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GB/T 23181-2008 A=Al khas Jin7lid F 2k
GB/T 38579-2020 A=47™= fh e & 4 B 1 &

3 AIBMZEX

3.1

2

3.3

3.4

GB 20287, GB/T 23181, GB/T 385795% 5 LA K T HIATE R 2 & T A A

WELBEME Rhodop seudomonas palustris
J& 4105 1% #H(Rhodospirillaceae) . 41414 J& (Rhodospirillum), B&§AFATIRELONETE, # =2 K

Ve, B EERE T, JFREAsE R, WA R A IR -
3.

KEYHHE photosynthetic bacteria

BA R GHe & R R EAZ A, BerE PREESRAT N RHAT ARG A A FH AR S AR

H: TRATEANCEGHE, THREOCERMEE, B T LHEI] (Proteobacteria)a— 48 JE i I
(Alphaproteobacteria) £ 12 H (Rhodospirillales) . & /& H (Rhizobiales) . 4L fF H
(Rhodobacterales) , BLFHIRALIIGEE . EHELIRE . BN FEMBELANm AR 3H %%

[J5: GB/T 38579—2020, 3.2]

JRE# the original strain
AP o Ak, IR I A o R R 2 BT ORAT B TR A

— &R first class strain
JRE A (3.3) FEEFFRM_EyE4L, BRECREEEM 2T, FERESE TR
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R second class strain

PRI P IR B R R R, R TR R OB TR B A
3.6

2B second microorganisms

= S AR AR B D e B LA E YD

[skJs: GB/T 23181—2008, 3.3]
3.7

WK the liquid  strain

Ji TR PR E PR S 7R 2 g AL, PR VR R B 3 K RS TR BB A A, IREOER
BRI

4 HEEIMEAREEKX
41 PRI

411 | XTRAENFE RIS EAAE GB 3095 H ITRE K,
412 RIEH/KNFFE GB 5749 #lE .
4.1.3 PRI R K RO, T AR = R TE B R A 18] 5 AR R AR R

42 HEFEEE

421  JFEBEPEAT R D B PP g A, R B B R AR VKA R VKA

4.2.2 ATR:FREEDECE AR P RF . B IR MG B SR A IR s, R B TE R IR R IR
pH it 7R CHE 0.01g) « /et HFEME (1000X) AT OBE011X) | @
HIEE . mEBRKERE RS

4.2.3 AT A P2 48], 32 B G RR A RIS [ 25 R AN AN R T

5 SRR

5.1 £/ RiE

5.1.1 i FH AR LT AR S G A A Bl ) A 7= 7 4 HERI e 1 2B P2 AR IR AT o
5.1.2 Tl IR ELAR S 6 A 4l e (A2 = AR DL R 5% A

5.2 EEMRE

5.2.1 JRBEMOAEEFELIR A NE (Rhodop seudomonas palustris) , 285 A& MV &R A 2 B E 5 2 RHIE A
M, HAWMEEmE, HA RN EMREE .

5.2.2  JEUTE P4 e i BRUE B MRIEAE BRSO B SR . RS AR AE AR R e R
.

5.3 EFEERE
2
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53.1 HiFRIEM N LW 3.0g, FEW 039, BEER AN 059, BEEMRA M 03 7w, BimgEE
(MgSO, * 7H,0) 0.2g, FilRé% 0.3g, &1L45 (CaCl, + 2H,0) 0.05g, SfL#4 0.1g, E£EFE 3.0g, /K
1000mL .

5.3.2 WAL E TN REUS R EE SRR Y S, B TR I EK AL, E 2 A 1000mL,
KA 3moL/L R AE A AL pH EHE 6.8, I, 121°CKE 20min.

54 KE

541 WAKEE, KEEMZEE 60%~70%, WA FREE, KEFR&. B8, fMEHESR SR
ROKH, KE%MN 115 ‘C~121°C, 0.1 MPa~0.15MPa, KB 20 min~30 min.

5.42 KW G CHERE, BUKE G MR, ©l, e, Bk, TRCEMU I REMIS, #AMED,
FHEE 53 M.

55 iRiFETPIETT

55.1 HrFRzsas

WA T M IR 2588 9 200m L ~500m L% B BRI, 7T i e 25050 K 1 o
5.5.2 RrF&fF

N T 8% 77 B P iR B P B AR R R SR, YRR SR EE 4,000 1x~5,000 Ix, JGREEHAN 14L: 10D,
BRI N 25°C~35°C, HERIET7d~10d .
5.5.3 VAR AR

e B s IR AL, RSP IR AT A A A B %, %8 GB/T 38579 1 8.3 #fF BR b AT A,
HE=1X10°CFU/mL, ZREZE<0. 1%, BRI NEREEM.

5.6 &

56.1 ZEEMIEIHIE —HEM G, FHTH& R EF R RN 3%~5%. 2% # M R K RGP
£ 5%~7%.

5.6.2 M TR ELEEAE, HTEE. HRR GEANRSE RS eEARMm) , M OaS4A
HEH

57 MRAE:

571 H#
ANEF AN T VR A BRI A P RS L, — PRI v BE AR I FE 2.2m~3.0m, B2 4% 7E 0.75m~
1.2m, KEEZSFLE 200L~1000L .
572 M=
P R ARG 10 % ~20 % B R4 B
572 i&fF
BOE HOR B EEHITE 29 C~31 C.
5.7.3 K77
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PR TN T R, KRR ANIES, BuB A S, HdEEE 50 r/min~100 r/min.
B RO R EUS BT LK, R K.
5.7.4 KR
EROEH KT, —NRBEFWAN 7d~10d .
575 KM
FERATIN B R T, SR FH L BR T B0 2 3O 2 PV 0 5 A 4 i 35
5.7.6 5 d=i
AFE R, NOREGT Y. R IR A AR A KR, PREER ARSI A, Wk BLA EER eI
BARWIEY, NAIRRFE, EUET, ERHEM.

58 AREEEAIE

5.8.1 JiEAN

X R I PR b At DGHEAT R AT I, R TR FR N AT A GB 20287-2006 H1 5.3 2638 1 AR 3 1
g, U674 GB 20287-2006 %5 6 & A5 M E AT .
5.8.2 EIENIF

PR 06 A A ) R B I B VR i, P I K TR AR ER ) LA R A AT R . AR R . AT
AR ARG B IE FEVRARINEARFI ORI A5, BT AR B A Ol RIEioR) 7= b T e .

AR AR VCR ] B R O % 85 1 SRR BB R, MR N A B FRES, FR%55 GBIT
10648 e, FRZEFRIHA=] K Apeiibk, AP HBL R, PUTHRAE S . A R0E B S RS
BE

AMIZERRIRRLRT A GB 191 FilaE, EL23E N B ™= b A 565 4 UE B F5 A0S FH i B 45, FH 130 B3 15 s B
fERTERE. ik, HEAKERRIENE.

PRI TR P B TR B B Bk THRBENERCEN, MEEHIE, A
5hAR. A G5 D530 515 55 B E L = SR

6 HIEFE

6.1 JEER FiE BT il sk

AL SERE P R B AP TR S R AR Bl
6.2 RrFRECRIEAE AR

AR IR AR R HIH . ARk, B, S B, LR, RIEWOL. SRR . IRk
NS, BRI B B2 A 05 Bl sk, IR @ R g ke dilic 3% .
6.3 B/t fRid

BALCEKEEH A BEIER R EREH A, VSR, B REEREE. pH A SRR IE R
6.4 AR

M AEFFIL R R, IR RRAADT 2 5,

Mt R A
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