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Infectious diseases caused by bacteria that can be transmitted via food, livestock and humans are always

a concern to the public, as majority of them may cause severe illnesses and death. Antibacterial agents
have been investigated for the treatment of bacterial infections. Antibiotics are the most successful
antibacterial agents that have been used widely for decades to ease human pain caused by bacterial

infections. Nevertheless, the emergence of antibiotic-resistant bacteria has raised awareness amongst

public about the downside of using antibiotics. The threat of antibiotic resistance to global health, food
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security and development has been emphasized by the World Health Organization (WHO), and research

studies have been focused on alternative antimicrobial agents. Bacteriocin, a natural antimicrobial
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1. Introduction

A pathogen is an organism, which can be an infectious agent in
causing diseases in human beings, animals or plants. Patho-
gens raise concerns from us due to their impacts on human
health by infection via foods, livestock or animals. Previously,
antimicrobial drugs or antibiotics have been chosen in the
treatment of infectious diseases caused by pathogens. However,
the increase of the usage of antibiotics in killing pathogens has
led to the emergence of antibiotic-resistant bacteria, which will
be the next challenges for humankind.' Recently, studies on
bacteriocin or bacteriocin-like inhibitory substances (BLIS) have
been focused on finding out an alternative therapeutic option
for bacterial infections. Bacteriocin has been chosen as
a potential drug candidate to replace chemicals and antibiotics
in future due to its lower toxicity and proteinaceous nature.
Besides, the usage of antibiotics in killing pathogens may cause
a disruption of the gut microbiota, as it is not only killing the
targeted microbial community, but also the surrounding
microbial community, as shown in Fig. 1(a).> Consequently, the
disruption of the gut microbiota leads to immunological,
metabolic and neurological disorders.? In contrast, bacteriocin
re-shape the microbiota by Kkilling the targeted pathogens
without killing the other surrounding microbial community, as
shown in Fig. 1(b).* Bacteriocin is a natural antimicrobial
peptide produced by bacteria to protect themselves from other
bacteria or pathogens by inhibiting or killing it without harm-
ing themselves.® Bacteriocin is usually produced by lactic acid
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peptide, has been chosen to replace antibiotics for its application in food preservation and infectious
disease treatment for livestock and humans, as it is less toxic.

bacteria (LAB) or other bacteria, such as Bacillus strains,
Staphylococcus strains and Escherichia coli strains. LAB is
a group of Gram-positive bacteria with high tolerance to acidic
environment, non-spore forming, either rod or spherical in
shape, which shares similar characteristics in terms of metab-
olism and physiology.® They play a vital role in fermentation by
using carbohydrates as their main source, producing lactic
acids as the main product.” Basically, LAB can be divided into
a few genera, which comprise Lactobacillus, Lactococcus, Leuco-
nostoc, Pediococcus, Streptococcus, Aerococcus, Alloiococcus, Car-
nobacterium,  Dolosigranulum,  Enterococcus,  Oenococcus,
Tetragenococcus, Vagococcus and Weissella.* They are mainly
grouped into two categories, which are homofermentative and
heterofermentative LAB. During the process of fermentation,
lactic acid is mainly produced by homofermentative LAB,
whereas lactic acid, acetic acid or alcohol and carbon dioxide
are produced by heterofermentative LAB.° From previous
studies, some LAB were found to have an ability to produce
antimicrobial substances, especially bacteriocin, to protect
themself from other spoilage bacteria and pathogen.
Bacteriocins can be categorized into mainly three classes.
Class I bacteriocins are made of peptides that are small in size,
which is less than 5 kDa. They contain specific post-
translationally modified residues, which include lanthionine
and B-methyllanthionine. The representative bacteriocin from
class I are nisin Z, A and Q, enterocin W and nukacin ISK-1.*°
Class 1II bacteriocins are bacteriocin with sizes of less than 10
kDa, resistant to heat, non-modified and hydrophobic peptides.
Usually, they can be grouped into two sub-classes, which are
class IIa and class IIb. Class IIa bacteriocin, such as leucocin A
and pediocin PA1, are widely used in food preservation due to
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Fig. 1 Killing or inhibition actions of (a) antibiotics and (b) bacteriocin on gut microbiota.

its pediocin-like Listeria. Class IIb bacteriocins exert or improve
the antimicrobial effects via synergistic activity of two comple-
mentary peptides, such as plantaricin A and enterocin X. They
contain amphiphilic and hydrophobic regions, and are mostly
cationic and active in the range of nanomolar to picomolar
concentrations." Class III bacteriocins are made of large
proteins with sizes of more than 30 kDa, and are likely to be
altered or degraded when subjected to heat. The representative
bacteriocins from class III are lysostaphin, enterolysin A, and
helveticin J.*> Nisin Z is a bacteriocin used to reduce the adhe-
sion of Candida albicans to human oral cells.” It is a class I
bacteriocin with a size of 3.5 kDa that can be extracted from
Lactococcus lactis NZ22186 or L. lactis NZ9800."* Besides that,
the combination of nisin, pediocin 34 and enterocin FH99 was
found to have high antimicrobial activity against Listeria mon-
ocytogenes ATCC 53135." There are so many studies that have
been done on the investigation of the purification techniques
and application of bacteriocin. In this paper, the application of
bacteriocin in food preservation, livestock health and medicine
will be discussed.

2. Application of bacteriocins in food
preservation

Living environments, which include soil, sea, river and air, are
occupied with microorganisms.*® Some of them may cause food
and beverage contamination, which leads to food and beverage
spoilage. Food and beverage spoilage is always a concern in the
food industry, as it may destroy the taste of the food and
beverage, as well as cause some foodborne illnesses in human
beings."”” The harmful microbes that cause foodborne illness
can be divided into five groups, which are bacteria, viruses,
parasites, protozoa, and fungi.'® They are called pathogens, in
which they are usually found as the root causes of food

38938 | RSC Adv, 2020, 10, 38937-38964

intoxication and food infection.' Food intoxication is caused by
toxic substances produced by bacteria in food, leading to a rapid
reaction of our body system after consuming the contaminated
food.*® For instance, Staphylococcus aureus can cause inflam-
mation of the small intestine in humans after consuming food
contaminated with enterotoxin produced by it.** Food infection
will occur after eating the food containing living pathogens that
are able to grow and multiply in the human intestinal tract,
leading to an intestinal infection.” However, the reaction will
be slower. One of the examples is diarrhea illness in humans,
which is caused by Salmonella infection.*

Chemical additives have been used widely to preserve food,
but they can cause a lot of human health problems due to the
toxicity of the chemical additives. This concern has led to the
high demand of natural and chemical-free products used to
preserve food in the market to avoid health problems.* Thus, so
many research studies have been recently done on investigating
bio-preservatives that can be used for inhibiting pathogens that
can cause food spoilage.”®?® Bio-preservation refers to the
method of using non-pathogenic microorganisms or metabolites
produced by microorganisms to prolong the storage period of the
food.”® The most remarkable bio-preservative that has been used
in food factories to prevent food spoilage is bacteriocin or BLIS,
such as nisin, pediocin, enterocin and leucocin.*® Table 1 shows
the bacteriocins used in food preservation, which includes nisin,
enterocin, pediocin, leucocin, lactoccocin, carnocyclin, carno-
bacteriocin, piscicolin, sukacin, aureocin, mycocin, bacteriocin
7393A, bacteriocin 7293B and bacteriocin CAMT2.

2.1 Nisin

Nisin is one of the bacteriocins that has been approved by the
US Food and Drug Administration (FDA) and World Health
Organization (WHO) to be applied in food factories.*® The first
identification of Nisin was done in 1928 from fermented milk

This journal is © The Royal Society of Chemistry 2020


http://creativecommons.org/licenses/by-nc/3.0/
http://creativecommons.org/licenses/by-nc/3.0/
https://doi.org/10.1039/d0ra06161a

View Article Online
RSC Advances

Review

23e103s w119} 3UO[ 10§

o3esnes o) 0 urens Jurnpoid UI0ILNUS JO UOTIBINIOUT A PAAITYIE
9q AJuo ued (JTW] UONDIOP MO[aq Ie) Sauagorddouows 7 :sU0D

30q 10 9de103s SuLnp (50°0 > ) Apuedyrugis

PaseaIodp 9q 01 PUNOJ dI9M SIUNOD SauaForouow 7 AYJ, "urens
19onpoid jo |3 ngd SOT INoqe jo uonippe ayy £q nus uz paonpoid 1o

952910 23e100

DIoTY

79 S1ad NV 0T Yam saSesnes ay3 03 pappe aq I9YId UBD UID0IUD :S0Id sauaSoyouow 1 pue sadesnes uerfeyn IM9TH UoINUA I Snavyfijossva o
D, TT ¥e 938I03S YoM JUO I9)J8 UAD [9A9] J[(BIDAIOpUN E 9599 S [T
69T 0} pa3IqIyuI aq ued sauasoyouow 7 3o Yamoid ayy :s0id sauagoyouow 1 1803 pUE Y[IW SJB0D g PUB YOST SUIDOINUY 8G wnwanf q
1S00 Y3 ISBAIDUT [[IM YITYM
‘papaau st ssavoxd uoneziinssaid oy ‘o8e10)s urrd) Suo[ 103 :SUOD
potzad a3e103s a3 INoy3noIyy 19yvs 19yDS I91eMm PI[IISIP M
19 7 pue sauafordouows T Jo Y3013 33 90NPal g PUR ¥ SUIDOIANUD :S01d T pue sauadorrouow 1 popus[q wey paxyooD
1500 33 aseaIdur Aewt
yorym ediN 009 Jo Juaunean arnssaxd Y31y e o3 paprwiqns aq 03 paau
d PUE ¥ UID0I9)UD 3IM UTeY PIx00d 3} ‘9eI10)s wia) 3uof 10j :SU0D
A[oanoadsas ‘sep ST pue g 103 Apuedoyrudis
sauagoyouous "7 Jo ymo13 a3 sonpal ued Jurdexoed wnnoea
127 pue 19  pue Surdexoed Ire YIm g puB Y UIDOINUD JO Lo 19d NV 0002 :$01d sauagoyouow 1 wey payooD
pnoouu] 7 Isurede
19 9A1O® INQ VT ISUIESe dATIOBUL 9( 0} PUNOJ dIB SUIDOIAIUD :SOIJ pnoouuy 7 sodesnes pajuawiiay A1q g pue v suooruyg T6¥DLD wnoanf g
69T sAep (¢ I9)J8 U2Ad PUNOJ Sem sauaforouow 7 Jo Yimoid ou :so1d sauadoyouow 1 9599Yd 12ISUNA g pue v suooiaug 18 AHM wnanf g
UIO0LI)0R( JO AIAIOR )
soonpa1 Aewr yorym (uorsynuwa) yiod paxyooo jo aseyd orqoydoipAy
93 03 puIq AW SUIPOINUI Y} Jo sa[nadjowr d1qoydoipAy ay) :suop
sAep £¢€ 10} D, £ ¥e PaIo3s I uroeyes ¥6¥DLD 19YDS T
04T pue 09  syonpoid ur spnruen Jo SIPIO 6 pue g 03 dn Jo SUOONPAI Y] :SOIJ 9% /DD 19YvS T yiod pa00)  pue ‘g pUB Y SUIOINUY  PUB ¢6¥DLD Wnianf g
UIO0I9JUd M
SAep 0Mm) UTYIIM [9AJ] J[BIDIIP MO[aq 03 padNpal aq ued uadoyied jo
Iaquinu Ay, *9s99Yyd 231300 Jo uononpoid ay3 Ul urens s1p9v] T e oyul
69T pue /G paonponur aq ued U3 yIus Jurureiuod Jeyy goyugd prwserd :soid sauagoyouows 7 959910 a3enon V umoinuyg YI9TOIN SHov] T
INn200 ABWI UOTIONIISIP dNBWIAZUD
pue moj st 3onpoid a3esnes pue Jeawt 03 UISTU JO AI[IqN]OS dY) :SU0D
urIsIu jo sauadoyouowt
I¥ pue I€ [eUONIPPE oY) Aq Pa3ddyje JoU ST sadesnes pue Jeawll JO 3)Se3 Y3 :S0Id T pue wnuinioq "D sadesnes pue JeaN
Ind00 Aewr UASEd JTUOTUER 03 UISTU JTUOIIED
Jo durpuiq ay3 pue mof s1 Hd [ennau e uistu jo A1iqels ay) :suopn
UISIU JO [eUOnIppe 3yl Aq pajdaye jJoUu  wnuynioq ‘D pue snaay  sadeisssq pue synpoid
89T pue OF ST sade1aaaq pue sjonpoid A1axeq ‘ATeur[no ‘AIrep jo 21sel ayj :S0id ‘g ‘sauadoydouow 1 A13eq ‘Areurno ‘A1req
INJD0 [[IM UIOSED dIUOIUE 0} UISIU dIUON'D
Jo 3urpuiq a3 pue mo[ st Hd [e13NaU Je UISIU Jo AI[IqeIS 93 :SU0D suagurifiad *p pue
89T pUE 6¢ UISIU JO [EUODIPPE aY3 A Paldagje JoU ST M[IW JO 9ISk} Ay} :S0Id wnuinioq D ‘snatas g synpoid [ pue M[IA
A1[1qeIs ur mo[ pue A[3S0d ST WLI0J 931 UI UISIU JO SN 3} :SU0D
uristu 3urppe Aq pasoxdwir aq ued snaunp
£9T PUB 8€  3S9YD Jeppayod JO 1Sk} 19131 PUE JIPIOE ) ‘1S9) AIOSUIS WO :S0Id  °S pue sauasorrouows 1 959910 TBppPaYD UISIN dds siom; 1
S90UIRJOY SU0d pue soid suadoyyed uoneordde poog uro1I0eq Jo SadAT, urens guronpoid
paradiey,

