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Abstract:

There isincreasing demand for use of natural preservatives such as bacteriocins to control
foodborne pathogensin seafoods. Thisstudy wasperformed to eval uatethe antimicrobial effects
of Nisin on Saphylococcus aureusin light and heavy salted silver carp fillets (4 and 8% Nacl).
Effect of different concentrationsof Nisin (0, 0.15,0.25,0.75, 1.5 ug/ml) onbehavior of Saureus
at unfavourable refrigeration storage temperature (10°C) was determined by evaluation of the
bacterial growth in salted fish fillets. The results showed that used concentrations of Nisin had
inhibitory effect on the growth of S.aureusin light and heavy salted fish fillets compared to the
control (p<0.05). This study showed inhibitory effect of Nisin on the growth of S.aureus.
Thereforeit can be considered asanatural preservativein light and heavy salted fish.

Key words: Saphylococcusaureus, silver carpfillet, salt, Nisin.
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