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Identification of Putrefactive Bacteria Related to Soybean Curd
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Department of Food Science and Technology., Chonbuk National University
*Genetie Engineering Rescarch Institute, KIST

Abstract

Three microorganisms were isolated from staled market sovbean curd and confirmed their reprodu-
cibility of putrefaction. The isolates were identified as Acinetobacter calcoaceticus var. anitrat(97.9%)
and Klebsiella pneumoniue subgroup prneumoniae(99.0%). The third microorganism has same characteris-
tics as A. calcoaceticus var. anitrat except mucoid production.

Key words: soybean curd.
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Table 1. Appearance of soybean curd after inoculation
with various isolates"

Isolate Inqubationz’ Odor? Apperang_e of Gyam
time(hr) syrup” staining
None 24 Fresh Clear No growth
48 Fresh Clear No growth
S 24 Abnormal Turbid G
48 Stale Turbid with G-
surface film
S, 24 Abnormal Turbid G
48 Stale Turbid G
S; 24 Abnormal Turbid G-
48 Stale Turbid G-

Dgolated from staled soybean curd
Zncubation temperature: 30C
YThree panels evaluated by organoleptic method

Table 2. Characteristics of each isolate from staled so-
ybean curd

S S Ss
Colony A7 (NA) creamy  white creamy
Colony &= (NA) round round  round

Cell ) coccobacilli  rod
Gram stain —
Motility +
Aerobic F
Mucoid very mucoid
Catalase +
Oxidase -
B-Galactosidase -
Arginine dihydrolase -
Lysine decarboxylase -
Ornithine decarboxylase -
Citrate utilization +
H:S production -
Urease production -
Tryptophane deaminase ~
Indole production —
Acetoin production -
Gelatinase — — -
Acid from:
Glucose + +GY +
Mannitol - +G -
Inositol - +G —
Sorbitol - +G -
Rhamnose - +
Sucrose - +G
Melibiose + +G
Amygdalin - +G
Arabinose + +G

coccobacilli
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DMeans gas production
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