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Abstract: Bacteria with the ability to degrade Polyvinyl-Alcohol (PVA), were isolated from
natural specimens. Two single resistant mutants, S7 (Str® Kan") and K15 (Str" Kan®) were
obtained by UV-irradiation. The S7 strain and the K15 strain could remove 52% and 58% of
PVA, respectively. Then, using protoplast fusion technique with the two mutants as parent
strains, the conditions of protoplast fusion were optimized. The fusion strain F4 could remove
79.9% PVA in specimen and the active sludge cultured with F4 could remove 87% PVA in
specimen. The PVA removing ability was about 3~4 times of that with ordinary active sludge.
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Tab.5 Extremum difference analysis of the orthogonal ex-
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Tab.7 Ability to degrade PVA of the fusant and parent mutants
PVA /% COD.,, /% PVA /%  COD, /%

K-15 100 100 F-3 94 105

S-7 91 93 F-4 136 104

F-1 89 80 F-5 104 78

F-2 86 110 F-6 82 96
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