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Abstract 24 7336

Lactic acid bacteria strain SK5 was obtained as the potential probiotic bacteria for swine from
the screening processes in the previous year. This potential probiotic isolate was cultivated in waste-
water discarded from the noodle-boiling process in “khanom-jeen” factories supplemented with 10%
UHT milk (WDNM). As the isolate SK5 did not produce amylase to break down starch in WDNM, it
was co-cultured with Bacillus coagulans NF17 that produces strong amylase. After incubation at room
temperature for one day, we could obtain lactic acid bacteria strain SK5 and B. coagulans NF17 at the
concentration of 1.9x10° and 4.1x10° CFU/ml respectively. The effect of mixed bacterial cultures,
isolate SK5 and B. coagulans NF17, was investigated in 12 weaned pigs for 49 days. Pigs in the test
and control groups were fed with diets supplemented with mixed bacterial cultures grown in WDNM
and WDNM without probiotic bacteria, respectively. After being raised for 19 days, pigs of both control
and test group were challenged orally with Salmonella enterica serovar Choleraesuis for three
consecutive days and the raising was continued for another 30 days. It was found that pigs treated with
mixed probiotic bacteria showed reduced incidence, severity, and duration of diarrhea. There was a
significant increase in viable cell count of lactic acid bacteria and Bacillus and a significant decrease in
viable cells of enterobacteria and Sa/monella in fecal samples of pigs in the test group when compared
to the control group. This was a strong evidence to employ mixed bacterial cultures as probiotics in pig.

Lactic acid bacteria strain LAB42 and Bacillus sp. strain OB8 were obtained as the potential
probiotic bacteria for poultry from the screening processes in the previous year. These isolates were
cultivated in WDNM. We could obtain 8.62 x 10" CFU/ml of isolate LAB42 after incubating at 30°C
and 2.0 x 10" CFU/ml of isolate OBS after incubating at 35°C for 2 days. These potential probiotic
isolates were then employed in the feed-trial experiments. Broiler chickens were divided into 4 groups.
Each group was daily fed with chicken feed supplemented with chlortetracycline, lactic acid bacteria
strain LAB42, Bacillus OB8 and feed without supplement, respectively. After being raised for 7 days,
the chickens were fed with Salmonella Enteritidis and the raising was continued for another 4 weeks. It
was found that chickens fed with probiotic bacteria showed reduced incidence, severity and duration of
diarrhea. The amounts of Salmonella found in excrement of chicken fed with probiotics were lower
than the ones in other two chicken groups. Moreover, feed conversion ratio displayed that the employed
probiotic bacteria had also a positive effect on chicken growth. Therefore, lactic acid bacteria strain

LAB42 and Bacillus OB8 are promising alternatives to antibiotics in poultry raising.
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CFU
LAB
GYP
NB

NA
Ppm
SD
WDNM

MetuefEe

TGN Colony forming unit

N84 Lactic acid bacteria

N804 Glucose-Yeast extract Peptone
W10 Nutrient broth

M31894 Nutrient agar

NG part per million

“uy 185 3§ Standard deviation

NUUDQ Waste water discarded from the noodle-boiling process supplemented with
10% UHT milk

NU1UDI Mean





