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In this research, 53 isolates of lactic acid bacteria were isolated from the excrement of 23 pigs
by which all of them were belonged to the genus Lactobacillus. In addition, lactic acid bacteria and’
bacteria that belonged to the genus Bacillus were also examined from poultry. It was found that 160
bacterial isolates were obtained from gastrointestinal contents of 45 healthy poultry by which 96
isolates were belonged to Lactobacillus spp. and 64 isolates were Bacillus spp. The targeted probiotic
isolates were screened on the basis of their properties i.e. non-haemolysis, capability of inhibiting
enteropathogenic bacteria i.e. Salmonella enterica serovar Enteritidis, Salmonella enterica serovar
Typhimurium, Salmonella enterica serovar Choleraesuis and Escherichia coli O157:H7 in addition to
their capability on hydrolyzing starch. Three potential probiotic bacteria were chosen for further studies
i.e. the isolates SK5 from pig and LAB42 and OBS8 from poultry. These three probiotic bacteria were
then cultivated in the water discarded from boiling process of “khanom-jeen” noodle production. UHT
milk was chosen to supplement the discarded starch-water as the nitrogen source for bacterial growth.
By varying UHT milk concentrations from 0-20%, it was found that the three selected probiotic bacteria

grew best in the discarded starch-water that supplemented with 10% UHT milk.





