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Abstract

Chilli pastes are the nutritious food of Thailand which included many raw materials, which are

composed spices and herbs. They have benefit of microorganism such as lactic acid bacteria that
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found in no oxygen food fermentation. Therefore, these products have lactic acid which preserve the

shelf life of food and inhibit the pathogen and microbial spoilage. This study, we focused on

screening and identified lactic acid bacteria from chilli pastes that grown in de Man-Regosa Sharpe

agar (MRS) added with 1 % CaCO,. The result showed that 11 and 5 isolates of bacteria were found

clear zone on agar in fermented fish chilli paste and Northern Thai green chilli paste, respectively.

These isolates were screened and identified using Gram’s strain and sugar fermentation for

investigating bacterial morphology and biochemistry, so we found Lactobacillus sp. and Weisella sp.

On further, we can certainly using 16S rDNA nucleotide sequence for investigating bacterial strains.

Keywords: screening of bacteria; lactic acid bacteria; chilli paste
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PRO2 - + - + + - - - + -
PRO0O3 - + + + + + - + + -
PRO04 + + + + + + + + + +
PRO5 + + + + + + + + + +
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