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Abstract from Current Microbiology

Thermophilin 110: A Bacteriocin of Streptococcus ther-
mophilus ST110. Stefanie E. Gilbreth and George A. Som-
kuti. Current Microbiology, Vol. 51(3), 2005, pp. 175-182.

A screen of thermophilic lactic acid bacteria identified
Streptococcus thermophilus strain ST110 as a putative
producer of a bacteriocin with high level of activity against
pediococci. This bacteriocin inhibited the growth of sev-
eral lactic acid bacteria and in the case of Pediococcus
acidilactici, induced cell lysis with the concomitant release
of OD,¢-absorbing material and intracellular enzymes.
This bacteriocin could be useful in the food processing
industries to control spoilage caused by pediococci.
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