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Development of antimicrobial agent for antimicrobial peptide "nisin™ in ethanol
and its action mechanism

KAWAI, Yasushi
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A practical antimicrobial agent with high bactericidal effect by
combining nisin, an antimicrobial peptide (bacteriocin) produced by lactic acid bacteria for cheese
production, with low to high concentration (5-80%) of ethanol was developed. As a result, we found
that nisin activity was maintained at 30 and 37 for more than half a year at a nisin concentration

of 2.5 mg/L, pH 4, and with light shielding.

We also succeeded in obtaining strains expressing each nisin self-tolerance factor (Nisl and NisK)
and found that NisK-expressing strains have a nisin resistance mechanism comparable to that of
Nisl, and that a low concentration of 5% ethanol/nisin solution showed high antibacterial activity
against the transgenic strains.
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