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Selection of Probiotic Lactic Acid Bacteria from Thai Fermented Foods
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Abstract

A number of 328 strains of lactic acid bacteria were isolated from a variety of
Thai fermented foods (23 samples). To select probiotic strains these strains were firstly
investigated their bile salt tolerance (0.15% and 0.30%) and following with high acidity
tolerance (pH 1, 2, 3, 4 and 5). In additions, the strains were also examined for ability
to utilize protein or fat or starch and then growth under both aerobic and anaerobic
conditions with no significant difference including vitamin Bl2 unrequirement.
According to above investigations, It was found that only 67 strains were selected for
antibiotics sensitivity test. The selected strains were susceptible to antibiotics as
follows : ampicillin (10 Ug), cephalothin (30ug), cefoperazone (75 Mg), tetracycline
(30 pg) and chloramphenicol (30 pg), However the strains were resistant to antibiotics
as follows : vancomycin (30 pg), kanamycin (30 pg), streptomycin (10 pg),
norfloxacin (10 pg) and polymyxin B (300 pg). Besides the strains were used to study
their inhibition on indicator bacteria using agar spot. It was found that only 5 strains
had ability to inhibit all of tested organisms (13 strains). A further investigation using
co-culture technique shows that the percentage of their inhibition to the tested
organisms was between 80 and 100. Then the selected strains were examined for
survival in a range of pH 2, 3 and 4 and their growth were in order of pH 4 > 3 > 2,
Growth of all selected strains in vegetarian food (SPY2) was compared with MRS

medium of 6 hours intervals and found that no significant difference (p>0.05) in both
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media. The strain, LA71, shows the highest growth and it was identified as
Lactobacillus plantarum. A rest of selected strains (LA6, LA13, LA102 and LA198)
belonged to Pediococcus pentosaceus, L. casei, L.. plantarum and L. delbrueckii,

respectively.
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