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Isolation of Lactic Acid Bacteria from Fermented Food  
for Probiotic Source 
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Abstract 
 Six fermented food samples were collected and used as sources to isolate lactic acid bacteria by 

using MRS + 1% CaCO3 medium. 52 isolates obtained were found lactic acid bacteria by studying cell 
morphology and physiology. Study on certain properties of isolates found only one strain (door I11), which 

                                                           
1        47000 



6969

Sakon Nakhon Rajabhat University Journal

Volume 4 No. 8 : July – December 2012

;  4  8 :  –  2555 
Sakon  Nakhon  Rajabhat University  Journal; 4(8) : July – December 2012 
 

 

69 

had potential to be used as the probiotic. It was tolerant to 3% bile and showed degrees of survival pH 2 
and had antimicrobial activities against Aeromonas hydrophila. Based on morphology and biochemical 
characteristics analysis, door I11 was identified as Lactobacillus sp.. The effect of Lactobacillus sp. (door 
I11) on production performance in cat fishs were investigated. The results showed that supplementation of 
Lactobacillus sp. (door I11) in cat fishs diets improved production performance, especially weight gain and 
live weight efficiency. For optimum performance of cat fishs, Lactobacillus sp. (door I11) should be added 
as supplementation in diets. 
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1.  

Probiotic  25   0.85   225  
   spread  plate 

 MRS  1   37   24 – 48  
   (cross streak) 

 MRS  2    
2.  
    2.1   Jin et al. 

(1998)  1 loop  MRS  5   37 
 18-24   MRS  37       

18-24   1  MRS  5   37  
 18-24  50  MRS 5  3  

( )  MRS  5   2 
 37  2   spread plate 

 
 2.2   Jin et al. (1998) 

 1 loop  stock culture  MRS  5   37 
 18-24   MRS  37  

18-24   1  MRS  5   37 
 18-24   50  MRS 5    pH 2   

hydrochloric acid  1   MRS   0  
 37  3   spread plate 

 
 2.3   Paper - disc diffusion 

 swab  NA + 1 % NaCl  
MRS   5  

  pH  (pH 
7)  20   37   24  

 (inhibition activity) 
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3.    
Beisheier et al. (1991) 
 3.1   MRS broth 
 3.2  MRS broth  10  45°C 
 3.3  MRS broth  6.5  18 % 

 3.4  MRS broth  pH  4.4  9.6 
4.  Probiotic 

  2  
 1   15   30   40  

   
   1   
   2   l11  
  20   108 CFU/ml 

 2   40   
 

 
1. 
 Probiotic 
       

    spread plate  MRS  CaCo3  1 
 37  24   (anaerobic 

condition)  cross  streak  
MRS  52  
  2. 

 
  2.1  

  52  
  

 (Eugene et al., 1996) 
 (Jin et al., 1998)  
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 52   3   2 

   26     
I3, I4, I5, 10, I1, I3, I1, I5, I7, I1, I2, 1, 2, 4, 

5, 6, 7, 8, I2, I4, I9, I11, I12, I 14, I 15 I 16 
 26 

  26  
 conjugate  bile acid  10 – 12  

 
 deconjugated  bile acid 

   
  

  
 (permeability)  (Jin et 

al. 1998) 
 2.2  

 (Havenaar et al. 1992) 
  pH  0.5 – 2.0 

 (Jin et al. 1998)        
  26   

  
 pH 2  10  I5, I5, I1, 

I1, I2, I4, I9, I11, I12  I16 
 2.3  
  

 
 pH 2  10  

 2   Aeromonas  hydrophila  Streptococcus sp.  
paper - disc diffusion 

 disc    
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7  Aeromonas hydrophila  I5, I1, I4, 
I9, I11, I12, I16   I11 

 1   disc 
  1 

 

 
 

 1  Aeromonas  hydrophila             
                     I11 
 

3.  probiotic 
      I11  

 Bergey 's Manual of Systemic Bacteriology (Sneath. 1986) 
  (2550  Salmiminen  Wright.1993)  I11 

    
 Homofermentative  6.5  18  10  45 
  pH 4.4  pH 9.6   

 Lactobacillus sp.  
4.  Probiotic 
       2  

 1   15   30  
 40    1  

 2  11  20  
  Aeromonas hydrophila 108 CFU/ml  2  
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 10 – 12   
  deconjugated  bile acid  

 
 26   pH 2  3 

  
  pH 2   10   I5 I5 

I1 I1 I2 I4 I9  I11 I12 I16 
 

  
  pH 2 

 10    2   
Aeromonas  hydrophila  Streptococcus sp.  paper - disc diffusion assay 

  disc 
   7 

 Aeromonas hydrophila  I5 I1 I4 I9 I11 I12 I16 
  I11 

  I11   Lactobacillus sp.   
 Probiotic 

 1   15   30   40  
  1   2 
 11  20   

 Aeromonas hydrophila 108 CFU/ml  2   
40   11 

   Aeromonas 
hydrophila  2   11 

  (Ulcerative disease) 
   

 10   
 2    

(competitive adhesion site)  (intestinal mucosa)  
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  (anti 

– bacteria compounds)   (organic acid)  (bacteriocin) 
 (H2O2 ) (Franz et al. 1998)  

 11 
  

 11  
  

 (Jin et al. 1998)   11 
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