uoneAlasald pooy Ul gy WoJj Uidoaydeq jo uonednddy T 9)qel

'80US217 PaNoduN '€ [ RJBWWODUON-UO NG LMY suowiwoD aaieas) e sopun pasusol|stapnesiyl |IIETEEL (o)
"9T:¥5:20 L¥/80/ET UO pepeojumoq ZykT 90 U0 pausiignd 801y sse00y uedo

RSC Adv, 2020, 10, 38937-38964 | 38939

This journal is © The Royal Society of Chemistry 2020


http://creativecommons.org/licenses/by-nc/3.0/
http://creativecommons.org/licenses/by-nc/3.0/
https://doi.org/10.1039/d0ra06161a

View Article Online

Review

RSC Advances

6.1 pUe 6%

8/T pue 6%

LLT

9LT pue 6¥

G/LT pue 6%

V.1 pue 6v

€LT pue 8¢

<LT

T 90NPal ULD 9JBIU/IINIU JO %/£00°0 YIMm Tm 3 of e

UID0I9)UI JO UORRUIqUIO)) *93eI10)S SAEp 09 ay3 Surinp sauasorouow
“T 3O YIM01331 Y3 PIOAE 03 JUIIOLYNS JOU ST JUO[B UID0IANUD :SUOD
D, ST pue ¢ e sauadordouow 7 jsurede A[pAnoR

iom ued |3 31 09-0T JO UOIBIUIIUOD YIM 8-SV UID0ISIUD :S01d
Jones eIeuoqIed Ul D, ¢¢ e sAkep o¢ 03 dn 10J STWII] UONIAIAP
MOT3q 190000[AYde3s ay3 20NPal 03 PIPaIdU a1k [0IVBAIRD NW 9T IO
PIO® JIWRUUIO0IPAY INW 07 PUB 8F-SV ,_Tw S 08 Jo suoneuIqUIOd
AU "90Nes BIBUOJIED Ul PUNOJ SBM UID0IIUS JO J03JF9 PIIWI] :SU0D
arnyerodway aSe103s Jo ssa[piedal gy

-SV UID0193Ud Jo | _Twi 31 08 38 PaIRUIWI[d 39 UBD [SY 10} 9ONEBS UIIIT
pue ‘o3sad ‘eueisjodeu ur 192000[Ayde)s a[qeI0NAP [[V D, T IE PII0IS
saones o3sad pue euejajodeu ur 190000[Aydesls [[e JO UOTIBAOBUT

93 103 POPIAU ST 8H-SV UIDO0INUL Jo . _Tw 3l 6T AU :s01d

UISIU YIIM UOIIBUIqUIOD AQ paoueyua aq A[uo ued

Weald J[qe1a39A [BINJBU UI [TBI[O0D 3} UO UIO0IIIUD JO SSOUIATIIIYD
YL "D, TT ¥ WY} 9)BAIOBRUI 0} pa1nbal 8-SV UI00IUd

Jo ,_Tw 31 05 03 dn yoryMm Ul ‘gp-SV UID0IdIU 03 OUEISISAI 1y3IY
1qryxa dds snjj1onqiuand pue sap1o.4opuL g ‘sna.tad g Jo S[TeR[D0I :SU0D
D, TT PUB ‘ST ‘9 3 shep og 03 dn

10 9S10SSAYD1A pue ‘dnos a[qe1adaa ‘dnos [euonper s[A1s-opewawioy]
‘dnos reuonipen ‘weaid snderedse ‘WwreaId 9[qeadaa [einjeu
apnjour yorym ‘paisal syonpoid 9[qe1adaa XIs [[e Ul §F-SV UI0IIUD
3O ,_Tw 31 0T y3m pazqryur A[939]dwod a1 surens snjjrvg :$0id
sa1ods jo A1AnISuas jeay

93 saseaIour os[e 31 ‘Y] sapisag ‘A[pide1 sueiofiuaysy) g dyeandeur
ued 8§-Sy UI00I193uo jo Tt 3l ¢ ‘19p1d sjdde apew-ysayy ur 5014
Do

87 pue ST e pa1ols sadin[ ur A[fenpeid 3ursof sI UId011330€q Jo AIANOY
-arnyeradwa) 19Y31y 10 WOOI J€ 19158 PajeAnorUl ST AIANOE 93 :SUOD
sfep O¢ I91Je 9[qrIDAAP [[1IS ST AIANOR

93 pue ‘D, ¥ 38 SABpP ST 10J 9[qeIS AIoA ST AJIAI}OR UID0INUD 93 :SOId
A1oanoadsar ‘jonid

Paseq-9011 pue 9911 PI[I0q 10J UIW T 10J D, §6 PUE D, 06 I& PIAIIYIL 3q
ued $910dSOpUD JO UOHIRAIOBUL 93 YOIYMm UI S210dSOPUD JO AIADISUIS
389y 93 9SBAIOUI OS[B 8F-SV UID0IAUY ‘UD0IUd T 31 6€-0 Jo
Suippe yam A[pide1 sasea1dap $12.99 ‘g JO JUNOD [[9D J[RIA ) :SOId
uonRINPAI IS0 10] PISN UID0INUD JO JUNOUIE Y 9dNPAI

0} Papaau SI D, §9 Je JUaWIeAI] JBaY ‘98e103s WId) JUO[ 10§ :SUOD
sna.np 'S 10§ 3593 UONIQIYUI

93 UI WW (Z-8T PUNOIR ST YIIYM SaU0Z UONIqIYUI Joy31Y 9AI3 pue
N[IW UT 8%-SV JO syunowre Y31y sonpoid ued ge-8%-V S1yvanf "7 :s01d
7/ 19)je Sna.tas

‘g pue urens 3uronpoid-gF-Sy Ym paje[noourod ey uononpoid
95990 UI pasn M[IW 3} Ul pUNOJ $12.99 ‘g JO J[qEIA OU :SO0Id

sauagoyouow T

snanp °S

-dds snyjovqiuang pue
Sap10.000W g ‘SNaLad g

stuLLofiuayon g

SLIISA.LIOIOPIOD Y

S$Nalad g

sna.inp °S

SNalad g

wey payoon

soones a[qe1adaa

saind
pue sdnos a[qe3aSoa

I9p1o orddy

saom[ 3rnag

PO0J paseq-9o11 Jueju[

EEEEYp)
yos pauadriun jej-uou
pUE [T pawiR§

9599Yd pIey JeJ-UON

8-SV u0191ug

TE-8V-V Syvoanf g

EERIICREIEN |

SUo0d pue soid

suadored
po3adie],

uoneodrdde poog

uro0119308(q Jo sadAJ,

urens 3uronpoid

'80US217 PaNoduN '€ [ RJBWWODUON-UO NG LMY suowiwoD aaieas) e sopun pasusol|stapnesiyl |IIETEEL (o)

" 9T%G:20 L¥/B0/ST UO Ppape0|uMOd ZyyT 90 UO paus!iand ‘901l ss900y LledO

(‘PauoD)

To1qel

This journal is © The Royal Society of Chemistry 2020

38940 | RSC Adv, 2020, 10, 38937-38964


http://creativecommons.org/licenses/by-nc/3.0/
http://creativecommons.org/licenses/by-nc/3.0/
https://doi.org/10.1039/d0ra06161a

