(S Science and TeChnOlOgy Vol.7 No.1 (2017) : 1-8

www.sci.rmutt.ac.th/stj

[T —y RMUTT Journal Online ISSN 2229-1547

nsfauenazAmEengauN3dnguanAnteSanuAnise
d' a < a d %
ﬂNﬂﬂ!ﬂﬂi“ﬁiWﬁl!“ﬁﬂﬂﬂ‘iﬂiﬂﬂﬂ1ﬂ1§ﬂuﬂﬂﬂﬁquﬂizlﬂﬁﬂﬂﬂ
Screening and Selecting of Exopolysaccharide Producing Lactic acid Bacteria
from Fermented Thai foods

9
(g

C% a * C3 @ s
fisoiy Assssn’ geengnias’ aigad amsrnn' uaz 69 lveesAms’

a a A a o a o s o
1791379001 AsZINmMaasiazing 1uTas unnmeaema TuTags 1 suanas s
o [ S 3 =)
BUNOTRYYT TINIAUNUBI 12110
21 a =) v Aav Aa 14 = 1
fheInensas 3amw aamiuIseInemas uazma Ty Tasurialszme lne (7))
81N0ABINAN JINIAUNUFIN 12110

*E-mail: ritthisorn_s@rmutt.ac.th
% |
UNNED

=

AaaenuuAnI ﬂﬂmuaﬂaﬂ‘ﬁﬁﬂmﬁmﬁﬁﬁ%’mﬁﬂiwaamm1"!3@1' (Exopolysaccharide; EPS)
S 300 To Tanan fifaueninemsuinasaluyszmalng nu'leTman 7 23/14 Minuuasiuaes
v.811he aunsaatis Eps I8Snaigegamiiu 16.166 n3u/ans iieinissasuunidedoyanaaey
API 50 CH 1ag M3 31A5 1 W MIa e LIuav04 16s rDNA wuhiianuadiendstuuuniise Lactobacillus
fermentum 96.6 110 99.86% AN MINATOUIMAIATT VOUTININE AUADMIHAA EPS (AR5 DY
-qlasd, nglaa, uunlua, Wyaled, vanlad uaz lalaa) W°U’.]'11§W]mﬁjﬂﬂiﬁﬁmﬁﬂdﬁlﬁ%jﬂﬁ}l‘%ﬂwaﬁ
EPS I8gagaifinauiniy 133 nfu/ans vaiziundsms vouauifSina EPS senine 0.36-0.45 n3w/ans
diefnuesdlsznonvenimaluanaiderves EPs findanimimaglasa §2633 TasinTans iy
F1ng (thin layer chromatography; TLC) wuhihmausuTua, nglad, sy Tua uaziya laa

=

o o W < a Jd A a a a =
mdaw: 100 laneduzaa lsa w3 'luTedn uandnuedauuniiso

Received: August 03, 2016
Revised: April 11,2017

Accepted: April 16,2017



Sci. & Tech. RMUTT J. Vol.7 No.1 (2017)

Abstract

The 300-isolated lactic acid bacteria from fermented foods in Thailand were screened for

exopolysaccharide (ESP) producing. The results found that isolated No. 23/14 derived from fermented

subterranean ants in Lampang province could produce the highest amount of ESP which the maximum rate was

16.17 g/L. The API 50 CH kits and16S rDNA sequence were used for bacterial strain identification. The isolated

No.23/14 showed the similar 16S rDNA sequence as Lactobacillus fermentum at 96.60% and 99.86%

respectively. Six difference sugars (sucrose, glucose, mannose, fructose, lactose and xylose) were used for study

the optimum carbon source for EPS producing. The best sugar could promote the highest ESP (1.33 g/L) as

sucrose. Whereas, ESP yielded was about 0.36-0.45 g/ when using other carbon sources. Examination of

monosaccharide composition in ESP produced from sucrose was analyzed by using thin layer chromatography,

showed that the ESP was composed of rhamnose, glucose, mannose and fructose.
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