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Comparison of Activity Assays for Antimicrobial Peptides

PAN Xiaoqian, CHENG Xiaoyu*, ZHANG Shunliang, QIAO Xiaoling, CHEN Wenhua
(Beijing Key Laboratory of Meat Processing Technology, China Meat Research Center, Beijing 100068, China)

Abstract: Objective: To comparatively evaluate the performance of several antimicrobial peptide activity assays. Methods:
Using Staphylococcus aureus, Staphylococcus haemolyticus and Bacillus subtilis as experimental strains, the antimicrobial
activity of the antimicrobial peptide nisin at different concentrations was determined by Oxford cup method, punching
method, filter paper method, microtiter plate assay and viable count method, respectively. Results: Among three agar-
diffusion methods, punching method was the most sensitive, which provided clear and regular inhibition rings. Our
comparison of two quantitative activity assays indicated that viable count method, showing high sensitivity and intuitive
results, was better than microtiter plate assay. Conclusion: Combined application of punching method and viable count
method allows comprehensive and accurate measurement of antimicrobial peptide activity.
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Fig.1  Inhibitory effect of nisin on Staphylococcus aureus by
microtiter plate assay
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count method
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