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Induction and Inhibition of Film Yeast from Fermented Bamboo Sheot

by Seasoning Plants
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Abstract

Analysis of microbial in 3 samples of fermented Bamboo Shoot of Amphur Kokpho, Pattani
Province found that have the microbial interval at 10°-10" cfu/ml and pH interval at 3.4-4.4. Isolation and
identification of film yeast on surface of fermented were 3 strains (Saccharomyces cerevisiae J1, Candida
krusei 12 and Candida krusei J3) growth in liquid cultivation and addition to NaCl (0, 2.5, 5 and 7.5%(w/v)).
Concentration of NaCl had tolerance at 2.5%. The growth of all strains were decreasely by the concentration
of NaCl. C. krusei J2 and C. krusei J3 could grow better than S. cerevisiae J1. The optimal of semi-solid
cultivation in different of agar concentration (0.3, 0.5, 1 and 1.5% (w/v)) that had found the best growth of
film yeast on surface of fermented in 3 strains at 0.3% (w/v) of agar concentration within 24 hr. Effect of
crude extract of secasoning plants as garlic, ginger, galangal, lemon grass, kra-chai, clove, kaffir lime,
garcinia and shallot at 3% (w/v) were studied. The result showed the crude extract of clove inhibited the
growth of yeasts in 3 strains within 12 hr. The low concentration of the crude extract of clove at 0.75% (w/v)

could be inhibited the growth of film yeasts from fermented bamboo shoot.
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