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Abstract
Soybean fermentation have been using Bacillus subtilis SB-MYP1, the potential

starter culture which decreasing undesirable compounds and the length of fermentation ,
resulting the overall qualities of the product better than spontaneous fermentation. In order
to control the product quality, this research therefore aims to produce the B.subtilis SB-
MYP1 powder for using in fermentation by means of spray drying method and freeze
drying based on aseptic technique. Spray dried B. subtilis SB-MYP1 powder with 20 %
(w/v) maltodextrin and 50 % (w/v) skim milk was selected as the suiable method shown
the survival rate at 74.24 and 91.37 respectively. For the freeze dried B. subtilis SB-MYP1
powder with 10 % (w/v) maltodextrin, 40 % (w/v) skim milk, 10 % (w/v) sucrose and 10
% (w/v) soybean flour showed the survival rate at 84.24, 89.02, 84.60 and 91.32
respectively. Then, freeze dried starter culture with 10 % (w/v) maltodextrin and 10 %
(w/v) soybean flour were further selected for approve of its starter culture properties in
nutrient broth and solid state soybean fermentation within 0-72 hours. The fermentation
factors to be monitored were fermentation time, amylase and protease enzymes activity. A
fresh culture form and freeze dried culture with soybean flour form be stable and possible
to use as a starter culture for fermented soybean production providing the nutritional value
and consumer acceptability. As a shelf life analysis result of freeze-dried B. subtilis SB-
MYP1 powder shelf life in aseptic aluminum foil at 25 °C, when considering the
decreasing moisture content and the survival number, provided at least possible 3
months. It is suggested that using preservation technology is helpful for extending starter
culture shelf life and easily handling.



