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ABSTRAK

Rhodotorula spp. yang terlibat dengan kerosakan potongan sayuran menghasilkan

permukaan berlendir dan berbau. Kajian ini bertujuan menyelidik aktiviti an oleh
bakteria asid laktik (LAB) yang diasingkan daripada sumber-sumber erbeza
terhadap dua strain tempatan Rhodotorula mucilaginosa CBR dan laginosa

CRT diasingkan daripada lobak merah dan timun. Sebanyak 38 pemeslyg LAB telah
disaring untuk aktiviti antiyis menggunakan dua kaedah tindihanwaggr terhadap yis
sasaran. Tiga pencilan yang dikenal pasti oleh API 50CH kit dan 1% rDNA sebagai
Lactobacillus casei DF22, L. casei YG1 dan L. plantarum C1 I n]ul\l\an aktiviti
perencatan tertinggi (> 13mm) selepas 48 jam simpanan pada v °C. Supernatant
bebas sel (CES) bagi 3 pencilan LAB mengurangkan@ggrt§nbyhan yis sasaran
sebanyak 96% hingga 99% dan menyebabkan 6 log ra aa\aa tempoh 24
a

jam simpanan pada suhu 30 °C. Pelarasan pH C , 6 dan 7
mengakibatkan perubahan pada aktiviti antiyis antara o kef54. V casei
DF22 menunjukkan aktiviti tertinggi pada pH 3 d‘n@/\B lain.
Pemanasan LAB CFS pada 90°C dan 120°C s gan Retaranya (P

(&)
o

<0.05) mengurangkan aktiviti antiyis daripada L i emangsan CFS pada
90°C selama 30 minit mengurangkan aktivit \g ' epada 59.2%,

Selama 30 minit.
5) mengurangkan
snunjukkan kehadiran
vis dengan ketara (P
F22 dan L. plantarum

Rawatan CFS dengan pepsin, papain daiygdleinase

aktiviti antiyis dengan ketara sebanyak 20.8% ke i
protin. Rawatan dengan papain menwlragbkar v

<0.05) daripada CFS L. casei YGI sel Y G 1 glu caRs

5
i

C16 mempunyai keupayaan untul\ crancat sd ma dgnaan kaedah dwi agar
bertindih menunjukkan kehadir \tc oSl FSaripada LAB menunjukkan
aktiviti anti lekat terhadap lagflsan §ang difjasiljfarg R. mucilaginosa CBR melalui

kaedah pra-lapisan dan kaedah ‘o—ml\ﬁ " Mglaraskan pH CEFS menyebabkan
aktiviti berkurangan antarg®Q. s “R0. Pegnasan LAB CFS pada 90°C selama
30 minit dan 120°C s— ini ulg‘ tetaranya (P <0.05) mengurangkan
aktiviti anti-lekatan I am 40 5% ke 66.4%. CFS L. plantarum
C16 kekal al\twum\% %m 90°C. Rawatan CFS dengan pepsin,
papain dan proteir % P<0.05) mengurangkan aktiviti anti lekat
sebanyak 26. 70% erjejas dengan ketara oleh enzim papain
dengan L. Cmﬁ l\dula oall ak R'u dengan ketara (P<0.05) sebanyak 26.2%.
Kajian ini njukkan bahay ' AB-CFS menghasilkan komponen dalam
supernatar u : mempunyai keupayaan sebagai antiyis dan anti-lekatan terhadap R.
mucilagi, an mempunyai potensi untuk digunakan sebagai pengawetan bio dalam
nan.




ABSTRACT

Rhodotorula spp. are implicated for spoilage of cut vegetables producing slimy

surfaces and off odours. This study evaluated the antiyeast activity of I acid

bacteria (LAB) isolated from different sources against two local

mucilaginosa CBR and R mucilaginosa CRT isolated from carrot

respectively. A total of 38 LAB isolates were screened for antiyeast aakily

agar overlay method against the target yeast. Three isolates identi% API 50CH
P

kit and 16S rDNA as Lactobacillus casel DF22, L, casei YG1 and antarum C16
showed highest inhibition activity (>13mm) after 48 h incub 30°C. Cdll free
supernatant (CFS) of all LAB reduced growth of target y 96 to 99% and
resulted in 6 logio reduction within 24h incubation at 30°CRQd &ting pH of CFSto 3,
5,6 and 7 resulted in variable antiyeast activity ranging 04 10 54 8%. CFS of
L. casei DF22 showed highest activity at pH 3, 5, 6, an other LAB.
Heating the CFS LAB at 90°C for 30 rnin and 120°C f in fignigcanttywd=0.05)
reduced the antiyeast activity of different LAB. }—%of CRS AW 39 a
90°C for 30 min reduced the antiyeast activity of L 59.2%% while the

activity L. plantarum C16 was maintained 50. 2% miRy reatment of
CFS with pepsin, papain and proteinase K si o) rergx the antiyeast
- Tregiment with papain

L= YGI. L. casei

activity by 26.8% to 52.5% indicating the
jnhibit each other by

¥ CFS of LAB showed
flaginosa CBR by pre-
resulted in significantly
e CFS LAB at 90°C for 30
the anti-adhesion activity of
S of L. plantarum C16 was
pepsin, papain and proteinase K
activity by 26.2% to 60.6%. CFS
papain with L. casel YG1 resulted in
, %. This study demonstrated that the
ced ompoyndayd the supernatant that have the ability as

YG]1, L. casel DF22 and L. plantarum
dual agar ovelay method indicating th
anti-adhesion activity against biofi

coating and co-incubation method:
reduced activity ranging from 50¢

min and 120°C for 30 min s

different LAB ranging frov%s
maintained by 66.4% at 9 AL
S|gn|f|cantly (P<0.05) r#&

selected LAB-CF
antiyeast and an

bi opreservati\m

(=)
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