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Study on the Anti-bacteria Producing Conditions of M-14 Strain
Against Chinese Cabbage Soft Rot

ZHANG Xue-hui, TANG Rui
(Department of Biology and Chemistry, Xingtai University, Xingtai, Hebei 054001)

Abstract: M-14 strain was selected by screening against Chinese Cabbage Soft Rot and the primary study on the

antibacteria producing conditions was done. The results showed that the optimum culture time was 42 hours, the suitable

inoculated volume was 5 L seed liquid to 100 L culture medium ,the best pH was 6 on the condition of 32°C.
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