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Determination of Nisin Activity by Oxford Plate Assay System

YI Shou-liang XIAO Lin GU Zheng-hua ZHANG Ke-chang
School of Biotechnology Southern Yangtze University Wuxi 214036 China

Abstract The conditions of detecting Nisin activities by oxford plate assay system were studied in this
paper. A couple of effecting factors were investigated. The optimal detecting conditions were as follows
monolayer medium loading quantity of 15 mL Micrococcus luteus suspension concentration of 10° CFU/
mL the loading quantity in Oxford Plate of 100 pL 1 g/dL agar concentration 1 g/dL Na, HPO, -
12H,0 concentration and the medium pH of 7.0. Under these conditions a better linear relation was
obtained when the Nisin concentration ranging from 5 1IU/mL to 100 IU/mL.
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Fig. 10 Comparison of agar concentrations
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15 mL
. x Na,HPO,- 12H,0 1 g/dL
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pH 7.0 100 pL. 30 C
24 h.
1 Nisin J. 1999 20 12 10 -12.
2 . J . 2002 26 4 32 -36.
3 Tramer ] Fowler G G. Estimation of Nisin in food J . J Sci Food Agr 1964 15 522 -528.
4  Wolf C E Gibbons W R. Improved method for quantification of the bacteriocin nisin J . J of Appl Bacterio 1996 80 453
-457.
5 J . 1999 20 6 56 -59.
6 J . 1999 2 17 -20.
7 FORTRAN J . 1997 23 3 36 -38.
8 M . 2000.
9 M . 2001.
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