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Detection of Lactic Acid Bacteria in Drinking Yoghurt
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delunguuuaii3unsauaniin (Lactic acid bacteria; LAB) {luiuafii3sunsauan (Gram-positive
bacteria) vaneiugzUsaluviou (Rod) #3e nay (Coccus) lailfaandiaulunisiaiaufiuln (Anaerobic
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wlouna T uavnanSasiunninaug muddeil
Tneifusiegrauseamdoudia $1uau 30 §r0819 Mnsimszsidaemaiia Spread Plate WU Double-
Layers Uuasiasuioudsuuusiniz deMan, Rogosa and Sharpe (MRS) Uunneldantigl$eendiauiu
nan 72 Halua mﬂﬁ?um’aﬂaavé’mgm‘imwmwaé (Cell Morphology) Meléndesqanssamidadonsned
ffou Crystal Violet nansvaaesmuin LAB figuiaeaduuu Coccus $1uau 19 fegs (vanetausioened
2,3,5,6,9,10, 11,12, 13, 15, 16, 17, 19, 21, 23, 24, 25, 29 ua¢ 30) U3uiaudeagsenine 2x10°
CFU/ml i1 2.5x10% CFU/ml Anudesas 63.33 Gsaniraxiuile Streptococcus thermophilus wax
LAB jUT1aadiuy Bacillus $11u 8 faagns (MNelaYi08n9T 1, 8, 14, 18, 20, 26, 27 uaz 28) USual
Weogsening 1x107 CFU/mL 3 2.5x10% CFU/ml Anifufesas 26.67 Saaininasifuide Lactobacillus
bulgaricus wazuniUIsmFandniiny LAB gﬂi'wwiaéﬁu’uwu Bacillus Wag Coccus 31U 3 H18814
(MaeLauiEei 4, 7 uay 22) ﬂ%mmﬁaaaﬂiizmw 1.1x10% CFU/ml 814 2.5x10° CFU/ml Asdusesas

A v 1

10 Fepminagiuenansyning S. thermophilus wag L. bulgaricus 130 LAB Inusnignaesiiog19us
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A v '

WlgmmSaunununelay 23, 25 way 29 4USunanae 2.5x10° CFU/ml d@3u LAB Anutloaidanmamingig

q

nUELaY 15 wag 30 FUSuIadaLiies 2x10" CFU/ml wiiUeamsauuslaain1un uauInsgIumIy

N30 ReIMNTUALUTENIANTENT NI TNEUIIEL TS feedl LAB liesndi 10° CFU/mL
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Abstract

Lactic acid bacteria (LAB) is an anaerobic, Gram-positive bacteria, rod or coccus shapes. LAB
conversed lactose into lactic acid during fermentation and played important role in fermented dairy
products such as drinking yoghurt, cheeses and etc. Research objective was to detection of LAB in
drinking yoghurt. Thirty samples of drinking yoghurt were collected and cultured on specific deMan,
Rogosa and Sharpe (MRS) agar using double-layers spread plate technique and incubated at 37 °C
for 72 h under anaerobic condition. Bacterial cell morphology was detected under light microscopy
after stained with crystal violet dye. Result, isolates isolated from drinking yoghurt were 19 cocci
(sample number 2, 3, 5,6, 9,10, 11, 12, 13, 15, 16, 17, 19, 21, 23, 24, 25, 29 and 30), 8 bacilli
(sample number 1, 8, 14, 18, 20, 26, 27 and 28) and 3 mixed cocci and bacilli shape (sample
number 4, 7 and 22). LAB was detected between 2x10" and 2.5x10'® CFU/ml (63.33%), 1x10" and
2.5x10" CFU/mL (26.67%) and 1.1x10° and 2.5x10° CFU/ml (10%), respectively. It could be
Streptococcus thermophilus, Lactobacillus bulgaricus and mixed between S. thermophilus and
L. bulgaricus. Highest LAB detected in drinking yoghurt were sample number 23, 25 and 29 (2.5x10"°
CFU/m). The lowest of LAB were sample number 15 and 30 (2x10" CFU/ml). According to Thai FDA
for food regulation, LAB in drinking yoghurt must presented more than 10° CFU/mL. In this research,
28 samples (93.33%) of drinking yoghurt were pass the criteria. For consumers advisory, they should
drink the products with mixed LAB strains and highest of presented live bacteria.

