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Abstract

One hundred and fifty - five isolates of lactic acid bacteria were isolated from some Thai
fermented foods, animal intestines and fruits by using MRS medium. Their abilities to inhibit
growth of six pathogenic bacteria including ENterococcus faecalis, Escherichia coli, Listeria
monocytogenes, Salmonella typhi, Shigella flexneri and Staphylococcus aureus were tested by a
paper disc diffusion method. It was found that two isolates namely SR36 and SR37, which were
ENterococcus sp., had the highest ability to inhibit growth of LiSteria monocytogenes. The
optimal condition for production of inhibiting substance from the isolates SR36 and SR37 was
30°C in pH7 MRS medium containing 2% (w/v) glucose and 1% (w/v) yeast extract. They could
grow at pH 4 and 4.5 with 2% (w/v) bile salt but not at pH 2. The inhibiting substance was labile
above 60°C and sensitive to trypsin, papain and proteinase K, indicating bacteriocin properties of
the substance produced. The SR36 and SR37 were used as starter cultures for yogurt.
Unfortunately, the fermented milks were not accepted by volunteers due to their off taste and
flavor. Amounts of isolates SR36 and SR37 were reduced by 10 - 20% after 10 hours of
incubation. However, the mixed culture of isolates SR36 or SR37 with Lactobacillus aCidoph”US

produced acceptable yogurts. The numbers of isolates SR36 and SR37 were decreased by 20 -



30% after 10 hours of incubation. While the number of Lactobacillus aCidOph”US was increased
by 30 - 40%.



