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Abstract

This study was conducted to investigate
the transfer of a nisin-producing plasmid by
electroporation between Lactobacillus and
Leuconostoc. Sauerkraut was fermented at 18

with the addition of 2.5% salt and the following
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parameters: 0.01% EDTA, 100 IU/ml nisin,
inoculation with Leuconostoc mesenteroides
Results showed that when L. mesenteroides
was first grown in a medium contained 1.5 %
glycine, then treated with 4,000 1U lysozyme to
make competent cells. These cells were then
transformed with a nisin-production plasmid
isolated from L. /actis by electroporation. The
transformation efficiency was higher than other
treatments, however the transferred plasmid did
not express in L. mesenteroides system. The
rate of lactic acid fermentation of sauerkraut
when inoculated with starters was two fold to
those without inoculants. Besides, coliforms
were amost disappeared at the initial stage of
sauerkraut fermentation. The addition of 0.01%
EDTA made lactic acid fermentation faster.
The addition of 0.01% EDTA and 100 1U/ml
nisin simultaneously would hinder the growth
of lactics, and the production of lactic acid even
though the fermentation was extended.
However, this issue could be overcome by the
inoculation of lactics starter. When sauerkraut
was stored at 4 , the survival of lactics was
only last one week for the inoculation control.
However, lactics could survive 3 weeks for no
inoculation control. On the other hand, lactics
could survive for more than four weeks if
sauerkraut was fermented without nisin, EDTA
and lactics starters.
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