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Summary

. At selected time intervals, viable cell plate counts were run. Afier the 12 hours in-
cubution’ the number of viable cells was maximum,
. The morphology of L. acidophilus in tomato juice was thicker rods than those of in
millk media.
In the assay of antimicrobial activity;
(D The antimicrobial activity of acidophilus tomato juice showed bigger inhibitory zone
than acidophilus milk in the well-cup assay technique.
(@ The inhibitory zone against Shigella dysenteriae was the biggest among the other
pathogenic organisms in the disc assay.
. The antimicrobial activity of sephadex G-50 gel filtration chomatography showed in
the 5th fraction.

. The spectra of ultraviolet absorption exhibited around maximum peak at 270nm.
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Table 1. Antimicrobial activity of methanol-acetone extract from acidophilus tomate juice -

Diameter of

No. Test organism S tréinm zbne' of inhibitibh (m)
1. Bacillus subtilis ATCC 30

2. Pseudomonas fluorescens KFCC 30

3. Proteus vulgaris Cu 32

4. Shigella dysenteriae Cu 35

5. Escherichia Coli ATCC 26

6. Staphylococcus aureus ATCC 30
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Fig. . Assay for Antimicrobial activity
against Bacillus subtilis
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Es: Escherichia coli

Ps: Pseudomonas
St: Staphylococcus

Pr: Proteus

Fig. V. Assey for antimicrobial sctivity against
P seudomonas, proteus, Shig‘ella,’
E. coliy and Sphylococcus.



Table 2. Sephadex G-50 gel column chromatography of M-A extract at 275nm.

Fraction activity U.V.{2750m) Fraction activity U V. (2750m)
1 - 0.025 20 - 1.805
2 - 0.024 21 - 0.797
3 - 0.026 22 - 0.624
4 - 0. 025 23 - 0.610
5 - 0.029 24 - 0.482
6 - 0.031 25 - 0.301
7 - 0,045 26 - 0.290
8 - 0.087 27 - 0.248
9 - 0.283 28 - 0. 180
10 - 0,555 29 - 0.132
11 - 2.772 30 - 0.101
12 ++ 2.773 31 - 0.077
13 4+ 2.772 32 - 0.064
14 +++ 2,772 33 - 0. 065
15 + 2.772 34 - 0.062
16 - 2,773 35 - 0.058
17 - 2.773 36 - 0. 055
18 - 2,773 37 - 0.058
19 - 2.772 38 - 0.083
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Fermented Tomato Juice (1,000 ml)

Lyophilized

J
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b .
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Evaporated MeOH, dissolve
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Sephadex G-50

Crude Extract preparation

Fig. VI. Flow diagram of the procedure for the
preparation of the crude extract

Fig. VWi. Antimicrobial activity of M-A extract

and sephadex fraction
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