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The Development of Bio-preservation of Foods by Using Useful
Lactic Acid Bacteria Producing Antibacterial Substance

— Characterization and Application of Bacteriocin-Producing Lactic acid bacteria existed in Miso-paste —
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Abstract
Time serics changes of baclerial flora during Miso-paste manufacturing process was performed. Halohilic lactic acid bacteria and
nonhalophilic lactic acid bacteria were classitied and identitied. Tetragenococci and cnterococei were dominant in Miso-paste
manufacturing process, General aerobic bacteria, which were seemcd to be contaminant, were ca. [ CFU/g. Sirains of bacteriocin-

producing E.faccium-species group wete important on maintain the bacterial flora in Miso-paste manufacturing process.
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