CHAPTER 1

INTRODUCTION \Y‘
Yeasts are responsible for the microbiological spoilage of wide raNde of chilled and

Nﬁzmd mayonnaises,
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ambient stable products including milk and dairy, fermented

food spoilage and has been recognised as an eme
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beverages. Several studies have reported®gg p)‘ :

apple cider, cherries (Venturini et al ‘uit juice (Las Heras-

Vazquez et al., 2003; Tournas et \ ' oSy, s Gardini et al., 2001),
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Biofilms are angMugeation wanism attached to and growing on a surface
&
wcwarl. 2001). Yc&f biofilms contribute to quality impairment of
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severa miques to control the spoilage of yeast and fungi, and these techniques
have been widely accepted. Some method of preservation used in the food industries

is chemical preservatives such as propionic, sorbic, and benzoic acid. However,



consumers demand for minimally processed foods and reduction in the usage of
chemical preservatives is now a major concern (Cleveland et al., 2001).

Alternatively, bio-preservative from lactic acid bacteria (LAB) i lstJISCd as a
replacement to chemical preservative. LABs have long history il Serving foods

from spoilage microorganism. They are generally recognized N(GRAS) besides

producing several metabolites with beneficial health ef d Jlsducing spoilage

(Magnusson et al., 2003; Crowley et al., 2013a). Indeed MLAP ¢ um@ many

environments and occur naturally in variety of {0 rodet sygh aséhiry. meat
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researches of antifungal ability of LAB \\:aae to the
protein or proteinaceous compound. L’crmorxgi
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products, vegetables, fruits, and fermented pgodu (Cg{

plantarum and L. sanfrancisco, & lice
properties (Corsetti et al., 1998 L?’ﬂnic cacgdl.

Bacteriocins are knowi &hib’ olcej&% for use in the food industry and as
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bio-preservation agants JEnnhhag 8t aLﬂJ 999). The notable property of LAB

supernatant is t cht slul{ll oflhc‘u tifungal compounds present in it. This will

promote lhow f LAB n1pcr11a$’d and/or antifungal compounds in heat-treated
foods. g&Upernatant of certain LAB have been reported to be active within a wide
rangc Wggll, starting from as low as pH 3 and up to pH 9 depending upon the strain
(Muhialdin et al., 2011b). This could be considered as a major breakthrough in the use

of LAB in food preservation compared with the chemical preservatives which are

usually active at low pH between pH 3 and 4.5.
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Lactic acid bacteria isolated from different sources are well documented to have anti-
adhesion activity. Indeed, LAB cell free supernatants isolated from various sources of

honey sample have anti-adhesion activity against biofilm produced by sevg 'a|gpcs of

Candida spp. (Bulgasem et al., 2015). s )

In Malaysia, studies on inhibitory activity of LAB against RY"/(‘zgino.s'u have not
.
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