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Screening of Lactic Acid Bacteria from High-Salt Fermented Foods

and Study of their Antibacterial Activity
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Abstract

Traditional fermented foods such as fermented fish (Budu products at different fermentation periods and Pla
Jing Jung) and fermented fish intestines (Taipla) were collected from production units and local markets in Pattani
Province and used as sources for the isolation of lactic acid bacteria. These fermented samples had pH between 5.18 -
6.19 and NaCl between 17.3 - 27.0%. Lactic acid bacteria were isolated using MRS agar medium containing 3 and 6 %
NaCl with the addition of 1% CaCO,. A total of 110 isolates of lactic acid bacteria were isolated and 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 bacteria tested. Twelve lactic acid bacteria isolates which
showed antibacterial activity in preliminary screening were selected and tested for antibacterial activity against S.
aureus DMST 8840 and Listeria monocytogenes DMST 17303 using agar well diffusion method. It was found that
twelve cell- free supernatants of lactic acid bacteria had no antibacterial activity against bacterial strains tested.
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NAFOUMITUTINTNT YVOMUANGY S, aureus DMST 8840 L Listeria monocyiogenes DMST 17303 1875 agar
well diffusion (Ohmomo et al., 1998)
3.2.2 MINAAOUANNAINSAIUMSHTUEINSIDI YUBINLATISE
4 A
harsazarearulaumaaeumsduduseuuaiice 2 ¥ia 1auA S aureus DMST 8840
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WUy Listeria monocytogenes DMST 17303 Tae7s agar well diffusion (Ohmomo et al.,1998) Iﬂﬂﬂﬁﬁ%:ﬂvﬁ]
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Suaudiediaiaiua 80 Aedne dnsulFlumsdauenFeruaisonsauanan Janududu Nacl uaz
Jam pH WU yglanududuves NaCl ogszning 17.3 -27.1 % uaz a1 pH 0§ 11939 5.26 - 6.19 Tar)ardl
Yy 9

ANUTNTUYDI NaCl 8g531319 24 - 25 % pH 5.70 - 5.73 uazilarvdeiinnududuyes Nacl egszning
21-22 % 1z pH 5.18-5.22 (15199 1)

~ o ] o A o Y 1% dy a A a
MTNWN 1 @]’J@ﬂNEﬂ‘l’ﬂi“HZJﬂ‘Vllnllﬂﬂfcl,uﬂﬁﬂﬂlLEJﬂL‘]fE)LL‘]Jﬂﬂliﬂﬂiﬂllﬁﬂ@]ﬂ

Uszanerrinsrain NUIUAIDENS pH ANWAINTY NaCl (%)
YUINUIY 1- 3 1A 28 5.26 - 5.91 17.3 -23.4
YAUINUIY 4 - 6 1ADY 16 533-5.77 21.8-27.1
YQUINUIY 7 - 10 1ADY 9 524-572 18.0 - 22.4
HanAMaiYg 14 5.73-6.19 21.2-26.6
Tt 10 5.70-5.73 24.8 -25.0
Jadass 2 5.18-522 21.8-22.0
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A 1 S 1

Y ] v
TumsAauenidouuaiizensauandnninemswiniinasga daulngez 19e11ms MRS filldrunduves
~ @ Yy 9 1 @ ] @ dal A A a <3 o l Y o
NaCl fsgauanuduvuuana1aiulil mu msfauendsuuniiE snsauandnnuALNFIee1INaas asian
A '
winaauaeg 1,3, 5, 7,9 uaz 12 founnlssnunanluianingzeos 1901m13 MRS agar 71l NaCl 5% tag 10%
$9f8 CaCO, AMTUTU 0.5% (Natteewan ef al,, 2010, Thongsanit et al, 2002) 130 MIAALIAUUATIZBNTA
a o A Y o 1 a % o 9 dy dy
yananaINyoan unand Iaglsaiedaninlsawanludaria aynsmns uazaynssims lsemsiasarse
{ @ a ;& A o 4
MRS agar 713 NaCl 5% (Tanasupawat ef al., 2002) M3AALENLUATIS 8n5ALAAANIIN dochi FuTumaaS a1
v o o Y o I A Aa Yy Y o Ay A A a
msndnadvedsemaldniu Wuemsriananududuued NaCl 15% faugndsuuniissnsauanan
dy ; d'd a A a d' 9 d‘d
N84 D MRS agar N1 NaCl 6% 12z 15% (Chen ef al, 2006) LUARZansALAAANT 1AN191ABIMTNI]
a 1 1 3 4 a { < e . . .
AN U NaCl TulsinageduIvgdludeuuniiis snsauananiweuif ( halophilic lactic acid bacteria)
r v 4 da < - .
Anvun 1aun Tetragenococcus W& Pediococcus G]NETHJﬁt‘lWiﬂ‘L!Eﬂ‘Viﬁ‘ﬂllﬂ’NMﬂllq\i UITYITUN
Tetragenococcus mmmwu"lﬁ'imméqﬁﬁ NaCl 18% uaﬂ"lﬁmﬂ«mﬁﬁamﬁm (Tanasupawat et al, 2003) uag
MIANEIVD Kobayashi et al. (2004) WUN Tetragenococcus muriaticus W0 T. halophilus E‘T13J15ﬂi]§tllulli?1’1u®11’iﬁ
2 & da L a Y] A A
@eusoNT NaCl 3 - 15% 108 T. muriaticus 6101501039y 1A 9ga 11014115 MRS broth 1% NaCl 7% Tuvmed 7.

