nsaaugnuuansallslulagnainua s

PNANITHITT NTEATSLNDN

UNENANT LNTLEU

a a & 1 = = ')
TﬂiqmewLﬁﬂutﬂumuuuwmmmnmmuuangm
Ustu L NAMANAAFTU UG
AMSINATANEAST NWINYIRANIRAR

N.A. 2560



SCREENING OF PROBIOTIC BACTERIA
FROM FRUITS

MISS CHODSAWAN KRATAIPHUEK

MISTER WONGSAKORN PAOSEN

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT
OF THE REQUIREMENTS FOR
THE DEGREE OF DOCTOR OF PHARMACY
FACULTY OF PHARMACY
MAHIDOL UNIVERSITY
2017



TASINISNLAL

Fas  nsaavanwuaniaellslulagnainualsl

ANEILTL
(WA TEITTOU mzm’ﬁmﬁ@ﬂ)
ANeILTL
(UNEWANT LNLAL)
ANeILTL
(8.A9.N0Y.WNNNT NITYAUAILTN)
a1an9eUINE
ANEIL
(B.A7.NN.QLND mg’?ﬂﬁ‘@ﬂ)
ool .
AL ET Eial b IoPY
AneILdi
(8.A3.NUA WAITE)

o=l :
‘ﬂ’]@’]ﬁ‘ﬂﬂlﬁ‘ﬂ‘iﬂ"]ﬁﬂﬂ



UNAASA
nsannanuuansalldslulamnainuals

TEITIOU NITABIHDN, 39ANT LAY

21NTENFNE : RUfinY nrAuRIRe, ging A9gAlead, nu aeATRuL

* MARENRNMNTAN ANTNATANERT NAnendEning,

** NIARTNRATIINEN ALUSNATANART NUNINLNAUNTAA

= AARTNTIANEN AMEANENAan] anumalulagnszaamingn Baunmsaan ey

AdAw : uuanGallslulesn, Auamifuesllslulasin

TAran ARt an1ALNaAaLanLuaN e ldsluTaRnanfiatineua lHauiu 5

(%

#iin i agu, uzl@ama, urazne, dutlvan uaz 1@1038 WaAnLaN@aa KA et

o

Ivianun 26 leloan AN mageudnuen9digIwine wudn dlelnannidansue

o =

nedniguaneaineiueiast 1Hun sWa 4AC1, 4BC1, 4AD1 uaz 4BD1 waznukLAf o
X ez eduganauiluunsuay 16un 2AC1, 4AC2, 4BC2, 5ACT LAz 5AC2 GRTeY
inlelmiammanilbilduueiiFallslolefin udianiudmesanyfisemisdaniiie
Suunanazedellslulefinidecdiu uarnnaeuauantRascuaiiGellsiuledin Wun
nInagaLn1srentInvedllsiulefinluaninznsmen pH Windu 2 (Resistance to acidity),
nsmagaunissesdanesllslulefinluaniasnaeting (Resistance to bile salts) n1711lu
ﬂﬁﬁﬂﬁm:mwMfauqm%fmiﬁmmim?fy Gulnsedenelsn 398a THun
Staphylococcus aureus ATCC 25923, Salmonella Typhi ATCC 13311 WA & Escherichia
coli ATCC 25922 39iaanageu 233 1&un 1) Cross streak method LA 2) Agar well
diffusion method AINHANIINARBINLAN Taan 2 lelaaaiianunsnsandanlEieanioy
N9A LAZINADNNA LA dunsndunsetALinTesderelsaldetnedion 1 afin Eun
29id 2AC2 WAz 2AC4 Aspnantsallidnidesinanadnduuuaiidellslulefin wazaglu

Aana Heterofermentative Lactobacillus/Carnobacterium/Weissella.



Abstract

Screening of probiotic bacteria from fruits
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This special project is intended to screening the probiotic bacteria from 5 fruits
including grapes, tomatoes, papaya, pineapple and passion fruit. Twenty six strains
were isolated and nine strains were excluded from study because of their morphology
as yeast (4AC1, 4BC1, 4AD1 and 4BD1) and Gram negative bacteria (2AC1, 4AC2,
4BC2, 5AC1 and 5AC2). For screening of probiotics properties, resistance to acidity at
pH 2, resistance to bile salts and the antimicrobial activity test were performed. The
results showed that there were 2 isolates including 2AC2 and 2AC4 that survived in
acidic and bile salt conditions. Their antagonistic and antimicrobial activities against 3
enterotoxigenic pathogen including Staphylococcus aureus ATCC 25923, Salmonella
Typhi ATCC 13311 and Escherichia coli ATCC 25922 were tested by cross streak and
agar well diffusion method. Considering the combined inhibiting effects of cross streak
that could against at least one pathogen. As a result, the potential probiotic strains,
2AC2 and 2AC4, were identified as lactic acid bacteria in genus Heterofermentative

Lactobacillus/ Carnobacterium/Weissella.



