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Bacteriocinogenic strains of lactic acid bacteria, i.e. Lactobacillus plantarum
(CP1-15 uazr CP2-11) and Pediococcus acidolactici (CP7-3) were used as starter
cultures in Sai Krok Prew (Thai traditional fermented sausage). Four formulae of Sai
Krok Prew, which are 1) control (spontaneous fermentation), 2) control plus 125 ppm
sodium nitrite, 3) inoculation of mix starter culiures of CP1-15 and CP7-3, and 4)
inoculation of starter cultures of CP2-11 and CP7-3, were compared. The change of pH
during 2 days of fermentation was reciprocal io the percent of lactic acid detected, in
particular the pH of the inocculation of mix starter cultures of CP1-15 and CP7-3 and
inoculation of starter culiures of CP2-11 and CP7-3 rapidly decreased to 4.6 in the first
day of fermentation. Enumeration of Staphylococcus aureus indicated an increasing
number after the first day of fermentation in all formulae, but such number decreased
slightly after 2 days in control and inoculation of mix starter cultures of CP1-15 and
CP7-3. Furthermore the numbers of Bacillus cereus in day 2 were lower than the initial
humber found in day 0, and those numbers left in control plus sodium nitrite, inoculation
of mix starter cultures of CP1-15 and CP7-3 and inoculation of starter cultures of
CP2-11 and CP7-3 were lower than the control significantly (P > 0.05). Whereas the
count of total lactic acid bacteria increased drastically after 2 days in Sai Krok Prew with
starter cultures up to a maximum of 8.20 * 0.10 and 8.39 + 0.08 -log CFU/g in
inoculation of mix starter cultures of CP1-15 and CP7-3 and inoculation of starter
cultures of CP2-11 and CP7-3 respectively. The initial protein and lipid contents of each
formula were not significantly different (P > 0.05) and were in the range of 36.87 + 1.24
to 40.03 + 1.93 %. After 2 days fermentation, the protein content of the control showed
no difference from the control plus sodium nitrite, however it was different from
inoculation ofl mix starter cultures of CP1-15 and CP7-3 and inoculation of starter
cultures of CP2-11 and CP7-3 significantly (P > 0.05). In contrast the fat contents
showed no difference (P < 0.05) in all formulae, ranging from 5.14 = 1.60 to 5.71 £ 1.40
%. The volatile compounds profiles of Sai Krok Prew before and after 2 days of
fermentation were also studied. The results of day 0 showed that only distinct relative
peak areas of 2-propen-1-thio and methyl-2-propenyl disulfide were detected in the
control. Whereas in the other 3 formulae six more compounds of sulfide and terpene
were found. Nitric acid was only measurable in the control plus sodium nitrite. For day 2
the inoculation of starter cultures of CP2-11 and CP7-3 showed highest amounts of
disulfide (41.483% relative peak area), whilst the di-2-propenyl were the lowest (4.425%
relative peak area) compared to the other formulae control, control plus sodium nitrite

and inoculation of mix starter cultures of CP1-15 and CP7-3.





