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ABSTRAK

Bakteria asid laktik (LAB) mampu menghasilkan enzim ekstraselular yang boleh
dieksplotasikan untuk kegunaan industri tenusu. Sepuluh darlpada 135 L
dipencilkan dari sumber makanan berbeza menghasilkan enzim ekstrasd Rdan

gurt

susu kambing dan halia tertapai) telah menghasilkan enzim yang memep I:y%aknvltl
pembekuan susu (MCA). MCA daripada LAB tersebut adalah di antara W0 dan 50
SU/ml. Enam LAB telah dikenalpasti menggunakan kit SOCHL AT disahkan
dengan analisis 16S rDNA sebagai Pediococcus acidilactici SH NLactobacillus
paracasei CF1, Lactobacillus plantarum ASCI, Lactobacz'llu&mrzmz HOM,
Enterococcus faecium FFA, dan Enterococcus faecium FFB. M inggi 1aitu 50.0
dan 43.0 SU/ ml telah dihasilkan oleh P. acidilactici S Y.. maracasei CF1,
masing-masing dan telah dipilih untuk analisis selanjutn er Fr , pH dan
suhu member1 kesan yang ketara (p <0.05) ke atas enzim - U(a oleh
kedua-dua LAB. Di antara sumber nitrogen iaitu kasei@ as%ton
dan tripton soya yang ditambah kepada media penggiv Mddpad kasein
' gU/ mYtntuk P.

\CF 1 pada

1alah pada

 paracasei CF1.

mn‘@um sulfat dan

deﬂgan berat molekul

éacasez CF1, masing-
.' Oyang dihasilkan oleh

enam LAB adalah dar1 makanan tertapai di Malaysia (belacan, pekasam,

acidilactici SH pada 0.5% kasein dan 57.0 SU/ i\ u Mraca
kepekatan 0.1% kasein. pH dan suhu optlmu QI nghagilan
pH 6 dan 50 °C bagi P. acidilactici SH, dan 'C wo
SDS-PAGE bagi enzim yang dltulenk
Sephadex G-50 halus menghasilkan b erapa
menghammn 30 dan 27 kDa untuk P.
masing. Analisis urea SDS-PAGE
kedua dua LAB ini L. paracasei G

lengkap bagi a dan B-kasein, ma VA thasifhn oleh P. acidilactici SH
adalah aktif keatas x-kasein tgtapiNg L sein. Penambahan enzim
sejukbeku pada kadar 1% rl% susu skim (12% g/ml) telah
berjaya menghasilkan teksty dadiey

S
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&
S
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ABSTRACT

Lactic acid bacteria (LAB) are known to produce extracellular enzymes that could be
exploited for use in the dairy industry. Ten of 135 LAB isolated from dlfde

sources produced extracellular enzyme of which six LAB isolates from s1an

fermented foods (belacan, pekasam, budu, fermented buffalo milk ands ted

ginger) produced milk clotting activity (MCA). The MCA of the anged
between 30 and 50 SU/ml. The six isolates were identified by (AP ) and
confirmed by the sequence analysis of 16S rDNA gene as Pedioc czdzlacncz
SH, Lactobacillus paracasei CF1 Lactobacillus plantarum ASCI1, L. pMntarum H6M,
Enterococcus faecium FFA, and Enterococcus faecium FFB. Hig CK of 50.0 (SU/
ml) and 43.0 (SU/ ml) were shown by P. acidilactici SH aracasei CF1,
respectively and were chosen for further analysis. Nit ces, pH and
temperature significantly (p<0.05) influenced the MCA of el ]i:)duc d by the

two LAB. Among the nitrogen sources namely, casein,

peptone

han t
and tryptone soya added to the enzyme production gnediay cagein ¢ Y
increase significantly (p<0.05) the MCA to (75SU/ ml] . acidfach 57 0
(SU/ ml) for L. paracasei CF1, at casein concentrati S % 130, re%ectlvely
The optimum pH and temperatures for maximum by WER d 5Q)°C for P.

acidilactici SH and pH 7 and 40 °C for L. para
enzyme by ammonium sulfate and Sephad
molecular weight of approximately 30 KD
paracasei CF1, respectively. Urea SDS PA
L. paracasei CFl hydrolysed k-casein a
while MCE produce by P. acidilactici
casein. Addition of freeze dried enz
w/v) successfully produced a dadih
indicates the possibility of exploi

milk-clotting enzymes for dai%

asei IEA@@ purified
%./0 ds with a
tici SH and L.

1 s shofk mE produce by
mple ALQI! of a and B-casein,
aﬁt e oI} -caﬁn but not on a and -

nd skim milk (12.5%
e te.xhl e properties. This study
@rces for the production of

'S
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