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Effectiveness and clinical applications of a safe edible antimicrobial peptide produced
by lactic acid bacteria

Abstract : Recently many cases have been reported that biofilms created by oral resident microbiota trigger
not only dental caries and periodontitis but also various systemic illnesses. Nisin A, a bacteriocin peptide pro-
duced by lactic acid bacteria, has properties to instantly sterilize Gram-positive bacteria. In addition, it is
harmless to human cells and degradable by digestive enzymes, and has neither taste nor smell. Nisin A is
widely used in over 50 countries as a food preservative, and at the practical level no acquired resistant bacte-
ria against nisin A have been reported. Neonisin®, a newly developed antimicrobial agent based on plum ex-
tracts and nisin A, sterilizes Gram-negative bacteria also, which are tolerant to nisin A alone, as a result of
chelating action caused by the plum extracts. Utilizing Neonisin®, Trife Inc. further developed a product for
oral care, named Oralpeace®. Trife succeeded in production of highly purified nisin A, with very low levels of
impurities and salts, which is applied to produce Neonisin® and Oralpeace®. Since Oralpeace® consists only of
edible ingredients, patients that have difficulties in gargling and spitting can use it safely. Bacteriocins from
lactic acid bacteria are being found to have great potential for medical purposes such as prevention of bacteri-
al infections in body parts with possible skin contact as well as food preservation.

Key words : nisin, antimicrobial peptide, food preservative, lactic acid bacteria, oral care, opportunistic in-
fection, oral diseases, antibiotic-resistant bacteria
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