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Abstract: Lactobacillus bacteriocin is a kind of bacteriostatic pro-
tein or polypeptide produced by Lactobacillus. It has great appli-
cation value in food preservation. In this study, Durancin GL, a
Lactobacillus bacteriocin, was used to treat chilled chicken for
storage. The antiseptic effect of Durancin GL on chilled chicken
was investigated by sensory evaluation, quality analysis and inhi-
bition of harmful microorganisms. The results show that treat-
ment of chilled chicken with 200 AU/mL bacteriocin preservative
solution can inhibit the growth of L. monocytogenes, slow down
the increase of total volatile basic nitrogen (TVB-N) content and

pH. and slow down the deterioration of meat quality. Under
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4 °C, the storage period of the first grade chilled meat was ex-
tended from 4 days to 8 days, suggesting the Lactobacillus bacte-
riocin has a positive effect on prolonging the storage period of
chilled chicken.
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Figure 2 Sensory evaluation of chilled chicken during storage
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