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Abstract

18 Effective lactic acid bacteria were screened according to lactic acid production
during coconut shell silage - making. The isolate KUB-ST10-1 producing the highest
lactic acid contents of 2.18% by dry basis was selected. Study on the growth culture
and inoculum contents, 10° cfu/g of silage (as dry basis) growing at the late log phase of
8 - 9 h was obtained and used as an inoculum preparation. To study ensiling, about 2
cm chopped coconut husk was ensiled by pouch method. Then, the designed
treatments were performed as control, ensiling alone with 1:10 molass or inoculum,
and ensiling with the combination treatment of molass and inoculum. The results
showed that pH values obtained from all treatment of 14 days coconut shell silage
were 3.71 ~ 3.78. In addition, Clostridium was not found as well. However, only the
combination- treatment exhibited high contents of both lactic acid of 2.3% and
homofermentative lactic acid bacteria of 10° ciw/g of silage (as dry basis) and low
amounts of heterofermentative lactic acid bacteria, enterobacteria and yeast mold of

<10, <10 and 70 cfu/g of silage (as dry basis) respectively.
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wanssdunInuaefingeaaii 2.3% (aebmini) uwazninasafie 0.9% (aeimiinua)

5.3 MIANEMNRRTIIN

mnnwﬁnméa‘lu‘l‘maa Tﬂﬂﬁmﬁﬁmﬂéamju Homeofermentative Lactic acid bacteria
(HO), Heterofermentative Lactic acid bacteria (HE), Enterobacteria (E), Yeast mould (YM),
uae Clostridium (C) faudaelummaf 4 wrh mvledaaifummbmadonalidalungs HO
%aﬂunziuﬁwﬁmmmuaﬂﬁﬂ usaSnoigadi 10° chwnfilaas 'nnm‘?iﬁnﬁm:'qﬂﬂ'mﬂu msldaia
s uasmsldmmibmasthadien usmsiadlugg 10°_ 10" cruniilaee dwiuBnaudals
nax HE diawhom saislaivy Clostridium Tupnmameass Lﬁaﬁm‘sméa‘lunq'u E uay YM wu
lusnme msldinde humugmdudelungailsnmnanmemmanss twancs 2 - 100 wh
uanmn&ué’aﬁamwuﬁ fiFeriwBnoinadlsmin u‘ﬁmﬁﬂqmﬂaau‘luﬁnmmuqu mald

v -4 i ': . w L7 A’
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Homofermentative Lactic acid bacteria; HE, Heterofermentative Lactic acid bacteria; E,

Enterobacteria; YM, Yeast mould: C, Clostridium.

any Mmmeaad \Fsntude (cfu/g 104 i91a9)
HO HE . E ™ . C
1. Control 4 x10* <10 15x 10° 2 x 10° _
2.1 88x10' <10 <10 3x 10° _
3. M 13x10°0 <10 2 53 x 10° _
4. 1+M 15 x 10° < 10 <10 70 _
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Acid concentration (as % dry weight)

B =

AT

%

Fig. 6 shown pH and acid contents from husk and fiber coconut in both aspects of before

M I+M

i
1=
[ 22]
=~
]
o
@
@

and after 14 days fermentation under condition C, control; I, with inoculum ST10-1;

M, with molass, and I +M, with both inoculum and molass. pH 1
Lacticacid EZZ2  Aceticacid XY Propionic acid
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