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Abstract

The following is experimental result of Biochemical characteristics of Acetobacter sp.

Acetobacter sp. were gram negative, short rod, non-spore-forming and motile. It reacted

positively catalase, methyl red, oxidation fermentation, voges-proskauver and nitrate reduction
tests and hydrogen sulfide test negative and ONPG negative. Acetobacter sp. showed normal
growth curve in Carr broth and there was no significant difference between isolates and type
strains such as Acetobacter acetit KCTC 1010), Acetobacter diazotrophicus(tKCTC 2859).

Acetobacter liquefaciens(tKCTC 2804) and Acetobacter pasteurianus (KCTC 1008).
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Table 1. Morphological characteristics of Aceto-

Table 2. Biochemical characteristics of Acetoba—

bacter sp. isolated from persimmon cter sp. isolated from persimmon vine-
vinegar gar
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S-1 S-2 S-3 S-1 S22 8-3
Gram stain - - Esculin + - +
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Spore None None None Hydrogen sulfide - -
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Fig. 1. Growth curve in type strains of Acetobacter sp. and Acetobacter sp. isolated from persimmon
vinegar
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Fig. 2. Acid production in type strains of Acetobacter sp. and Acetobacter sp. isolated from
persimmon vinegar
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Fig. 3. Cell growths and acid productions of Acetobacter sp. isolated from persimmon vinegar
according to incubation temperature.
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