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Abstract
Some strains of lactic acid bacteria (LAB) can produce antimicrobial peptides, bacteriocins. LAB

bacteriocins generally exert antibacterial activity through quick action on bactetrial cell membrane and

can be degraded easily by intestinal digestive enzymes without leaving residues to the environment,

which lets them considered as safe antimicrobial agents. In particular, nisin A produced by some

strains of Lactococcus lactis has been being utilized as a food preservative in more than 50 countries

including Japan. To realize safe microbial control using LAB bacteriocins, we have developed

various applications of nisin A as well as discovered and characterized novel LAB bacteriocins with

good properties for applications. In this review, we outline nisin A and other LAB bacteriocins and

introduce our recent studies on applications of nisin A such as oral care agents, and screening and

characterization of novel LAB bacteriocin such as lacticin Q and lactocyclicin Q.
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