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Fourty — eight isolates of lactic acid bacteria which inhibit pathogenic bacteria
such as Staphylococcus aureuvs, Escherichia coli, Vibrio cholerae and Salmonelia sp.
were obtained from 10 types of fermented food samples. Of these fourty — eight isolates,
KN20 KN28 KN29 and KN33 were the most effective in the inhibition of Salmonella sp.,
V. cholerae, E. coli and S. aureus, respectively.

The effect of media, initial pH and time of incubation which optimum for growth and
production of anti-pathogenic substances of 4 isolates of lactic acid bacteria were found
that KN20 KN28 KN29 and KN33 had the best of those in MRS broth with a pH 5.5 after
incubated 24 hrs., MRS broth with a pH 5.5 after incubated 24 hrs APT broth with a pH
5.5 after incubated 24 hrs. and MRS broth with a pH 6.5 aiter incubated 24 hrs.,
respectively ‘When studied about temperature which optimum for growth and production
of anti-pathogenic substances were found that ali lactic acid bacteria had the best of
those at 35° C. The 4 selected isolates were examined and ideniified and found that
KN20 KN28 KN29 and KN33 were lactic acid bacteria in genus Enterococcus,
Lactobacillus, Streptococcus and Enterococcus, respectively.
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