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Abstract: 

 

Considering the side effects of chemical preservatives and the 

notice of food producers to natural preservatives, the 

evaluation of antimicrobial effects of natural preservatives in 
experimental and food models seems to be necessary. The use 

of natural compounds such as essential oils and natural 

preservatives such as bacteriosins, has substantially increased. 

Bacteriocins are bactericidal proteins mostly produced by LAB 

(comprising lactococcus, streptococcus, lactobacillus and 

pediococcus), that are of particular interest in food industry. 

The natural function of bacteriocins acting as growth 

regulators, molecules of communication, or the provision of 

ecological benefits, can be done through the prevention of 

competitive bacteria. Nisin is the only bacteriosin with WHO 

approval that has been widely used in the food industry. Nisin 
is a penta cyclic peptid with a low molecular weight that is 

produced by lactococcus bacteria. Regarding its antimicrobial 

effects and low toxicity on human beings, it is utilized as a 

GRAS substance in addition to food preservative. Unlike many 

antibiotics, such as penicillin, it is a primary metabolite. Nisin 

affects gram-positive bacteria and has a limited effect on gram-

negtive bacterias, yeasts or fungi. Increasing the sensitivity of 

gram-negative bacterias to nisin can be done using substances 

like EDTA and some organic acids (Hardle's technology). 
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