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Abstract TE 142208

The optimum conditions for the production of Sai —Oua- Pla inciuding the
starter cultures sources, temperature and fermentation period were studied. Pure
cuitures iso'ation and capability of acid producticn were tested. Natural cuiture medium,
fermentation test, Salmonelfla determinations and proximate analysis of the product were
carned out.

Results showed that starter culture from Nham demonstrated the finest product
according to the sensorial test under the fermentation condition for 30 °C for 4 - 6 hr. The
average production of lactic acid was 0.90 % and the pH levei was 4.27. The mixed
culture of isotated Lactobaciiius, Pediococcus and Sireptococcus of the ratio 50 0 30 : 20
wera inoculated in the Sai — Oua — Pla and incubated at 30 °C for 4 hr. The production of
lactic acid was reduced to 0.82 % and pH of 4.63. The total plate count was increased
from 32 x10° cfu/m! at 0 hr to 80 x10° cfu/mi at 4 hr. 32 isolate of lactic acid bacteria were
isolate. 12 of Lactobaciius, 17 of Pediococcus and 3 of Streptococcus demonsirated the
highest production in lactic acid and were selected as the test micrcorganism inoculate
into the three natural medium. The natural medium of tomato juices base was the suitable
culture medium to the test organisms. The tomato juice formulated with 2% sugar and
6% rice liquor was the best medium for lactic acid starter culture incubated at 30 °C for
48 hr. The microbial count increased from 26 x10° cfu /mi at 0 hr to 145 x10° cfu /ml at

48 hr. Salmonella spp. was not found and the total protein of 21% were achieved.



