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Isolation , identification and characteristics of a high
effective oil — degrading strain

LIU Jie, YANG Bo

(School of Bioscience and Bioengineering,South China University of Technology , Guangzhou 510006, China)
Abstract: An oil - degrading Bacillus stain DK -1 was isolated from oil trap of one restaurant. By 16S
rDNA sequence homology analysis, it was identified as Bacillus amyloliquefaciens. The characteristics of
the strain such as biomass, oil - degrading ability, COD., removal ability and activity of emulsification
were tested. The results showed that in simulated high — oil organic wastewater where the initial oil mass
concentration was 5 g /L,COD¢, was about 55 000 mg/L, the strain could grow and quickly degrade oils
and fats. The removal rate of oils and fats was 97.3% , and COD, removal rate was 91.9% in 48 h.

Key words : screening ; identification ; Bacillus amyloliquefaciens ;removal rate
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Antioxidation effect on edible oils of flavonoids extracted from rose hips

ZHANG Chunlan, YE Lin, WU Xiaojun, ZHANG Lili

( College of Life Science, Tarim University, Alar 843300, Xinjiang, China)
Abstract : The flavonoids were extracted from rose hips,and the antioxidation of flavonoids in rose hips on
rapeseed oil and lard was studied. The result showed that the flavonoids had good antioxidation effects on

rapeseed oil and lard, and the effects had dose — dependent. The citric acid and vitamin C exhibited syner-

gistic effects to the flavonoids.

Key words:rose hips; flavonoids; antioxidation
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