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Study on isolation of one bacterial strain capable of nitrite degeneration
from traditional pickled vegetable and its characteristics

GAO Xiao—-peng,SU Qing, CHENG Tong—pei

(College of Life Science, Yan’an University, Yan”an 716000, China)

Abstract: Eleven strains which could degradate nitrite were isolated from sour pickled cabbage water from
northern region of Shaanxi. The degradation rate of strian SQ-4 was 97.60% ,after detection,result showed the
nitrite couldn’t be oxidated to nitrate by strian SQ-4 and produced Vitamin C in the process.
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