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Isolation of Lactic Acid Bacteria Probiotic

for Inhibiting Food Pathogen
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wanity wagiinala 34 lelwian lnediies 25 lolsan
flannsadufinsasyueatenelsamaivormsld
Fslolwian S9B waz M6A Vst Lactococcus lactis
way Pediococcus sp. HIUAIRY €J’U€?ﬂﬂﬁ@%i§%q
Escherichia coli g Staphylococcus aureus 1§ @71
V2A R2B ua R8A Uiy Lactobacillus sp. udsns
la3eyued E. coli tag Salmonella Typhimurium g1

uay R2A Vst Lactobacillus sp. é'fus“iu’qﬂﬁm%igﬁﬁua
rolsmvs 3 wiald TnewuediSonse wanRnfiuenlad
annsadudfinseiaderelsalumaiuaimsly dus
2 yiln wddsanunsnegsenluansaralennaauvas
SPUUNAAYDIS Winnndn 70 wWesdud Sauundise
nsnuaninfiusnldtidiauanifivestusiulefin
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ABSTRACT

Thirty-four isolates of lactic acid bacteria were
isolated from fermented plants and fermented
mushrooms. Only 25 isolates had inhibiting activity
on food pathogen. S9B and M6A was identified as
Lactococcus lactis and Pediococcus sp., respectively
and inhibited on Escherichia coli and Staphylococcus
aureus. V2A, R2B and R8A were identified as

Lactobacills sp. and resulting on inhibition of E.

coliand Salmonella Typhimurium. The R2A isolate
was identified as Lactobacillus sp. and resulted
on inhibition of 3 pathogenic testes. These lactic
acid bacteria inhibited more than 2 species of
food pathogen and more than 70% survival in
gastrointestinal solution. It’s probiotic properties
for inhibiting pathogenic and can survival in

gastrointestinal solution.

Keywords : Lactic acid bacteria, Probiotic, and Inhibiting food borne pathogen
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UNUI

QduvEdddyhliAsmsasuuladusims
ninpoRsuATISENIALaARN (Lactic acid bacteria)
sl mavesuaiidensauaninluannzlforne
isoeandlausm vnliuafiSunsauanfnasensaLansn
ponundundnsinsingn (Ratanachaikunosopon and
Phumkhachorn, 2010) finanefitoro1nisiianas
vhlsigdunduiiadulusmnslianunsawsaluewnslé
fiflouuafiBensawaninfideausansald venan
NIALAARNLAT WUATISENIALAARNSIANITONENENT
Fudaunenin wulslnswueseonles (Hydrogen
peroxide) lnozdfa (Diacetyl) wazhuamnoilodu
(Bacteriocin) fisfudansiatayfulngduniduiiaduld
uennHLUATiSenIaLaRRnUI AT RTRALTR
Wuusylevuroszuumaduomsiudnd vliia
aunalunIufdueIms MSHAUIAMANKEN T
amnstundlusluledn lusgAuanamnssunisiaun
wan S dunnuddglunisaiwanmaasugia
Tunsideiitadulsslevidouumenisiannaunn
NARANIDINTALINADY LAz NTUILUATISENTALAARN
uiaunseiiothu s undnsausiomsunsuie
Tunisannisidansiafiauenenists vinlwmanau
Uaendsuazidufiveniuvesuilanlusunan

WA NdUN1TNADY

msuenuuaiiiGensauanin (AnlUasnsinug,
2547)

