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Characterization of Bacteriocin produced by L actobacillus pentosus 31-1

Ld Yanni , Li Pinglan, Sun Chenghu, Zhou Wei
(College of Food Science and Nutritional Engineering, China Agricutural University , Beijing 100083, China)

Abstract This study reports the characterization, spectrum o bacteriocin produced by Lactobacillus pentosus 31-1.

This bacteriocin remained active when heated at 80

active after incubationinpH 2 - 8 environment for 4 h at 37

for 15 min, and partly active at 121  for 15 min. It was also

, but only partially inactive media above pH 9. Treatment

with pepsin, proteinase K, trypsin, papain, neutral proteinase fully inactivated the bacteriocin, but was part-inactivat-

ed byd-amylase. The mechanism o activity of bacteriocinis bactericidal , as shown by an obvious decrease of about

2 - 3 orders o magnitude in the viable cell numbers o L. plantarum over a period o 3 - 5h. The bacteriocin had a

broad spectrum, including most strains from Lactobacillus, Streptococcus, Pediococcus, especialy including Staphy-

lococcus aureus, E. coli, Bacillus cereus, B. subtilis and B. megaterium. Bacteriocin produced by L actobacillus pen-

tosus 31-1 was an active protein with stability to heat and acid, which will have good potential application in food

preservation.
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(pepsin) 0 + 5.5 x 10° cf/mL
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(nutra proteinase) 0 + 2 10
CK 16. 4 1 1 2
* * (#) 3 1
2 31-1

Table2 Antimicrobia gectrum of bacteriocin produced by 31-1

/ mm
(L actobacillus. bulgari-

s S 1) 16. 80 21.30 15. 20
(L. bulgaricus S-2) 16.90 21.10 15.10

(L. plantarum ACTT 6538) 17.20 22.30 16. 30 ACTT
(L. plantarum 1. 557) 17. 62 22.54 16. 50
(L. P. Fermentang BN1005) 16. 40 21.64 15. 90
(L. P. lactacd MC Nov8) 16. 88 22.12 16. 40
(L. P. UWACTTLPY) 16.70 21.84 15. 86
(L. plantarum PL1) 18.20 22.40 16.10
(L. plantarum PL2) 18. 40 22.96 16. 40
(L. plantarum B25) 13.00 15. 60 9.80
(L. plantarum B12) 12.70 15. 20 9.30
(L. plantarum D37) 18. 50 22.40 15. 40
(L. curvatus L17 120528) 16. 80 19. 80 9. 60
(L. delbrueckii sutr 14.30 16. 60 11.10

sp. lactis)
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/ mm
(L. brevis) 0 0 0
(L. casdi 99108) 0 0 0
L1 16. 70 21.00 14. 20
L2 17.30 21.20 15. 40
(L. viridescens) 0 0 0
(L. acidophilus AL) 18. 80 22.00 14.70
(L. acidophilus 99101) 13. 42 19. 20 9.60
(L. acidophilus 1) 15. 80 17.50 16. 30
( Streptococcus ther mophil us) 14. 36 16. 20 11. 30
(S. cremaisn ASL.9) 13.20 17.80 9.20
('S. lactis CICC 6018) 16.70 20. 60 12. 10
( Pediocoocus pentasaceus) 9. 80 11. 80 0
( Staphylacoccus aereu) 11. 10 16. 10 9.70
('S. aereu 1.128) 0 0 0
(S. aereu ACTT 6538) 9. 80 13. 56 6. 80 ACTT
56009 (S. aurews 1885 1) g 14. 56 6. 80
(S. aureus 26923) 0 0 0
) (Salmonella C79- 13 0 0 0
('s. C500) 0 0 0
(S. 1.1552) 0 0 0
(Bacillus subtilis) 12.50 17.70 7.60
(B. mycoides) 0 0 0
(B. cereus) 13. 60 19. 06 9.50
(B. megaterium) 7.80 10. 60 6. 90
K12 ( Escherichia. coli K12) 0 0 0
(E. coli ACTT 80739) 0 0 0 ACTT
( E. coli CMCC(B) 44102) 0 0 0
(E. cdi 1) 0 0 0
(E. cdi 2) 0 0 10. 90
( E. coli K88 C83901 0 0 0
08:K87(B) , K88ab)
<00) ( E. coli K99 C83529 0141: 0 0 0
(E. coli 987p C83695 0132: 0 0 0
987p : H21)
1 1 1
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