halophilus a5 013 8y 18 gagAT1011113 MRS broth N3 NaCl 3 uaz 7%
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WusenuaiSensauananusgninaauen’la 110 TeTman nadeumsduduse S aureus
3 Y 1A dy a A a o d‘
DMST 8840 TuauduTag agar spot method WU HiFouuaiizonsauanan $1uu 12 Telaan Aawse

Yy Y
v o A I

) I o {
Fudurouuanize S. aureus DMST 8840 1vi5¥iarlo Tastamiily LB1 - LB12 namsnaaauaaidanlsnan 2
A A Aa a 1Y) z =& ] 1] @ A = = a a @ 3
Wensanszansmmmsdude suleonty 3 szau Ao 1 vueda luTlszansammsdude 1.1-1.9
v ' v v
ND9 Uz aANSNIMMTTUTIAT 2.0-2.9 iweda Uszansmmmsdudaunai vazanminursouIAN
Y Y

3.0 nanede dsz@nEammsdudage nuh nndeuuaiiGensauandnd iy 12 ToTaan 3 9 leTowan i

a a 1 o’/’ ° = A a o c?/’ = = Aa a
Uszansnmmsdudadn 2 TeTeasan Hilszansammsdudaunar uazidl 1 loTaan Hilsz@nsninms

Y v k4 '
dudiags Ae loTman LBS msnadoumsiuduFeunniiise S. aureus DMST 8840 uaaslunini 2

v A 4 v
M13190 2 M3fuduie S. aureus DMST 8840 voauvaisensauananiaauenld Tas agar spot method

v D . 2 o ve UszAnSnmmssuses
vl,E]IG]jm‘l/] UURAINUN ANHUSUDIUYD ﬂ']ﬁ'ﬁﬂlslfﬂﬂlwﬂ S surens DMST 8840

LBl wamdmsiyg  Cocci MRS + NaCl 3% 2.0

LB2  wamdmaiyg  Cocci MRS + NaCl 3% 2.0

LB3  waadwaiyg  Cocci MRS + NaCl 3% 1.8

LB4  wamdmaiyq  Shortrod MRS + NaCl 3% 1.4

LB5  waadwaiyg  Cocci MRS + NaCl 3% 3.0

LB6  manfdmaiyg  Cocci MRS + NaCl 3% 1.4

LB7  maafmaiyg  Cocci MRS + NaCl 3% 1.4

LB8  maafmaiyg  Cocci MRS + NaCl 3% 1.5

LB9  wamdmaiyq  Shortrod MRS + NaCl 3% 1.4

LBI0  waadm#yg  Cocci MRS + NaCl 3% 1.6

LBI1  lalarrou Cocci MRS + NaCl 3% 1.4

LB12  lalarrou Short rod MRS + NaCl 3% 1.4

a A [ 3 9 ] 4 =
*lszansnmmeduds = wnaduihuguénanvesnlasenlnlail

Y ] 4 =
VA URugUInavedlaTadl
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A @ qg/’ a A dy Y A A a Ao 4
NINN 2 MTYUVGINTRTYVDILLUANITINATDULUDIAU S. aureus IﬂEJL!JJﬂﬂl‘iﬂﬂiﬂlmﬂﬁﬂﬂﬂmlﬂﬂvm
9 an
73835 agar spot
v A .&' a A a d’ Y QU :’1 a & S A
3.2 NMINAADNYDUUANIIUNIALAAANNAINATIYUVEINTIIVIYVIIFDLUUANLIE
A o & A A a o Ho & Y =
LWBUNFDUANLTYNTALDAADN ITUIU 12 “laicma‘n NIV S. aureus DMST 8840 ulﬂ lﬂmENGl‘L!@THﬁ
dy 43' ~ 9 Yy 9 oA a < @ o 1
108U MRS broth NHANAIY NaCl ANWUVNUIU 3% VUNYUHHU 37°C L'IJ‘L!!’JEH 48 “]f’JIIN HIF1TagYaIU
[ I o w J J J
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