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'5+A"?B$A+ CD"EFG8C 

Lactic acid bacteria 8;<+ microroganism O+.'@&-0 Lactobacteriaceae 8;<+ 

bacteria gram positive,#=N,!=!'P,'Q!A spore.'-;'N!A8;<+$N3+,$5,36 catalase test  ODQM0

06  

Lactic acid bacteria 8;<+ bacteria $7:#=N&N3R'1 4S:AO>Q;'@R%>+F8&7:%?&)63!D!'=!/.N

R6'!K /0@#5Q+T!=!O>QO+M02. )KUF+= /0@O>QO+3!D!'D=)&53A 4S:A bacteria >+25+7V,!=!'P

M02.,!',T!1)ID0!%>+25 #5Q/&N  lactic acid 4S:A=7B$L2W8;<+ ,!'&)+6-5 (Preservative) (Gonzalay 

etal .,1993; Banks,1986; Gasson,1993) /0@#5Q=7&!'+T!=!O>QO+3J.,!D&''=3!D!'.N3#; 

O+;XCCJ6)+#5Q=7&!'+T! Lactic acid bacteria =!8;<+,!'8,'2=,JY !( (Health Foods) 

8('!@C@>N?%1A, !(1?!=,=5J0%FY3ACJ02+$'7%FO+0T!#,Q bacteria $7:,T!1)IO+&!'ODQM0$7:,NA8,'2=

,JY !(193 Lactobacillus acidophilus 

=7A!+?2C)%6NA63&PSA;'@R%>+FY3A Lactic acid bacteria O+5Q!+.N!AZ 5)A+7V 
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  &!'1?61J=&!'.258>9V3O+0T!#,Q$7:8;<+,!8D.JY3AR'1'@66$!A852+3!D!'8>N+ 

Samonella,Shigella,S.aureus (Hekmat and McMahoh,1992.:Fernandes etal., 1987; 

Liao,1994) 

  ,!=!'P+T!=!O>Q&)6M-Q;[?%$7:Y!583+#4=F%N3%+VT!.!0/0&R., 

  %)6%)VA;\2&2'2%!&!'8&25=@8'HAAR5%$T!D+Q!$7:8;<+ immunodulator (Marteau and 

Rambaud, 1993) 

  &!'1?61J='@5)6Y3A serum cholesteral (Walker and Gilland,1993;Buck and 

Gilland, 1994) 
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8,'2=,JY !( (Health Products)O+'-;/66.N!AZ 8>N+ %!8=H5/0@/1;4-0 8;<+.Q+ 

3%N!A#'&H.!=YQ3CT!&)5Y3AM02. )KUF>+25+7V&H193&!''35>7?2.Y3ACJ02+$'7%FO+, !(&!'8&H6
')&"!(Shelf-life)5)A+)V+CSAC@.Q3A=7,-.'M,=$7:57>N?%ODQCJ02+$'7%F=7>7?2.'35%!?+!+YSV+ 

O+&!'GS&"!+7VC@#5Q$T!&!'8.'7%= Formulation O+'-;Y3A Capsule R5%O>Q /1'3$ ]'):A 

&0Q?%/0@^X&$3A8;<+ diluent 8('!@M)&/0@M0#=Q8D0N!+7V=7,!'3!D!'$7:'-QC)&&)+&H 193 !-carotene 
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1. 8093& Lactic acid bacteria ,!%()+LJF$7:8D=!@,=C!& $7:=73%-N/0Q?O+ Stock culture 

2. .'?C,361JK,=6).2Y3A8>9V3 Lactic acid bacteria ,!%()+LJF$7:1)58093&=! 

3. +T!8>9V3 Lactic acid bacteria $7:.'?C,36/0Q?=!807V%AODQ#5Q;'2=!K=!&(3O+ MRS Broth 



4. +T!8>9V3#; Lyophilize C+/DQA 
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1. $T!&!'8(!@807V%A8>9V3 Lactic acid bacteria ODQ#5Q;'2=!K

=!&$7:,J5 

 
   

2. 1Q+1?Q!D! Formulation $7:8D=!@,=&)68>9V3 Lactic acid 

bacteria 
  

  

3. $T!&!'M02. Capsule R5%&!'O>Q Capsule Filling 

Machine Panviv A01 

 
  

 

4. $T!&!';'@8=2+M0 Capsule $7:M02.#5Q$J&8593+0@1')VA  
   

 

"'(12%)A1%;>2K0: 
1. Plate 

2. Lyophilize 

3. Capsule Filling Machine Panviv A01 

4. Capsule 

5. Autoclave 

6. Hot Air Oven 

7. Milling Machine 

8. 81'9:3A>):A+VT!D+)&/6652C2.30 
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0A#;O+ Formution +)V+ 
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#5Q,-.'M,=Y3A,!'8,'2=>7?+@$7:8D=!@,=,T!D')6 Lactic acid bacteria ,!%()+LJF$7:#5Q

1)58093&#?Q 4S:A,-.'M,=8D0N!+)V+ $T!ODQ Lactic acid bacteria %)A1A=7>7?2.3%-N#5Q57$7:,J5 /0@O+

