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Table 1. Composition of medium for the isolation
of acid producing bacteria

Poly-peptone 1.0g
Yeast extract 0.5g
Glucose 1.0g
Sodium chloride 1.0g
Sodium thioglycollate 0.1g
Calcium carbonate 0.5g
Agar 1.5g
Distil water 100.0ml
pH 7.0
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Table 2. Occurrence of acid producing bacteria
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1031-S 2 1032-STFE Gram¥A, v-&54 9
5714 497 Fo|H catalase ¥ 22 Micrococcus
sp.9 Ao 1041 1FFE Gram S48 A3 +
ol catalase &40 & Streptococcus sp.dl AR

and general bacteria in Meju loaves

(Cells/ g)
Part Acid producing bacteria
of Meju Aerobes Anaerobes General bacteria
loave Nonhalophilic Halotolerant Nonhalophilic Halotolerant
Surface 93X 10%-55X 107 54 X10°-82X 10° 46X10%-96 X 107 33X 10%-88X10° 63X 10%-46X10°
(37X105) (67X10° (14% 10 (10X 109 (12X10%)
Inner 66X10%16X107  24X10%-86X10' 63X 10°-72X 107 8X10%96X10°  32X10%-14 X107
(11X 108 (15X10% (65X 10%) (17X10% (32X10%
Whole 80X 10%-36 X 107 26X 102-20X 10° 26X 10°-81X 107 26X 10%-49X 108 34X10%-23X10°
(24 X105 (33107 (10X 107 (10X 58%) (62X107)

* Range of the bacterial number
*% Mean of the bacterial number
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Table 3. Morphological and physiological characteristics of bacterial strains isolated from Meju loaves

Characteristics L
&
‘ E§ - ¥ <& & %
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3 5 S 2 £ 83 £ X 3 P8 = =2 £
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1001—S  Rods + + + + - 4+ = 4+ - + +
Rods often in
- i e e
1003—S short chains + +
1031—S  Spheres in tetrads - - 4+ 4+ - + + - - + -
1032—S Spher.es in tetrads _ _ n + B i SR - 4 +
or pairs
Spheres in chains
o . _— — + — — p— — — a— J— J—
10411 or pairs
Spheres in tetrads,
—~ . - - + - - & o+ - = -
1021-S some pairs +
10431 Rods in short chains — - — + - - — — - - =
1021-S¥F < Gram 449 4AF 7o) catalase & 7bradlste Wez v o] Bacillus subtilisE 2
4, A4 Mg oz indoled WAX goma ZHh ,
Pediococcus sp.g] 22 1043-17F = Gram %A <] EE Y857 20% NaClsEoAe 248 2
Fhitoloy w54, Hib v A4, catalase 24 T AL olF WF Fo FFF BXLE A
S % indoleE AAX koo g Lactobacillus sp.<) Ade g 28, ST ol wFELEmR
Aoz A7y A=A o] T3] AR g 27GANA 243
1001-S % 1003-S#F = Garm %4, catalase 9 o gRe pHE ASAA oo By, &4
4ol A4 Moz EAHoH WAERES FAs) FEE A 2 Aoz q7Ec
B2 Bacillus sp. 2 573391 1001-STF & AR S
e

L @58, R\ BT TERRA®RE, 7:
(1957)

2. ﬁ’)ﬁﬂﬂ R BBEIMAEEGE 2017 (19

15

3. FER, &M, FER | gEMEWBEE 6
6 (1968)

4. GEI;)ﬁEJ R . BEMAE RS 6100 (19
5. HEE, TH  BBRLE2E%E 1335 (1970)

6. uhA ¢,
(1970)

7. EREE [ SEHEBEE ORI ORI & BT,
EEsthe, o (1972)

B7)F BT TEERTSRE, 2080

AX

8 W B, ¥ H2B) MEBHIE AR
BE5E, 391 (1961) -
9. Krieg, N. R. and J. G. Holt : Bergey’s Manual

of Systematic Bacteriology, Vol. 2, Williams and
Wilkins Co., Baltimore, Md. (1986)

Buchanan, R. E. and N. E. Gibbons : Bergey’s
Manual of Determinative Bacteriology, 8th ed.,
Williams and Wilkins Co., Baltimore, Md.(1974)

10.

11. The Society for Applied Bacteriology : Identifica-
tion Methods for Microbiologists, Gibbs, B. M.
and F. A. Skinner(ed.), Academic Press, London

(1966)

RRKE BHEARNERGR - AHEERRE
B, SOEShR, AEKA &R, #m (1976)

12.



ek AAY MFE AT BE

—133—

Occurrence of acid producing bacteria in Meju loaves

Sung-Ho Hur and Duk-Mo Ha(Department of Food Technology, Dongguk University, Seoul
100-715, Korea)

Abstract : The distribution of acid producing bacteria and general bacteria in 23 samples
of Korean traditional Meju loaves was investigated and the strains isolated from the samples
identified. The acid producing bacteria occurred more in outer part than inner part and anaerobic
acid producing bacteria showed higher tendency of occurrence compared with the aerobes
in each part. The average number of nonhalophilic and halotolerant bacteria belonging to aerobes
were counted as 24X 10° and 33X 10° and the average number of those belonging to anaerobes
10X 107 and 58X 10° cells /g , respectively. The general bacteria isolated more in outer part
than inner part and its average number was 62X 107 cells/g - In the isolates, 2 aerobic acid
producing strains were identified as Micrococcus spp., 3 anaerobic acid producing strains as
Streptococcus sp., Pediococcus sp. and Lactobacillus sp., and 2 strains of aerobic general bacteria
as Bacillus spp.