Fashegnsomaninnes 10 nfu Wnaslutindy
Uaonaide 90 fadans wenlidniu Wunan 30 Juil
thihegrauvasinuenitduveamain 1 gu (Loop)
wéTnled (Cross streak) ULWNT MRS agar T
Bromocresol purple 0.004 wWoasifun drluvulu
Candle jar fignmindi 37 samusaidiea 24 dalus antiy
Funansidsudvesemsanashadundes udah
Telafifiléundales (Cross streak) UuB1MS MRS agar
71 Bromocresol purple thluuxluan waufinaan

ey wardunamsidsuulasguiioatu v
fuszanm 4 81 5 seu wewsnidulaladhifieaunniu
LLauLwﬂiﬁl@mawuﬁmamwLUuLLUﬂwLiaﬂsmmﬂmﬂ
aeetRuTy MntunaaeunsEeLALNsY warAanssy
rzaziad Insnunfisensauanininuauifduiuniise
wnsuUIn waglififanssurrngiaa

nsnadaunuaiGensauaninfiuenls Tunis
fusansnSyvasuuaiiBetalsamafiuanms dae
75 Direct agar spot method (Fleming lazAge,
1985)

YuuaiiSensauanfiniivenld dreadlueims
MRS broth U31103 5 fiaddns Uuii 37 ssmwaides 26
il wdandnan 10 lilasans Memasuue1s MRS agar
hluvuiigamail 37 ssmwaiea 24 $2lus Moy
wuaiisenelsaaiue1ms laun Staphylococcus
aureus TISTR 1466 Salmonella Typhimurium
TISTR292 Wag Escherichia coli TISTR 780 a1awe
WMERITINN @aTWIINemEnsLaznalulad
wisUsznelng (1) Tnewnziasaunafidenslsad
Foamsnadeu wndedluens NB Usuns 5 Jadans

Yuil 37 asrwadoa 1Wunan 24 $lus  nsveaau

#8735 Direct agar spot lngthuuaiiisenslsailasenl)

11 1 Nadans wauaslu 0.5 Wasiud Soft agar Usunns
9 fladdns wuuLeINsTduUATiBensaLanin wase
Tk Aaumnziaes Uuil 37 ssrwaides 24 alus
Funansiialeulaseusosnuauuaiiisensauanfn
wagnidurugudnanslyula

mimaaun'lsagjiaﬂ“luannsﬁﬁnsﬂ dsazaney
TUNSNIZBMS HATNERLNA (Fauladiianueea
waziiey$Pid, 2554 wag Corcaran et. al., 2005)

WIsuLUATINsALaRRNABIINAdaUNSTUS
doriolsa wdwuarumulild 0.7 v 1 faddns
1dlu 9 fiadans vesansavanevaasu lnenisnadaulu
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anmziifinsavasansazanenoamindvles 9 faddns
Fifianudiudu 0.1 Twans Aivsuienlindu 2.5 ¢
asazanensalalasaaesn (HC) 5 uosuoa dmsuns
nadouluaTaradIaeInNIEinIze1ms (Usenau
A28 NaCl 2.05 nsu KH2PO4 0.60 n¥u CaCl 2 0.11
N1 KCL0.37 N5 Glucose 3.5 n3u udausu pH liidu
2.0 ¢ 1 Tuas HC Tugnsazans 1 ans) wluilesh
WouduAunddy (Pepsin ;Sigma) 13.3 Hadn3u wag
dmfunageunisegsonlundetnd §e MRS broth
findetha (Bile salt :Himedia) 0.3 Wodidus
dlenauuuafiionsauaniniedeuly sausu
ANTAzAILVIAFBULED thundeun MRS agar Wil
37 pernwaidua 24§91 TS aude Suduiivalusd
0 wazthawiindeandslusi 0 tiluvused 37 o
walea [unan 3 Hlus dwunsneaeulunse uaz
24§l dmsumsnaaeuluasazanensuinzems
wazinaeti udainaswasaTianneieatuils
Sudu ntuhinifuswuienivesdusimsegson

nsustanauuaiiGensauanniiuenld (Mallesha
et al,, 2010)
wmaauﬂﬁaqaﬁaEm”l'iﬁmsnmqﬁmgm IGE
Fuall launansdendunsy nsasenzmziad (Catalase
test) pandaa (Oxidase test) n1siasaylutnas (NaCl)
aududu 4 10 uae 18 Wosdud nswswléd 45
ergaliEd NsasinsalasinganNnmdnnglaa
1 wWeddud msmihimawaalng (Lactose) 51l
(Raffinose) waztualuloa (Melibiose) lnadiiuoalsn
(Phenol red) mundudu 0.1 wWesifus Husued
(Indicator) tagnagaun1sasLonlalieane153tiy

