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Types and Quantity of Chemical Acidulants Affecting

on Starter Cultures for Nham Production
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Suthaya Boonthanomu, Pairote Wiriy.cham”, and Ninnart ahpnhutv

Abstract : Chemical acidulants, glucono-delta-lactone (GDL) and lactic acid, were varied to different levels
such as 0.25%, 0.50%, 0.75% and 1.00% compared with each control to study their effects on Nham's starter
cultures in model system. The fermentation time is 48 hours for Micrococcus varians (ATCC 15306) and 24 hours
for Lactobacillus plantarum (NHI 1100) and Pediococcus cerevisiae (NZ DRI). Tt was found that the effect of lactic
acid was higher than GDL's. Not only to their growths but their activities also, especially to M. varians. Further-
more, these effects depended on chemical acidulant concentration in fact that 0.25% GDL had the least effect. So,
it should be the most suitable treatment for Nham as it lead to more safty for consumtion,
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fermentation in model system of different concentration of GDL
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Fig. b Pediococcus cerevisiae, total acidity as lactic acid, and pH during 24 hours of model
system with different concentration of GDL.
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Fig. 8 Pediococcus cerevisiae, total acidity as lactic acid, and pH during 24 hours of model
system with different concentration of lactic acid.
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