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B EHMHELR VITEK 3 HLBEDIHBERZEZRA APIRADE XL RGP T LEHLERE
SHPGBEY, AELERAN FIRFERMGOAVARA R FHERBI LA A . K XEBHEF
JHF 5 (Brevibacillus borstelensis) % 1% . E kK ¥ .47 8 (Bacillus megaterium) % 21% . T 843 #F
% (Brevibacterium acetylicum) % 8% .% K 484 t (Brevibacterium healii) A 1% . & & & (As-
pergillus) 1 49% .tk & B 78 5 (Trichosporon pullulans) A 9%, X EH#k T, HEH LK
FHBEORDER ELEFER  BERTFLELS, REXFRATLIERETRARLF,
ESHEFPIEAFROBXALE  ZEHNRE  ALREBREGRAL,
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Identification of Main Strains in the Rice Cake and
Analysis on the Series of the Bacteria
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Abstract ;For the purpose of controlling the putrefactive strains and improving the shelf life of the
rice cake, the test separate and identify the microorganism in putrescent rice cake with vitek-32,
API coryne and ordinary biochemistry reactions. The result demonstrates that six different
microorganism accounts for the proportion respectively ; Brevibacillusborstelensis(1%), Bacillus
megaterium (21%), Brevibacterium acetylicum (8%), Brevibacteriumhealii(7%), Aspergillus
(49%) and Trichosporon pullulans (9%). In those microorganisms, Aspergillus was populated
in the production workshop and cooling board and as the dominant strains inducing the decay of
rice cake. Bacillus megaterium mainly comes from the material of rice, which subsists with
gemma in the rice cake.
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KL (rice cake) B UVEERRIRE R, 2. K
B R RA BT R % T T 0w e —
GRS EARB . FROAKRRR. BZHEAEK
A, BRTHESEENERETEEILZHLORE
BHHEREERE. RHFEARE BRFHER
FE KD ECERB ARAESHAENEE TR
FIERMAEE. Wi H AT TS CER E R PR K
BRRERMER, XRE TELREZARAOHR,
MTIBR & THRE= I KR,

SHERPHEMESTTAELEE FHEHE
W RARBEFTON, i — SR RFEER
BEEARREHBMO B EERRERLRE FEM
BHMED ISR EBHNBE.
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.1 Distributing of microorganisms in unsterilized rice cake
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Tab.1 Colony characteristic of several microorganisms in rice cake
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Fig.2 Shape of colonial morphology of several microor-

ganism in rice cake
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Fig. 3 Cell configuration of several microorganisms with
different magnified multiple
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Tab.2 Biomerieux vitec manual vitek lab report
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Tab.3 Results of X1,X2.Y1 identification
g BERBE BER Btk B
Rt F Bt /h E2 X 8]

X1 G+ BAC 15 HEXRBEFHREHE >95%
EXFERFE >84%

LS >98%

Xz G+ BAC 15
Y1 - YBC 24

MEZ~3EEHERTR X1 A Y1 BEEH
WEEXE,APATF 95% M 98%, W L X1 Kk
KIBEHEMFAE. Y] A F L RBEE, X2 MHE
BREXE AN NEKRFMITE, 13% A EFHF

H. #—PNARESNE. XZHEARKEE
1.5~3 um, MHEFRIFAMEKERZ—REO.7
~0.8 pm"" 1, k. H-LHE X2 AERFR
Fres.
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Tab. 4 Results of X3,X4 identification by API Conyne
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4 A# XYL - -
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2 FM# MAL + 2 - 0
4 FL¥ LAC -~ -
1 AEE SAC + -
2 FFR GLYG - 5 - 4
4 B CAT + +

R 4 8 H X3 X4 %S 551k 5552125
5152004, W R EHFH, BEXE X3 K
80.3% .X4 4 99.2%, H ik, W LB E X3 1 X4 &
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