View Article Online
RSC Advances

Review

suvjuauLIaforq
0z UIO0110)0kq 93 Aq Pajdajge Jou ST SSUISSAIP Pe[es JO 23Sk} A3 :S0Id SNJ1190q0DT s3uissaip peres
[o1uo0o 3y 03 paredwod se ‘Afaanoadsar ‘shep og
10} D, ST 38 pue sAep 09 10} D, 0T 3& 23e103S 19)J€ S9[24A1 30] 8°0 pue ¢
Aq suagurifiad -p donpa1 ued uroorpad jo Tw 12d NG 000S ‘VeY) SOpISag
‘Jonuod a1y} 03 pareduwiod se ‘A[aanoadsar ‘skep ¢ 10J D, ST I8 pue syonpoid
sAep 09 10} D, ¥ 3& 23e103s 193Je Sa[24d 301 970 10 T Aq sauasoyouow T suaduniftad JBOW PIIUSULIDJ
69 23 2onpa1 03 d[qe pasoid sem T-yq uroorpad jo Tur 1ad Ng 000S :S01d D pue sauagoyouows pue sadesnes parq 1-Vd UuIoo1pad FTHDIN 12100]1p100 °d
Tureres
981 P2192]JB JOU 219M [UIB[ES U} JO JUIU0D 197em a3 pue Hd :so1d souagoydouow -7 peUIoH pajuduLId) AIQ
959910 Yoam T UT UMOoys A[1ea[d
SI 3T U2AD 159) Tede 14 Palsa) 2 JOUUEd AIANOR UIDOLINOER] 1) :SUOD
G8T pUB /€  UIDOISIUD JO UONIPPE oY) A PIID3JJ. JOU SI 953D JO 2ISB) ) :S0Id sauafoyouow 1 95991 UIned-yures
Aep yi£ uo sajdwes
uo punoj st |3, _TW ngo €01 ‘SAep ¥ 10§ Ise[ A[UO BZpUAIY UL SNanD
'S PU® 7709 g ‘pnoouu1 “T UO UID0INUD JO 1990 A1031qIUT 9} :SU0D snany
€9 Tw 19d NV 00%9 Yamm pajqryur st ojdures ur uaSoysed :soxd 'S pue 1700 7 ‘vnoouur T ezpukig
ejep reyuowrradxa
Jo e[ pue uone[si3a] st yuasaid e uonesrdde siy) :suoD
31InY304 pue [ pawuwins sauadoyouowt 1any3ok
P8I pue €9  ur _Tw ngd 30] ££°¢ Aq PASEIIDIP 91aM S[[9D [BLI9IOR( I[BIA U3 :S01d ] pUR SNaIny 'S pUE M[TW PaWIwin{§ 1£TY NDD UIo0IauUg 1€TY DD wnanf q
D, ST PUe § 18 293eI103S WId) 3UO[ JoyJe AIAIOR [BICOIdTWIUR
91} ure3al [[1S I “199q JI[OYO0I[B-UOU PUE J[OYOI[E Y} 03 [BIOPIU(] Snsouuvp 199q JI[0Y0d[E
99 ST UDIUM “QUIUIIEdI) 18 PUBISTIIM UBD g PUE VOST SUIO0INUD :S0Id ‘d PUe s142.49 T -uou pue d[[OYod[y g PUB VOST SUI0INUY 05T wnwanf q
ssa001d 3unjooo pue Jeay 03 d[qels os[e sI [ ‘Hd [ennau je
99  sAep ¢ 10J PIIQIYUT 2q 0} PUNOJ SeM WEIID PIEISND UT $719.499 “F :S0Id $Nauao g Wreard preisnd VOT-JN UIo0I12)ug €€-IN sywoanf ‘g
2I3[Nnod [[99 Ur uey) 10Y31Y £6[d UIDOISNUI JO P[OJ-0T SPIu SNUDII0IDUL saind
€81  oa1nd a[qe1adaa Ul SnuvoI0DUL " PUE SIP10.LIDUL *g JO UOIIYUL :SUOD ‘g pue Sapro.4ovul °g (turyoonz) a1qe1ndaA £6[4 uoIuyg £6[F syvoanf g
SUOIIPUOD JUIIPIP Ul 23e103s
78T pue ¢S  pue Juawean Jeay ‘Hd swamnxa Je 3[qeIs ST ¢ D UI0INUD S0Id souafoyouow 1 952910 180D G€ TID UoINUF SETID wnwanf g
[9A9] 9]qBI0939p MO[aq 03 peaids
ysy ur suadoyred ay) a3eAnoRUI 03 pasroid JOU ST UTDOINUD :SUOD
D, ¥ 78 sep T¢ 19)Je UI00I3Ud YIIm pealds ysy ul 90T x sup3Ina ‘g pue
IS8T PUB $9  § 03 §0T X T WIOIJ PIINPII o UED [[39 [BICOIOWI JO I2qUINU A3 :S01d  Suuapida °§ ‘vnoouur T peards Ysid g pue v 10T UI0IUY T£0T A4 syvoanf q
S uIoeyes PY6VDILD 19yDs
gv'1 J0U Inq pnoouul T pue sauagoydouow T ysurede 2A10e pnoouur sadesnes payUULIDJ pUE €T UDOINUD 7 pUe €10 SZY ‘wnianf
€9 aIB SUIDOLIdNOR] Y3 PUE PIJOJJE JOU ST sadesnes Jo 2)se) 9y} :Soid 7 pue sauafop@ouow 7 £1p o1fys ystueds ‘TETY INDD UIOINUA  “F ‘TETH INDD win1anf q
sarods a1} dyeuUTWI[2 03 PIPIIU SI UIW G I0J D, S6-08
7B JUSWIIBII) JBAY PUE §F-SV UIDOIANUD JO UOIIBUIQUIOD Y[, ‘sa1ods
SUPJNgpos *g Uo 193JJ2 JUEIYIUSIS OU SMOYS §F-SV UIO0INUD :SUOD
8¥-SV UID0INUD spooj a[qeladaa
08T  31m SsAep ST 1oyje so[dures Aue ur pajdalap a1e S[[99 J[qela OU :S0IJ suvjndvos g pue Sy pauue)
a3e1031s
a1} Jo pud 03 3uUTUULIDq WOIJ [9A3] UOTIIIIIP MO[aq 0} Sauadorldouow
LERlIEICIEN | Suo0d pue soiq suadoyyed uoneorjdde pooq u1o0119398( Jo sadA[, urens uronpoid
pa3adie],

'80US217 PaNoduN '€ [ RJBWWODUON-UO NG LMY suowiwoD aaieas) e sopun pasusol|stapnesiyl |IIETEEL (o)

" 9T%G:20 L¥/B0/ST UO Ppape0|uMOd ZyyT 90 UO paus!iand ‘901l ss900y LledO

(‘Pu0cD) T o1qeL

RSC Adv, 2020, 10, 38937-38964 | 38941

This journal is © The Royal Society of Chemistry 2020


http://creativecommons.org/licenses/by-nc/3.0/
http://creativecommons.org/licenses/by-nc/3.0/
https://doi.org/10.1039/d0ra06161a

View Article Online

Review

RSC Advances

08  umpens £q pajdagge jou are jonpoid yeaw Jo asey pue Hd 2y} :soid saua§oyouow 7 jonpoid yesN uens 19yDs T
pajdoye ¥95€£T DOLY
10U ST POOJ JO 315B) A} “IeY) SAPISAg "V UI00oNa[ 03 pareduod se jeawr wnrmuiyd@ g pue 9z 1 uroowsid pue
pue sjonpoid y[ru ur suaSoyred Jsurede sanianoe ferqooIWNUR Y3IY  £0THT DDLV PSouLdnLan TING UID0LI2)0BqOUIED L0€TVN
18  2ABY 97T urjod1osid pue TING UIO0LI2IORAOUIRD ‘Y UI[0AD0UIRD :SOIJ d “eSHA 1702 *g  yeaw pue syonpoid Y[IA ‘y urphooure) WNINDULOIDIIDUL D
M[IW JO JU)UOD JeJ 973} Sulsearour
Aq pasea1dap aq [[IM Zg UTI00003108] JO SAMIANOE [BLINSI[IUE ) :SUOD
D, 0T 10 D, ¥ 38 Zd U100000308[ Jo Tt 1od NV 00S2-00% YIm
[9A9] 9[(BID219PUN 0] PIINPAI 3 URD Sauadopouow T Jo sIQqUINU NI
161 [192 9qe1a Ay, *A1Anoe [eLINSIIIUE YSIY Sey Zg UI0d090)0e] :S01d sauafoyouow 7 JeJ-[[NJ pue WS ylog 74 u1o00o030e1  (zd spovp) dds sipony T
sjonpoid BIIRL
6/ D309k jou a1k sponpoid jeaw pue jeaw jo 2sey pue Hd 2y :s01d sauafoyouow 1 Je9W puE JedIN g uroonay WNSOUIDI 20)SOU0INIT
A[oAndadsal ‘INU TS pue 9T a1e 0TT°¢8 dID Sauadorouow
“7 J1qIYUI 0} PAPIAU [-yd uroIpad pue zggHIAD-d UIo0dNI[
JO DI Y, "T-Vd umorpad uey) 19mo] ST 01128 dID Sauagoyouows 01128 syonpoid
06T pue 6/ “7 JIQIYUI 0} PaPasau zgg EFIADI-A UI009N3] JO DIA 943 :S01d dID sauafoyouow 7 Je9W puUE JedN
1-vd uroorpad ueyy Auaidyje 10139q P[oJ 7€ 03 ¥ ST 11°08 sodesnes pajuOULId) ZGTETIN
06T PUe 8/  dID pnoouul T U0 ZggEHIAD-4 UIO09NI[ JO 109139 AI0IqIYUI 33 :SOIJ 11°08 dID proouul "1 £1p 91fys ystueds ZgTEYIDI-G UID0ONYT  Saplrotajuasautopnasd ug
QUIALS Jo | _Tw 3W S YIm PIXIW 3q 03
Pa9u UI000N3] ‘shep £ 190 sauadopouow -7 syeurwi[d A[p3a[dwod 104
“M[IW UT $aua50200uow “7 3YeUTWI[d 03 A[BUN ST JUOTE UTD0INI] :SUOD
yrw ut syun 307 6°€-¢°¢ Aq sauadordrouow
68T "7 30 YamoI3 3y JIqIYUI 03 d[qe £ UIo0dnd[ Jo Twr 19d NV 08 :s01d souagoyouow 7 NI £ U1009naT 2] Saprodaquasuaul ‘U
LL P9303JJE J0U ST 91SE) 9Y) PUE PIPUIXI ST JBIW JO IFBIOIS ) :SOId 6TVN suadoap D 1IN
a3esnes pue jeawl
9/  SpOOJ Ul d[qels ST sauadopouows 7 uo y U0oN3] Jo AIANOE 3 :S0Id saua§oyouow 7 ysaxy 9onpoid M[IA V U1000na7 £8TTVN wnpijad ut
¥¢ uorpad
GT  4q pajdayje J0U oIk Jeaw pue syonpoid Y[ jo 9)se) pue Hd 9y :so1d sauafoydouow -7  yeaw pue syonpoxd N[N ¥€ UoIpad v¢ snoaopsoquad ‘q
papuaxa
st 3onpoid Y[IWAOS Jo 9J1] J[9YS YL "UID0LI130eq ) Jo douasaid
93 Ul 2100s A10suas 9[qeidadoe pue A1odoid Jueprxo-njue ‘SSOUWIY sjonpoid ¢Ioy wnuviuvyd T pue
88T PO03 Sey UOBIUIULID] M[IWAOS 93 WOIJ PIWLIO} PIND A} :SOIJ sauafoyouow 7 M[TWAOS PAIUSULIDT 1-Vd UI001pad €TVS WIDN wnanf q
stuLo0fiuay1] g ISuTeSe 2A1IOJFS 210U ST urdoIpad pue
sarods sy13qns *g Jo 90UeISISAI [EWLIAY) 93 SUIONPAI UI JAIIOILFD 910U
ST UISTU SE Papaau SI uIsTu pue uporpad jo uoneurquo) *syonpoxd
apIA snos jo uonearasaxd a3 ur ySnoua jou st auofe uporpad :suon
sAep 06 I91J8 PIIIIAP SI S[[30 2ATILIOZA stuLIo0fiuay o]
/8T pUe 9% ou ‘syonpoid api1a snos ur uroorpad Jo douasaxd ay3 YIm S01d q ‘syngns g syonpoid apia snos
JeoW
T UIOO0L1910B( ) A PIddJje J0U Sem SPOOJ JO 9)Se) ) :S0Id sauadoyouow 1 UMOIYD ‘SIAY Ysig
XTW WERAID JI1 ‘959D
UI00119308( 3Y) Aq Pa3dajje J0U Sem SPOOJ JO 9)Se) aY) pue ‘pooj 288100 ‘Joaq paxoed
192 JO JUSWIUOIIAUD ) UI J[qe3s SI T-Vd urooipad Jo AI1Anoe o) :s01d SaP10.L2JUISIUL “UT -wnnoea ‘Joaq YsaIg
LERlIEICIEN | Suo0d pue soiq suadoyyed uoneorjdde pooq u1o0119398( Jo sadA[, urens uronpoid
pa3adie],

'80US217 PaNoduN '€ [ RJBWWODUON-UO NG LMY suowiwoD aaieas) e sopun pasusol|stapnesiyl |IIETEEL (o)
"9T:¥5:20 L¥/80/ET UO pepeojumoq ZykT 90 U0 pausiignd 801y sse00y uedo

(‘Pu0cD) T o1qeL

This journal is © The Royal Society of Chemistry 2020

38942 | RSC Adv,, 2020, 10, 38937-38964


http://creativecommons.org/licenses/by-nc/3.0/
http://creativecommons.org/licenses/by-nc/3.0/
https://doi.org/10.1039/d0ra06161a

Thisarticleislicensed under a Creative Commons Attribution-NonCommercial 3.0 Unported Licence.

