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Abstract

Seventy-six isolates of bacteria capable of producing lactic acid and growing at 45°C
were isolated from one hundred and twenty samples of fermented foods, fruits, milk and milk
products by using de Man Rogosa Sharpe (MRS) media containing bromocresol green as a pH
indicator. Eleven isolates were homofermentative lactic acid bacteria. It was found that the
isolate LAB16C isolated from fermented fish-egg produced the highest amount of lactic acid, 7.51
mg/ml, when grown at 45°C for 48 hours in MRS broth. The morphology and biochemical
studies indicated that the isolate LAB16C was Pediococcus sp. Meanwhile, one hundred and
forty-seven isolates of chitinase producing bacteria were isolated from soils in different sites using
chitin agar medium. These isolates were examined their ability to convert chitin in shrimp shell to
N-acetylglucosamine (NAG). It was found that the isolate CHB112 produced the highest amount
of NAG, 0.112 mg/ml when grown in modified EPM broth at 37°C for 4 days. From the
morphological and biochemical test, the isolate CHB112 was Pseudomonas sp. The isolate
LAB16C was immobilized on activated carbon and grown at 45°C. The immobilized cells were
fed continuously with the shrimp shell-NAG broth. Lactic acid produced was 0.49 mg/ml after 96
hours of the fermentation, which was lower than the lactic acid produced from MRS medium,
16.02 + 0.3 mg/ml after 48 hours of fermentation. The small amount of lactic acid produced from
the shrimp shell-NAG medium might be the result of the insufficient amount of the extracted

NAG. Therefore, the NAG extraction process for lactic acid fermentation was needed to improve.
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