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P. pentosaceus

9.71+1.0624
12,59+ 1.29°B
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e Gyl £ (5 Siko
Gy b oas plosl 3JUT ol Al o Cind o )3 O=2/+0 o 3 (S (581 S sy 2 iliSee 055k (55kgd (5 sime Dol KLt (AB) S5 Sy i g
(P<el0) amapo Lt 1y g y2 53 (S8 (68 93 Blie )3 G35k Sk o i gne BB (@-D) Sos8
Results expressed as mean values of triplicates + standard deviation.

b Different superscript letters in the same column between samples denote signifcant differences (P< 0.05)
A8 Different superscript letters in the same row between samples denote signifcant differences (P< 0.05)
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Fig 1- Percentage of fungi growth inhibition in presence of Lpb. plantarum and P. pentosaceus
Results expressed as mean values of triplicates + standard deviation.
&b Different superscript letters in presence of A.niger & N. sitophila between samples denote signifcant differences (P< 0.05)
A-B Different superscripts in each bacteria indicate significant differences between samples (P< 0.05)
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Abstract

Fermentation with the potential sourdough function of Rice Husk Flour Sourdough (RHFS) with
antimicrobial properties is increasing day by day in new fermentation technologies to control the amount of
phytic acid. The aim of this research is to investigate the effect of antimicrobial properties of two dominant lactic
acid strains isolated from traditional sourdough on two major pathogens (Escherichia coli and Staphylococcus
aureus) and two food spoilage moulds, specifically bakery products (Aspergillus niger and Neurospora sitophila)
was associated with the agar well diffusion method and spore staining, respectively. In addition, the content of
phytic acid in the structure of pan bread was evaluated by the absorption method based on the determination of
the amount of iron. The results showed that there was no significant difference between the antimicrobial activity
of the active culture suspension in the logarithmic phase and the resting phase in the well diffusion method, and
the highest aura of non-growth related to E. coli bacteria was observed with the values (13.22+1.13).
Furthermore, Lactiplantibacillus plantarum species showed a much higher antifungal activity compared to
Pediococcus pentosaceus against both moulds, with A. niger mold being more sensitive to the metabolites
produced by Lpb. plantarum species compared to N. sitophila. The content of phytic acid in the controlled
fermentation with each of the starters had a downward trend, among which the effect of the Pediococcus
pentosaceus starter in reducing the amount of phytic acid was much higher than that of the Lactiplantibacillus
plantarum species, which actually had the effect of increasing the acidity in the controlled fermentation. It caused
a decrease in the content of phytic acid with the most antimicrobial properties and lack of growth.

Keyword: Rice husk flour sourdough (RHFS), antibacterial property, antifungal property, phytic acid content
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