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Growth and Survival of Lactic Acid Bacteria Isolated from Byproduct

of Virgin Coconut Oil as Probiotic Candidate for Poultry
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Growth and survival: A temperature in the digestive tract
of poultry is a 42°C (Dawson and Whittow, 2000), so that
the candidate will be used as probiotic bacteria should
be able to grow and survive at that temperature. The
effects of temperature incubation on the LABs growth
were shown in Fig. 1. All bacteria demonstrated growth
at an incubation temperature of 37°C, but at 42°C only
Lhl and Lh4 bacteria can grow. Lh4 grow better than
Lhl at 42°C temperature, it mean Lh4 showed the
highest tolerance among the four strains.
Tolerance to temperature is vary in every strain. Based
on the optimum temperature of growth, LAB are
classified into 2 groups: the group mesophilic with an
optimum growth temperature is 25°C, maximum
temperature is 37-40°C and groups of thermophilic with
optimum growth temperature is 37-40°C and the
maximum temperature is 45-52°C. Some bacterias have
the psychotropic characteristic (the ability to grow at 5°C
or less like genus Leuconostoc and some facultative
heterofermentative Lactobacillus species, especially
Lactobacillus sake (Surono, 2004).
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