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Screening of Amylase Producing Bacteria from Traditionally Fermented

Soybean (Thua-nao) as Potential Starter Culture in Starch Degradation
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Research Title: Screening of Amylase Producing Bacteria from Traditionally Fermented Soybean
(Thua-nao) as Potential Starter Culture in Starch Degradation
Researcher: Assist. Prof. Dr. Aphacha Jindaprasert

Faculty: Agro-Industry Department: -

ABSTRACT

The aim of this research was to isolate of amylase producing bacteria from 9 traditionally
fermented soybean (Thua-nao) samples. All of bacteria isolates were examined for amylase production
on starch agar staining with Gram’s iodine solution, calculated of hydrolysis capacity (HC) value,
determined of reducing sugar by dinitrosalicylic (DNS) method and protein concentration by Bradford
test kit in nutrient broth, and test ability for degradation of tapioca, corn and rice starches. One hundred
and three of 179 isolates showed clear zone with Gram’s iodine. The high HC value isolates, 1-16, 5-4,
5-6, 5-7, 5-20, 6-6, 7-1, 7-3, 7-13, 7-14 and 9-11 were selected to determine amylase production in
nutrient broth. The result showed that three isolates, 5-20, 6-6 and 7-1 could degrade tapioca, corn and
rice starches at high level of enzyme specific activities. In addition, isolates, 5-20, 6-6 and 7-1 were
identified as Bacillus cereus, Bacillus anthracis and Bacillus cereus, respectively, using 16s TRNA

analysis.

Keywords : Bacillus species. Fermented Soybean (Thua-nao), Amylase, Starch
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