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Production of Yoghurt Starters Resistant to Bacteriophage
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Abstract

This study aimed to isolate bacteriophage (phage) - resistant lactic acid bacteria (LAB) to be used for
yoghurt production. The experiments carried out by isolation of LAB from raw milk samples from 6 co-operative
milk collection centers in Chiang Mai province, followed by induction of phages from isolated LAB obtained by
added and non-added mitomycin C methods. The isolated phages were determined for bacterial-phage lysis
reaction by performing spot test on the double layer-soft agar technique. It was found that isolates FSCMU 44-01,
FSCMU 44-131 war FSCMU 44-132 were the most phage resistant LAB whereas phage d)FSCl\/IU 40-061 and
phagedFSCMU 40-062 were the most active phages able to lyse most isolated LAB.
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Figure 1 Bacteriophage (arrow) on MRS double layer —soft agar plates with isolated lactic acid bacteria as a
host strain.
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