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Bacteriocins of lactic acid bacteria (LAB) are natural preservatives that can inhibit
growth of Gram positive bacterial pathogens. Several bacteriocinogenic LAB were
isolated from various Philippine fermented foods and many of these were identified
through 16S rRNA sequencing as Pediococcus acidilactici and Lactobacillus plantarum.
A few were found to possess good probiotic chasracteristics like acid and bile tolerance
and adherence to porcine’s intestinal mucosa, hypoglycemic effects, among others. Few
of these bacteriocins have been purified to homogeneity and properties thoroughly
characterized. DNA fingerprinting techniques, like RAPD-PCR and ITS-RFLP, were
utilized to differentiate the isolates. The structural genes of their bacteriocins were also
amplified by PCR and subjected to sequence analysis.
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