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Abstract

The purpose of the present study was to determine efficiency of single and
mixture of five species of bacteria probiotics as supernatant and cell suspension against
60 isolates of bacteria contaminated in dried processed seafood products using agar well
diffusion assay on mueller hinton agar. Results showed that cell suspensions of three
bacterial probiotic species (Bacillus BUU 004, Bacillus BUU 005 and Bacillus BUU 001)
and mixture of five bacterial species were able to inhibit those bacteria for 61.67%,
26.67%, 10.00% and 8.33%, respectively. Furthermore, supernatants of two bacterial
species (Bacillus BUU 004 and Bacillus BUU 005) demonstrated the inhibitory activity on
those bacteria for 33.33% and 13.33%, respectively. The present study concluded that
Bacillus BUU 004 and Bacillus BUU 005 as cell suspension and supernatants were
effectively capable of killing bacteria contaminated in dried processed seafood products.
Therefore, they should be thoroughty investigated in order to apply in dried seafood
products for further successfully inhibition of potential pathogenic bacteria.
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