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Study on the Biodegradation of Pyridine by Lactobacillus
Reuteri from Camel Rumen Extracts

ZHENG Lijuan, AN Dengdi, FEI Yingying, TANG gin, ZENG Xianchun'

(College of Life Science / Special Environment Species Protection and Regulation Biology Laboratory of Xinjiang,
Xinjiang Normal University, Urumqi 830054, China)

Abstract: 8 lactobacillus reuteri were isolated from camel rumen and then cultured in mineral saults
medium using pyridine (300 pg/ml) as the sole carbon source and nitrogen source. The absorbance at
600 nm was periodically measured by UV spectrophotometer to check the growth of Lactobacillus. The
degradation of pyridin by lactobacillus reuteri was dynamically detected using Gas Chromatography—
Mass Spectrometry (GC—MS) and the residual amount after degradation was calculated. According to
the results, all the lactobacillus could effectively degraded pyridine, among which GU366027 and
GU366021 can completely degraded pyridine when cultured for 84 h, while GU366034, GU366019
and U366030 needed 96h and others (GU366037, GU366038, GU366028) for 108 h.
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Fig.1 Chromatograms of pyridine standard sample
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Table 1 Recovery rate of pyridine

S
GU366019 262.44 300 87.48
GU366021 230.78 300 76.93
GU366027 251.49 300 83.84
GU366028 259.98 300 86.66
GU366030 247.92 300 82.64
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GU366034 245.19 300 81.73
GU366037 229.90 300 76.63
GU366038 239.58 300 79.67
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