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The Effects of Rotten Performance of Single Strain and Compound Bacterium on Organic Material
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Abstract

zation ability, cellulose and protease activity of single strain and compound bacteria, and deodorization and effect of decomposition of com-

(Tianjin Institute of Agriculture Resources and Environmental Science, Tianjin 300192)
[ Objective | To study the maturity performance of single strain and compound bacteria. [ Method ] The antagonistic effect, deodori-

pound bacteria on organic materials were determined. [ Result] The test result showed that compound bacterium maked up by TARE1013KC,
TARE1003DY, TARE2012SR, TARE2009MQ and TARE2008LS had strong comprehensive ability of cellulose, protein decomposition and de-
odorization ability than any single strain. After compound bacterium as rotten agent was applied in composting, it has played a significant role
in promoting the effect of the rotten and deodorization on organic material by indicators of bacterial count, available nutrients, C/N ratio, smell
and fermentation cycle. [ Conclusion] The compound bacteria in promoting the decomposition of organic materials and deodorization effect was

better than that of single strain.
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Table 1 Antagonistic effect between strains

AR Strain TARE1013KC TARE1003DY

TARE20125R TARE2009MQ TARE2008LS

TARE1013KC -
TARE1003DY -

TARE2012SR - -
TARE2009MQ - -
TARE2008LS - -

TE =" SRS A B

Note:" —" indicated that the antagonistic reaction was negative
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Table 2 Fermentation deodorization ability of each strains and com-
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pound bacteria mmol Table 3 Cellulose and protease activity of each strains and compound
s W mER Biba Ak bacteria U/ml.
T ; Odor Ammonia  Hydrogen sulfide - - —

reatment level content content Ab3 2$Zﬁ‘§ﬁ@{ﬁjﬁi il Im{ﬁﬁ:
Treatment Cellulase activity Protease activity

CK ++ + + 0.007 13 ¢ 0.654 32 ¢ -
TAREI013KC + 0.00260a  0.32321a TAREIOI3KC 68.00 27.20
TARE1003DY ++ 0.00390b  0.459 13 b TAREI003DY 56.20 35.20
TARE2012SR + o 0.00425b  0.47342 b TARE2012SR 71.58 -
TARE2009MQ ++ 0.00410b  0.436 17 b TARE2009MQ 76.32 27.23
TARE2008LS + + 0.003 85 b 0.459 12 b TARE2008LS 80. 62 —
241 Compound bacteria + 0.002 10 a 0.316 28 a 4 Compound bacteria 78.70 31.58

T+ T RASFR, + BB FOR BRI B R B A RN E
FETRAL PRE] 22 5 W 3 (P <0.05)
Note:“ +” indicated odor level ,the more “ +” meant the more smelly in
the sensory measurement. Different lowercases in the same column
indicated significant at 0.05 level
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Table 4 Effect of deodorization and decomposition of compound bacteria
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reatmen to reach 55 °C //d N, P, K/ ¢/kg bacteria // {24~/ g me olour d
4241 Compound bacteria 2 18.4 32.2 TR Lavea T 15.3 15
CK 4 16.3 18.1 AR wa 22.3 32
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