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Abstract: Antibacterial peptides have unique antibacterial

mechanisms different from antibiotics, which are safe and less
likely to cause bacterial resistance. Antibacterial peptides have
significant advantages and extremely broad application prospects,
which have the potential to become one of the widely used
antimicrobial substances in the food industry. Currently, Nisin is

allowed as food preservative. However, the promotion and

application of antimicrobial peptides are still limited by high
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production costs, single antibacterial activity, and poor stability.
The use of compound preservative technology and coating
preservation technology can effectively improve the antibacterial
efficiency by combining antimicrobial peptides with other natural
preservatives. In addition, recombinant expression technology is
the most economically valuable and scientifically effective way to
achieve large-scale production of antimicrobial peptides, and the
stability of antimicrobial peptides can be achieved through
artificial intelligence design and optimization of their structure.
This review summarizes the current application status and
biosynthesis research progress of antimicrobial peptides in the
food industry, and puts forward thoughts and suggestions on the
existing problems and research prospects.
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Classification of antimicrobial peptides
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Table 2 Recombinant expression system of antimicrobial peptides
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JRA% KK RS myticusin-1 KWAF# BL21(Escherichia coli) pET28a [43]
JAMF1 KIFFH BL21(DE3) (Escherichia coli) pET22b [44]
Cecropin B K BL21(Escherichia coli) pKSEC1 [45]
B-Defensin 118 KA Rosetta(DE3) (Escherichia coli) pET32a [46]
CIMAM 52T B (Bacillus subtilis) pP43-2CiIMAM-GFP [47]
KB FRIBFRY Cathelicidin-1 Ee kB RE GS115(Pichiapastoris) pGAPZaA [48]
Molluscidin Ee kW tE X-33(Pichiapastoris) pPICZaA [49]
Cecropin P1 PRI % B INVScL(S. cerevisiae) pYES2/CT-a factor [50]
Mytichitin-CB 3P &K ¥ CC-125(C. reinhardtii) PRBCS2-Ble-3 X Mytichitin-CB-HA-6 X His [51]
ALFPm3 B ACHE CC-849(C. reinhardtii) pH2A-Pm3 [52]
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