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Nisin is a polycyclic antibacterial peptide which used as a preservative in
cheese" It is abacteriocin effective against many Gram-positive organisms
including lactic acid bacteria (LAB).Solbic acid is an anlimicrobial agent
often used as a preservative in yogurt manufacturing in order to reduce the
post-processing acidification and to prevent lire growth of yeast and mold
and fungi. Hence, the present work was undertaken to assess the ef6ct of
Nisin and potassium sorbate on post-processing acidification and the lactic
acid bacterial population of curd. Curd was prepared using lieeze dried curd
starter cuitures, and was divided into three parts. 0.015o/o (wlv) of Nisin and
0.1% (w/v) of Potassium Sorbate were added to two parls separately and
other part was kept as control.Curd samples were analyzed LAB population,
'l'itratable acidity oh and pH tbr I I days of period at 4"C of temperature.
Incorporation of Nisin (1.37 log CFU/mL) in to curd reduced (P<0.05) the
LAB population than Potassium Sorbate'incorporated curd (.4.48 log
CFIJimL) and the control (8.45 log CFU/mL) at l lth day of lefrigeratecl
storage. Nisin incorporated curd samples showed slightly higher (P>0.05) pH .

$.61+4.09) than the Potassium Sorbate jncorporated curd(4.01+0.t9land
control (3+0.6) and lower Titratable acidity % (0.98.10.05) lftic acitl Yo flian
Potassir-im Sorbate incorporated curd (1.1+0.08) and the control (1.12+0.15)
at i ill' ciay of refrigerated storag6. Therefore, this study rer,;ealed that. Nisin
can reclrrce the post-processing acidification of curd .tfuan Potassium 

.Sorbateupon rc{'rigerated storage. 
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