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Predominant lactic acid bacteria (LAB) strains of Lactobacillus fermentum (NS9, IMAU62205, KLDS1.0733,
IMAU62166), L. plantarum (PON10014, OP, FSHS2, B23) and L. pentosus (NRIC1836, NBRC12011, OP4Dan)
previously identified and isolated from fermenting cassava and maize were evaluated for the effect of physical
parameters on their growth and bacteriocin production. The optical density (OD) and pH of the LAB strains were
measured against time of growth in MRS broth. The effect of time, pH and temperature on the bacteriocin production
was determined. The inhibitory activity of the bacteriocin produced by the LAB against some food spoilage
microorganisms was evaluated. All the LAB strains showed similar growth pattern. Growth was at its peak at 12 h of
incubation. There were variations in the OD of the different strains. The pH decreased with increase in the time of
growth from 6.5-7.0 to 4.0-4.3. Optimum bacteriocin production (800-1000 AU/ml) occurred at 18 h of growth, pH
3.0-4.0 and at 40°C. The bacteriocin inhibited (7-12 mm) the test bacteria food pathogens but Candida albicans
AT410231 was resistance to the bacteriocin. Time, temperature and pH had a profound effect on the growth and
bacteriocin activity of LAB strains in the fermenting foods. The bacteriocin produced was inhibitory to many food
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SURGXFWLRQ� E\� WKLV� VWUDLQ�� LW� KDG� WKH� PRVW� GUDVWLF� GURS� WR� ]HUR
SURGXFWLRQ� DW� S+� ���� DV� DJDLQVW� WKH� RWKHU� VWUDLQV� WKDW� GURSSHG
JUDGXDOO\�DW�S+�����

)LJXUH� ��� %DFWHULRFLQ� SURGXFWLRQ� E\� VWUDLQV� RI� �$�� /DFWREDFLOOXV
IHUPHQWXP���%��/��SODQWDUXP���&��/��SHQWRVXV�DW�different�S+�
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Conclusion
The� KLJK� OHYHO� RI� EDFWHULRFLQV� SURGXFHG� E\� ODFWLF� DFLG� EDFWHULD

LVRODWHG�IURP�FDVVDYD�IHUPHQWDWLRQ�LQGLFDWHV�D�PHDVXUH�RI�VDIHW\�RQ�WKH
IHUPHQWHG� IRRG�� 3K\VLFDO� SDUDPHWHUV� affected� WKH� JURZWK� DQG
EDFWHULRFLQ� SURGXFWLRQ� DQG� DFWLYLW\� E\� WKH� LVRODWHV� IURP� WKH� FDVVDYD
IHUPHQWDWLRQ�� %DFWHULRFLQ� SURGXFWLRQ� ZDV� RSWLPDO� IURP� ������ K� RI
JURZWK��S+���������DQG�WHPSHUDWXUH�DW���r&��%DFWHULRFLQ�SURGXFHG�E\
WKH� WHVW� RUJDQLVPV� ZDV� UHDVRQDEO\� LQKLELWRU\� WR� WKH� LQGLFDWRU
RUJDQLVPV� RI� IRRG� VSRLODJH� H[FHSW� &DQGLGD� DOELFDQV� VWUDLQ
$7&&������� D� UHIHUHQFH� VWUDLQ�� 6RPH� RI� WKHVH� /$%� VWUDLQV� ZLWK
GHVLUHG� FKDUDFWHULVWLFV� FDQ� EH� JHQHWLFDOO\�modified� WR� VHUYH� DV� VWDUWHU
FXOWXUH�IRU�FDVVDYD�IXIX�SURGXFWLRQ�
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