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Highlights 

 

 The negatively-charged natural polysaccharide gum arabic cross -link with n isin, forming GA- 

nisin particles and increasing nisin stability. 

 Through Zeta potential, FT-IR spectroscopy, and scanning electron microscope 

characterizat ion, it was confirmed that GA and n isin were cross-linked  and the combination is 

consistent with monolayer adsorption. 

 The antibacterial stability of GA-nisin particles is significantly better than nisin under high 

temperature, and the sustained antibacterial effect is also longer than that of nisin. 

 

Abstract 

 

Nisin is a small cationic peptide composed of 34 amino acid residues, it exhibits a 

wide spectrum antimicrobial activity against Gram-positive bacteria, but nisin has the 

disadvantages of poor stability and short duration of antibacterial activity. In order to 

improve the stability of nisin during food processing and storage period, the gum 

arabic (GA) is used to get GA-nisin microparticles. The analysis of zeta potential, 

SEM and FT-IR were used to characterize the combination of GA and nisin, test the 

antibacterial activity on Staphylococcus aureus and Escherichia coli, the bactericidal 

effect of GA-nisin microparticles decreased within 24 hours compare to free nisin,  

ACCEPTED M
ANUSCRIP

T

mailto:qianjunqinggdch@163.com


Download English Version:

https://daneshyari.com/en/article/7781992

Download Persian Version:

https://daneshyari.com/article/7781992

Daneshyari.com

https://daneshyari.com/en/article/7781992
https://daneshyari.com/article/7781992
https://daneshyari.com

