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1 - MIC: Minimum Inhibitory Concentration
2- preservatives
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12- Unripened cheese
13- Bacillus cereus
14- Dehydro alanine rodoctase
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1- Lactic Acid Bacteria

2- Lactococcus

3- Lactobacillus

4-Pediococcus

5-Nisin

6 -Pediocin

7 -Colicin

8- Lantibiotics

9- Bacteriocide

10 -Food and Agriculture Organization (FAO)
11 -World Health Organization (WHO)
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1- Minimum Bacteriocide Concentration
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1- Bacillus coagulans

2 - Bacillus macerans

3 - Bacillus megaterium

4- Bacillus brevis

5- Bacillus polymyxa

6- Bacillus marinus

7- Staphylococcus xylosus
8- Staphylococcus auricularis
9- Enterococcus faecium
10- Kurthia gibsonii

11- Listeria murrayi

12- Listeria monocytogenes
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