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Fourty samples of fermented aquatic food products including Hoidrong, Nham-Plaa, Plaa-
som, Plaa-jom, Krung-jom and Kapi were collected and analyzed for microbiological and chemical
quality. Total viable counts, total lactic acid bacteria, coliforms, Bacillus cereus, Escherichia coli,
Clostridium perfringens, Vibrio parahaemolyticus, Staphylococcus aureus and Salmonella in each sample were
determined. The number of total viable counts and total lactic acid bacteria in most samples of all
types was quite high (<10 - > 1.6x10° and <10 - > 1.9x10° CFU/g, respectively). Moreover, most
samples of fermented foods were found to contaminate with pathogenic bacteria, especially all
samples pf Nham-Plaa, Plaa-som and Kapi did not meet the standard of Thai Industrial Standards
Institute, Ministry of Industry, regarding the presence of pathogenic bacteria. Hoidrong met the
standard only 30% of total samples analyzed, but 40% of Plaa-jom and Krung-jom samples followed
the standard. The results of chemical analysis showed that Hoidrong, Nham-Plaa, Plaa-som, Plaa-jom
and Krung-jom had low pH (4.4-5.6), except for Kapi (the highest pH of 6.7-7.4). However, Nham-
Plaa and Plaa-som contained the highest total titratable acidity (1.24-1.73%), and Kapi contained the
lowest acidity (0.04-0.18%). The type of fermented foods contained the highest salt (0.58-0.78%)
was Kapi, followed by Krung-jom, Plaa-jom, Hoidrong, Nham-Plaa and Plaa-som.

In this study, the number of lactic acid bacteria (LAB) was analyzed from 15 samples of
Nham-plaa and raw fish. The total viable count of LAB were in the range of 3.0x10° to > 2.1x10°
CFU/g. One hundred thirtyeight LAB isolates were selected and used to study antibacterial activity
against other organisms, including Staphylococcus aureus, Pediococcus acidilactici, Lactobacillus
bulgaricus and Listeria monocytogenes using agar spot test. The thirty isolates were found to inhibit at
least one species of these test organisms. For the study of resistance to lactic acid, hydrochloric acid,
sodium chloride and bile salt, the LAB isolates 13IS3 and 131S4 were tolerant to lactic acid (pH 2.90
and 3.20), hydrochloric acid (pH 2.20), sodium chloride (6.00%) and bile salts (5.25%) in MRS broth.
The two isolates, 13IS3 and 131S4, were identified by morphological characterization, biochemical
tests using API 50 CH system and sequence analysis of 16S rDNA, and shown to be Lactococcus
lactis and Lactobacillus sakei, respectively. Therefore, these two LAB isolates were selected for

production of fermented fish starter culture.





