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INTRODUCTION RESULTS ® Nisin at 1,000 MIC significantly inhibited Clostridium consortium,

® Clostridium spores cause late-blowing defects during ripening ® Purity of the AMP were confirmed by HPLC with an average 2 log reduction compared to the control.
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®* Antimicrobial peptides (AMP) from lactic acid bacteria offer a e e At lower concentrations the effect was limited. likely due to
sustainable strategy, though their efficacy depends on cheese e ’
composition and microbiota. g L g ey Interactions between bacteriocins and lipids in the cheese matrix.
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model. CONCLUSION
® Agar diffusion assay: Nisin showed the highest inhibitory activity, Nisin had the strongest and most consistent anticlostridial activity
ollowed Dy previbacillin ana enterocin. across assays, while brevibacillin and enterocin showed limited
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Nisin, Brevibacillin, and Enterocin production A Eir .. C. bejerincki effects and lysozyme was ineffective in preventing cheese spoilage.
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