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Screening and Identification on Qil-Degradation Bacteria and Study of Characteristics

KANG Yan-li et al (School of Chemical and Biological Engineering, Lanzhou Jiaotong University, Lanzhou, Gansu 730070 )

Abstract [ Objective ] To screen and identify high-effective oil-degradation bacteria from nature environment, and study on its characteris-
tics. [ Method | One bacterial strain with high-oil degradation ability was screened from a school restaurant sewer soil. It was identified by
16SrDNA sequence homology analysis, and its degradation conditions were studied. [ Result | The strain was identified as Bacillus lichenifor-
mis, with soybean oil as carbon source, temperature 35 °C, initial pH 8, agitation 150 1/ min, the degradation on bean oil reached 87.4% af-

ter culturing 48 h. [ Conclusion ] The screened bacteria are prober for biological treatment of oily wastewater.
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