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ABSTRACT

Enterococcus faecium PDN-Tal0 is lactic acid bacteria (LAB) which has bacteriocin like activity against
L. monocytogenes DMST17303. This research aimed to study the growth phase and bacteriocin production of E.
faecium PDN-Tal0 in 4 commercial culture media (APT broth, BHI broth, M17 broth and MRS broth) and 2
types of natural media (coconut water broth and soy flour with molasses broth). The maximum growth and
bacteriocin production were observed when E. faecium PDN-Tal0 was cultured in MRS broth and coconut water
broth with bacteriocin activity of 5,020 AU/ml and 1,280 AU/ml, respectively. The optimum initial pH and
temperature for bacteriocin production by E. faecium PDN-Tal0 were pH 6.0 and 35 oC, respectively after 14 h
of incubation. Four nitrogen sources including beef extract, peptone, yeast extract and tryptone were used as the
sole nitrogen source in MRS broth to optimize the production of bacteriocin. The results showed that maximal
bacteriocin production (2,560 AU/ml) was recorded in the presence of 3% tryptone. Bacteriocin production was
not stimulated by the addition of 4 carbon sources (fructose, lactose, maltose and mannose). E. faecium PDN-
Tal0 showed bacteriocin activity of 2,560 AU/ml in coconut water supplemented with 3% tryptone and 3%

mannosec.
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