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Abstract

This study was aim to investigate the chemical composition
and bacteria characteristics in fermented vegetable juice. The
samples were collected from Chomphet district LuangPrabang
province. Vegetable juices were prepared from three different age
of vegetables T1 (ripen vegetables), T2 (fresh vegetables) and
T3 (germ vegetables), all treatments submitted to measure pH,
determined the amount of Lactic acid content, isolated and
characterization of lactic acid bacteria including population of
lactic acid bacteria and morphology observation.

The results showed pH of T1 and T2 were 4.60 and 4.50
respectively which significantly higher than T3 (3.58), (p<0.05),
total acid content of T1, T2 and T3 were 7.83, 8.09 and 13.19 g/LL
(as lactic acid) respectively (p<0.05). The properties of microbial
fund that T1, T2 and T3 consist of 7.38, 7.90, and 8.90 Log CFU/
mL of Lactic acid bacteria (p<0.05). after isolated the bacteria
that involve of lactic acid production found that T1 consists 1
isolate, T2, 2 isolates and T3 also 2 isolates, totally 5 isolates,
additionally all 5 isolates were stained with gram positive bacteria
with rod-sharp colony and slightly curve, suggested that they
were Lactobacillus bacteria
Keywords: Fermented Vegetable juice, Lactic acid bacteria,

Chemical composition, Isolation
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01U (Larsen et al., 1993: Nettle and Barfoot,
1993).
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MmINEa19e 1: S3znaunIgaleejnitn.

n

98N pH TA (g/L as lactic acid)
T1 4.60°+0.18 7.83%40.64
T2 4.50°+0.15 8.09°+0.23
T3 3.58%0.06 13.19°+0.32
P-value 0.009 0.002

“PRouiidnianagfivngcuofycluinoiuenntgfiuasnognIReay. (p<0.05).
T1: VN INENEn3I0; T1: Yadinandinen; T1: Yadinaniinssy

moOwandi 2: wouIRVSANEINEIN Tuldin.

98N 10U
cfu/ml log cfu/ml
Tl 2.46+0.51x10’ 7.38%+0.09
T2 7.99+0.52x10’ 7.90°+0.03
T3 8.00+1.40x10" 8.90°+0.07
P-value 0.004 0.001

%0 ¢ Bopligdiitantngfiunageuafyelu DnouennaIgivasmdnIRzay . (p<0.05).
T1: UEINaINENEn3I0; T1: Yadinanenen; T1: Yatinntingsy

MR 3: FernIBuesINIucanIVSINEN ©ar Ingrursusty WRITnasIvItin

S9dnan oUSsiicunti Godunsy SUSIANITUY
(Isolate)
T1 1 NSUUoN, 8099 WucnNaanisy (Rod)
uneny
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T2 2 (nsuvon, S99 Wucngléiyeaniiey (Rod)

E b
Junsnu

Lactobacillus 9 2 ‘ ‘

Isolate
T3 2 NSUUoN, 8099 Wucnaanisy (Rod)
Wunenw

Lactobacillus?iy 2

Isolate
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