NaLazIATUNANTSANLEUY
NSUENUUATNIGENSALAARN
gnsusinaessimanii TéuAveunos 1@sunes

Anulumes ANMuees iNNARSI NITIDUABY LAZUVILLLR

ansadauenlawuaiels 107 leluan 1Wuwuadise

nsauanin 34 leluian wiseUsyuna 31.78 Wesilud
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NN1TT0UALNTY LATNAADUAINTIUATALLAE
Ferzmveadueulniaiduniieonsaaelelnsiou
wWasoanlws (H202) (Harvey et. al,, 2007) Fsuuaitise
nsanandnlinufansInAzaziag nanfAelvnanis
nadpUAzAziadliuay (Negative test) Laguumiiisy
nsauanfnluififanssulelalasy ¥ oendina (Cytochrom
C oxidase)

mssudadedelsamaiuemsinewuaiie
nsauanfndiuenld

wuaTiBensauaninfiuenlddulnalansaduds
n5493ey Escherichia coli 16 IneAnidu 61.8 1esidus
fanansadudanmsesyliane E coli uaminisiin
wuiugudnanslaulalndifisaiu Tugas 6.1 §1 7.5
wuRlng 39 M6B wanadusiugudnansloulals 7.5
wuAluns indigailewfiouiugduvidous duuaiise
nsauandnfiuentd 2 lelean Andu 5.9 Weosidud 7
annsadudanisiadey E. coliuaw S. aureus leud S9B
wansloulaldurinuagudnans 6.8 uag 1.4 lwuALLAT A1Y
19U waz M6A uandlsulaiduriuaugnats 6.7 uag
2.2 wuRmng auddu vusiinuafiGensauanini
weonld 3 lolwan Andu 8.8 Weddud flanunsaduds
n1ssey E. coli ag S. Typhimurium TalA V2A uans
Tguladunuaugnans 6.1 uas 2.8 wuung auaay
R2B wandlgulaidunuaugnans 2.3 uay 2.0 Wuiuns
AudRy war R8A wandlwulawdunugudnans 6.7
WAy 2.6 WURWAT AUEIFU (AN5197i1)
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loloian durugudnansleula (wufns) lunstudauuaiiFenagay
Escherichia coli Salmonella Typhimurium Staphylococcus aureus
OT7A 3.1 - -
V6A 3.5 - -
V10A 3.5 - -
CiB 3.3 - -
C3B 3.1 - -
C6A 3.4 - -
M1A 3.2 - -
M2A 3.1 - -
MA4A 3.3 - -
M5A 3.5 - -
Mé6B 3.7 - -
MT7A 3.4 - -
MB8A 3.5 - -
M8B 3.7 - -
O3B - - 2.3
O10A - - 2.6
S7B - - 2.1
G2B - - 2.7
S9B 3.4 - 14
M6A 3.3 - 2.2
V2A 3.05 2.8 -
R2B 1.2 2.0 -
RBA 3.3 2.6 -
R2A 3.4 2.7 2.1