;'2=!K$7:=!&(3$7:C@8;<+,!'8,'2=>7?+@#5Q 
 

 

)!?(DA+N 

1. MRS Media CT!+?+  1 Y?5  8;<+8A2+  1,200 6!$ 

2. /1'3$,5 CT!+?+  1 &2R0&')=  8;<+8A2+  40 6!$ 

3. ]'):A,5 CT!+?+  1 &2R0&')=  8;<+8A2+  25 6!$ 

4. ^X&$3A,5 CT!+?+  1 &2R0&')=  8;<+8A2+  50 6!$ 

5. &0Q?%,5 CT!+?+  1 D?7  8;<+8A2+  25 6!$ 

6. Capsule No.1CT!+?+ 2,000 Capsule 8;<+8A2+  1,000 6!$ 
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 ; N/"#$<0@/#2O#$04P6*KG)2?"K6L?IK4)+,;$,D;<Q-6; N/J#$;J$?71,5/8 RHMJ#7#$S;"=4 

$0"'#TIM/#/D?-*P&U/R/$9 K44P6*K) L9G (IDR1MVGT7M1/?I2E#*W; N/J#$;<?-7 $?7#A TIMK"E "GM5D 

/UO#5M# X$0-* YZ"+6* KG8PM#5(<I ;<#8;G,UD*;1QU6K4)+,;$,D Lactobacillus fermentum 71 R/6#H#$ 
;G,UD*;1QU6 TGE agar ; N/;5G# 24 10-5(7* RHMTIM;1QU6)5#7;PM7PM/ 10

14 
CFU/mL KGM5/O#;1QU6+,-TIM 7#

;2$,D72O#$04; N/:O#/5/ 8 2O#$04 (IDK4E*; N/ 2 JF#58 )Q6JF#58+,-T7E7,J#$2M#/"#$66"L?;I 10-/
KG8JF#58+,-7,J#$2M#/"#$66"L?;I10-/ :#"/0U/+O#"#$ $8;7?/VG(ID"#$H# $?7#AK4)+,;$,D +,-
D0*)*$6I1,5?2R/J92$2O#$042E#*W KGM5; $,D4;+,D4"#$GIG*P6*K4)+,;$,DR/J92$2O#$042E#*W <45E#
"#$GIG*P6*K4)+,;$,DR/JF#58+,-7,J#$2M#/"#$66"L?;I10-/ 7,"#$GIG*/M6D"5E#JF#58 +,-T7E7,
J#$2M#/"#$66"L?;I10-/R/+C"2O#$04 "#$R1MJ#$;<?-7 $?7#A1/?I2E#*W <45E#R/JF#58+,-7, J#$2M#/
"#$66"L?;I10-/ 2O#$04+,-VJ7V*YZ"+6*7,"#$GIG*P6*K4)+,;$,D/M6D+,-JCI (:#" 5.6x10

9
 

CFU/capsule ; N/ 4.1x10
9
 CFU/capsule) $6*G*7# )Q62O#$04+,-VJ7V*X$0-* ,V*"GM5D KG8V*

PM#5(<I 2#7GO#I04 R/JF#58+,-T7E7,J#$2M#/"#$66"L?;I10-/ 2O#$04+,-VJ7V*X$0-*7,"#$GIG* P6*
K4)+,;$,D/M6D+,-JCI (:#" 8.2x10

9
 CFU/capsule ; N/ 4x10

9
 CFU/capsule)  $6*G*7# )Q62O#$04

+,-VJ7V*PM#5(<I,V*YZ"+6*,KG8V*"GM5D 2#7GO#I04  
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Formulation of Lactic Acid Bacteria (LAB) capsule as Probiotics was developed 

for longer shelf life. In this study, dosage form were prepared by using fruit powders e.g. 

banana, guava, pumpkin, and corn starch as diluents. Lactobacillus fermentum 71 was 

grown in TGE agar incubated at 37C for 24 hours . Cells were harvested and suspended 

in 20% skim milk containing 1% sodium glutamate to be 10
14

 CFU /mL. Eight 

formulations were divided into 2 group, with and without antioxidant, which was ascorbic 

acid. The number of survival  in all formulations were counted weekly for 11 weeks. The 

results found that the formulations containing antioxidant could preserve bacteria better 

than the ones without antioxidant. In the presence of antioxidant, the survivors in 

formulations containing pumpkin, guava, banana, or corn starch decreased from 

5.6x10
9
 , 5.8x10

9
 7x10

9 
, 1.8x10

10
 CFU/capsule to 4.1x10

9
, 4x10

9
 , 5.1x10

9
, 7x10

9 

CFU/capsule, respectively. In condition without antioxidant, the survivors in formulations 

containing banana, pumpkin, guava or corn starch decreased from 2.9x10
10

 , 3.1x10
10

, 

8.2x10
9
, 2.9x10

10 
CFU/capsule to 1.8x10

9 
, 3.8x10

9
, 4x10

9  
, 4.3x10

9
 CFU/capsule 

respectively. 

 




