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ABSTRACT TE 161416

The objective of this research was to study the effects of probiotics on
growth inhibition of pathogens in brine and fish sauce fermented crabs. The
examination of microbiological quality of 40 fermented crab samples obtained
from fresh markets in Bangkok metropolitan area found that the samples
contained total microbial counts of 10° - 10° cfu/ g, total lactic acid bacteria of
10° - 10" cfu / g and Bacillus cereus was found in 52.5 % (10° - 10" cfu / a),
Escherichia coli in 37.5 % (102 -10°cfu/ g), Staphylococcus aureus in 20 % (102 cfu
!/ @), Clostridium perfringens and Salmonella typhimurium in 25 and 125 %
respectively.

A study on growth of four species of which were Lactobacillus acidophilus,
L. plantarum, Pediococcus sp. and Enterococcus faecium in fermented crab
extracts during fermentation at room temperature for 24 hours found that, all 2
kinds of extracts, at 25% concentration the growth of L. plantarum and L.
acidophilus were significantly greater than those the other two probiotics (P <
0.05). These probiotics were then used in a test to inhibit the growth of five
pathogens which were B. cereus, Cl. perfringens, E. coli, S. aureus and S.
typhimurium in MRS medium, original brine and fish sauce fermented crab
extracts, at room temperature for 48 hours. This study found that in L. plantarum,

L. acidophilus and mixture of L. plantarum and L. acidophilus showed different
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effects on inhibition of pathogens. L. plantarum exhibited the best inhibitory effect
on pathogen growth in all extracts and medium.

in the final step, effects of inhibitory effect of L. plantarum on pathogens
during fermentation of crabs in brine and fish sauce at room temperature for 48
hours revealed that L. plantarum showed a little effects on inhibition of pathogens
(<1-2log) wﬁen compared with control samples, because of the concentration of salt
in fermented medium was higher than the suitable amount for probiotics growth and
producing anti-microbial substances. So, the evaluation of the appropriated salt
concentration in fermented crab medium or the reduction of the salt should be further

studies



