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Abstract

The antimicrobial activities of extracts from some of natural products and
bacteriocins produced from lactic acid bacteria such as L. mesenteroides, L. citreum
and P. pentosaceus have been investigated with using disc diffusion assay,
challenge method and minimum inhibitory concentration method. The bacteriocin
substances produced from L. mesenteroides, L. citreum and P. pentosaceus have
shown strong antimicrobial activities against E. coli, S. aureus, P. aerugionosa, and
B. subtilis while the extracts from phenonip and sandal wood have shown strong
antimicrobial activities only against C. albicans. The bacteriocins produced from L.
mesenteroides, L. citreum and P. pentosaceus could be a promising preservatives for

cosmetics, pharmaceutical products and foods in future.
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o] A&qA a7} Jgo] B ul Qlok

B AR ME FA2HFQ Luconostoc citreum, Luconostoc mesenteroides 2 Pediococus
pentosaceus 52 HARHEQ] vHE|2| 9] FFEA S ZARIAY. 1% 472 E
coli, 1% FAT S. aureus, BI'HEA 1% SAF P. aerugionoss, Yeast?l C.
albicans R EAFA dre| 2o} B. subtilis & NETLE 3l o5l g uHe 2
A 2 HAE FF FoAEY FHEEHS ARG

Az R ¥y
A oAz A4 FETO FdS FAl] AT WEFFE Escherichia
coli, Bacillus subtilis, Staphylococcus aureus, P. aerugionosa, Candida albicans®] T3 7}
A #FFE ol&st HEHZAS AN W] A% fAEleEE L
mesenteroides, L. cirtreum, P. pentosaceusE 733t 37TCoA 17A17F AA| v $3}
1, FAE AAS] HAste] 7000rpmo2 1583 A4E2](FU#3}, Utra 3.0series)
stath 7z} FHF9] &54S minimum inhibitory concentration (MIC), disc

diffusion assay®} challenge Wi o2 %olH gttt

A% 2 1%
MICHo 2 ZH3 Ay, f4kd L. mesenteroides, L. citreum, P. pentosaceus®] ¥joFiey
2 C. albicansdol| BI8) P. aeruginosa\t B. subtilis 7o) ©]S E72Q] d2-S H4ch

L. citreum

L. mesenteroides

P.pentosaceus

C. albicans B. subtilis E. coli S. aureus P. aeruginosa

Figure 1. Observation of inhibitory zone formed by concentrated culture of LAB.
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gS yglloyd & dEzTEdd dsiAe gAY AY F8-S YeEA
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