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AMD 5425
Amendment No.1

published and effective from 31 March 1987
to BS 4020 : 1974

Methods for the estimation and differentiation
of nisin in processed cheese
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NOTE. This amendment has been issued to effect the change of name of
‘Micrococcus flavus' to ‘Micrococcus luteus’ and of ‘Streptococcus lactis’
to ‘Lactococcus lactis var lactis’.

Revised text

AMD 5425 FOREWORD

March 1987
In paragraph 2 delete the first sentence.

In paragraph 2, line 2, delete 'Although this work has not yet reached a
stage where nisin can be' and substitute 'Although nisin cannot be'.

AMD 5425 CHANGE OF TERMINOLOGY

March 1987
(a) In the following clauses delete 'Micrococcus flavus' and substitute
'Micrococcus luteus':

Clause

line
.1 line
line
line
line
0.2 line
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(b) In the following clauses delete 'Streptococcus lactis' and
substitute 'Lactococcus lactis var lactis':

Clause
Foreword line 12

2.2.2 line 3
8 title
8.1 line 1
8.3 line 1
8.4 line 2
9.3 line 4
A.1 line 2

AMD 5425 CLAUSE 8.1 TEST ORGANISM

March 1987
In line 1 insert 'NCDO 496% or' before 'NCIB 8586%".
Delete the associated asterisked footnote and substitute:
'% Obtainable from the National Collection of Dairy Organisms, Food
Research Institute, Shinfield, Reading RG2 9AT or the National Collection
of Industrial and Marine Bacteria Ltd., Torry Research Station, PO Box
No. 31, 135 Abbey Road, Aberdeen, AB9 8DG.'

8703—0 DAC/25
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FOREWORD

This British Standard has been prepared under the authority of the Dairying Industry
Standards Committee. The method of estimation described in this revision is essentially
identical with that published in the previous (1966) edition, but the opportunity has
been taken to give more precise details of the experimental technique.

The previous edition mentioned that work on identification of nisin was still in
hand. Al though this work has not yet reached a stage where nisin can be unequivocally
differentiated from all other antibiotics and antimicrobials, it is now possible to
differentiate it with reasonable certainty from others which might occur in processed
cheese. This is done by examining the behaviour of an extract of the processed cheese
in two different procedures involving

(1) the effect of heat and pH on the stability of the antibiotic,

(2) the use of a nisin-producing strain of Streptococcus lactis.

The identity of nisin preparations may be confirmed by a procedure involving
inactivation by an enzyme, nisinase, taken in conjunction with the behaviour of

the extracts as outlined above.

Appendix A, which has been added to this edition of the standard, gives
recommendations for the use of nisin in processed cheese products.
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