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Analysis of Biological Characteristics of Bacteriocin Produced by Lactobacillus casei
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Abstract
tivity, thermal sensitivity, pH range, proteases sensitivity and surfactants of bacteriocin produced by Lactobacillus casei was analyzed. Firstly

[ Objective ] To discuss the biological characteristics of bacteriocin produced by Lactobacillus casei. | Method ] The antibacterial ac-

exclude the interference from organic acid and hydrogen peroxide, then oxford plate double-layer agar method was used to test the antimicrobial
activity of cell-free fermentation supernatant. [ Result] The results showed that bacteriocin had potent inhibitory effects on Staphylococcus au-
reus, Salmonella serovars , Escherichia coli and Listeria monocytogenes ; it had good stability between the pH value 3.0 t0 5.0; and it also had
good stability against heat; Bacteriocin was inactive after treatment with trypsin, pepsin, indicating that the antibacterial component were pro-
tein; when EDTA was added, the antibacterial activity became significantly stronger. [ Conclusion] The bacteriocin produced by L. casei was
an antimicrobial protein with good thermal stability, acid stability and a broad antibacterial spectrum, the study can provide scientific basis for
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further application of it in preservation.
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