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The objectives of this study were to determine the numbers of total viable plate
count, and lactic acid bacteria (bile salt resistant strain), yeats and molds of Pakgard —
dong (fermented - Leaf mustard) from local markets in Phitsanulok, study on the
fermentation of Pakgard - dong with the effective strains of lactic acid bacteria and
investigate the survival of Enterotoxigenic Escherichia coli and Salmonella inoculated
into Leaf mustard during process.

Results revealed that the average pH and % total acidity value of Pakgard —
dong were 3.92 and 0.99%, respectively. The numbers of total microorganism, bile sait
resistant lactic acid bacteria and yeasts and molds were 10.58, 4.43 and 4.07
LogCFU/mL., respectively. It was found that Lactobacillus plantarum (L8) yielded the
highest amount lactic acid approximately. Fermentation of Pakgard — dong with two
strains of Lactobacillus plantarum (L8and TISTR No. 877) indicated that the average pH.
% total acidity, number of total microorganism and lactic acid bacteria were 3.1, 1.1%,
10.1 LogCFU/ml. And 9.7 LogCFU/ml., respectively. Escherichia coli natural
contaminate species was decreased from 3.58 - 2.35 LogCFU/mi. within 6 hours and
was absent at 30 hours. While Saimonella was decreased from 2.70 — 1.95 LogCFU/ml.
within 24 hours and was absent at 30 hours. For the natural fermentation of Pakgard -
dong, it was found that the pH,% total acidity, the numbers of total microorganism and

lactic acid bacteria were 3.9, 0.8%, 9.79 LogCFU/ml. and 8.8 LogCFU/ml., respectively.

The contaminated Escherichia coli in the natural fermentation was decreased from 3.94
~ 2.89 LogCFU/mi. within 18 hours and was absent at 42 hours. The contaminated
Salmonella in the natural fermentation was decreased from 2.70 - 1.95 LogCFU/m.
within 48 hours and was absent at 54 hours. Survival of Enterotoxigenic £. coli (ETEC)
and Salmonella sp.gr.E individually inoculated into Pakgard — dong with Lactobacillus
plantarum (L8 or TISTR No. 877) were conducted. For L8 it was found that E. coli (ETEC)
was decreased from 6.8 ~ 4.7 LogCFU/ml. within 6 hours and was absent at 36 hours.
For TISTRNo. 877, E. coli (ETEC) was decreased from 6.5 — 5.1 LogCFU/ml. within 6
hours and was absent at 30 hours. While natural fermentation of Pakgard — dong, £. coli
(ETEC) was decreased from 6.9 — 4.6 LogCFU/ml. Within 12 hours and was absent at
42 hours. For Salmonella sp.gr.E, the fermented L8 it was found that Salmonella sp.gr.E
was decreased from 6.5 - 5.1 LogCFU/ml. Within 6 hours and was absent at 18 hours.
For TISTRNo. 877, Salmonella sp.gr.E was decreased from 6.6 ~ 3.5 LogCFU/ml. Within
12 hours and was absent at 30 hours. While natural fermentation of Pakgard — dong,
Salmonella sp.gr.E was decreased from 6.9 — 5.6 LogCFU/ml. Within 12 hours and was
absent at 54 hours. No molds and yeasts spoilage were present during the fermentation
Results indicated that fermentation of Leaf mustard with pure culture of Lactobacillus
plantarum was potentially applied for safety and good quality of Pakgard — dong

oroduction.





