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H.salinarium strain A02 (a good protease producer) and T.halophilus strain 
TS64 (a lactic acid bacterium) were cultivated to increase the number of cells in order 
to be used as starters with the ultimate aim to accelerate the process of fish sauce 
production on an industria] scaJe. Both H.salinarium and T.halophilus were generaUy 
found in the traditional process of fish sauce fermentation. They were characterized 
and optimized for growth parameter. Thereafter an attempt was made to cultivate them 
in a cheap medium, NTKP, a by-product from fish sauce production. This medium 
was used as a basal medium for culturing these microorganisms instead of more 
expensive imported commercial media (SGM, MRS). 

The appearances of NTKP were a light amber color and clear with a small 
amount of sediment. They smelled strongly of a fishy and salty odor. Five samples of 
NTKP showed average values of total nitrogen 0.33% (w/v), protein 2.05% (w/v), pH 
uniformly 5.95, NaCl 30.05%(w/v), sulfate 0.03233 g/1, phosphate 2.2981 mg/I, 25.08-
25.69%ash (w/w), 0.035 mg potassium/I, 3.18g magnesium/I, <0.85 mg manganese/I 
and <1.639 mg iron/l. It was found that microorganisms could grow on NTKP and 
grew weB on 20%NaCl SGM under aerobic condition. Organisms found on NTKP 
were red pigments, both staining in gram positive and negative, shaped as rod and 
cocci, having total viable cell counts of 2xl04CFU/ml. Bacterium in NTKP was rarely 
cultivable in all media under culturing in anaerobic conditions or in media containing 
0% and 10%NaCl under aerobic conditions. 

The optimal and economical growth conditions of A02 employed to scale up 
for increasing cell number to industrial scale were found to be 37°C, 25%NaCl and 
initial pH6.5 in NTKP alone. Inoculum size was 2x105 CFU/ml. A02 was scaled up to 
3L medium volumes in 6L Erlenmeyer flask giving good maximal cell concentration 
ofupto 4xl08CFU/ml. 

The optimal and economical conditions for growth of TS 64 for increasing cell 
number to industrial scale were found to be 30°C, pH5.95, 10%NaCl in NTKP. 
Inoculum size was 1.8xl06 CFU/ml. TS64 was scaled up to 5L in 6L Erlenmeyer flask 
giving good maximal cell concentration ofupto 5x108CFU/ml. 

These studies demonstrated the high potential usage of a cheap by-product of a 
fish sauce factory to cultivate starters for an accelerated process of fish sauce 
production in place of expensive imported media. 
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