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ABSTRACT

A total of 40 high-salt fermented fish samples such as Budu, Jing Jung
and fermented fish intestines (Taipla) were collected from production sites and
local markets in Pattani Province. These fermented samples showed the level of
NaCl concentrations between 17.3 and 26.6 % and pH between 5.0 and 6.0.
Lactic acid bacteria (LAB) were isolated using MRS agar medium containing 3
and 6 % NaCl with the addition of 1% CaCO,. A total of 110 LAB were isolated
based on acid production which identified by a clear zone around each colony
on MRS agar, Gram-positive staining and negative catalase production. Among
these isolates, 54 were obtained from MRS medium containing 3% NaCl and 56
were obtained from MRS medium contain 6% NaCl. All LAB were tested for their
antibacterial activity against Staphylococcus aureus DMST 8840 using agar spot
method. It was observed that 12 isolates (10.9%) showed growth inhibition
activity against tested bacteria. The cell- free supernatant from twelve LAB was
neutralized and treated with catalase before testing antibacterial activity against
S. aureus DMST 8840 and Listeria monocytogenes DMST17303 by disc
diffusion and agar well diffusion methods. All supernatants showed no
antibacterial activity against two tested bacteria. Characteristics of twelve LAB
were observed. They were able to grow at 40°C, pH 5.0 - 9.0 and did not
produce gas from the fermentation of glucose. Among these isolates, nine were
cocci and three were rods. Moreover, four isolates could endure a medium

containing 21% NaCl.
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