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ABSTRACT

Four samples of fermented foods (pak-sein, sator, bamboo shoot and cabbage) taken from
Pattani and Narathiwat provinces, were studied. The fermented liquid samples had pH about 3.3-
3.9 and NaCl concentration range between 2.4-8.2%. A total of 82 yeasts isolates strains were
screening for against the five sensitive reference strains, Candida tropicalis TISTR 5045,
Hansenula anomala TISTR 5113, Saccharomyces cerevisiae TISTR 5020, Saccharomyces
cerevisiae TISTR 5055 and Torulopsis glabrata TISTR 5241 on YPD agar plate supplementing
0.0003% methylene blue. Only 13 yeast isolates were killer-sensitive and these were separated
into two groups. Group one, the isolates W02, W03, W07, W09 and W10 showed Kkiller activity
in all five sensitive reference strains. Whileas, group two the isolates W06, C07, C09, C10, C12,
B17, B18 and B19 showed killer activity in four sensitive reference strains. The inhibition of
food pathogenic bacteria, Escherichia coli TISTR 887, Salmonella typhimurium TISTR 292,
Staphylococcus aureus TISTR 118 and Bacillus cereus TISTR 868 were tested. Isolate W02,
W03, W07, W09 and W10 can inhibit of all bacteria.

The optimum factors of Kkiller toxin production by the isolates W02, W03, W06, W07,
W09 and W10 were studied. The results showed that the killer yeasts for killer toxin production
were cultivated in YPD broth, addition to 3% NaCl, pH 5.0 and shaking at 35 °C for 24 hour. The
killer yeast isolate W02, W07, W09 and W09 were against pathogenic bacteria E. coli TISTR
887, S. typhimurium TISTR 292, S. aureus TISTR 118 and B. cereus TISTR 868 and the killer
activity were about 42.3,35.7, 43.8 and 45.0%, respectively. Specially in isolate W07 and W09
had broad spectrum of inhibition. Both killer yeast were identified and revealed as Candida krusei
using biochemical test. Only W07 was selected and studied in purification with cut-off molecular
mass of less and more than 10 kDa of protein. The protein were about 219.88 and 277.53 pg/ml

respectively. Stability of all the molecular mass of killer toxin for inhibit pathogenic bacteria
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were temperature (30-50 OC), pH (3.33-4.02) and NaCl concentration (3%). The most inhibition
was B. cereus TISTR 868. The clear zone of inhibition and killer activity were about 14.5 mm
and 64.4%, respectively.
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