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Effect of the Inhibition of Film Yeast from Fermented Bamboo Shoot

and Consumer’s Behavior
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Abstract

Study on the effects of pH, salt, sugars (glucose and sucrose) and preservatives (benzoic acid and
sorbic acid) on the growth of film yeasts (Saccharomyces cerevisiae J1, Candida krusei ]2 and Candida
krusei J3) isolated from fermented bamboo shoot were examined in the culture medium. All yeasts grew at
pH 3.0-6.0 but it did not grow in the medium with NaCl more than 7.5% (w/v). The ability to grow in the
presence of NaCl was decreased at low pH. Both Candida krusei were tolerant to NaCl more than
Saccharomyces cerevisiae J1. All strains were tolerant to sugar up to 70% (w/v) and preservatives up to
1,000 mg/l and pH range 6.0-7.0. However no strains grew in the presence of preservatives at pH 2.0-4.0.

Clove (Syzygium aromaticum L.) and crude extract of clove could reduced the growth yeasts. 6%
(wiv) clove was completely inhibit Candida krusei J2 at 48 h but all strains of film yeast did not inhibit by
crude extract of clove. The sensory evaluation of fermented bamboo shoot treated with clove was evaluated
for colour, odor and overall acceptance by 50 member untrained taste panel. Clove treated samples was less

accepted than the control without clove. The fermented bamboo shoot with clove addition had brown colour
and a strong flavor.

The microbiological quality of 10 samples of the fermented bamboo shoot were analysed and
compared 10 standard of the community product. Only 2 samples were safety. Consumer’s behavior towards
the fexmented bamboo shoot were brought or eat the sour fermented bamboo shoot which made from
Dendocalamus asper, cleaning packaging and cooking to Kaeng-Som. The frequency of eating was 1 time
per month and brought from the viilage market.
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