200

FOOD & MACHINERY

DOIL:10.13652/.spjx.1003.5788.2024.80476

A& 0 IR 0 B AR B i 3%

FAEETH RE 23 2024 F7 A | AR5V

[X# %5 ] 1003-5788(2024)07-0200-08

REAERmBPEINAHTR
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their application in food
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Abstract: In recent years. with the emergence of resistance to
traditional antibiotics and the growing interest in the development
of natural antimicrobials, natural antimicrobial peptides have
received extensive attention. Among them, plant-derived
antimicrobial peptides have the characteristics of low drug
resistance, wide antibacterial spectrum and low toxicity, and
because of rich cysteine residues, they can form multiple disulfide
bonds, so they have high chemical, thermal and enzymatic
hydrolysis stability. In this paper, the classification of plant
antimicrobial peptides and the methods of extracting and
from plant sources were

screening antimicrobial peptides

reviewed. The potential applications of plant antimicrobial

peptides in the field of food were emphasized, and the screening
and future applications of these plant antimicrobial peptides in the
field of food were prospected.
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Figure 1 3D structure of plant antimicrobial peptides
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Figure 2 Flow chart for screening antimicrobial peptides directly from plants
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Table 2 Potential food applications of AMPs from different plants
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Cp-thionin [l 1N Fusarium culmorum . Aspergillus niger Fl /NZ [43]
Penicillium expansum

Ac-AMP2 R Penicillium ex pansum B [47]

MOp3 B K Staphylococcus aureus 21 [56]

TAE Jo I 7 Staphylococcus aureus Fl Escherichia coli RHRH [57]

Ala-Tyr T oK Yeast \Mould Tl Pseudomonas KV f [58—61]

BAP w3 Staphylococcus aureus Fl Escherichia coli F N BE [62]

Mo-CBP;-Pepl BRA K Penicillium digitatum ¥ [63—64]

D-1pl KFEEH Zygosaccharomyces bailii 1 Debaryomyces SEFIT 6 1 1% %5 14 [65]
hansenii %

Snakin-1 AR ZE Zygosaccharomyces bailii R B T A R [66]

Lactobacillus PO 9 32 Listeria monocytogenes , Escherichia coli 1 #EH) K H [67]

pentosus MS031 Salmonella typhi

Rs-AFP1 #l1 Rs-AFP2 N Zygosaccharomyces bailii % B I F b i ¥ 45 [68]
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