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Abstract

Bacteriocins are antimicrobial peptides proposed as an alternative to antibiotics due to the
emergence of microbial resistance to antibiotics. If these peptides produced by ribosomes are
consumed directly, they will be denatured due to the effect of digestive secretionsin the digestive
tract. Therefore, either coated bacteriocins must be fed to the bird or the bacteria that produce them
must be used in the feed to colonize the bird's intestine and secrete bacteriocins. Bacteriocins can be
effective against many pathogens and act as a biological weapon against pathogens. Different
bacteriocins have different mechanisms for competing with other bacteria. Lactic acid-producing
bacteria, in addition to their role as probiotics, can also produce bacteriocins to combat pathogens
and inhibit them. Bacteriocins play an unparalleled role in the antibacterial mechanism of bacteria
against other competing strains. On the other hand, given that antibiotics cause microbial resistance,
it is necessary to pay attention to their high impact on the poultry industry. In this article, an attempt
has been made to introduce bacteriocins, their types, and methods of using them in poultry nutrition.
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