Open Access Article. Published on 06 1442. Downloaded on 13/08/47 07:54:16 .

(cc)

Review
©n <
g 3
g <
[
s =]
S o «©
L o)) =)} o — ©o
~ — — o ©
Eg 7} ] = g)b
& =0 8 5 o =)
(SR =TI ko] < =} ©
= U O < -
— 0w = e e
= - E—UW =
T B 2 o o2 i~
o LB =t 2 83 2
o w® O & SERIINe)
o & 8¢ L O« jost
N._‘mo~ Ea:“:,‘_‘ a,
DT ]2 © O
N o= N3 ke kel
[l I = 2 8 =)
5} © o 525 <
o2l n 29
=R~ + E @)
> wn @ < .2 c
"UEE.Ms v D g o
£ 9 0w E® ° S
N“UUB o = —
oL w3 g £ E 2 o
5258 S£85 8
>'_0'8N€ g0 o g‘
v EoT & gygS . 2
S 305 < S=2 o8
EiR=E- = S a8 Q o
e} o & Eu'—'te <
L= =T L W
—_— Q
o.‘:c"w‘o =938 0 =
= a9 n C ¥ g )
Ko @ = - [} —_
o < .Q wn T 2 S
sg2E7Ss §£28
2 0o 255 0 o S LS8 S
SoREES 5o 5 %
So<o0o0¥®E —wm,T 2}
@afcsay Fsag
o 8Ty $288m B
~e g ew g« g 29
TTESESE SwEs 3
gl £=232o2y BEE£YT 8
g = = 2 5
§| 85, R8ES E538¢ §
3] 2:‘%“_“ T g Q Ne
o Y 0 ® QO () O ()
=} 7} 2 S <
g m%%ﬁft =58 g 5",‘
o 528 gy " 58 8 @ B N
e o250 0% S w o 9 ST
= = O = = O 5o, 20 =
Al AmBSEAE AZ2AT &L
¥ E
RS
w o S
v -"c
8 = ] . 28 ¢ 8
S S 5 IT,5SE
. RS
S = F £458%3
©n S o] = S g IS © o
o 8 Iy =) 2 S=E O S
o 9 S « Q W I Q .Y
S0 S n N SRS S48
g2 S 2 S S8 IS
2 S g I g SIS SRS
S © X ] X LR S S
oAl > ~ DY 8 ]
w0 w
>3 9 S @
= R g 9
2| T555 5 373
S| F 2528 9 a2
2| E g o E E o
e E 5T T o, T = =
ol 822888 ES
< =) g s g ay . E
2| E oIS T F
S| £ 25388908 9 o S
@] - S o = = [=]
| @» CAaE=SA=S4da =3
g
&
g P )
k) K 5
= N
Q ~
g g 2 2
a| < £ £ £
5| £ ES £ S S
w| o g g 5 m z
8| & 8 S 8X B
5 & 2 T Q 4
e =2 Z, = AN M
]
R
< S @
= . 8§ D 8§
he £ “ s 9 S
= = [ @ &) NS
- = [} [a) b
S} k7 Q A S
S K e 3
S =8 3 § g
=
. £ g S5 3 8 22
=] N S& s 3 20
] 2 S Q =)
2 =] S S o <
e s} N} S = < S T
[ = . LR : E =
= A~ ) “ By A M N

This journal is © The Royal Society of Chemistry 2020

View Article Online

RSC Advances

cultures, and sold in England in 1953 as an bio-preservative due
to its ability to inhibit the growth of pathogens, which is
beneficial to food preservation.** Nisin is a bacteriocin with
a molecular size of 3354 kDa, and is made up of 34 amino acids.
It is produced by Gram-positive bacteria, including Lactococcus
and Streptococcus species. Nisin belongs to class I (lantibiotic)
bacteriocin, which contains five lanthionine rings. Its solubility
in water and stability can be increased by decreasing the pH
value, with the highest solubility of 57 mg mL ™" achieved at pH
2-3.%% Nisin is safe to be used for humans with a concentration
of less than 83.25 mg kg™ ' and less than 66.7 mg kg ' for
mouse. However, it may cause a contraceptive effect in humans
at a concentration of 300-400 pg mL~".* Nisin is found to exert
inhibition activities against many groups of Gram-positive
foodborne bacteria, such as Bacillus cereus, Clostridium botu-
linum, L. monocytogenes and S. aureus.>® Besides that, many
studies proved that the combination of nisin with antibiotics
can kill or inhibit the growth of Gram-negative pathogens. Up to
now, there are a lot of natural and bio-engineered variants of
nisin that have been reported. Natural nisin refers to the nisin
that has been extracted from Lactococcus or Streptococcus strains
without gene modification, while the bio-engineered nisin
variant is derived from the genetically modified Lactococcus or
Streptococcus strains to enhance their inhibitory effects against
Gram-negative pathogens.*® For example, nisin Z can be
produced by L. lactis NZ22186 naturally, while nisin Z N20K can
be extracted from the genetically modified L. lactis NZ9800.%°
Nisin plays a vital role in preventing food spoilage, as it can
kill or inhibit many foodborne pathogens in a wide range of
foods, either in liquid form or solid form.*” Nisin is widely used
to inhibit the growth or kill L. monocytogenes and S. aureus in
cheese to prolong its storage duration.*® Besides that, a previous
study demonstrated that the prevention of milk and milk
product spoilage can be done by adding nisin to the food matrix
to inhibit the growth of B. cereus, C. botulinum and Clostridium
perfringens.® Furthermore, L. monocytogenes, B. cereus and C.
botulinum are always found in dairy, culinary, bakery products
and beverages, which may cause food spoilage and bacterial
infection. Nisin, as a antimicrobial agent, can inhibit the
growth of these pathogens and prolong the expiration date.*
Nisin is also used in meat and meat products to inhibits the
growth of C. botulinum and L. monocytogenes.** From previous
studies, nisin Z was proved to exhibit inhibition activity against
L. monocytogenes 13 and 699 with MIC of 1 and 0.2 ug mL ™",
respectively.*> Besides that, nisin Z was found to exert inhibitory
activity against methicillin-resistant Staphylococcus aureus
(MRSA), a pathogen that might cause skin and lung infection in
humans with MIC of 4.17 pg mL '.* B. cereus is a Gram-
positive, motile and facultative anaerobe with a rod-like shape
that may cause abdominal pain, watery diarrhea, rectal
tenesmus and moderate nausea.** B. cereus IFR-NL94-25 was
proved to be inhibited by nisin with MIC around 5-10 pg
mL~".* Furthermore, 25 ug mL " of MIC of nisin was needed
for the inhibition of C. botulinum.*® Moreover, C. perfringens is
a Gram-positive anaerobe with a rod-like shape that may cause
food poisoning, leading to diarrhea and abdominal cramps.*” It
was proved to be inhibited by nisin with MIC at 0.75 pg mL~".*®
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2.2 Enterocin

Enterocin is a circular bacteriocin produced by Enterococcus
spp., which comprises 70 amino acid chains. Enterococcus is
a Gram-positive bacteria that belongs to the large genus of
LAB.* Two species of Enterococcus that can be found in the
human intestines are Enterococcus faecalis and Enterococcus
faecium.>® In 1899, Thiercelin was the first scientist to describe
the Enterococci group as ‘enterocoque’ due to their enteral habit.
However, the genus Enterococcus was described by Thiercelin
and Jouhaud in 1903, and classification of Streptococci was done
by Lancefield in 1933.** Basically, enterocin can be divided into
four classes. However, classes II and III enterocins, such as
enterocin AS-48, have been of interest due to their ability to
inhibit a wide range of pathogens that cause food spoilage.
Basically, enterocin can be used as a food preservative in two
ways, either produce it with in situ method, in which enterocin-
producing strains are added to food to produce enterocin, or
adding purified or semi-purified enterocin to food for prevent-
ing food spoilage.>* The Enterococcus species are used wisely as
a artisanal starter culture in dairy food production, such as
cheeses.” Meanwhile, some of the enterococcal strains are able
to produce enterocin, which can inhibit the growth of other
foodborne pathogens in food, prolonging the storage period.
The in situ bacteriocin production is definitely giving double
advantages to food industry, in which the enterococcal strain
can be used as a starter culture for food and as a food preser-
vative.”> However, many researchers have proved that the use of
purified or semi-purified enterocin for the sole purpose of food
preservation is more beneficial, as compared to in situ enterocin
production, due to some negative effects of the enterocin-
producing strains to the environment of hostile foods.*®
Nowadays, there is a trend to take ready-to-eat vegetables
without or with minimal food processing to minimize the lost
nutrients. Nevertheless, the consumption of ready-to-eat vege-
tables may cause food contamination by pathogens, leading to
infectious diseases in humans.** To solve this problem, the use
of enterocin AS-48 produced by E. faecalis A-48-32 was found to
be an effective antimicrobial agent in inhibiting the growth of B.
cereus, Bacillus macroides, Paenibacillus spp. and S. aureus in
fresh vegetable sources. The growth of B. cereus, B. macroides,
Paenibacillus polymyxa, Paenibacillus amylolyticus and S. aureus
in food was proved to be inhibited by 10 ug mL™* of enterocin
AS-48.* Besides that, enterocin AS-48 is also used to preserve
soybean sprouts, canned fruits and vegetable foods by inhibit-
ing the growth of L. monocytogenes at MIC of 1 ug mL™ " and
Bacillus coagulans at MIC of 6 ug mL~".* Milk is a dairy product
consumed by humans for the source of protein, and it is widely
used in cheese production. However, it can be easily contami-
nated with pathogens due to its high nutrient content. Enter-
ocin plays an important role in preserving milk and milk
products. There have been so many previous research studies
done on investigating the inhibitory effects of enterocin on the
pathogens found in milk and milk products.*"*>*® Enterocin A
from E. faecium CTC492 and Enterocin 416K1 from E. casseli-
flavus IM 416K1 were found to be used in cottage cheese to
inhibit the growth of L. monocytogenes with 4.57 pg mL™" of
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MIC.”” The combination of enterocins A and B was also applied
in the bio-preservation of munster cheese against the pathogen
L. monocytogenes.*® For the preservation of goat's milk and goat
milk's cheese, enterocins L50A and B from E. faecium F58 and
enterocin CRL 35 from E. faecium CRL35 were utilized in the
inhibition of the growth of L. monocytogenes.>* In the production
of non-fat hard cheese, enterocin AS-48 produced by E. faecalis
A-48-32 was added to inhibit the growth of B. cereus.*
Furthermore, it was also used in the preservation of skimmed
milk to inhibit the growth of S. aureus.*® Besides that, enterocin
CCM 4231 from E. faecium CCM 4231 was claimed to have
antimicrobial effects against S. aureus and L. monocytogenes in
the preservation of skimmed milk, yoghurt and Saint-Paulin
cheese.’” In addition, enterocin is also widely used in meat,
fish, meat products and some beverages.* Enterocins A and B,
and sakacin K from E. faecium CTC492 and L. sakei CTC494,
respectively, were used to inhibit the growth of Lactobacillus
sakei CTC746 for maintaining the quality of cooked pork.*
Enterocins A and B produced from E. faecium CTC492 were
claimed to have antimicrobial effects against pathogens, such
as Listeria innocua, L. monocytogenes and L. sakei, that can be
found in dry fermented sausages and cooked ham.®* Enterocin
416K1 extracted from Enterococcus casseliflavus IM 416K1 was
found to be a bio-preservative in Cacciatore (Italian sausages) to
inhibit the growth of L. monocytogenes.®* Furthermore, enter-
ocin AS-48 produced by E. faecalis A-48-32 is used widely in the
preservation of infant rice-based food, fruit juices and apple
cider against the growth of B. cereus, Alicyclobacillus acid-
oterrestris and Bacillus licheniformis.*® The combination of
enterocin CCM 4231, enterocin 13 and sakacin K from E. fae-
cium CCM 4231, E. faecium RZS C13 and L. sakei CTC494,
respectively, were demonstrated to have antimicrobial effects
against L. monocytogenes and L. innocua in Spanish style dry
fermented sausages.®® In the production of fish spread, enter-
ocin 1071 A and B extracted from E. faecalis BFE 1071 was found
to have an inhibitory effect against L. innocua, Staphylococcus
epidermis and Proteus vulgaris.** It was claimed that enterocin
EJ97 from E. faecalis EJ97 can be used in the production of
vegetable (Zucchini) puree to inhibit B. macroides and Bacillus
maroccanus.®® Besides that, B. cereus (that causes spoilage of
custard cream) can be inhibited by enterocin MR-10A produced
by E. faecalis N1-33. In the production of alcoholic and non-
alcoholic beer, enterocins L50A and B from E. faecium L50
play the important roles in inhibiting the growth of Lactoba-
cillus brevis and Pediococcus damnosus for preventing spoilage.®®

