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Abstract

Isolation and selection of lactic acid bacteria (LAB) from several fermented
food, silage, decaying vegetables and fruits by using de Man Rogossa Sharpe (MRS)
and M17 media containing bromocresol green as an indicator and incubated at 45°C
were carried out. One hundred and twenty four isolates obtained from 112 samples and
7 isolates from Department of Biology culture collection, Faculty of Science, Chiang Mai
University were tested for inhibitory activity against four test organisms i.e. Bacillus
cereus, Staphylococcus aureus, Salmonella enteritidis and Vibrio parahaemolyticus, by
spot diffusion method. Thirty five isolates were found to have inhibitory activity. Paper
disc diffusion method was used to confirm the result of the 35 isolates. It was found that
isolates A7, A15/1, AB5/1 and A94/2 inhibited at least 3 test organisms .

By well diffusion method, isolate A7 from fermented pork grown in MRS broth
confaining 0.2 and 2% glucose could inhibited B. cereus, S. aureus and V.

parahaemolyticus, wheareas isolate A15/1 from fermented sausage inhibited B. cereus,



S. aureus and Sal. enteritidis. When the cup diffusion method was used, isolate A7
inhibited S. aureus and Sal. enteritidis, wheareas isolate A84/2 inhibited B. cereus and
S. aureus when grown in MRS broth with 0.2% glucose. After partial purification by
using ammonium sulfate precipitation and heated at 100°C for 10 minutes, isolate A7 still
inhibited B. cereus and S. aureus. Morphoiogdical and biochemical examinations of
isclates A7 and A15/1 revealed that both isolates were Pediococcus sp.A7 and

Pediococcus sp.A15/1.