Keywords : Lactic acid bacteria, Drinking Yoghurt
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waU3gandoudu (drinking yoghurt) 1undndusiuundniildSuanuisuainguslaaialy
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Intolerance) Tuu iflosnniengliannsagestmananlnald amganamgnsnmeulsdiuanea Ing
Livlhindamiesieioiaietu wdwelraldindouiadas M inATas1981M1 561199 I§unndetu
Freannnadssainnmaialsauziidudldvguass e testulsafiisafiusyuumaiuemsdainein
nsAndels (31335500 ASNITOUNS, 2543) Lactoobacillus delbrueckii subsp bulgaricus TunumdnAgylu
Asvdnuuievznanuedniailes (acetaldehydes) Fuluaslinausavesimuunin wavadrseulys
TUsfea (protease) FagasTusiu (protein) luthuulilansauneiilu (amino acid) Tnsianisdaiay
(histidine) Gufunsnueflufinszdunisiaiaues Streptococcus thermophilus (Fun¥ntl o uATHL,
2554) S. thermophilus 1lunsudnudnsdusiomsvdnainuy (fermented dairy product) leiun uuU3en
v Teiise weouds Tnswdsuinauanlng (lactose) thusndunsauaniin (lactic acid) wazadansavlasiin
(formic acid) duasunisiasaiulnues Lactobacillus FenanAaivariitdiulsynovvesiuuiiiums

Maeauvseniiliinlse wazlin1susaues @ ndu sa wainingleuuems wisdiuusznoudunlily
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vANluUNTITY
n13guineg1s (Sampling)
dusoghaagnatos 2 miaedogha Usinas 50 g lalunausiiusmnnide wehdosnsluu
szmaurussIidfuvEetiundegnnusias meurUTinauwing fuldluasusunannidolddesnd
100 ¢ waztve iy (Husegasusu)
A15LM38UA28819 (Preparation of test sample)
¥mstaunSemdeuin 50 ¢ laluansazansdmduiFoanns 450 ml vl dwilewendiu 14
Freg1a39919 1:10 wazrhnsiesnauldmeiidessmudesnis
nsasratuliunante (enumeration)
wAllANTS Spread Plate
nsmsatiuUsunante (enumeration) Tne3s Spread Plate Tnewn MRS Agar asluany
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AU muANNUIIzaN Usunes 0.1 ml asuuianin MRS Agar Touvisuiaseusiaainideinaelnvnaunseng

AINTNY0TULIAY Uanuaie MRS Agar 8nA5e Jumauilisaniumaila Double-Layer a1ntiuinlulaly

a

Anaerobic jar iislililoandaundniluvuiigamgll 35 + 2°C 1Wuan 72 9alus Awadiuiuiiowas

Y

FIWNUNANIIATIVIATIZI LAB Aafiaen 1 n3U %30 Haaans
n37ERVEUFININEIVBYAE (Cell Morphology)
AIRAUAUTIINETRULAT (Cell Morphology) Mmeldndesganssat ndsinnisdenduuy
foudegnadne (Simple Staining) Feddou Crystal Violet Inen1siidieanemsidesdouds MRS USuna

2 v -=4' I | R ) i s & i v
\dntesinde (Smear) asvuuiuglasuiiiazoindadinduussana 1 loopful vnusualas a1ntulaeslss

D a v

Wisigaunniivies (Air Dry) Lilefegeiagyinisvaaeuuudladuiauailiiiudadln 2-3 ATa (Heat Fixed)

q

iielifegsiagyinmegeufiawiuuudlasn andudeudieddounsadallodamiuna 1 wil dalad
mgunau dualaaliuis dnlunsiaaeunsisgevdugiuing1vessadnislindesganssaisuulduas

Aelaniasveny 1,000

NaN15IY

Nan1swenakuaitsensatanin luullSeansauny

v v
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INNTFuTIREUNITEIMToNAY F1UIUINEN 30 feEe IN13TeAI9E19 50 g YIN1siae
3196179819078 0.85% NaCl Usuns 450 ml annuuvinn1sideanssiregnslifiaududy 10 CFU/ml, 107

CFU /ml (11 W.5.U. 819119) kay 10% CFU/mL, 10° CFU/ml (izqﬁi’ﬂmu LAB/g, ml) LLﬁw'hmiwam%am

a

UU MRS agar 678735013 Spread Plate uaginaila Double-Layers ldaslu Anaerobic jar ﬁﬂﬂﬁuﬁqmmu