2.3 Pediocin

Pediocin is a class II bacteriocin with a molecular weight of 2.7-
17 kDa, which comprises a hydrophilic N-terminal and
a hydrophobic C-terminal variable.®” It was first described in
1990. It is made of 44 non-posttranslational modified peptides,
which comprises aliphatic and aromatic amino acids.®® Ped-
iocin, which is produced by Pediococcus strains, has high
stability towards heat, a wide range of pH values, and some
protease enzymes. Pediocin was found to have ability in the
inhibition of pathogens that may cause food spoilage, such as

This journal is © The Royal Society of Chemistry 2020


http://creativecommons.org/licenses/by-nc/3.0/
http://creativecommons.org/licenses/by-nc/3.0/
https://doi.org/10.1039/d0ra06161a

Thisarticleislicensed under a Creative Commons Attribution-NonCommercial 3.0 Unported Licence.

Open Access Article. Published on 06 1442. Downloaded on 13/08/47 07:54:16 .

(cc)

Review

C. perfringens and L. monocytogenes, by absorbing the amino
acids at the phospholipid layer of the cytoplasmic membrane of
the targeted cells.* Pediocin can be applied in food via two
ways, either through the in situ method by inoculating the food
matrix with Pediococcus, Enterococcus or Lactobacillus strains
with the optimal control to produce pediocin for inhibiting the
growth of pathogens in food, or the direct use of pediocin to the
food matrix with optimal concentration. However, adding
pediocin directly to food has some disadvantages, such as
changes in its solubility and amphiphilic nature.*®

Pediocin plays a vital role in preventing the problems of food
and beverage spoilage. For instant, pediocin PA-1 produced by
Pediococcus acidilactici MCH14 was demonstrated to exert
antimicrobial effects against L. monocytogenes and C. per-
fringens, which extend the shelf life of dried sausages and fer-
mented meat products. The count of L. monocytogenes was
proved to be reduced by 2 log cycle after 1 month storage at 4 °C
and 0.6 log cycle after a half-month storage at 15 °C by adding
5000 BU per mL. Besides that, the count of L. monocytogenes was
proved to be reduced by 2 log cycle after 1 month storage at
10 °C and 0.8 log cycle after half month storage at 15 °C by
adding 5000 BU per mL.* Pediocin PA-1 was also used in salad
dressings to inhibit the growth of Lactobacillus bifermentans.”
Besides that, it was found to exert an antimicrobial effect
against Leuconostoc mesenteroides, which is beneficial to the
preservation of fresh beef, vacuum-packed beef and cottage
cheese with MIC of 4 mg mL ™~ ".”* Furthermore, pediocin PA-1
has been proved that it can help in preserving the fish fillets
by inhibiting the growth of L. monocytogenes.”” For sous vide
products, Bacillus subtilis and B. licheniformis can be inhibited
by pediocin PA-1 to extend its shelf life.** In the production of
fermented soymilk, pediocin PA-1 from E. faecium NCIM 5423 or
Lactobacillus plantarum Acr was claimed to exert the antimi-
crobial effect against L. monocytogenes to prolong the storage
period.” Besides that, pediocin 34 extracted from Pediococcus
pentosaceous 34 was proved to have an inhibitory effect on L.
monocytogenes in milk products and meat."

2.4 Leucocin

Leucocin is a class IIa bacteriocin that is produced by Leuco-
nostoc spp. Leucocin A produced by Leuconostoc gelidum UAL187
was demonstrated to exhibit an antimicrobial effect on the
growth of L. monocytogenes in the preservation of milk products,
fresh meat and sausage.” Leucocin A is a plasmid-mediated
bacteriocin with a molecular size of 3.93 kDa that is made up
of 37 amino acid residues.” It was found to exhibit inhibition
activity against L. monocytogenes FSL C1-056, FSL J1-177, FSL
N3-013, FSL R2-499 and FSL N1-227 with MIC of >2200.0 uM.”®
Besides that, it was proved to exert an inhibitory effect against
C. divergens UAL9, a pathogen that may cause the spoilage of
meats. C. divergens UAL9 was proved to be inhibited by leucocin
A with MIC of 1.7 uM.”” In the preservation of milk, leucocin K7
from Leuconostoc mensenteroides K7 was claimed to has inhibi-
tion activity against L. monocytogenes with MIC of 28 ug mL™".*
Furthermore, L. innocua CIP 80.11, which had been found in
Spanish style dry fermented sausages, was proved to be
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inhibited by leucocin B-KM432Bz produced by Leuconostoc
pseudomesenteroides KM432Bz with MIC of 64 nM.”® Moreover,
it was claimed to exhibit an inhibitory effect on the foodborne
pathogen L. monocytogenes CIP 82.110 in meat and meat prod-
ucts. The MIC of leucocin B-KM432Bz needed in the inhibition
of L. monocytogenes CIP 82.110 was 16 nM.”®

2.5 Other bacteriocins

There are still many other bacteriocins that have been demon-
strated by researchers to be used as antimicrobial agents in food
preservation, which includes leucocin A,” leucocin B,”® suka-
cin,® carnocyclin A,** carnobacteriocin BM,*' piscicolin 126,
lactococcin  BZ,** aureocin A70,** natamycin,** mycocin,*
bacteriocin CAMT2,%¢ bacteriocin 7293A3* and bacteriocin
7293B.*' The combined use of carnocyclin A, carnobacteriocin
BM1 and piscicolin 126 produced by Carnobacterium maltar-
omaticum UAL307 was proved to exert antimicrobial effects
against food pathogens, such as E. coli DH5a, Pseudomonas
aeruginosa ATCC 14207 and Salmonella typhimurium ATCC
23564 in milk products and meat.** Besides that, for the pres-
ervation of meat products, sukacin produced by L. sakei is also
used to inhibit the growth of L. monocytogenes.® In the
production of skimmed and full-fat milk, lactococcin BZ was
demonstrated to exert an antimicrobial effect against L. mono-
cytogenes to prevent the spoilage of milk.** Besides that, aur-
eocin A70 produced by S. aureus was proved to have an
inhibitory ability against L. monocytogenes in skimmed milk.*
The contamination of yeasts and molds in cheese, fresh dairy
products, processed meat and beverages are always of concerns
in food industries as it causes food spoilage, which influences
the revenue of the company. To solve this problem, natamycin
extracted from Streptomyces natalensis or Streptomyces gilvo-
sporeus is claimed to have antimicrobial effects against yeasts
and molds, which can prolong the storage period of cheese,
fresh dairy products, processed meat and beverages.** In addi-
tion, mycocin is a bacteriocin produced by Debaryomyces han-
senii DSMZ70238 that can be used in the preservation of meat
and meat products by inhibiting the growth of L. mono-
cytogenes.* Furthermore, bacteriocins 7293A and 7293B, which
are produced by lactic acid bacteria, Weissella hellenica BCC
7239 was proved to be an effective antimicrobial agent for the
inhibition of P. aeruginosa, Aeromonas hydrophila, S. typhimu-
rium and E. coli in meat and meat products.* In the production
of meat, milk products and meat products, bacteriocin CAMT2
from Bacillus amyloliquefaciens ZJHD3-06 can be used to inhibit
the growth of L. monocytogenes, S. aureus, E. coli and Vibrio
parahaemolyticus.®®

3. Application of bacteriocin in
medicine

The antimicrobial effects of penicillin against a wide range of
pathogens were considered a big contribution in the medical
field to cure many infections caused by bacteria or viruses.
During the 1950s and 1960s, there were a lot of new antibiotics
that had been discovered and used in the treatment of
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infectious diseases.®” However, the findings of new antibiotics
began decreasing after 1985. Meanwhile, the discoveries of
bacteria that were resistant to antibiotics increased signifi-
cantly, and this threatened human beings. Pathogens had been
proved to develop mechanisms for resisting drugs, in which the
drug binding sites were altered and the access of the antimi-
crobial agents to its intracellular site had been reduced or
inhibited.*® One of the examples of drug-resistant bacteria is
MRSA, which is the general pathogen that may cause skin
infection. MRSA was first discovered in hospitals during the
1960s after methicillin was used wisely in the treatment of skin
infections. This problem alerted humans to find out alternative
antimicrobial agents that can be used in killing or inhibiting
pathogens. Bacteriocin, with its proteinaceous nature, was
recommended by many researchers to replace antibiotics for
the treatment of infectious disease due to its low toxicity.*>**
Many research studies have been done to investigate bacte-
riocin, which can be used to solve human health's problems,
such as urinary tract infection, skin infection, diarrhoea, dental
carries, lung infection, bloodstream infection, mastitis, respi-
ratory tract infection and cancer.” Table 2 shows the bacterio-
cins applied in the infectious disease treatment for humans,
comprising nisin, lacticin, salivaricin, subtilosin, mersacidin,
enterocin, gallidermin, epidermin and fermencin.

3.1 Nisin

Nisin, a bacteriocin produced by Lactococcus lactis spp., is found
to be used not only in the food preservation, but also can be
used in the treatment of infectious disease caused by bacteria.’*
Skin infection is usually caused by S. aureus, and MRSA has
emerged from the usage of methicillin in the treatment of the
infection.** Recently, there are many research studies that have
been done on the investigation of bacteriocin to replace meth-
icillin in the treatment of skin infection, as the failure to treat
the infection caused by MRSA may lead to death. Electrospun
nanofibre wound dressing that comprises nisin has been
proved that can be used in wound healing to prevent skin
infection by MRSA. In the treatment of skin infection, wound
dressing (that contains nisin) was found to be effective in the
reduction of the colonization of S. aureus, and it accelerated the
wound healing process.” Besides that, nisin was demonstrated
to have an antimicrobial effect against Clostridium difficile. C.
difficile is a bacterium that may cause diarrhea and inflamma-
tion of the colon.** Previous studies proved that older people in
hospital, or for those who are taking antibiotics for long term
treatment, may be infected by C. difficile as compared to others.
Around a half million of citizens from United States was re-
ported to be infected by C. difficile every year and the infection
cases was getting severe and more difficult to treated.®® Nisin A
and nisin Z were claimed to be effective bacteriocin that can be
utilized in the inhibition of the growth of C. difficile. The
minimum inhibitory concentration (MIC) of nisin A and nisin Z
were 0.8 ug mL " and 6.2 pg mL ™", respectively.”® Furthermore,
dental caries are a common health problem that affects all ages
of humans. Nisin was also proved to have inhibitory abilities
against pathogens that cause dental caries, which were
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Streptococcus mutans, Streptococcus sanguinis and Streptococcus
sobrinus. The MIC of nisin needed to inhibit the growth of S.
mutans, S. sanguinis and S. sobrinus are 625-1250 IU per mL,
156.25-312.5 IU per mL and 1250-2500 IU per mlL,
respectively.’”

