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Progress on Plantaricin by L. plantarum

SHEN Lian-qing  SU Guang-yao ~ WANG Xiang-yang
Department of Food Science and Technology Zhejiang Gongshang University Hangzhou 310035

Abstract Plantaricin is a kind of antibacterial peptide produced by L. plantarum that could inhibit a wide
range of gram-positive bacteria. The classification of bacteriocin spectrum of action mode of action and
characteristic of plantaricin were briefly introduced in this manuscript. Although the application of
plantaricin in food has not been authorized L. plantarum has been broadly used in food industry. It is
believed that the application of plantaricin as a kind of natural food preservative will be very broadly in
the future.
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