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Screening of Protease Producing Halophilic Bacteria from Fermented Fish (Pla-ra)
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ABSTRACT
This research aims to isolate protease
producing halophilic bacteria  from Pla-ra that
obtained from 6 different areas. The 12 isolates
namely SA1, SA2, SA3, SB1, SC1, SC2, SD1, SE1, SE2,
SF1, SF2 and SF3 were selected and studied. The
colonies of 9 isolates (SA2, SA3, SB1, SC1, SC2, SD1,
SE1, SF1 and SF3) had a circular shape, convex, entire
edges and glistening. The other colonies of 3 isolates
(SA1, SE2 and SF2) had a circular shape, flat, undulate
and rough surface. All isolates were Gram-positive.
The 9 isolates were cocci shape and the 3 isolates
were rod shape. Determination of protease activities
from 12 isolates was performed. The highest protease
activities were from SA1 SA2 SC2 SE2 and SF3 (0.16 +
0.03, 0.16 + 0.07, 0.20 + 0.04, 0.22 + 0.03 and 0.19 +
0.01 units/ml,

difference. After that, the growth and the protease

respectively) with no significant
activities of all isolates were investigated by culturing
in the production medium with various concentration
of sodium chloride of 0, 5, 10, 15 and 20% (w/v) and
incubated at 37°C for 24 h. The results showed that
highest growth in media containing 15% (w/v) of
sodium chloride were found in SA1, SA3, SC1, SC2,
SD1, SE1, SE2, SF1, SF2 and SF3 at the range of 7.32-
9.96 log CFU/ml. Meanwhile, the highest growth of
SA2 was in the production medium with 5% (w/v)
sodium chloride (7.85 log CFU/ml). Whereas, the
highest growth of SB1 was in the production medium
that contained 20% (w/v) sodium chloride (9.05 log
CFU/m.
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Table 1 Colony characteristics and arrangements of the various bacterial isolates from Pla-ra.

Colony characteristics

Cell morphologies

Sample Isolate
Gram’s
sources code Color Shape Margin Elevation  Texture Shape  Arrangement .
reaction
Mooban SA1 White  Irregular  Undulate Raised Dull Rod In chain +
Ratanatibates SA2 White  Circular Entire Convex Shiny Cocci Single +
Market, Light
B SA3 Circular Entire Convex Shin Cocci Single +
Nonthaburi brown y s
Bangyai
Market, SB1 White  Circular Entire Convex Shiny Cocdi Single +
Nonthaburi
Bangkorlam SC1 White  Circular Entire Convex Shiny Cocci Single +
market,
Bangkok SC2 Yellow  Circular Entire Convex Shiny Cocci Single i
Bangrak
market, SD1 White Circular Entire Convex Shiny Cocci Single +
Bangkok
Mae Tam SE1 White  Circular Entire Convex Shiny Cocci Single +
market,
Phayao SEZ White  Irregular  Undulate Raised Dull Rod In chain +
Chiang Khong SF1 White  Circular Entire Convex Shiny Cocci Single +
market, SF2 White  Irregular  Undulate Raised Dull Rod In chain +
Chiang Rai SF3 Yellow  Circular Entire Convex Shiny Cocci Single +
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Rajan LawARlz (2010) [10] MhnsAauenqdunid
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Figure 1 Extracellular protease activities produced by various bacterial isolates
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naefiiiudy L%@d'mlmgw%@lﬁqﬂqmiuﬁ:ﬁmm
\udulnde Sesaz 15 lawn SA1, SA3, SC1, SC2,
SD1, SE2, SF1, SF2 way SF3 laslidwvindy 8.97,
9.24, 7.32, 9.16, 8.97, 9.91, 9.90, 9.96 Lag 9.84
log CFU/ml @sansiu 1l SB1 waz SE1 L935Y
Ieigsgaluiisiaududuinde Sevaz 20 (9.05 uay
9.24 log CFU/ml auid1dfu) uazide SA2 wseyld
geanluifianududuinde fovaz 5(7.85 log
CFU/ml) ﬁ]%Lﬁu’jWL%a SA1, SA3, SB1, SC1, SC2,
SD1, SE1, SE2, SF1, SF2 wag SF3 datduwnan
wuafiSeveuifugs osnidelunduiiasiatald
Alusmisifanududuvesnde fevas 15-30
snviu SA2 dadunuafiSeveuiuuiunans Tnedl

donduilwasglddluemsidanududures
Wndnsevaz 3-15 [7] 9101518914 U84 Rajan way
Aasz (2010) [10] wuinaunsadausnideled 93
loloian Wnedodiulvg Gevay 75) wiayldly
amsfilndeluifeunaslsd nududuesas 3
10 Fe¥adunanuuafieveuduuiunans diud
widewiyldlufifiaududuvennde tesni
FPUaY 3 91891UVD Tanasupawat LasA e
(2011) [14] wuan Virgibacillus TKNR 13-3 1a5eylel
TueIm15 JCM No.377 Aiflarnududuveanie
lyisuaaslsannanudutdy (eway 0, 5, 10, 15
waz 20 Inedmidnseu3unns)

Table 2 Effect of sodium chloride concentrations on growth of various bacterial isolates in

production medium.

Growth of isolates on production medium (log CFU/ml)

Isolates

0% 5% 10% 15% 20%
SAl 7.12 7.17 6.18 8.97 8.56
SA2 512 7.85 7.09 6.03 6.28
SA3 5.80 7.17 7.05 9.24 9.07
SB1 5.62 7.19 7.11 7.14 9.05
SC1 6.12 5.26 5.23 7.32 7.16
SC2 5.99 7.08 7.07 9.16 9.12
SD1 6.85 8.11 7.19 8.97 8.12
SE1 593 7.10 7.26 9.18 9.24
SE2 7.00 7.08 7.24 9.91 9.14
SF1 5.82 7.27 7.00 9.90 9.76
SF2 5.97 7.32 7.11 9.96 9.75
SF3 5.75 7.36 7.08 9.84 9.70

ayuna il 2 uuu Aegusienau uazviou 1 6 leluianiingn

NS lEAAuenuUATIS Y ULAN NG
lUsAtealanaindand1 91nma1n 6 Wras wuin
ansananenls 12 lolgan dulugiilaladinas
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