Abstract

Sai Krok Esan is a fermented meat produced from ground meat mixed with sugar, salt
and some spices such as garlic. The mixture is filled into pork intestine and then let the
fermentation occurs. Mum is also a fermented meat. Ground meat is mixed with some beef / pork
ground innards, roasted rice, steamed rice, garlic, sugar, lemon grass and salt, then they are filled
into intestine. The fermentation is performed in dry air for 1-5 days. This study focused on the
isolation and selection of lactic acid bacteria from fermented meat products and used as the pure
cultures for the production of Sai Krok Esan and Mum. The difference in colony morphology and
clear zone on 1% CaCO, in MRS agar were selected from 13 commercial Sai Krok Esan and
Mum samples. It was found that 97 isolates exhibited a clear zone and growth on MRS agar
supplement with 1% CaCO,, however, only 7 isolates produced gamma-aminobutaric acid
(GABA) have been selected to identify by the 16S rRNA gene sequencing analysis. The result
showed that 5 isolates (SSNH28, SKKE2, SKKL1, SKKP1 and SKKP5) and 2 isolates (SKKE3
and SKKP2) exhibited sequence similarity to the type strain of  Lactobacillus plantarum and
Lactobacillus pentosus, respectively.

Two strains of Lactobacillus plantarum SKKP5 and Lactobacillus pentosus SKKE3
were used as single or dual starter cultures in Sai Krok Esan and Mum. With a single inoculum of
SKKP5, SKKE3, mixed inoculum of SKKP5 and SKKE3 and un-inoculation (control) in Sai
Krok Esan and Mum were compared on chemical, biological and sensory parameters. The results
showed that pH, total acidity, total viable count and acid producing bacteria count of those
products were not significantly different. Sensory assessment indicated that most panelists gave
the same of overall likeness, color, texture and taste on Sai Krok Esan and Mum. Moreover, the
scores on those sensory parameters of the produced Sai Krok Esan and Mum and commercial Sai
Krok Esan and Mum also exhibited no significantly different. These results could be concluded
that Sai Krok Esan and Mum production from pure culture of those selected lactic acid bacteria
exhibited the similar on chemical, biological and sensory parameters. Thus, the uses of the single
or mixed inoculum as pure culture can help fasten the fermentation process, help control the
number of undesired bacteria as well as help maintain the product quality of each processing

batch.
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