FUBFE LM
2005 4 7 A

AR5 HHEKRER
Journal of Food Science and Biotechnology Jul. 2005

Vol. 24 No. 4

X EME :1673-1689(2005)04-0100-04

R &N T o SR I 7™ M TR ) 7 126 B A 0 5 AR TE 0038

RAE, &K #A,

'%iﬁgﬁa

M 0E

F R,

(LHA¥ £ TER¥ER,LH X4 214036)

B ERERLHEESRGHEANEAZT RIS BERE LA R A RE, FAe s L
AL LR RMFRREARSRTLE, TR SRS L PVARMESEHK ALY
EHBSA—RAABANE BN XL ERBF TS ERL, AR L9 5 HRBHES PVA
BREELROHRFERBITTAON. BRI UAT PVARMBLALEBRARASF A

ARk,
XKEH: ROHEB AW HEDSHE AW EFRER
RES>HES:QI3 XERERIREG: A

Study on Diversity of Poly(vinyl alcohol)- Degrading
Enzyme Producing Microorganism

SONG Zhao-xia, ZHANG Ying, QIAN Ding, LI Yin, CHEN Jian"
(School of Biotechnology, Southern Yangtze University, Wuxi 214036, China)

Abstract; Based on the mechanism of PVA reacted with I, the screening principles of PVA-
degrading enzyme producing microorganisms were determined. Based on these principles, 53
microbes were screened from samples collected at Wuxi, Shanghai and Guiyang. The cellular
morphology, physiological and biochemical characteristics of these microbes were identified,
respectively. In addition, the biological diversity index was used to analyze the species richness.
The results indicated that, the PVA-degrading enzyme producing organisms are extensively and
universally distributed in nature.
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Fig.1 Structure of the complex formed by PVA and I,-
KI in solution
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Fig.2 Process of screening PVA-degrading enzyme producing
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Tab,1 Appraisal results of bacteria by cell morphology, physiology and biochemistry
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Tab, 2 Biodiversity index of different places
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