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ABSTRACT

Isolation of microorganisms which are important factors and play important
roles of fermentation in traditional fermented product so called Mum was studied.
It was found that there are four isolated lactic acid bacteria, which are Pediococcus
acidilactici (Pa), Lactobacillus plantaruml (Lpl), Lactobacillus plantarum2 (Lp2),
and Lactobacillus cellobiosus (Lc). Each of them possessed difference specific
growth rates (i) which were ppa= 0.119 hr ™!, = 0.125 hr %, pi,»= 0.104 hr ! and
Hic = 0.130 hr * respectively.

The study of suitable formula showed that salt, sodium nitrite and pure
starter culture of Pediococcus acidilactici (Pa) were found to be major variables
affecting qualities of mum in terms of color, sourness, saltiness, smoothness, flavor of
product, pH value and total acidity (as lactic acid) whereas the less significantly effect
variables were garlic, sticky rice and ground roasted rice. The optimum level of major
variables which had been studied were 1.78% salt, 0.01 % sodium nitrite which made
the sensory evaluation close to the ideal the most. The optimum level of minor
variables were 20% garlic, 10% sticky rice, 1% ground roasted rice and 6 log cfu/g
each of isolated lactic acid bacteria. In addition, the optimum incubation time of mum
production using starter culture was 48 hours at 30°C which made the sensory
evaluation close to the ideal the most. Moreover this would lead to be the better
quality product to be consumed, as far as the chemical, physical properties including
safety were concerned

The shelf-life of mum packed in packaging protecting humidity exchange
and kept in 30°C with 84% relative humidity was 1 week whereas the samples kept in
30°C with 51% — 73% relative humidity were 2 weeks. In addition mum which was
dipped in 10% potassium sorbate solution for 1.50 minutes and packed in both of
packaging protecting humidity exchange with 51% - 84% relative humidity and kept
at 30°C had the shelf-life of more than 5 weeks and no molds were detected.



