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Spore forming bacteria were isolated from “thua-nao” obtained from six
provinces in northern Thailand. One hundred and twenty nine isolates were tested for
their abilities to produce biosurfactants, vitamin By, and antibacterial compounds
against some colon bacterial pathogens in human. Based on drop collapse method,
microbiological assay and agar well diffusion, it was found that 9 isolates produced
biosurfactants, 4 isolates produced vitamin Bj, and 23 isolates produced antibacterial
compounds. There were some isolates capable of producing both biosurfactants and
antibacterial compounds, i.e. B10, B18, B54, B56, B67, B82 and B96. Isolates B67,
B15, B19 and B96 could inhibit the growth of four bacteria pathogens (Escherichia
coli ATCC 25922, Salmonella weltevreden DMST 17375, Bacillus cereus TISTR 687
and Staphylococcus aureus TISTR 517). The maximum inhibition zone for each
pathogen was 11.00,17.38,10.00 and 15.75 mm., respectively. Among there, two
isolates inhibited all of tested pathogens, i.e. B67 and B96. Four isolates (B12, B37,
B39 and B98) showed that they could produce vitamin B, ranging from 0.0123 -
0.0210 ng/ml. Morphological and biochemical tests indicated that all bacteria produ-
cing these bibactive compound were Bacillus subtilis, B. brevis, B. circulans, B.
Jirmus, B. pumilus and B. megaterium. When studied the growth rate and vitamin Bi,
production of all bacteria in sterile soybeans at 25, 35 and 45°C, incubated for 3 days.
It was found that the B. circulans (B19) had the maximum growth (1.15+0.13x 10
CFU/g)at 35°C, pH of fermented soybean was increased gradually. The maximum
vitamin By, production of B. megaterium (B39) was 0.2427 + 0.0047 ng/g, when the
total bacterial count was 8.15 + 0.07 x 10?2 CFU/g at 35°C, pH 7.03 + 0.02. The
mixed bacteria (B18, B19, B39, B67, B112 and B116) had bacterial population of
1.36 + 0.07 x 102 CFU/g at 35°C, pH 6.06 + 0.01 and were able to produce vitamin
Bi2 in fermented soybean (0.1983 *+ 0.0004 ng/g). From statistical analysis, it was
found that thua-nao at 35°C experiment was most favorable in terms of its odour,

colour and taste.





