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Variants of Nisin pI MW Charge Aliphatic index GRAVY 

nisin A 8.78 3498.20 +3 71.76 0.415 

nisin Z 8.78 3475.16 +3 71.76 0.406 

nisin Q 8.78 3471.16 +3 85.88 0.524 

nisin F 8.78 3461.14 +3 68.82 0.397 

nisin U 8.78 3173.85 +3 66.13 0.448 

nisin U2 8.78 3159.82 +3 62.90 0.439 

nisin P 8.78 3133.78 +3 66.13 0.571 

nisin H 9.02 3617.32 +4 48.82 0.185 

3-1nisin O 9.02 3373.06 +4 53.33 0.070 

4nisin O 8.77 3487.10 +3 48.75 -0.219 

nisin J 9.05 3622.23 +4 50.29 -0.051 

nisin G 8.76 3548.28 +3 91.76 0.662 
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Abstract 

Nisin is a five-ring cationic polypeptide containing 34 amino acids and a molecular weight of 3.5 
kDa. It is the only bacteriocin licensed for use as a food additive and is currently licensed in more 
than 50 countries and has made a significant impact in the food industry as a natural preservative 
for a variety of foods. 11 other natural variants have also been identified. In this study, the 
characteristics of molecular weight, total charge, theoretical isoelectric pH, aliphatic index and 
total hydropathic average of all nisin variants were predicted with the help of ProtParam tool 
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