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Organic acids

Acetic acid 4.75
Lactic acid 3.08

Propionic acid 4.87
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Bacillus subtilis
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Hydrogen Peroxide
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Bacteriocins
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‘ Structure B-tarve: - P-sheer Obligue cx-helix Amphiphilic a-helix
‘ Predicted domain YCNGV- 1-18 15-27 2442 3
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Bacrteriocin posirioning

(1) Receptor (putative) recognition (2) Electrostatic interaction

Specific i Nonspecific (less likely)
(Cell :eml!lzaﬂon.)/ QQ
<) (3 ) Hydrophobic interaction
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Reorientarion and insertion Increased binding inn the same site

Efluxes and depletions of
intracellular compornernt.
Aggregarion 7 Reovrientation and insertio.

(4> Porc formation
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