In addition, nisin Z has been demonstrated to be used for
the treatment of mucosal and bloodstream infections caused by
C. albicans.®® Bloodstream infection, which is also called can-
didemia, can lead to infection of other parts of the body, such as
the eyes, kidney, liver, and brain by the spreading of C. albicans
from your bloodstream. Candidemia may cause illness, such as
fever, skin rash, low blood pressure and abdominal pain, as well
as death if without treatment.”® Previous studies proved that
nisin Z was able to inhibit the growth of C. albicans at 500 pg
mL " by disturbing the cell membrane structure of C. albicans
and increasing the granulation of the cytoplasm.®” Besides that,
nisin F was proved to have inhibition activity against S. aureus,
which may cause infection of the respiratory tract. 8192 AU
per mL of nisin F was proved to has significant antimicrobial
effect against S. aureus.'* Furthermore, nisin was demonstrated
to be used in the treatment of lung infections and stomach
ulcers to inhibit the growth of P. aeruginosa and Helicobacter
pylori, respectively.’* In addition, nisin A was proved to be an
alternative agent used in the treatment of cancer. Nisin A can be
used to reduce tumorigenesis by inducing preferential
apoptosis, and the combination of nisin with doxorubicin was
claimed to be an effective agent used in the reduction of tumour
severity in skin carcinogenesis.*

3.2 Lacticin

Lacticin is a broad-spectrum bacteriocin produced by L. lactis
subsp. that belongs to the lantibiotics groups.'® Lacticin 3147
produced by L. lactis ssp. lactis DPC3147 has been demonstrated
to exert an antimicrobial effect against a range of pathogenic
bacteria. Lacticin 3147 was proved to be an effective antimi-
crobial agent that can be used in the treatment of skin and
surgical site or prosthetic joint infection.'® The most common
bacterium that causes skin infections is S. aureus. Lacticin 3147
was proved to have inhibitory ability on the growth of MRSA
ST291. Lacticin 3147 showed lower MIC against MRSA ST291 as
compared to nisin Z and penicillin G, which is 3.85 pug mL™".*
Besides that, lacticin 3147 was claimed to have inhibition
activity against the growth of Cutibacterium acnes.*®* C. acnes is
grouped as a lipophilic anaerobic, Gram-positive bacterium that
can be commonly found on normal skin, oral environment,
nose, urogenital tract and large intestine. C. acnes may cause
infections during orthopedic surgery, especially those that are
related to implants and prosthetic joint infections.'®® The MIC
needed for the inhibition of the growth of C. acnes LMG 16711
was 2.50 ug mL~ .

Furthermore, lacticin 3147 can be used in the prevention of
dental caries. It was shown to exert inhibitory effect against S.
mutans, which is the common pathogen that causes oral plaque
formation in humans. A previous study reported that the
concentration of lacticin 3147 at 1280-5120 AU per mL was
needed to inhibit 50% growth of S. mutans. The study claimed
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that the S. mutans strain in human saliva could be eliminated if
40 000 AU per mL was used.'® In addition, lacticins A164 and
BHS5 produced by L. lactis subsp. lactis A164 and L. lactis subsp.
lactis BH5, respectively, were demonstrated as the most strong
bacteriocins among lacticins that could be used in the treat-
ment of stomach ulcers caused by H. pylori.**” H. pylori is
a pathogen that can be found in the gastric mucosa. It is the
main root cause of gastritis and peptic ulcer. The antimicrobial
activities of lacticin A164 and lacticin BH5 against H. pylori
ATCC 43504 were 1 310 000 AU per mL and 655 000 AU per mL,
respectively. MIC of lacticin A164 and lacticin BH5 needed to
inhibit the growth of H. pylori ATCC 43504 was 12.5 mg 1~ .18

3.3 Salivaricin

Salivaricin is a bacteriocin that is produced by Streptococcus
salivarius and belongs to class II lantibiotics.'® Many research
studies proved that salivaricin has contributed to the health
sustainability in humans. Salivaricin was shown that it not only
can be used to maintain oral health, but also can be used in the
treatment or prevention of skin or lung infections. Streptococcus
pneumoniae is a pathogen that causes pneumonia, sinus infec-
tion, ear infection, bacteremia and meningtis. Salivaricin A2
produced by S. salivarius K12 was demonstrated to exert anti-
microbial effects against S. pneumoniae ATCC 27336, A8, All1,
Al14, AI6 and AI7. The MIC of salivaricin A2 to be required in
the inhibition of the growth of S. pneumoniae ATCC 27336, AIS,
AI11, Al14, AI6 and AI7 were 32, 32, 16, 32, 128 and 128 ug mL™ ",
respectively."™ Besides that, Streptococcus pyogenes is a patho-
gens that causes many infectious diseases in humans, such as
scarlet fever, rheumatic fever, pharyngitis, tonsillitis, cellulitis,
erysipelas and necrotizing fasciitis."** Salivaricin B from S. sal-
varius K12 was found to exert inhibition activities against S.
pyogenes with MIC of 2.16 uM. The growth of S. pyogenes was
proved to be inhibited by 50% by using 1.0 uM of salivaricin B.
The inhibition activity can be increased to 90% by using 2.0 pM
of salivaricin B, and the cell will be totally inhibited if treated
with 2.5 pM."*?

Furthermore, salivaricin B was also shown to have inhibition
activity against Corynebacterium spp GH17."*> Corynebacterium
spp was found in triggering diseases, such as pharyngitis,
endocarditis, gastrointestinal tract infection and skin infec-
tion."* The MIC for the inhibition of growth of Corynebacterium
spp GH17 by salivaricin B was 2690 nM."**> Besides that, sali-
varicin D from S. salivarius 5M6c was proved to exert inhibitory
ability against Clostridium bifermentans.’® C. bifermentans is
a Gram-positive, spore-forming, anaerobic bacterium that
always causes infectious diseases, such as empyema and
pneumonia to humans.”* The MIC of salivaricin D for the
inhibition of the growth of C. bifermentans was found at around
0.01 nM.' Leuconostoc lactis is a Gram-positive, catalase-
negative and facultatively anaerobic, which may cause infec-
tions in immunocompromised hosts. Up to now, there are still
limited treatments and antibiotics that are available for the
infections caused by Ln. lactis.*™ To solve this problem, sali-
varicin D was claimed to have an antimicrobial effect on Ln.
lactis. The MIC of salivaricin D to inhibit the growth of Ln. lactis
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was proved at around 0.1 nM.'” Salivaricin D was also
demonstrated as an antimicrobial agent in the inhibition of the
growth of S. pneumoniae D39, TIGR4 and R6 for the prevention
of pneumonia. The MIC of salivaricin D to inhibit the growth of
S. pneumoniae D39, TIGR4 and R6 were proved at 0.03, 0.06 and
12, respectively. Besides that, salivaricin D also exerted inhibi-
tory effects against S. pyogenes 08198 with MIC value of
7.2 nM.'*®

3.4 Subtilosin

Subtilosin is a bacteriocin that can be produced by Bacillus
strains. Bacillus spp is an aerobic, Gram-positive bacteria with
rod shape, which can be usually found in soil, water or natural
flora in the intestines.'*® Subtilosin A is a bacteriocin with
a molecular weight of 3398.9, which consists of 32 usual amino
acids and some non-amino acid residues. Subtilosin A,
produced by B. subtilis 168, was claimed to exert antimicrobial
effects against many Gram-positive and Gram-negative patho-
gens."” Subtilosin A was proved to have an inhibitory effect
against E. faecalis. E. faecalis is a Gram-positive bacterium that
may cause infections in humans, especially infection of the
urinary tract. The MIC at 3.125 mg L' of subtilosin A was
demonstrated to have significant inhibition activity against E.
faecalis OGX-1. Besides that, subtilosin A was proved that it
could be used to inhibit the growth of Porphyromonas gingiva-
lis.''® P. gingivalis is a Gram-negative, anaerobic, non-motile
bacterium with rod shape, which binds to the human oral
cavity and always causes periodontitis and tooth loss."™*® The
MIC values of subtilosin A needed for the inhibition of the
growth of P. gingivalis ATCC 33277, P. gingivalis ATCC 33277
KDP129, P. gingivalis ATCC 33277 KDP133 and P. gingivalis W83
were 3.125, 3.125, 6.25 and >100 mg L, respectively.''®
Furthermore, subtilosin A was proved to exert an inhibitory
effect against Klebsiella pneumoniae. K. pneumoniae is a Gram-
negative, non-motile and rod-shaped facultative anaerobe that
may cause pneumonia, urinary tract infection, skin infections
and meningitis. The MIC of subtilosin A for the inhibition of the
growth of K. pneumoniae ATCC 4352, K. pneumoniae UMN1, K.
pneumoniae UMNS5, K. pneumoniae UMN3 and K. pneumoniae
UMN4 were >200, >200, 1.25, 5.0 and 25.0 mg Lfl, respec-
tively."® Subtilosin A was also found to have an inhibitory effect
against K. rhizophila. K. rhizophila is a Gram-positive bacterium
that can be normally found on the normal skin and mucous
membrane of humans, but it may cause infections, such as
methylmalonic aciduria in immunocompromised patients.
1.25 mg L ™" of subtilosin A was proved to be the MIC needed to
inhibit K. rhizophila ATCC 9341."*" In addition, the growth of
Enterobacter aerogenes was demonstrated to be inhibited by
subtilosin A. E. aerogenes, known as Klebsiella aerogenes now, is
a Gram-negative bacterium with rod shape, which may cause
gastrointestinal infection, meningitis, urinary tract infection,
skin infection and respiratory infection. The growth of E. aero-
genes ATCC 13408 was proved to be inhibited by the MIC of
subtilosin A at 1.25 mg L~"."® Subtilosin A was also claimed to
have inhibition activity against S. pyogenes, a pathogen that may
cause infections in human. The MIC of subtilosin A to inhibit S.

