalis LS. erna L.plantarum NC8 7.6 21-22
Staphylococcus carnosus; Bacillus cereus
Lactobacillus; Pseud s, .
EnterocinAS—-48 clobact us seudomonas Enterococcus faecalis S-48 7.17 23-24
Bacillus cereus
o Staphylococcus; Bacillus; Bifidobacterium infantis
Bifid 3.0 25-26
ifidin I Streptococcus; Salmonella; E.coli BCRC 14602
Bacillus cereus; Enterococcus faecalis;
Bifidocin B L.monocytogenes; Pediococcus B.bifidum NCFB1454 33 27-28
actdolactict; Streptococcus faecalis
° 2
N . H,O0,
o 29
’ - Gong o
plantarumMG pH
o pH2.00~10.00
121 «C 30 min
.6
’ pH-
ATP o
( PEM) ’ 0.22 pm
; 31 Van 32
E2-P9( 0)
1 o o
33
Bifidodacterium spp. -20 °C =70 °C 1~3
51200 AU/mlL 30000 AU/mlL
’ -4 °C 75% * .
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3.1 (AWDA Agar well diffusion assay)
Tramer s
o Wolf Gibbons *
7.5 g/L ;
pH
. GB1886.231-2016 Nisin
20
o Nisin
4 °C
Lalpuria
7 mm 3 mm
48 h °
3.2 ( CDA Ceritical dilution assay)

( TDA Tube
dilution assay) . 96 ( TA
Turbidometric assay) ¥,

2 o
3.3
3.3.1 ELISA ELISA
Nisin
2

o Chollet

40

Nisin
Nisin
ELISA Nisin
Nisin
- ELISA
3.3.2 ATP
ATP Nina  *
luxABCDE pNZ8048 nisA
nisRK nisA
NZ90001ux NZ98001lux
Nisin o
ATP 2
4
IU/mL- AU/mL
BU/mL.
4.1 Nisin
Nisin 10° IU/g
Nisin

- Delgado

Table 2 A comparison of methods for the measurement of bacteriocin activity
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B8
Nisin o
“ BB04
640 IU/mL.
Nisin
Papagianni 46
Nisin
L.curvatus ATCC51436 P.acidilactict
ATCC25740
L.sakei Nisin 40~1000 TU/mL
( 1) -
4.2 AU/mL
AU/mL
o 1 AU/mL
47-48
o o 1 Nisin
46
D Fig.1 Determination of antimicrobial activity of
d= —5 Nisin against six indicator strains in agar diffusuion assay *
o 1
A
1AU/mL =900 1y T=1=3
TA,
R =a + blog( d) ( 'R Ay
2 o
mm mm”) b
a . 49 IDS[)
I I1=0.5 1 BU/mL ™
AU/mL =990 o p 107, ( ) "
1.0391 o 3
37 C 20 h .
R =9.1885x +4.4431( R’ =0.9956) . 5
4.3 BU/mL
BU/mL o
3
Table 3 A comparison of the representation of bacteriocin titer
IU/mL AU/mL BU/mL
nisin 1D,
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3. '
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