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ABSTRACT
TE 156264

The selection of lactic acid bacteria from home-made Nham-het was investigated for
making fermented oyster-mushroom. At first a study of lactic acid bacteria in fermented
oyster-mushroom during 72 hrs of termentaticn was performed. It was found that pH value
decreased from 6.20 to 4.55 and lactic acid content increased from 0.11 to 0.57 %. Whercas
the total bacieria count and total lactic acid bacteria increased from 1.40 x 10 cfu/g to 6.00 x 10
cfu/g and from 1.34 x 10 cfu/g to 9.10 x 10° cfu/g.

Lactic acid bacteria found in Nham-het consisted of Lactobacillus plantarum,
Lactobacillus brevis, Pediococcus pentosaceus and Leuconostoc mesenteroides subsp.
dextranicum. One hundred and ten isolates of lactic acid bacteria were coliected from local
Nham-het and Lactobacillus plantarum 100 and Pediococcus pentosaceus 140 were subsequently
selected according to the high rates of reducing pH value of growing in MRS broth within 12 hrs.

Using a pure culture and mixed culture of Lactobacillus plantarum 100 and Pediococcus
pentosaceus 140 for making fermented oyster mushroom, a mixture of the both cultures brought
about a better product with 0.81 % of lactic acid content and a pH value of 4.21 at 72 hrs of

incubation times. Furthermore, the product had an overall acceptability of iexture and flavor.



