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Development of Lactic Acid Fermented Foods Using “Satoimo” (Colocasia esculenta)
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Lactobacillus paracasei HD3
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TR 6.41 5.92
Lactobacillus paracasei HD3 4.44 3.13
Lactobacillus plantarum HD17 5.60 3.17
Lactobacillus curvatus KM1 6.14 4.08
Pediococcus parvulus FI1 6.24 3.64
ABY-3 3.99 3.99
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4°C 15°C 37°C 45°C 4°’Cc(1rAk)
Lactobacillus parabuchneri HD2 - - + - -
Lactobacillus paracasei HD3 - - + - +
Lactobacillus farciminis HD7 — — + — —
Lactobacillus coryniformis HD8 - - + - -
Lactobacillus plantarum HD17 - - + - +
Lactobacillus sakei HD25 - - + - +
Leuconostoc mesenteroides HD27 — + + - +
Lactobacillus curvatus KM1 - - + - -
Lactococcus lactis KM8 - + + - -
Pediococcus parvulus FJ1 — — + + —
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