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Application of bacteriocin produced by Lactobacillus in food

HU Mei-Li', WANG Jun-Gang?, LI Yu-Hui®"

(1. College of Food Science, Shihezi University, Shihezi 832000, China; 2. Department of Biology and Food Engineering,
Bozhou University, Bozhou 236800, China; 3. Institute of Agro-products Processing Science and Technology Xinjiang
Academy of Agricultural and Reclamation Science, Shihezi 832000, China)

ABSTRACT: Food is easily infected by harmful microorganisms during processing and storage, resulting in
spoilage. Although the commonly used physical and chemical preservative and fresh-keeping methods can prolong
the shelf life of products, they have certain potential safety hazards, and consumers are more inclined to choose green
and natural products, so the development of biological bacteriostatic agents is particularly important. Lactobacillus
and their metabolites are generally considered safe and are therefore widely used in food. Lactobacillus bacteriocin is
a class of polypeptides or proteins with antibacterial activity synthesized by Lactobacillus through ribosomes in the
process of growth and metabolism, and has a significant inhibitory effect on the growth and reproduction of some
harmful microorganisms. This paper mainly introduced the classification of Lactobacillus bacteriocin, the
antibacterial mechanism, the combination of bacteriocin and other food preservation technologies, and the use of
Lactobacillus as a natural antibacterial agent in milk and dairy products, meat and meat products, aquatic products,
fruit and vegetable products and egg products, in order to provide a certain theoretical basis for the comprehensive

utilization and further research of bacteriostatin-producing Lactobacillus.
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Table 1 Classification by molecular size
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