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Utilization of Bacteriocin-producing Bacteria

for the Improvement of the Safety of Uncooked Foods

Kaichiro Yamada and Daisuke Yasokawa

Bacteriocins produced by Carnobacterium maltaromaticum isolated from salmon roe and Enterococcus durans
isolated from cured ham inhibited the growth of Listeria monocytogenes in vitro. As these two bacterial strains
grow at a low temperature of 10°C and tolerate a salt concentration of 4% and a nitrous acid concentration of
2 000 ppm, they are considered to be suitable for pickling vegetables and fermented meat products. Possible
combinations of starter lactic acid bacteria and those bacteriocin producing strains for meat fermentation
were determined. In a model experiment of pickling Chinese cabbages, the propagation of L. monocytogenes
was suppressed where C. maltaromaticum or E. durans was added at rate of 10° CFU/g. In a model experiment
of fermenting meat, starter lactic acid bacteria alone inhibited the growth of L. monocytogenes, presumably
by lactate production, and those two bacteriocin producing strains did not show any synergistic or additive
effects in respect to growth inhibition of L. monocytogenes when they are concurrently used with starter lactic

acid bacteria.
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Lactococcus lactis subsp. lactis ATCC 19435"
Lactobacillus sakei subsp. sakei JCM 11577
Pediococcus pentosaceus JCM 5885
Listeria innocua ATCC 33090"
Bacillus coagulans JCM 2257"
Micrococcus luteus IFO 12708
Listeria monocytogenes ATCC 19114
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