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ABSTRACT

A microbial strain capable of producing lactic acid was isolated and identified as Streptococcus faecium.
During the incubation of the isolated bacterium in a synthetic medium (Petterson broth), the optimal
temperature was 36 to 39°C and the cell concentration at stationary growth phase was 2.1X108 viable
cells/ml/. When it was dried in vacuum and diluted with avicel, the viability of Streptocaccus faecium
in physiological saline solution was decreased to 809% after incubation for 48hr at 37°C, whereas the

viability was above 90% after incubation for 1hr at 40°C and the viability in M buffer solution (pH 4.5

~9.0) at 37°C was above 95%. From these data it was concluded that the isolated microbe must be

adoptible for pharmaceutical preparation such as solid dosage form.
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Table 1. Morphological and Cultural Characteristics

of the Isolated Microorganism.

A, Morphological characters
1. Gram stain : Positive

2. Shape and size : Ovoid in pairs, 0.9um in

diameter
3. Motility : Non-motile
4. Growth : Indifferent
B. Cultural characters

1. Agar plate
A) Form : Circular
B) Elevation  : Raised
C) Margin : Entire and smooth
D) Pigment : Light yellow

2. Agar deeps colony : Echinulate
3. Natrient broth : Sediment
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Table 2, Physiological Characteristics of the Isola-

ted Microorganism.

Growth at pH 9.5 : Growth occured
. Growth in the medium containing 6.5% NaCl
: Growth

1. Gelatin : Not liquified
2. Catalase : Not produced
3. Growth at 50°C : Grown

4. Growth at 10°C : grown

5.

6

7. Starch : Not hydrolyzed
Carbon sources for growth
Citrate - Lactose +
Malate T - Galactose : -+
L-Arginine : — Sorbitol : +
D-Glucose : + Mannitol : -+
Sucrose + inulin -
Fructose : + inositol : —
Matose +
Cellobiose : +
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Table 3. Effect of Incubation Temperature for Cell

Concentration at Stationary Growth Phase. ~

Temfz&‘;’g;‘“e 25 30 35 37 39 40 45

Cell concent-

zation (viabe 0. 12 0.50 2.05 2.10 2.10 2.00 0.75

ml)

*Fermentation was carried out in Petterson broth
and the starter was activated for three times before
innoculation.
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Fig. 1. Changes of pH, Viable Cell Count and
Acidity during Incubation of S. faecium
at 37°C in Petterson broth.
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Fig. 2. Effect of Incubation Temperature. on the

Viability of S. faecium in Physiological
Saline Solution.
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Fig. 3. Viability of S. faecium during Storage at
37°C in Physiological Saline Solution.
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Fig. 4. Effect of pH on the Viability of S. faec-

fum.
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