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Isolation of Lactic Acid Bacteria Probiotic

for Inhibiting Food Pathogen

Thirty-four isolates of lactic acid bacteria were

isolated from fermented plants and fermented
mushrooms. Only 25 isolates had inhibiting activity
on food pathogen. S9B and M6A was identified as
Lactococcus lactis and Pediococcus sp., respectively
and inhibited on Escherichia coli and Staphylococcus
aureus. V2A, R2B and R8A were identified as

Lactobacills sp. and resulting on inhibition of E.
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coli and Salmonella Typhimurium. The R2A isolate
was identified as Lactobacillus sp. and resulted
on inhibition of 3 pathogenic testes. These lactic
acid bacteria inhibited more than 2 species of
food pathogen and more than 70% survival in
gastrointestinal solution. It’s probiotic properties
for inhibiting pathogenic and can survival in

gastrointestinal solution.

Keywords : Lactic acid bacteria, Probiotic, and Inhibiting food borne pathogen
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Escherichia coli

Salmonella Typhimurium

Staphylococcus aureus
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