SHE InTInIs SUTI-104-43-12-10

TIHNUNTIVE

A dm

aWnsswmﬁmqﬁumamm’%‘auﬁ‘ﬂmgﬂ

(Low Cost Nutrient Media)

185 unuganyunsisuain

=u 2 = =
v Ingamnalulaigsuni

waam"i%’mﬂumm%’nﬁmanmmﬁ’mﬁﬂman133{1’Ugnﬁﬁﬁmé’aﬁm



UNHALD

NI qQ‘I"T@lu1LLLlIlfﬂ'iHafﬂFJWiT‘ZjlW']:LaUQ‘JWﬂWQﬂﬁﬁu‘ﬁlﬁ1@611’?151'1111'12:??1'}4%"U

=3 G =

ny = a4 - = ‘ﬂv = - =
szaeagaunsd A egduludsematng wionsadeiuets Tnofunsnde yeast extract

4

Tiqumwlnddosiududing HAMSAAYIWL I aﬂaﬂummn 'nﬁﬂ‘lu 4 ¥liaRanands

Fufundasmsmaosld iz lunsuam iy veast extract powder # il agnoy avaioi11ds
ua:rlwﬂmfnmﬂﬂ‘}mmﬁm MTATHY yeast extract %q“l%ua'immﬁ“lu‘lwmumﬂmammsﬂ
mmuﬂnhuaamsaﬁ mummmﬂﬂuiﬂﬂTmlcﬂuwmﬂn“lﬂHmmﬂmﬂumammaaaﬁ1
°l.ﬂwaﬂ°lumimmamuam uaw“l.’nwa511Ua°lumsmmﬁmmmﬁﬁa HamsfTotneuszuing
yeast extract THARB numi‘luﬁumuuﬁnﬂswmﬁ Iﬂawmsmwswwm‘msmmamuw g
NATOY WU yeast extract THEATUU10z TunmdniuwsizI¥awnde MEM (Modified
Ecometric Method) 1111111 4.78 Tunsdlvauunfide way 425 Tunsdivestas Tuvagh MEM
YOIFUA NN U 448 1AY 3.74 ;i (P=05)  AulunItives “517 qaAIWYDd in.
house YE 42 imported YE Tiina luuandadiy (p= os) mﬂmaumﬁmma:uu’mwm;rimhlé’f
i Gmmﬁmmﬂu"lﬂ'lﬂmm THOM yeast  extract ‘ﬂmmmﬂ Gamnind vazldiandy

molulszvng TavlidoslTmsoatls nazma TuTafRazBeatudon



Abstract

The goal of this study 15 to produce yeast extract as ingredient of low cost
nutrient media from raw materials made in Thatland for microbial culture. It 1s expected
that the ingredient has the same or similar quality as of imported yeast extract. The
result showed that among four types of raw matenals investigated, the most appropriate
for yeast extract production was by-product fresh yeast, that easily dissolved, gave no
indissoluble matters, and had high nutritious value. The effect of alcalase on in-house
YE quality were not different significantly from the control with no alcalase addition.
Chitosan did not affect YE quality when mold growth was considered. However, when
the tested organtsms were the yeast, and the bacteria, chitosan made in-house YE better
and poorer quality, respectively. The comparnison result showed that in-house ‘yeast
extract (YE)’ could have better quality over imported YE with the bacterial mean MEM
{Modified Ecometric Method) value of 4.78, and the yeast MEM vahie of 4.25 while the
bacterial and yeast MEM of imported YE were 4.48, and 3.74, respectively (P=.05).
When the MEM value of mold growth was considered, the quality of both YE were not
different significantly (P=.05). By means of data, methods, proved knowledge found,
and discovered through this study, there is potential to manufacture low cost, good
quality YE from raw matenals produced in Thailand without sophisticated equipment

and technology.