This journal is © The Royal Society of Chemistry 2020
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pyogenes ATCC 19615 was proved at 1.25 mg L™ '.?* Besides that,
subtilosin A was proved to be used as an antimicrobial agent in
the treatment of shigellosis. Shigellosis is the infection that may
be caused by Shigella sonnei, leading to diarrhea, fever and
stomach cramps. 1.25 mg L™ of subtilosin A was proved to be
the MIC to inhibit the growth of S. sonnei ATCC 25931."*
Moreover, the inhibition of the growth of P. aeruginosa was
achieved using subtilosin A. P. aeruginosa is a Gram-negative,
encapsulated, rod-shaped bacterium that may cause infectious
diseases, such as pneumonia, urinary tract infections and
bacteremia in humans. The MIC of subtilosin A needed to
inhibit the growth of P. aeruginosa ATCC 9027 was 50 mg L~ 1.1
In addition, subtilosin A was proven to exert inhibitory effect
against S. gordonii Challis, which was the pathogen found in the
oral cavity to cause dental plaques. A MIC of 83.25 of subtilosin
A was claimed to exert significant inhibitory effect on S. gordonii
Challis ATCC 49818."**

3.5 Mersacidin

Mersacidin is a bacteriocin that belongs to the lantibiotic group,
which consists of 20 amino acids and a lanthionine group in its
structure. It is produced by Bacillus spp and proved to have
inhibition activities against Gram-positive pathogens.'”> S. aureus
is a Gram-positive bacterium with rod shape, which may cause
infectious diseases in humans, such as abscesses, furuncle,
bloodstream infection and pneumonia.’ Mersacidin produced
by the Bacillus sp. strain HIL Y-85, 54728 was claimed to exert
antimicrobial effects on a few S. aureus strains, which including
S. aureus SH1000, R33 MRSA, SG511, SA137/93A and SA137/93G.
The MIC of mersacidin needed to inhibit the growth of S. aureus
SH1000, R33 MRSA, SG511, SA137/93A and SA137/93G was
proved at 32, 32, 1, 35 and 30 pg mL™ ", respectively.’” Besides
that, mersacidin was shown to have inhibition activities against
S. pneumoniae BAA-255, a pathogen that causes pneumonia in
humans. The MIC of mersacidin needed to inhibit the growth of
S. pneumoniae BAA-255 was 2 pg mL~".'?® Furthermore, mersa-
cidin was demonstrated to have inhibition activity against
Micrococcus luteus. M. luteus is a Gram-positive and non-motile
bacterium reported as a opportunistic pathogen that may cause
pneumonia and meningitis. The MIC of mersacidin needed to
inhibit M. luteus ATCC4698 was 1.2 ug mL~'.* In addition,
mersacidin was proved to have an inhibitory effect on the E.
faecium and E. faecalis strains, which might cause infections in
the abdomen, skin, bloodstream and urinary tract. The MIC of
mersacidin needed for the inhibition of the growth of E. faecium
ATCC19579, E. faecalis ATCC29212 and E. faecium 7131121 VRE
were proved at 32, 64, 64 pg mL ™", respectively.'*

3.6 Enterocin

Enterocin is a bacteriocin produced by Enterococcus spp that is
active against Gram-positive pathogens.”® Enterocin A was
claimed to exert inhibitory effect against L. monocytogenes. L.
monocytogenes is a facultative anaerobic that may cause listeri-
osis.”® The groups of people that can be easily infected by L.
monocytogenes are newborns, older adults, pregnant women,
and people with immunodeficiency disorders.”*> The MIC of
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enterocin A needed to inhibit the growth of L. monocytogenes
EGDe was around 4.57 ug mL™". It was found that the inhibition
activity of enterocin A against L. monocytogenes EGDe can be
improved by the combination of both enterocin A and thyme
essential oil, in which only 0.9 and 1.2 ug mL™" of MIC of
enterocin and thyme essential oil, respectively, were needed for
the inhibition of the L. monocytogenes EGDe."** Besides that,
enterocin LD3 from Enterococcus hirae LD3 was proved to have
antimicrobial effects against M. luteus MTCC 106 with MIC at 80
pg mL~" and MBC at 128 pg mL~".*** Enterocin A was also
found to have inhibition activity against E. coli NCDC 135 with
MIC at 112 pg mL~ " and MBC at 180 pg mL™*.*** In addition,
enterocin AS-48 was proved to have inhibition against B. cereus
ATCC 14579. B. cereus is a Gram-positive, motile and facultative
anaerobe with rod shape, which can be usually found in the soil
environment, and causes diarrhea and infections in the respi-
ration tract and wounds. The MIC of enterocin AS-48 needed for
the inhibition of the growth of B. cereus ATCC 14579 was 2.5 pug
mL~".* Enterocin E20C produced by E. hirae 20C was also
demonstrated to exert an antimicrobial effect against Salmo-
nella enterica. S. enterica is a Gram-negative and facultative
aerobe with rod shape that may cause gastroenteritis, bacter-
emia and enteric fever. The MIC of enterocin E20C needed for
the inhibition of the growth of S. enterica was 0.5 pg mL~

155

3.7 Epidermin

Epidermin is a tetracyclic bacteriocin that belongs to type A
lantibiotic. It comprises 21 amino acids with meso-lanthionine,
3-methyllanthionine, and S-(2-aminovinyl)-p-cysteine in the
structure. Epidermin produced by Staphylococcus epidermidis
exhibits antimicrobial activities against a wide range of Gram-
positive bacteria.”*® Epidermin was claimed to exhibit inhibi-
tion activities against pathogens S. aureus SG 511 and E 88,
which might cause respiratory tract, skin and surgical site
infections. The MIC of epidermin needed to inhibit the growth
of S. aureus SG 511 and E 88 were the same at 8 ug mL ™ '.'%
Besides that, epidermin was also applied in the treatment of
infection caused by S. epidermidis. S. epidermidis is a Gram-
positive and facultative anaerobe that can be usually found in
normal human flora. A MIC of 6.25 ug mL ™" epidermin was
needed for the inhibition of S. epidermidis 12228.'*” Further-
more, epidermin was also claimed to exhibit inhibitory effect
against S. pneumoniae ATCC 6302, a pathogen that may cause
pneumonia. A MIC of 4 ug mL™' epidermin was required to
inhibit the growth of S. pneumoniae ATCC 6302."*’

Moreover, S. pyogenes ATCC 8668, a pathogen that might
cause respiratory tract infections in humans, was found to be
inhibited by epidermin with MIC of 1 pg mL™~".*® Epidermin was
also proved to inhibit S. faecalis ATCC 29212, a pathogen that
may cause infections in the urinary tract, wound and soft tissue.
The MIC of epidermin needed to inhibit the growth of S. faecalis
ATCC 29212 was proved at 64 ug mL ™~ ".** In addition, epidermin
was proved to have inhibition activity against Corynebacteriurn
xerosis. C. xerosis is a Gram-positive aerobe that can be found in
the normal flora of the nasopharynx and skin, and may cause
endocarditis, cerebrospinal fluid shunt infection in an infant,
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mediastinitis and spontaneous bacterial peritonitis. The MIC of
epidermin needed to exert inhibition activity against C. xerosis
was 1 pg mL~ """ Besides that, M. luteus ATCC 9341 and 15957,
pathogens that cause pneumonia and meningitis, were proved to
be inhibited by epidermin with MIC of 0.25 and 1 pug mL™",
respectively.'*® Peptostreptococcus anaerobicus is a Gram-positive
and non-spore forming anaerobe that may lead to infection of
the brain, liver, breast, and lung abscesses in humans. It was
claimed to be inhibited by epidermin with MIC of 0.25 pg
mL~ " Furthermore, epidermin exhibited inhibition activity
against Propionibacterium acnes IF 31002. P. acnes is a Gram-
positive anaerobe that may cause acne in humans. It was

—1 138

proved to be inhibited by epidermin with MIC of 0.25 pg mL™ .

3.8 Gallidermin

Gallidermin is a bacteriocin that is produced by Staphylococcus
gallinarum, which is made up of 22 amino acids in its structure.
It is grouped as lantibiotic due to its lanthionine-containing
peptide structure.”® It was demonstrated to have inhibition
activity against a wide range of Gram-positive pathogens, such
as S. aureus and S. epidermidis. S. aureus is the common path-
ogen that causes respiratory tract, skin and surgical site infec-
tions in humans. Gallidermin was claimed to exhibit inhibition
activities against S. aureus SG 511, E 88, MSSA and MRSA with
MIC at 4, 8,5.77 and 0.72 ug mL™, respectively.’*” Besides that,
gallidermin was proved to exhibit antimicrobial activity against
S. epidermidis (12228, 117, RP62A and N15) with MIC of 6.25 pg
mL 1% Gallidermin was also proved to exert an inhibitory
effect on the growth of Staphylococcus simulans. S. simulans is
a Gram-positive pathogen that may cause osteoarticular infec-
tions in humans. 0.15 ug mL~" of gallidermin was needed to
inhibit the growth of S. simulans 22.**'

Furthermore, gallidermin was claimed to exhibit an inhibitory
effect against S. pneumoniae ATCC 6302, a pathogen that may
cause pneumonia. The MIC of gallidermin required to inhibit the
growth of S. pneumoniae ATCC 6302 was 4 pg mL™~".*¥” Moreover,
S. pyogenes ATCC 8668, a pathogen that might cause respiratory
tract infections in humans, was found to be inhibited by galli-
dermin with MIC of 1 pg mL™.*” Besides that, gallidermin was
proved to inhibit S. faecalis ATCC 29212, a pathogen that may
cause infections in the urinary tract, wound and soft tissue with
MIC of 64 ug mL~".* In addition, gallidermin was proved to have
inhibition activity against C. xerosis with MIC of 1 pug mL~'.1*?
Gallidermin was also proved to exhibit an inhibitory effect
against M. luteus ATCC 9341 and 15957 with MIC of 0.25 and 0.5
ug mL~ ", respectively.’” Furthermore, P. anaerobicus was claimed
to be inhibited by gallidermin with MIC of 0.5 ug mL ™. P. acnes,
a pathogen that causes acne in humans, was demonstrated by
gallidermin with MIC of 0.125 ug mL ™ '.*%

3.9 Fermencin

Fermencin is a novel bacteriocin with a broad-spectrum, non-
pore forming and cell wall that can be produced and extracted
from Lactobacillus fermentum. L. fermentum is a Gram-positive
and facultative anaerobe with rod shape that belongs to the
LAB group.”® Up to now, there is still less fermencin to be
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reported. From previous studies, there were two types of fer-
mencins, which included fermencin SA715 and SD11, and they
had been characterized and proved to have inhibition activities
on pathogens. Fermencin SA715 produced from L. fermentum
GA715 was proved to exhibit an inhibitory effect on the growth
of P. aeruginosa PA7, a pathogen that might cause infectious
diseases such as pneumonia, urinary tract infections and
bacteremia in humans. The MIC of fermencin SA715 needed for
the inhibition of the growth of P. aeruginosa PA7 was proved at
around 51.79 uM.*® Besides that, fermencin SA715 was proved
to exert an inhibitory effect on M. luteus ATCC 10240, a path-
ogen that might cause pneumonia and meningitis with a MIC
value of 8.93 uM.*®

Furthermore, it was also claimed to have inhibition activity
against E. coli UT181, a pathogen that might cause diarrhea,
urinary tract infection and pneumonia. The MIC of fermencin
SA715 needed for the inhibition of E. coli UT181 was 103.57 uM.
Moreover, S. aureus RF122 was proved to be inhibited by 103.57
uM of fermincin SA715.”® Fermencin SA715 was also proved to
exhibit inhibition activity against Corynebacterium spp. GH17,
pathogen that might cause pharyngitis, endocarditis, gastroin-
testinal tract infection and skin infection with MIC of 12.95
uM.*® Fermencin SD11 is produced by L. fermentum SD11 with
a molecular size of 33 593 Da, and was found to exhibit a wide
range of inhibition activity against Gram-positive bacteria and
fungus.™** Fermencin SD11 was proved to be a useful antimi-
crobial agent to combat the oral pathogens, such as S. mutans
ATCC 25175, S. sobrinus ATCC 33478, Aggregatibacter actino-
mycetemcomitans ATCC 33384, Fusobacterium nucleatum ATCC
25586, P. gingivalis ATCC 33277 and C. albicans ATCC 90028.*
Fermencin SD11 was proved to exhibit more than 125 000 AU
per mL of antimicrobial activity against S. mutans ATCC 25175
and S. sobrinus ATCC 33478, and exhibit more than 9090.9 AU
per mL of antimicrobial activity against A. actino-
mycetemcomitans ATCC 33384, F. nucleatum ATCC 25586, P.
gingivalis ATCC 33277 and C. albicans ATCC 90028. In addition,
it was also claimed to exert an inhibitory effect against LAB
strains, which included Lactobacillus casei ATCC 393, L. fer-
mentum ATCC 14931, Lactobacillus paracasei CCUG 32212. L.
plantarum ATCC 14917, Lactobacillus rhamnosus ATCC 7469 and
Lactobacillus salivarius ATCC 11741 with more than 125 000 AU
per mL of antimicrobial activities.™*

