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Identification and study on degradating condition of
halophilous protein degradation strain Serratia sp.A3
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Abstract: A halophilous protein degradation bacteria A-3 was isolated from the restaurant wastewater by salt
tolerance test and fermentation test.In order to determine the optimum conditions for the degradation of the strain,
Four influencing factors such as initial pH, dissolved oxygen,inoculum size and carbon source were selected do
degradation inoculation experiments. Based on morphologic observation, biochemical characteristic and
identification of 16S rDNA,A-3 belonged to the genus of Serratia sp.A3.The results showed that. The strain Serratia
sp.A3 optimum degradation environmental conditions was pH7.0, dissolved oxygen 180r/min,5% inoculum size,
the Sucrose could promote the protein degradation of Serratia sp.A3.
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Table 2 16SrDNA sequence similarity
between A-3 and other related strains
Bk ik HBUE
GU220796 Serratia marcescens strain C1 99.72
EF035134 Serratia marcescens strain N4-5 99.58
JX103452 Serratia marcescens strain DOAB 99.65
KC790287 Serratia marcescens sp.RN29 99.37
EF195344 Serratia sp.PRGB11 99.57
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