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ABSTRACT
203862

Recently, probiotic bacteria are widely used as substitute for antibiotics in the
animal industry. This study was to select bacteria from animal gastrointestinal tract and
traditional fermented soybeans aé potential use for new candidate probiotic. A total of
775 isolates are from 113 samples distributed to 595 gram positive and 180 gram
negative. Abilities of 595 isolates are tested against pathogenic such Escherichia coli,
Bacillus cereus, Staphylococcus aureus, Salmonella typhimurium and Aeromonas
hydrophila, and tolerance to low pH, bile salt, and high temperature. Bacterial strains of
P8-3.1, T26.7 and T29.11 showed the good properties of probiotic. Identification of
these isolates by compare each of 16s rRNA in GenBank, and indicated that all of
isolation was Bacillus subtilis. Optimize conditions of spore forming in P8-3.1 by heat
shock at 65 C° for 15 minutes and then freeze under 0 C° for 15 minutes continually
two times, and culturing time between 48 — 72 h of bacteria are good conditions to
stimulate the spore forming. Spore forming of P8-3.1 in molasses, survival rate was
higher (P<0.05) as compared with control group in 7, 15 and 23 days of storage time,
and it could be increase the keeping‘time up to 90 days. Survival rate of spore forming
T-26.7 and T-29.11 in soybean powder had higher than control group.

Screening and form development of probiotic bacteria candidate in this study

could be use in animal industry.





