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Fig 1.Effect of Konjac, Konjac hydrolysate and
simpe sugar on O.D, value in media incculated with
various species after 48 hrs.
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Fig1. Effects of 0.05%{w/v) Konjac, Konjac hydrolysates and simple sagar on
O.D. of media at 65.12.24 and4B hus for (A)L. acidolescentis (B)B. bifidus (C)B.
longuan (D)B. adolescentis (E)Bactercides fragilis (F)B. breve
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Fig 3. Effects of 0.05% (wfv) Kbnjac,Kmﬁac
hydrolysates and simple sugar on pH of media at 6 +
12 - 24 and 48 br for (A) L. acidolescentis (B)B.
bifidus (C)B.  longum (D)B.  adolescentis
(E)Bacteroides fragilis (F)B. breve.
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Fig 4. Effect of Konjac, Konjac hydrolysate
and simple sugar on lactate concentration in media
inoculated with various bacteria species afier 43 hr.
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