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Abstract

Food bio-preservative agents can be produced by Lactic acid bacteria (LABs). These
staters can control desirable factors of fermented fruit and vegetable quality. Previous
research revealed that two LABs were isolated from sour fruits and played an important role
of starter culture. In present, to identify the microbial species by API 50 CHL, their similarity of
NCR-7 and NCR-12 were approximately 99.90, which were relevant to Leuconostoc
mesenteroides ssp. mesenteroides/dextranium and Lactobacillus delbrueckii ssp. Delbrueckii,
respectively. Those isolates were then preserved by freeze dried with sodium chloride and
maltodextrin. The suitable conditions, including 15, 20 (% w/v), and 30 (% w/v), were achieved
based on the percentage of yield 92 and 94, and 90, respectively, as well as water activity
was about < 0.4. To evaluate the potential of freeze-dried culture under acidic brine
conditions (5-8 %w/v NaCl, pH 2 and 4 for 35°C), the viability was approximately 8-10 log cfu/s.
After that, freeze-dried culture was kept in aluminum foils for evaluating the shelf-life at
15 °C and 25 °C for 3 months. In addition, 16S rRNA sequencing was partially identified and its
similarity (100%) was Leuconostoc pseudomesenteroides based on GenBank (accession
number LC223100). As results, Leuconostoc mesenteroides could be used as a promising

freeze-dried starter for producing fermented fruit and vegetable products.
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