U

35+2 °C WWunan 72 $alus wasanduthufuswiulaladl (Fanwd 1) warnwndeud Crystal Violet tile
AyvdeudugIvIveITeNTad wulewuaiisensauaniin I3Usiuwaduuy Coca $1uau 19 fegn Andu

Soraz 63.33 nusUTINERALUU rod d1uu 8 wege Anlufesay 26.67 (Fanmd 2a uaz 2b) uazdany

7195Us19aduu Cocci ay Rod 37w 3 fragne Anlusesas 10

U

Al 1. Snwaurdugiuine1vedlaladl (Colony Morphology) wd LAB
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awdi 2. dnwaedngIuine1veawad (Cell Morphology) 9049 LAB

GunnuuaiiGensauaninluuuiemdeudy

UinudeuuaiiBonsauanfinluuuuIsandoudin wiseenidu 3 ndu fall sUsrawaduuy Cocc
$119u 19 Fegne Woogseming 2x107 CFU/mL 1 2.5x10'° CFU/ml lustaeenadi 2, 3, 5,6, 9, 10, 11, 12,
13, 15, 16, 17, 19, 21, 23, 24, 25, 29 uazfIveafl 30 Andudosar 63.33 sUs19wadUUY Bacilli S1udu 8
Foea Woogsrning 1x107 CFU/m § 2.5x10"° CFU/m lusfaoenadl 1, 8, 14, 18, 20, 26, 27 uazsfpgns
7l 28 Anufudoray 26.67 waggUIIaduU Bacili wog Cocd Saufu $1uu 3 f1e819 1Woogszuing

1.1x10% CFU/ml 83 2.5x10° CFU/ml Tuseensdt 4, 7 uazsogneit 22 Andludesay 10

d3UNan13I9Y

MInTITIRTERdewunTiSonsauanRnluLLImdenin Idvihnmsuwenideseemsisadeuds
WUUTMNIE de Man, Rogosa and Sharpe (MRS) agar siaginaila Spread Plate uazivaila Double-Layers
Tumsfinmdnuazdugiurensad wuindelungu Lactic acid bacteria f3Us1madiuy Coccus 31w
19 fpEna Lsﬁaagﬁzmw 2x107 CFU/ml fi3 2.5x10%° CFU/ml §9981971 2, 3, 5, 6, 9, 10, 11, 12, 13, 15,
16, 17, 19, 21, 23, 24, 25, 29 wagi10819% 30 Acdutovay 63.33 AAaitazduide Streptococcus
thermophilus U1 UgadULUU Bacillus 31UIU 8 F18819 L%aagujizmw 1x10" CFU/ml i3 2.5x10"°
CFU/ml #9819 1, 8, 14, 18, 20, 26, 27 warsog19ii 28 Amduievay 26.67 farninazfude
Lactobacillus bulgaricus wag3UI1waaLUY Bacillus war Coccus 3M1UIU 3 AI8819 L%uaagujiwiw
1.1x10% CFU/ml 83 2.5x10° CFU/ml $9eadi 4, 7 wazseded 22 amdudesay 10 Fananasduieis
2 @18Wud ﬁm‘%@ Streptococcus thermophilus Wag L%a Lactobacillus bulgaricus LL@SL%@LLUﬂﬁL%EJﬂW

2

WAARNNULINTIER F39E1971 23, 25 Uavdeg1e9 29 UTua 2.5 x 10'° CFU/m WaluaiiisenIauaninny

'
1 =

Uaeign f208199 15 wagdl08199 30 USuTa 2 x 10" CFU/ml Wagnuf19g19iiIun 9 nny

N3e5190y A1 THarUTENIANTENTIIATITUAY 110981509 uuTed tnedmungdunignldlu
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NSEUINNSHARULLUSERdadlitoenin 108 CFU/ml s1ddenudiswuafisensawaninluuuseinsaunui

FHLLNUAINASEIN $1UIU 28 faegns Andudesay 93.33

UFRRFREIG]

v '
Y N A

mAfeluadalfidouusiliguiion vilnaunuiomieudniifuuaiiBonsauaniinfinuunniian
waggifouuziliuilng vilnaunTomdouruifuuafiGensnuaninii 2 aeiug FduuuuTomson
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