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The Antibacterial Activity and Influential Factors of Lactoferricin B
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Abstract: Lactoferricin B (Lfcin-B) is the main antimicrobial peptide generated by pepsin
digestion of bovine lactoferrin(BLf). Lfcin-B also shows a significant antibacterial activity than
that of lactoferrin. In this paper, the antibacterial activity of Lfcin-B was studied. It was found
that the MIC of Lfcin-B repressing E.coli and S. aureus is 0.5mg/ml and 0.4 mg/mlL.,
respectively. Glucose, sucrose, maltose, BSA, urea, ammonium sulphate at concentration 0~10
mg/mL, and lactose, starch at concentration 0 ~4 mg/mL have no effect on the antibacterial
activity of Lfcin-B. The antibacterial effectiveness was reduced in presence of NaCl or KCI at
concentration 25 ~ 100 mmol/L, MgCl, or CaCl, at concentration 1.0 ~ 5.0 mmol/L, or in
presence of various buffer salts. The effectiveness declined with concentrations increases of
various buffers salts or carboxylic acids within the range of 25 to 100 mmol/L. Furthermore, the
protein was most effective under slightly alkaline conditions in each case.
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