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Probiotic Properties of Bacteria Isolated from Khaomak
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Abstract
Khaomak is a Thai fermented food made by mixing cooked sticky rice with lukpang, a starter
containing mold in the genera Rhizopus and Amylomyces which hydrolyze starch into sugar, giving the

product a sweet taste. Although molds are responsible for the sweet character of the product, it has
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been known that lactic acid bacteria can grow during production of khaomak. However, information
regarding probiotic properties of bacteria in khaomak is still lacking. In this study, probiotic properties of
8 strains of Pediococcus pentosaceus isolated from khaomak were investigated. It was found that strains
P1 - P4 were catalase negative cocci while R2 was catalase positive cocci. Strains R3 - R5 were
catalase negative cocci. All strains were able to grow in media at pH 3.0 but not at pH 2.5 except
strain R2. Al strains survived after 60 min incubation in simulated gastrointestinal condition at pH 3.0
- 7.0 but not at pH 2.0. But after 120 min incubation, all strains survived at pH 4.0 - 7.0 but not at
pH. 2.0 and 3.0. Moreover, all strains could tolerate up to 4 % ethanol concentrations for 2 days. The
results indicated that lactic acid bacteria found in khaomak could grow in gastrointestinal track and
contribute to probiotic activities.

Keywords: Khaomak Bacteria Probiotic
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TREBIA
pH 2 pH 2.5 pH 3 pH 3.5
P1 0 0 7.62X10° 1.86x10°
P2 0 0 2.96X10° 1.89X10°
P3 0 0 8.91X10° 2.07x10°
P4 0 0 8.41X10° 4.69%10°
R2 0 0 8.66X10° 1.36X10°
R3 0 0 1.02X10% 3.08X10°
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P2 9.91x10° 9.21X10° 7.71X10° 6.41X10°
P3 1.01X10° 9.79Xx10° 8.29X10° 6.11X10°
P4 1.22X108 8.11X10° 8.16X10° 5.42X10°
R2 1.04X10° 1.02x10° 9.21X10° 8.21X10°
R3 7.12X10° 6.00X10° 7.11X10° 5.61X10°
R4 6.17X10° 6.28X10° 5.76X10° 5.57X10°
R5 8.37X10° 7.29X10° 6.67X10° 6.08X10°
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P2 9.91x10° 2.0x10" 0 0 0
P3 1.01X10° 0 0 0 0
P4 1.22X10° 2.2x10? 1.0x102 1.1x10? 0
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R2 1.04X10° 0 0 0 0
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P1 - - - - - - 40 - - 40 30 40 -
P2 - 50 - 50 | B0 40 30 - - 30 20 20 -
P3 - 50 - 50 | 50 30 40 - - - 30 30 -
P4 - 50 - 50 | B0 30 - - - - 40 40 -
R2 - 40 - 50 | 40 30 40 - - 40 30 40 -
R3 - 40 - 50 | 40 30 40 - - 40 30 40 -
R4 - 40 - 50 | 30 30 40 - - 30 30 30 -
R5 - 40 - 40 | 30 20 40 - - 40 60 40 -

ﬁﬁmLm:ﬂ%mm‘*ﬂmmﬂg‘j%fmzﬁf%wmmu Penicilin G(P;10ug) Ampicillin (AMP;10pug)
Cephazolin(KZ;30ug) Vancomycin(VA;30ug) Kanamycin (K;30ug) Tetrecycline (TE;30uq)
Chloramphenical(C;30uq) Erythromycin(E;15ug) Clindamycin (DA;2ug) Norfloxacin (NOR;10ug)
Ciprofloxacin (CIP;5ug) Polymycin B(PB;300uq) L& Nitrofuration(F;300ug)
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