M13199 1 durhuaudnandlsulavesuuaiiensauaasinlunisdugawuaiiGenelsamaiiueins

Telotan R2A Wity flanunsauansniseiudanis
Lﬁ]’%zyﬁgﬁuw%ﬁaiiﬂmqLﬁummiﬂy’ﬂ 3 9%ia Av E. coli,
S. aureus uag S. Typhimurium lneuanseuladuniu
AUENANN 6.9 2.7 UAg 2.1 WURALAT MUERU LuailiSe
nsnwanfnfidauenls aunsadudiniseiaivle
wuaiiSenelsamadvemisly eraiewnuuaiie
ﬂmLLaﬂaﬂﬁmsa%’Nmiﬁaaﬂqwéé'fué'?qmm'%my,%a?iu
19 wu nsauandn lelasiauesesnles (H202) way
wuAweiladu (Remiger et. al,, 1999)

nsegsanluansazatsluan1iznsa a1sazane
TUNSZNIZBMS wAZINERLA

lelaianveuuniizonsauanfnamundidauen
gy aansoegsonldluasazanensa arsazansly

nzNzes uazindeihd lnefiiUosdudnnsodsen
11NN 50 Wesiud ?z'faﬂejmﬁmmiaE“J’Ué?qmil,ﬁﬁiyl,%a
relsndaust 2 ¥ialdun SOB M6A V2A R2B R8A at
R2A ansnogsenluaniziinsalalasaasin 77 69
69 87 99 uaz 76 Wosdus mud1au In1sedsenlu
asavanelunselnngeIms 69 86 72 95 81 way 81
Wosdud mud1au warnuluuaiiSensawanfinen
iifaansnegsesluanneifindetin lnefinsogsen
89 88 73 96 92 Uy 99 Waslius muddu (13197 2)
TneuuniiGensauanfiniiogsenliluszuumaiuems
uanantRddglsensvilslunaduuuaiiGelus
Lule@inluszsuumaiuetmslame (Michail, 2003)
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M13199 2 N1segTaRluATATANYTEUUN LAY IMSYRILUATIS ENISALanRn e lulaniaunTaduguienalse

PUAUDIMNS AR 2 FTA

nsegsanvasuiaclaluen (Wasitus)

d1sazaelussuunaiueNnIs

s9B | v2A | R2a | R2B | ReA | Mea
nsnlalasmaasn 77 69 76 87 99 65
ﬁqiaxaqﬂGLUﬂﬁﬁ;'LW']gaqw'ﬁ 69 73 81 95 81 86
\nAev 89 73 99 % | 92 | 88

nsUsdanauuaiGensauanindiuenld
PnnUsianavemuATiGNsAuaARNTTinMALTR
Tunssudadenslsamaduomsléfud 2 «lia Tuly
WU S9B HmauandRlnalAesiiu Lactococcus dau S9B
fianulndiAigariu Lactococcus lactis M6A AauT?
TndlAesanu Pediococcus sp. V2A R2A R2B Lag R8A
finauandflnaiAesiu Lactobacillus sp. 9INKNaN1T
fAanonuazvadeunaniRvesuaionsnuanini
wenls autuinuueiiBensauanin R2A Aidaasaudi
lungu Lactobacillus sp. mmiaé’ug’amilﬁﬁmﬁada
Tsamaiuemnsiinagousta 3 wlald lwhueaien

U Yang et. al. (2012) nuiwuamesleduiindnlag
Lactobacillus sakei s3ufsansuszneufifinmuanta
AANBATLUALVS LT mmsaé’uéy’mﬂm'%ag Listeria
innocua Mdudenelsals Saansenunaves Guetarni
(2012) Wu11 Lactobacillus dinsasensauan@n vinlw

a

a6 1 1 . . v O
‘-Qa‘U‘VISEJﬂE]IiﬂE]&IN Helicobacter pylori §nguganIg
Ww3eyla wazuenand Lactobacillus Ussdinoengiu
L. reuterin §a1u1saasiegnsuniinadenisduds

wuaiiisenalsaluaildlanie (Cleusix et. al. 2007)

