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Selection and Identification of Lactic acid Bacteria for Pickled Vegetable

Starter-inthe Southern Thailand
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Abstract

This research aimed to select lactic acid bacteria in the pickled vegetables
and identify the lactic acid bacteria-with high.efficiency to ferment the pickles. One
hundred samples of fermented vegetables (e.g. ‘cabbage, spider weeds, bamboo
shoots, twisted cluster beans) were.collected from several fresh market locations in
Nakhon si Thammarat province. The samples were then analyzed and tested for
physical’and.chemical properties. | The result showed.the pHwvalue at 3.58 to 3.59.
Counts types of lactic acid bacteria found in the samples were 51%, ranging from 6.0
x 10" to 7.0 x/10° CFU/g. Then, the bacteria were isolated and purified. The process
yielded a total of 55 isolates—of lactic-acid bacteria, which used to test for
fermentation ability. The result showed the selected lactic acid bacteria can build
up lactic acid in-high doses, ranging up to five isolates, including isolates K14, K15,
K20, N10, and N12.-The pH ranged from 3.56 to 3.65, with-a total acidity ranged from
0.68 to 0.78 N, and.the amount of lactic acid bacteria ranging from 5.8 x 10°t0 6.3 x
10" CFU /g, respectively.

The identification of the Lactic acid bacteria was conducted by studying their
shape, 'the arrangement of the cells under-a microscope, the Gram-staining, the
growth rate_on MRS agar, Catalase test, anjability to grow in NaCl.concentrations of
6.5 and 18 percent; an ability-to-grow in temperatures of 10 and 45 degrees Celsius,
and the ability to srowiin'a pH 4.4 and 9.6, respectively. Through the identification
process, the researcher found that all five-lactic acid. bacterial isolates yielded the
same result. They.are Gram-positive bacteria, with rod shape, arranged in short
chains, do not have the enzyme catalase, cannot grow at 10 and 40 degrees Celsius,
but were able to grow in NaCl concentrations of 6.5 and 18 percent. They can grow

at pH 4.4, while producing no growth at pH 9.6. Then, 49 types of selected lactic
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acid bacteria were tested for digest carbohydrates by using API 50 CHL strip. The
results showed that 5 isolates of lactic acid bacteria is Lactobacillus plantarum.
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