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Evaluation of applicability of Nisin on milk isolated bacteria
Listeria monocytogenes which is also resistant to some organic
acides in cheese

Nasr A., Kasra Kermanshahi R., and Nahvi 1.
Biology Dept., Faculty of Sciences, Isfahan University, Isfahan, I.LR. of Iran

Abstract

In this investigation one strain of local Iranian Listeria monocytogenes was isolated
from nonpasturized milk and then MICs & MBCs of organic acids & their salts and
nisin were measured against this strain with serial dilutiom method and it was compared
with Listeria monocytogenes PTCC1164. The MICs_of isolated strain for sodium
benzoat (7%), sorbic acid (1%), potassium sorbat (2.5%), sodium citrate (1.5%),
propionic acid (1.25%) and acetic acid (0.625%) show resistance and for nisin (125
IU/ml) and benzoic acid (0.0125..,;) show sensitivity to permitted dose of preservatives

in foods that are 0.2%, 0.3%, 0.3%, 1%, 0.38% and 0.1% respectively. Then the
efficacy of nisin (800 IU/ml) was measured against isolated Listeria monocytogenes in
cheese at refrigerator temperature for 21.days. The results showed that this strain of
listeria monocytogenes was resistant:to this condition. In other studies resistance was
reported in Listeria monocytogenes to 500 IU/ml of nisin but in this study it was 800
IU/ml and it was in labroatory condition however in this study it was reported in cheese
condition.

Keywords: Nisin, Listeria monocytogenes, preservative, efficacy, cheese



