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Table 1 The living spore number of KJ-2-01 after drought treatment
Jilt B i) /d Storage time 1 3 5 7 9 11 13 15
117 %0/ cfusmL ! Spore number 3.2X10% 2.4X10° 2.1X10% 8.9X10% 6.3X10% 2.8X10% 8.1X107 2.6xX107
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Fig.1 Effect of different NaCl concentrations on

the absorbance of tested strains at 620 nm
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Fig. 2 Effect of different temperatures on the

absorbance of tested strains at 620 nm
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Table 2 The physiological and biochemical
characteristics of tested strains

R Test JZ % Reaction
WA Ji2 7K fi# Gelatin hydrolysis
fili iz 14 JiL Nitrate reduction

M. R {5 M. R test
V.Pik5 V. P test
VEBY K% Hydrolysis of starch
& Ml Glucose
HHE Fructose
HERE Sucrose
H # % Mannitol
fig W5 43 f#% Fat decomposition
TE 3R P 7 3R B SRR 08 R T 5 — 7 3R OR 1 5K ik
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