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nlAEo] osiA AAEE
olo| =AM ZE2|H 2 A 2 Z7}R] Natrialba aegyptiaca,
Bacillus anthracis, Bacillus mesentericus, Bacillus
licheniformis, Bacillus magaterium, Bacillus subtilis &
o] FF7} A4ele Aeg B o] glom, A4t
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ot Ze|An2 R4 g e LT m
g 3A F ERE FEE=H, A
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ol L-glutamic acidE 3 7}8l= glutamic acid &]&
A 3 (B subtilis chungkookjang, B anthracis, B.
licheniformis ACTC 9945A, B. subtilis TFO 3335, B.
subtilis F2-01), & ¥4 752 uix] Yol L-glutamic
acid®] 77t 8 Q= glutamic acid H]&EA #
Z(B. subtilis 5E, B. subtilis TAM-4, B. subtilis A35)
2 728 AZ7A deizl gejgula St
Ad FEd 43 2R I7E RANE
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Bacillus subtilis (chungkookjang)w+2] Za|Ztn}F2&}
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L Nitrate reduction® 6} %] E3}m, Indole2 ABAIS)
A 9=r}. gelatini} starch-2 £} 5109, B-galactosidase
9 B-glucosidase@4jo] L/go|m, oxidase B2 7}
At} m3 UreaseZ AJAH5)H, Glycerol, galactose,
glucose, sucrose, maltose, starch-& ©]-8% 4 Ql= 7
o2 LlelkITh 16S IDNAS] {3zt HrlAYE 24
£ AAste] Fe R0 ofg] n]gE2] 16S IDNA
A7l AASAS "\ st A, Bacillus subtilis
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1. ZRI0ESEIN MNTZ B subtilis(chungkookiang)

Gram stain +

Shape rod

Size 0.7-0.8x2.0-3.0um
Spolulation + (very weak)
Endaspores Cylindrical, centrat
Motility +

Nitrate reduction
Starch and casein hydrolysis
Gelatin liquefaction
Voges-Proskauer test
Citrate utilization
Catalase test
Oxidase test
Denitrification

Urease production
Indole formation
Growth at 55 °C
Growth on pH 5.7
Growth in 12% NaCl
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