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Abstract

Antibacterial activity and heat resistant property of bacteriocin produced from kefirs

Rungroj Sriraksa1*, Sirirat Deeseenthumz, Anuchita Moongngams, Kedsirin Sakwiwatkul4

The antimicrobial activities of five kefirs (Kefir BT 1, Kefir BT 2, Kefir BT 3, Kefir BT 4 and Kefir BT 5) were investigated by swab-
paper disk method. All of have broad rang of antibacterial activity against 4 species such as Bacillus subtilis, Escherichia coli,
Pseudomonas fluoresens and Staphylococcus aureus, Kefir BT 4 have high antibacterial. The cell free suspensions of five kefirs

were heat resistant 10 minute at 100 °C, but 15 minute at 121 °C has not antibacterial activity.
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C (wim) E.coli  B. subtilis S. aureus P. fluoresens

50 10 ++ ++ + +
30 ++ ++ + +

70 10 + + + +
30 + + + +

90 10 + + + +
30 + + + +

100 10 + + + +
30 - - - -

121 15 - - - -
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(C) (mﬁ) E. coli B. subtilis S. aureus P. fluoresens
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