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Abstract

GABA production by Lactic Acid Bacteria Fermentation was conducted at Postharvest and
Processing Research and Devalopment office during 2553-2555. The objective of this research
was to study the optimal conditions for the synthesis of GABA by Lactic Acid Bacteria. The
ability of the GABA synthesized by Lactic Acid Bacteria in various species, Lactobacillus
plantarum ATCC 8014, Lactobacillus brevis NCIMB 947 and Lactococcus lactis NCIMB 701007,
was studied. The results showed that Lactic acid bacteria which had the highest ability to
synthesis GABA was Lactobacillus plantarum ATCC 8014. It could synthesize GABA as 162.10
mg/100g¢ when the MSG changes from 0 % to 0.1 % and then applied. Lactobacillus plantarum
ATCC 8014 to increase GABA production into food products by fermented the mushroom
because it contained high amount of glutamic acid which was the precursor substance of GABA.
The results showed that although mushrooms consisted high content of Glutamic acid but
Lactic acid bacteria could not used as precursors in the synthesis of GABA, When GABA was
determined in fermented mushroom, it showed small amount in the product. It could estimate
that Lactic acid bacteria could not used the glutamic acid as the form occurring in mushroom.
Therefore, the application GABA fermentation was performed in Chinese cabbage fermented to
produce products with high GABA as the sandwich spread. Consuming 100 grams of Chinese

cabbage sandwich spread contained GABA 93.2 mg and also gained 213.18 kcal of energy.
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Y-Aminobutyric Acid (GABA) Faduarsdevszamuiaguda (Inhibitory neurotrasmittert) 4
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Ln&e 17.6 17.6 26.4 26.4
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