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Abstract Class [[ a bacteriocins can be considered as the major subgroup of bacteriocins from lactic acid bacteria not only because of their large

number but also because of their activities and potential applications. They have first attracted particular attention as listericidal compounds and are

now believed to be the next in line if more bacteriocins are to be approved in the future. The present review attempts to provide an insight into general

knowledge available for class Il a bacteriocins and discuss common features and recent findings conceming these substances.
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Bacteniosin Amino acid sequence
Leucacin A KYYGNGVHCTKS G|V
Mleseaterivin Y105 KYYONGVHICTKS GE[S|v
Mundticin KYYGNGVS|ICNKEKG|Z|SV
Piscicolin 126 KYYGNGVSICMENGC|TV
Bavaricin A KYYGNGVB[c/GKHS[c|T)V
Sakacin P KYYGNGVH|CGKERS|CTWV
Pediocin PA-1 KYYGNGY|T[C|GEKHEC|s|v
Bavariein MN TKYYGNGV|Y|[C|N S KE[C/W|v|DW : i
Divercin Y41 TEKYYGHG?YC,HSKRCWVD;\EGQ&SG'C]E T¥YGGWLGGAIPGKC
Enteracin 4 TTHSGKY‘:’EHGYYC:TKNECTVDWMI[A.TCF'"GMSii!EGmG
Enterogin P nrusvauavm*c;unsa:cwvu&jueﬂ EN{ITAGIVISGWASGLAGMGH
Camobacteriocin BML A I S[Y O NG ¥|Y[CNKEK|CIWVNKAENKQalI[Tjc IVI[GlowAS[S[LAOMGH)
Sakacin A ARSIYGNGVIYICHNNKEKICWVINRGEA]TIQ S GMI SOWASGLAGM
Carnobacterioein B2 YNIYGNG¥S[Cs KTK[CS[VINWG QAFIQIERYTAGINSFVISGNA[SGAGS TG RRP
Bacteriocin 31 F\TT?GHGLY'NKQKWEDLTJNKASREIE]CII‘-'NGWVQHGP'WAPi
Acidocin A KT YGTNGVH[C[TKRILWGKVRLKNVIPGTLCREKQSLFIKQDLK I LLGWAT GAFGKTFH
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