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Abstract: Seafood is highly prone to decay and deterioration during processing and storage due to factors such
as enzymes , microorganisms and chemical reactions. Marine-derived bacteriocins from lactic acid bacteria are
natural antimicrobial peptides synthesized by ribosomes of marine-derived lactic acid bacteria, which can effec-
tively inhibit a variety of foodborne pathogens. Utilizing marine - derived bacteriocins for seafood preservation
can reduce the addition of chemical preservatives and the intensity of physical treatment, and effectively pro-
long the shelf life of food.This article reviews the discovery of marine derived lactic acid bacteria-produced bac-
teriocins, factors affecting the antibacterial effect of lactic acid bacteria-produced bacteriocins in seafood and
the research progress of their application in seafood , providing reference for the selection and application of lac-
tic acid bacteria-produced bacteriocins in seafood preservation.
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Table 1 Lactic acid bacteria-produced bacteriocin isolated from narine in the last five years

PR AR HIEES P Sy Fit/Da FFA E=BCN
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Jo it SF G

s 2R PE-ZYBI ETATFLIE W AiE 2 019.22 pH {H 2~7 B} & f e [10]
BTG Weisserin R TR 6000 H1 50% & WES 5 DA Bt Ak BEAS 25 AR AT i s 2 [11]
W R mesenterocin iy 17 200 - [12]
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W PETE pH 2~12 S FIN L E
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LY/ RN plantaricin LPL-1 fifn ikl 4347.846 7 EARGE IR E EMFR I TE MR EE, HY) [15]
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Fig.1 Mode of action of bacteriocins
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Table 2 Study on the application of lactic acid bacteria bacteriocin in seafood preservation
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Continue table 2 Study on the application of lactic acid bacteria bacteriocin in seafood preservation
R BAE R R NI N B WL EZ BTN
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