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Abstract

Effect of acidic pH on growth of Salmonella Agona SAP 08947/02, Salmonella
Rissen DMST 7097 and Salmonella Typhimurium DMST 0562 in acidified TSB was
investigated. The number of viable cells at hour 0, &, 24,48, 72 and 96 of inpubation at 37°C was
measured. All three serotypes of Salmonella in TSB at pH 5.5-showed greater survival than those
in TSB at pH 4.5 and 5.0 (P<0.05). S. Rissen exhitbited the greatest survival in TSB at pH 5.5,
followed by S. Agona and S. Typhimurium. Therefore, S. Rissen and S. Typhimurium were
selected to study the effect of acid adaptation at pH 5.5 on survival of these Salmonella during
fermentation in Nham model broth (NMB) in the presence of lactic acid bacteria (Lactobacillus
plantarum TISTR 050 and Pediococcus acidilactici TISTR 051). The results showed that acid-
adapted cells of S. Rissen had increased tolerance towards stresses in NMB during 48 hours of
fermentation (P<0.05), compared to nonadapted cells. However, acid adaptation did not enhance
the survival of S. Typhimurium throughout the 96 hour fermentation in NMB. This indicates that
different serotypes of Salmonella affect different resistance to stresses. In addition, the number of
lactic acid bacteria slightly decreased during the first 24 hours and gradually increased after 48
hours of fermentation in NMB. The number of these bacteria related to increased total acidity

and decreased Salmonella number during fermentation.
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