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Effect of Nisin on the Growth of Staphylococcus aureus in Commercial Barley Soup
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Objectives: Because of the side effects of chemical preservatives and attention of food producers to natural
preservatives, evaluation of antimicrobial effects of them in the laboratory and food models seems to be necessary.
In this study, effect of nisin as a bacterocin were studied on the'growth and survival of Staphylococcus aureus in a
commercial barley soup. Methods: Samples were prepared with 0.0, 0.25 and 0.5 pg/ml of nisin. The samples were
inoculated with bacteria to a final concentration of 3 log CFU/ML and stored at 8 and 25°c for 21 days. Bacteria was
counted at 0, 1, 2, 3, 4, 5, 6, 9, 12, 15, 18 and 21 days. Results: Results showed that the effect of different
concentrations of nisin was statistically significant (P< 0.001). The effect of storage temperature on the growth of
bacterium was also statistically significant (P<0.001). It means that by increasing the storage temperature (from 8 to
25°c) growth rate of the microorganism increased. Conclusion: Nisin utilization along by proper storage temperature
can control the growth of Staphylococcus aureus.

Keywords: Staphylococcus aureus, Nisin, Natural preservative, Barley soup.
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