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Study on the isolation and identification of dominant aerobic
microorganisms of fermentative vegetable serofluid
MENG Xian-gang,ZHOU Ge-ge,ZHANG Li-ke
(School of Chemical and Biological Engineering,Lanzhou Jiaotong University, Lanzhou 730070, China)
Abstract: The analysis of dominant aerobic microbes in fermentative vegetable — Jiangshui produced by natural
fermentation was investigated using two medium and the traditional methods of isolation and identification of
microbiology in the present study,eight strain yeasts and one strain bacteria were isolated from Jiangshui.Generic

identification was conducted through morphology and biochemistry.All these strain yeasts were included in three
categories such as Pityrosporum, Sandida and Brettanomyces.The strain bacteria was characterized as

Acetobacter.
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