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Research status and application of Nisin in food
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ABSTRACT: With the progress of science and technology and people's increasing attention to food safety,
traditional chemical preservation agents cannot meet the needs of consumers for health, therefore scientific
researchers turn more attention to biological antiseptic preservation agent. Bacteriocin is a class of polypeptides,
proteins or protein complexes with antibacterial activity produced by some bacteria in the process of metabolism
through the ribosome synthesis mechanism, which has the advantages of high efficiency, non-toxicity, non-residual,
non-resistance and high temperature resistance. Nisin is one of the most thoroughly researched and widely used
bacteriocins, which can be purified and commercialized. It is a peptide-based natural bio-antibacterial agent produced
by lactic acid bacteria fermentation, which can inhibit or kill other bacteria. This paper reviewed the physical and
chemical properties, antiseptic mechanism and functional application of Nisin, hoping to provide a certain reference
for the follow-up research.
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