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Abstract

The starter culture of freeze-dried Bacillus subtilis SB-MYP-1 (FDBS SB-MYP-1) was
preserved with soybean flour cryoprotectant and kept in aluminum foil packages at -25, O,
and 25 °C for 6 months. The results showed that viability FDBS SB-MYP-1 preserved at -25
°C for 180 days remained, while its moisture content and water activity meet the standard
requirement of powdered starter culture. In contrast, the spore of FDBS SB-MYP-1 preserved
at 0 and 25 °C for 30 days decreased (P<0.05). The B. cereus, yeasts and molds, and
aflatoxin were not found in all treatments, which were relevant to standard safety. Due to
analyze the 16s rRNA sequencing for confirming the stability of starter culture, the
consequence revealed that the partial sequence was similar to the fresh starter culture SB-
MYP-1, which was relative to NCBI (National Center for Biotechnology Information). After that,
the potential of FDBS SB-MYP-1 was tested in soybean fermentation during 72 h. It found
that the food borne pathogens were not detected in all samples, and the relative activities
of amylase and protease were approximately 100 at 48 h. It indicated that the stability of
SB-MYP-1 remained during storage. In addition, the nutritional values of those fermented
soybean products were analyzed. The results showed that the mineral and vitamin B of
fermented soybean inoculated with FDBS SB-MYP-1 had higher than that of fresh culture.
The calcium, ferric, phosphorus, vitamin B were about 1227.00 mg/ke, 24.75 mg/ke, 2337
mg/kg, 12 20.82 mg/100g, respectively. It noted that the FDBS_SB-MYP-1 is a promising
technique for starter culture preservation for confirming the starter culture potential and
microbiological safety. Finally, SB-MYP-1 was kept at Thailand Institute of Scientific and
Technological Research with the number of TISTR No. 2397 for further development of

fermented food industry.
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