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Fig. 1. Clear zone of colonies in the GYEC medium
with 20% ethanol. Blue circle, strain without 20%
ethanol tolerance; red circle, strain with 20%
ethanol tolerance.
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Fig. 2. Clear zone of colonies in the GYEC medium
with 350 ppm potassium metabisulfite. Blue circle,
strain without 350 ppm potassium metabisulfite
tolerance; red circle, strain with 350 ppm potassium
metabisulfite tolerance.

(Acetobacter tropicalis), SCMAS(Acetobacter pasteurianiis),
SCMAG6(Acetobacter pasteurianus), SCMA16(Acetobacter
tropicalis), SCMAI8 (Acetobacter tropicalis), SCMA19
(Acetobacter tropicalis) ¥+, & 652 4535 A

g 4 A EK(Table 1).
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Table 1. Experimental data on the ethanol tolerance, acetic acid content, total acidity, and potassium
metabisulfite tolerance of the acetic acid bacteria isolated from traditional fermented food

Ethanol tolerance

Acetic acid Total

Potassium metabisulfite

No. (halo size/colony size, cm) o tolerance
content(%) acidity(%) . .
10% 12% 15% 20% (halo size/colony size, cm)
SCMAO1 1.65 1.50 1.20 1.70 1.40 1.58 1.89
SCMAQ2 1.55 1.80 1.70 1.95 2.00 221 1.60
SCMAO03 1.73 2.00 2.05 1.95 3.95 5.10 1.47
SCMAO05 1.46 1.78 2.00 2.29 6.18 7.56 1.72
SCMA06 1.50 2.30 2.05 2.70 6.83 8.88 2.08
SCMAL6 1.52 2.00 1.74 2.00 4.55 592 1.88
SCMAL17 1.45 1.50 2.00 2.15 3.90 5.04 1.51
SCMA138 1.56 1.74 1.74 1.72 4.12 5.36 2.23
SCMAI19 1.40 1.57 1.95 2.00 4.28 4.98 1.93
SCMA23 1.12 2.15 1.96 1.95 357 4.79 1.73
SCMA38 1.33 1.50 1.27 1.20 1.13 1.45 2.09
SCMA39 2.74 2.40 2.11 2.48 2.05 2.84 2.07
SCMA40 2.37 220 225 2.73 1.92 2.77 1.51
SCMA47 2.69 2.17 2.00 2.80 - 0.88 1.81
SCMAS53 2.86 2.14 243 2.67 - 0.19
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