i =1 N a a do v
M990 3 ﬂ’ﬁ‘U\‘lGU'ﬁﬂqaLLUﬂV]LiﬂﬂiﬂLLaﬂmﬂ'ﬂﬂﬂLLUﬂiﬂ

Charac Iso S9B M6A V2A R2A R2B R8A
GM/Mor +C +C +R +R +R +R
CAT - - - - - -
OXI - - - - - -
GLU A A A A/G A A
LAC A A A A A A
MEL A A A A A A
RAF A A A A A A
O/F F F F F F F
45 °C + + - - - +
NaCl
4 + + + +
8 + + + +
10 - + - + + +
NHa—Arg + + + + + +
Org Iden Lactococcus | Pediococcus Lactobacillus sp.
lactis sp.
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A8 wazdsyaneal : Iso (Isolate); Charac
(Character), GM (Gram stain)/ Mor (Morphology)
ddnwal + AedLnsuuan — ArdunTuau R (Rod)
5U319u7s Coc (Cocci) §Us19nay; CAT (Catalase test);
OXI (Oxidase test) dgyanwal + airveondng — 1l
NUNISES19eanTLed; Glu (Glucose fermentation)
drydnwal A/G (Acid and gas production) 91AA59N
nalaa A finsasense G dn15a$9fing; Lac (Lactose
utilization); Mel (Melibiose utilization); Raf (Rafinose
utilization) deyanwal A dn15a319nsa; O/F (Oxidative
fermentation test) deyanwal O = Oxidation F = Fer-
mentation; 45 °C; NaCl deydnwal + lseyls — laiwu
N191938y; NH4-Arg (Ammonia from arginine) deyanwal
+ asauenluds - lunwunisadisweuluily

dyunan1maasg
NNISHENLUATISENTALAARNNANLITALEN LS
INDITVINABIMINIY Lazwin ausawents 34
Tolaan Llanaaaunisdudutanalsaniuiuennng
oA A a a a Y s & &
nudn dhupiisennsawandnfikenls 61.8 wWasbud
P v O a 1% . A
fanunsadudsnsiasalaaniy E. coli vauzhdl 5.9

v a
9N
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Wediug (S9B way M6A) anunsadudinisiadyues
E. coli wag S. aureus LLasﬁd“gL‘T]u Lactococcus lactis
wag Pediococcus sp. MUAGIU d7u V2A R2B Lay R8A
mmmsﬁ'fuégamm%zysum E. coliwag S. Typhimurium
19 wudneglungu Lactobacillus sp. @3u R2A a131136)
fudls E. coli s, Typhimurium 1ag S. aureus Uadle
Teglungy Lactobacillus sp. wWuriu lnguuaiisensa
wanRnfiuenldd annsadudinseiudenalsalums
FiuemslE st 2 viln wazuuaiiSensauaninimen
5&"J’qmmsmaE”J3@m"lumiasawamaamaqiwumqLﬁu
9113 Wnnnin 70 Wesidud Suduanandiusznis
wieesiuslulenn safennuannsolunisiiudade
nelsAlumaAueImsianIY

AnAnssuUsznA

VBVRUANAIVIVITYVINGT wazAudIngmansuay
WEMARTUTTENA AEINEAERNS INTINeNdes 1wy

Ny ¢ Ay v ¢ P ¢ A A

Y3308 Mvianueyasizviansiall gunsal uaziesesdls
Tun1sfnuidelid159 aat0819h LazAnIa1sdan
ATTINNAAMUNIBLNGD LazAUTAYIIUAIUAINE
sfunasayantunenedlinilae

a s a & o o a o = A 9v v & ag o a
UNTUR ﬁsauq. ﬂ']iﬂﬂLaaﬂll‘Uﬂ‘VllﬁElﬂiﬂLLaﬂﬂﬂ’\l'\ﬂ“l«lilQ'JL‘Iﬂaa\iLWE]I’ULﬂuﬂa']LﬂaIﬂLﬂiﬂuNﬂ'}LWaa\i.

2547. IneninusUlagly, univenduinuasengns.

wsna Dyeuw waiiginl nedineins. nsdadenuazfnwauandivesiusiulefinuuaiiBensauanfinainyanisn

Afiuszansmundugansiasyves wasuzisald. 2554, univedoudld.
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