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The objective of this study was to characterize and identify lactic acid bacteria from
fermented bamboo shoot which was produced in Prachinburi Province in order to use as pure
starter culture in fermented bamboo shoot production, studied spray drying process and the shelf

life of spray dried starter culture.

Seventy-eight of lactic acid bacteria were isolated from fermented bamboo shoot which
produced in Prachinburi Province. From the resuits, identified microorganisms were rod and
homofermentative lactic acid bacteria. The results from biochemical analysis found that identified
lactic acid bacteria from this studied was Lactobacillus plantarum which grown very good and
high acid production at 37°C. L. plantarum KMITNB 53.4 was selected as microorganism in
order to use to ferment bamboo shoot. It was found that, the pH and lactic acid content were 2.9
and 0.76 g lactic acid/l in last day of fermentation. Laboratory scale spray drying was also studied
by using the inlet and outlet air temperature of 130°C and 70°C, respectively. Spray-dried culture
of L. plantarum KMITNB 53.4 that used maltodextrin as spray drying carrier mixed with 10%
monosodium glutamate as protective agent gave the highest survival rate as 17%. The survival of
spray-dried culture that storage at 4°C was higher than 37°C. Spray-dried culture which produced
from the same spray drying carrier, equal content of protective agent and storage at same
temperature gave higher survival level in vacuum condition than atmospheric condition in 30, 60
and 90 days of storage times. For the calculation of inactivation rate constants (S,c (day'l)) of
spray-dried culture which storage at 4°C, it was found that the lowest inactivation rate constants
was 0.026 day"1 in which maltodextrin mixed with 5% monosodium glutamate were used as spray

drying carrier and protective agent, respectively.





