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ABSTRACT - The bacteriocin produced by E. faecium MJ-14 was precipitated with 50% saturated ammonium
sulfate in MRS broth and then the precipitated protein was dissolved in 20 mM sodium phosphate buffer (pH 6.0).
The crude bacteriocin was purified by CM-sepharose CL 6B and Sephacryl S-100 column chromatography. In this
case, the purification fold of the bacteriocin was 114, therefore, its activity was 127,293 BU/mg of specific activity.

Result from SDS-PAGE of the purified bacteriocin, it was obtained two protein bands of 4.3 kDa and 5.8 kDa having
antilisterial activity.
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Table 1. The result of purification of the bacteriocin produced by

Purification step Cell-free Ammonium Ton exchange Gel filtration
supernatant sulfate chromatography chromatography
Bacteriocin activity (BU/mL) 640 3,840 4,160 7,680
Total volume (mL) 2,000 200 126 60
Total activity (BU) 1,280,000 768,000 524,160 460,800
Total protein (mg) 1,147 54 132 3.6
Specific activity (BU/mg) 1,116 14,216 39,860 127,293
Purification fold 1 12.7 357 114.1
Yield (%) 100 60 41 36
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Fig. 1. The elution profile of the bacteriocin on CM-
sepharose CL 6B column chromatography. -@-, O.D.
214 nm; -O-, bacteriocin activity; ---, NaCl gradient;
Fraction volumn, 4.5 mL/EA.
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Fig. 2. The elution profile of partially purified the bacteriocin
with Sephacryl S-100 column chromatography. - @-,
0.D.; -O-, bacteriocin activity; Fraction volumn, 5
mL/EA.
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Fig. 3. The molecular weight of the bacteriocin produced by
E, faecium MJ-14. 1. Marker materials made by
TEFCO. 2, Purified the bacteriocin bands staining
with coomassie blue. 3, A gel overlaid with cells of L.
monocytogenes embedded in BHI agar.
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