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Isolation of a Seaweed Hydrolytic Strain from the Microflora in Water of a Paddy Field. Hae-Sub
Kim, Ok-Soo Choi', Dong-Soo Kang, Uk-Min Park, Seung -Han Baek' and Tae-Jin Bae*. Division of Food
Technology and Nutrition, Yosu National University, "Division of Food Science, Sunchon First College —
Various bacterial strains were isolated from water in a paddy field, and their seaweed degrading
activities were investigated. As the result, 16 strains were obtained from the microflora sample. They
were incubated in a liquid medium of sea tangle powder for 3 weeks. Ratios of reduced sugar to total
sugar of the liquid medium were measured once a week during the incubation period. Ratio of
reduced sugar to total sugar of 30A412 strain was highest. Accordingly, 30A412 strain was incubated
in three different liquid media of sodium alginate, sea tangle powder, and sea mustard powder for
3 or 4 weeks. The ratios of reduced sugar to total sugar and cell growth were measured once a week
during the incubation period. Ratios of reduced sugar to total sugar and cell growth were increased
with the incubation period. Cell growth and degrading ratio were highest in the liquid medium with

sea mustard powder.
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Table 1. Compositions of alginic acid media

Medium A Medium B
Bacto-peptone 50 g KHPO 10 g
Sodium alginate 50 g  NaCl 85¢g
NaCl 85¢g  FeSO, - 7THO 001 g
Distilled water 1,000 ml  MgS0, + 7H,O 05¢g
pH 7.6 Kl 05g

Sodium alginate 10g
Distilled water 1,000 ml
pH 7.6
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Table 2. Ratios (%) of reducing sugar to total sugar in medium added by sea tangle powder
No. 1 week 2 weeks 3 weeks No. 1 week 2 weeks 3 weeks
Control 0.8152 1.0284 1.2635 30B121 6.0972 7.4482 7.9853
30A111 29966 6.0485 7.0706 30B131 4.6063 6.8847 7.3453
30A121 2.1803 5.5994 7.4831 308211 43676 7.3575 81543
30A211 25123 5.9909 6.5487 308221 3.5507 6.2275 7.2862
30A311 1.4201 5.3858 6.5613 30B311 5.7305 5.8041 5.9007
30A411 34216 6.0487 6.7811 30B321 6.7838 7.6898 8.2347
30A412 14.0007 15.2281 15.7562 30C111 4.3748 5.6738 6.1897
30A511 2.7603 6.0445 6.7291 30C121 3.5497 5.3774 6.7071
30B111 4.6203 6.0004 6.4837

Y30 is sample number obtained from the water in a rice field, third alphabet got codes from first pure culture, fourth numbers
got codes from second pure culture, fifth numbers got codes from third pure culture, sixth numbers got codes from fourth pure

culture.
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Fig. 1. Cell growth of 30A412 strain in liquid medium added
by sodium alginate.
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Fig. 2. Ratios of reducing sugar to total sugar of 30A412 strain
in liquid medium added by sodium alginate.
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Fig. 3. Cell growth of 30A412 strain in liquid medium added
by sea tangle powder.
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Fig. 4. Ratios of reducing sugar to total sugar of 30A412 strain
in liquid medium added by sea tangle powder.
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Fig. 5. Cell growths of 30A412 strain in liquid medium added
by sea mustard powder.
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Fig. 6. Ratios of reducing sugar to total sugar of 30A412 strain
in liquid medium added by sea mustard powder.
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