4. Application of bacteriocin in
livestock health

Livestock are domesticated animals that are raised agricultur-
ally to provide labor and commodities, such as milk, meat, eggs,
furs and leathers. Livestock, as food sources, provide nutrients
needed by humans everyday, such as proteins, fats and vita-
mins. It is important to have proper feeding and hygiene to
sustain the livestock health and enhance the economic via
maximized production. However, animals on the farm are still
easily infected by viruses and bacteria. The examples of infec-
tious diseases caused by bacteria in livestock are mastitis, post-
weaning diarrhea, meningitis, arthritis, endocarditis,

This journal is © The Royal Society of Chemistry 2020
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pneumonia and septicemia.'”” Mastitis is a common disease
that can be found in dairy cattle. It refers to the inflammation of
the mammary gland and under tissue as the results of bacteria
infection, chemical or thermal injury. Mastitis is normally
caused by the contamination of the milking machine or hands
with pathogens, such as S. aureus, Streptococcus uberis, and
Streptococcus dysgalactiae, leading to damage in the milk-
secreting tissues and ducts, and can be fatal for severe cases
without proper treatments.**® To solve this problem, there are
limitations in using antibiotic treatments, such as gentamicin,
which may lead to the emergence of pathogens that are resistant
to antibiotics.®® Besides that, another infectious disease that
can be commonly transmitted in swine is post-weaning diar-
rhea (PWD). PWD is caused by an E. coli infection in the
intestine of pigs, leading to diarrhea, dehydration, growth
retardation in surviving piglets, as well as death without treat-
ments."* As a alternative to antibiotics, many research studies
have investigated the use of antimicrobial agents or bacteriocin
from LAB or other bacteria that exert inhibitory ability to inhibit
or kill the pathogens in livestock.'>***> However, the bacterio-
cins that have been proven for health sustainability in livestock
are less, which include nisin, lacticin and garvicin, and mace-
docin, as shown in Table 3.

4.1 Nisin

Nisin is a bacteriocin with a size of 3.5 kDa that has been
approved by the FDA and WHO. Not only it can be applied in
food preservation, but also can be used in the treatment of
livestock diseases. The inhibitory activity of nisin is higher at
neutral pH, and it has high resistance to heat.™ Nisin plays an
important role in the treatment of respiratory tract infections in
swine and cow. The most common respiratory infections caused
by bacteria in swine are pneumonia and pleurisy, which lead to
losses in the country economy. These diseases are mainly
caused by the pathogen found in the respiratory tracts of pigs,
such as S. aureus, S. suis, Actinobacillus suis, Actinobacillus
pleuropneumoniae, and Haemophilus parasuis, which may be
transmitted via contact between swine in a farm. There are
broad-spectrum antibiotics needed to kill the pathogens, which
cause respiratory infections in swine, leading to the emergence
of drug-resistant pathogens that are harmful to animals and
humans.*® To solve this problem, nisin extracted from L. lactis
was proved to exert inhibitory effect against S. suis. Nisin was
found to inhibit the growth of S. suis by disrupting the cell
membrane of S. suis, which leads to cell lysis. Other than
infection of the respiratory tract, nisin also contributes to the
treatment of meningitis, arthritis, endocarditis, pneumonia
and septicemia in swine. In the inhibition of the growth of S.
suis, the minimum inhibitory concentration (MIC) and the
minimum bactericidal concentration (MBC) of purified nisin
needed are in the range of 1.25-5 pg mL~ " and 5-10 ug mL ",
respectively.’> Furthermore, nisin A was demonstrated as an
antimicrobial agent that can inhibit the growth of pathogens,
which cause mastitis in lactating dairy cows, including S.
aureus, Staphylococcus intermedius, Streptococcus agalactiae, S.
dysgalactiae, E. faecalis and E. coli with MIC of 1, 0.06, 0.25, 1, 4,
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128 pg mL ™", respectively. However, the inhibition activity of
both nisin A and cefazolin on the growth of mastitis pathogens
was claimed to be improved when the combination of nisin A
and cefazolin was used instead of using alone. The MIC of
cefazolin alone needed for the inhibition of S. aureus, S. inter-
medius, S. agalactiae, S. dysgalactiae, E. faecalis and E. coli were
0.5, 0.5, 0.13, 0.13, 32 and 2 pug mL ™', respectively. For the
combination use, the MIC of nisin A and cefazolin needed to
inhibit S. aureus, S. intermedius, S. agalactiae, S. dysgalactiae, E.
faecalis and E. coli were 0.25 and 0.06 nug mL™*, 0.03 and 0.13 ug
mL ™, 0.13 and 0.06 pg mL™*, 0.5 and 0.06 ug mL ", 0.5 and 8
pug mL~', 32 and 1 pg mL ™7, respectively.'s!

4.2 Lacticin

Lacticin 3147 is a common bacteriocin that has been used in the
treatment of mastitis in lactating dairy cows to inhibit the
growth of S. dysgalactiae M and S. aureus 10.*** In 1995, the first
isolation of lacticin 3147 was done by extraction from an Irish
kefir grain. Lacticin 3147 is extracted from L. lactis subsp. lactis
DPC3147, which consists of the two peptides, which are Ltna
and Ltnp in structure.'®® There are many in vivo tests that have
been done in previous studies. In one of the tests, a group of
cows was given lacticin 3147 in to their teat seal, while another
group of the group was without any addition of lacticin 3147.
After that, all of their teats were introduced with S. dysgalactiae.
The result showed that all of the cows from the group with the
help of lacticin 3147 was free from mastitis, but 6 of the cows
from the group without the addition of lacticin 3147 was
infected by mastitis."®” Another test was carried out by coating
the teats with pathogens that can cause mastitis, dipping with
the lacticin 3147-containing fermented teat dip for 10 min. The
result proved that there was a obvious reduction in the level of
pathogens, in which the growth of staphylococci, S. dysgalactiae
and S. uberis was reduced by 80%, 97% and 90%, respectively.
These studies have proven that lacticin 3147 is contributing to
the prevention of cows to be infected with mastitis. The
concentration of one gram of oil based teat seal that contains
2560 AU lacticin 3147 was proved to have a significant inhibi-
tion effect against the pathogens that causes mastitis in cows.
However, some studies demonstrated that the addition of
Tween 80 can improve the inhibition activity.'*®

4.3 Garvicin

Garvicin is a class II bacteriocin produced by L. garvieae strains.
L. garvieae is a Gram-positive, facultative and non-spore form-
ing LAB that produces lactic acid as the final product of
fermentation. It is resistant to high pH levels, including at pH
9.6. With the medium that contains 6.5% NacCl, it was able to
growth optimally at the temperature range from 4 to 45 °C.**° L.
garvieae can be found in the gastrointestinal tract of humans,
but it was proved to have very low virulence to humans. L. gar-
vieae can be isolated from dairy products, and the majority of
them were found to have ability in the production of bacterio-
cins that can be used to kill or inhibit pathogens.**® Garvicin can
be produced by different strains isolated from different sources.
Some examples of garvicin are garvicin Q, XS, L1-5. ML and LG

This journal is © The Royal Society of Chemistry 2020
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34.** Garvicin L1-5 is the first bacteriocin produced by L. gar-
vieae to be reported, which can be isolated from cow's milk."*>
Garvicin A belongs to a class IId bacteriocin that can be
produced by L. garvie 21881. Garvicin Q can be obtained from
the L. garvie isolated from fermented pork sausage.'* Besides
that, garvicin ML can be produced by L. garvie from the intestine
of a Mallard duck source, and garvicin LG34 can be produced by
L. garvie from the Chinese traditional fermented cucumber
source.'® However, there are only a few types of garvicin that
have been proven to have antimicrobial effects on the patho-
gens found in livestock to cause infection disease. Garvicin KS
produced by L. garvieae KS1546 has been demonstrated to have
inhibitory activity against Acinetobacter baumannii and S.
aureus, which cause mastitis in cows. However, there is a study
that indicates the production of garvicin KS by L. garvieae
KS1546 at the optimal factors in batch culture in GM17 is
relatively low, which is only 80 BU per mL. Some research
studies proved that the new medium formulation can enhance
the productivity of garvicin KS. From the result, a 60-fold of
garvicin KS can be produced if medium that contains pasteur-
ized milk and tryptone is used. The production of garvicin KS
can be further increased to around 20 000 BU per mL, which is
4-fold further if the increment of the gene dose of their gene
cluster, gak, in the native producer is done. However, the
highest garvicin KS that has been reported is 164 000 BU per
mL, which was achieved by increasing the gene dose, main-
taining the pH value at 6 and dissolved oxygen level at 50-60%
in the medium for L. garvieae KS1546.*%*

4.4 Macedocin

Macedocin is a bacteriocin produced by Streptococcus mace-
donicus spp with around 2794.76 Da of molecular mass that
comprises 22 amino acid residues. It is active within the pH
range of 4 and 9, and it is resistant to high temperature and
pressure.’® Macedocin was found to exhibit antimicrobial
activities against mastitis pathogens that might be found in
cows, which include S. agalactiae, S. dysgalactiae, S. uberis, S.
aureus and S. epidermidis. The MIC of macedocin ST91KM from
Streptococcus gallolyticus subsp. macedonicus ST91KM needed to
inhibit the growth of S. agalactiae RPSAG1 and RPSAG2, which
are resistant to oxacillin and methicillin, were proved at 640 and
1280 AU per mL. Besides that, the MIC of 640 AU per mL of
macedocin ST91KM was claimed to exhibit inhibition activities
against S. dysgalactiae RPSD1, RPSD2, RPSD3 and RPSD4,
strains that are resistant to oxacillin and methicillin. Further-
more, the MIC of macedocin ST91KM for the inhibition of the
growth of S. uberis RPSU1, RPSU2, EDSU1 and EDSU2, which are
resistant to oxacillin and methicillin, were 640, 160, 640 and 160
AU per mL, respectively. In addition, the MIC of 640 AU per mL
of macedocin ST91KM was proved to exert an inhibitory effect
on the growth of S. aureus RPSA1, RPSA2, EDSA0267 and
EDSA0269, which are resistant to oxacillin, penicillin and
methicillin. Moreover, S. epidermidis RPSE1 (that is resistant to
oxacillin, penicillin and methicillin) was proved to be inhibited
with MIC of 2560 AU per mL of macedocin ST91KM."*

This journal is © The Royal Society of Chemistry 2020
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5. Overall conclusion and summary

Many research studies have proved that bacteriocin exerts
antimicrobial activities on pathogenic bacteria that may cause
infectious diseases such as pneumonia, dental carries, urinary
tract infection, mastitis and meningitis. Bacteriocin has high
potential to be used as the replacement for antibiotics in the
future due to its low toxicity and proteinaceous nature for
solving the problem of antibiotic resistance. Besides that,
bacteriocin shows synergistic interaction with antibiotics, in
which the combination of bacteriocin and antibiotics can
enhance the inhibition or killing activities of antibiotics on
pathogens, as well as reduce the dose of antibiotics to be used in
the treatment of bacterial infections. In addition, bacteriocin re-
shape the microbiota by killing the targeted pathogens without
killing the other surrounding microbial community, which is
preferable to be used as an antibacterial agent as compared to
antibiotics. From previous studies, there are pros and cons of
each bacteriocin species based on their expertise. Recently, the
investment in bacteriocin research has shown a clear upward
trend in response to the potential applications of these anti-
microbial peptides in the field of food, livestock and medicines.
The patent development for bacteriocins has been increasing
since the last decades. However, there are still less bacteriocins
to be marketed and approved for use in food preservation and
treatment for infectious diseases by the FDA and WHO, as
compared to antibiotics. This may be due to the lack of clinical
tests done for bacteriocins to be used in humans or animals. In
the future, more research studies should be done to completely
characterize potent bacteriocins and clinically test it.
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