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Increasing concern on human health and quality of life comes into spotlight nowadays. Study
on health benefits of natural products especially vegetables and fruits which are commonly available
and inexpensive would urge the value and consumption rate of natural products. This study was aimed
to investigate the inulin content in Thai fruits and determined their probiotic properties. The results
showed that jujube (Nom sod), native coconut, aromatic coconut, sugar apple (Nung), durian (Mon
thong), durian (Cha Nee), mango (Khiao sawoei), and sapodilla (Ma kok) contained some inulin about
1.45-5.78% as determined by high performance liquid chromatography. Native coconuts yielded the
highest inulin content while jujubes (Nom Sod) contained very low level of inulin. There was no inulin
content in taro. Additionally, a variety of 18 banana strains were also investigated and the results
showed that banana (Nuew mue nang) gave the highest inulin content at 12.28%. Moreover, banana
(Keaw), (Huk muk keaw), (Nam) had 7.69%, 7.59%, and 6.11% inulin content, respectively. Banana
(Tep pha rod) contained the lowest amount of inulin at 0.92%. When compared among popularly
consumed banana strains, the highest inulin containing banana was Nam wa which had about 4.07%
inulin content. Banana (Hom), (Kai), (Huk muk), and (Leb mue nang) contained lesser amount of inulin,
respectively.

There were no significant difference in the efficiency of promoting the growth of probiotics
amoung various strains of banana with the exception of banana (Hom) and (Leb mue nang) that
showed reduction of Lactobacillus plantarum growth after 16 hour. Native coconut and aromatic
coconut could promote the growth of L. plantarum more than 40 hours and gave the same growth
pattern as using the inulin standard as a carbon source. Ability of crude inulin extracts of selected Thai
fruits could promote the growth of Bifidobacteria spp. isolated from a probiotic product similar to the
control group added the inulin standard. Antibacterial activity of probiotics was also determined. The
data demonstrated that L. plantarum supernatant collected after adding crude inulin extract of banana
(Nuew mue nang) gave the best action against S. Typhimurium, S. aureus, E. coli, and P. aeruginosa.
Broth microdilution assay revealed that adding crude inulin extracts of native coconut, aromatic coconut,
sapodilla (Ma kok), banana (Sa), banana (Nuew mue nang), banana (L.eb Chang Kud) in L. plantarum
and Bifidobacterium spp. culture resulted in antibacterial activity as using the standard inulin.

In conclusion, banana (Nuew mue nang), native coconut, and aromatic coconut are potential
fruits that can exhibit probiotic properties. They contain high inulin content, promote the growth of
probiotic strains, and enhance antibacterial activity of probiotics. Future studies for sugar composition

and purification of inulin are needed for development of these fruits as probiotic products.





