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ARHHE AR ZR ARt A Gl e, B MR an 1

HE R 1 R AU 2K 1 RO AP — PR S B e K A 22 B S A7 e e
NFITH Lactobacillusp. Z—1o KT ARE, AEWIERBIEIR GRS 1 (—
PRERETS SR CICC 10774 %08 MHAE R AR, B3, Yy,
of5 43 4550 7 W1, 2B 1524-1531 U1, 20151106) MERFUIT A ETFAHE, Xt
S AT TR I R RN 2 S R I BRI SR TR, MOk
HHPRPRARES TR SOPR 1 RIS T A TR BIEORBCR . PRIt ACRIZEKR 1 A
BRI A AL, ARGLRIESE 22 5658 3 FHEM GG
{8

1% AHZRL RIRRI 2K 1 o RER AP BRI SR SO0 EESCHE 1 A TR
[F— K& AHHI O R, Ji T AR MBI 32L& Lactobacillussp. Z—
1 SR T EFHAER B4, Sk 1 (A taxonomic note on the genusLactobacillus:
Description of 23 novel genera, emended description of the genuslactobacillus
Bejjerinck1901, and union ofZactobacillaceacand Leuconostocaceae, Jinshui Zheng 5,
International journal of systematic and evolutionary microbiology, 2020, 70(4): 2782—
2858. ) &HH Lactobacillusp. Z—1 J&T Acetilactobacillus jinshanensis iX\HAPE, 5
M R FUAF B A JE TR E . 54N, Sk 2 (Isolation and characterization of a gas—
producing and acid—resistant bacterium from spoiled vinegar, Xingjie Wang % ,
International Journal of Food Microbiology, 2023, 394: 110167. ) MWAEEALPL K3
AW T VRS ER T Lactobacillussp. Z—1 SiERFUFFE CICC10774, 45 FRH
SN EE S 1 AHEE, Lactobacillussp. Z—1 A HS, MR, i Ak pH 2B 3.5
TR T EESCA 5.0, MR IS A= PRAER Rt se A —20, Uil BIE R T
Lactobacillusp. Z—1 [NEHRIH IR, Lactobacillusp. Z—1 SINFRFU R AHAEAR,
FEHE . I TR Acetilactobacillus jinshanensis 2B AE T,
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IKHIG I Lactobacillussp. Z—1 1 — %8 Acetilactobacillus jinshanensis TR F
Acetilactobacillus jinshanensis subsp. Aerogenes, AT, A, ASHERELSCHE
1 AR RS ORI — R S B BB K T 2 U ST AL QYR  Lactobacillusp. Z—1,
PR 5 9 CGMCC No. 20399, AMWARE, HANRFAEFalEE.
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1, B R AR ACRIEOR 2 BIAACRIEDR 1, d—BIR0E TR IESHHE,
FERREDR 1 DIAPRE AR ORESR S TITE DL N, S TSR IE AR T A bk
HOG5AE /AR, ACRIEDKR 2 [ PRAPIE R AR ZOR 1 PR AP S TR, ASUM 22
K2 AL, ATFELRNEN 26 2558 4 FIHE o

F1%r: ARE RO T KRN, JRARIZESKR 2 R .

2, WEREIFEE : AUREDK 3 iR —PRATF R Lactobacillusp. Z—1 1157
B o AR B SRR, % Lactobacillussp. Z—1 HAMTE—FRFLFTH, 1
s A BRI E I I . 2RI, % BRRE R 5 ik T 52 1% 0
AR, FATIRKIIBEILIE, fERZEUGEI e AR EE N, B B oeit
PSRRI, WATEEEAZ T IESAT R AR R, BRI, ACRIER 3 1955
BT IR SN . Bk R ACRACRIEDR 3 [ RIBHSC) “— R
W53 B 1L B AR — PRI R B 51k . WA R A, [ AL
HEDR 47 WATLSLRIESE 22 558 3 FHEM Q.

[ AR EOK 3 MR T KB W BB “ BRI R 1 frik—PRFLAF R
Lactobacillus sp. Z—1 WIN ], FAEFIEAE T BFNTE Lactobacillus sp. Z—1 FRhT-#1
BRI K 60 —7° B, TS, Bior 7-14 K, WK, AREE
FEEMRILS . 7, FHIEEOITIRRIEEK 2, 2Bk BT AR SR 2 Tl
S 1o BEAMMIER TAURI K 4-7, LR HBECH “—PRansim”, [
N, W, AL R KR H A i B, BB I
AR ZOR A5 ENIEE . 1ZBHBCE N T v IR &8 Was A A5 F5 AN 0K 3
AFLAE TR OISR . TR A BB rTa (ERITE) 28 33 SRIHLE,
WS (LML ) 265 51 2558 3 FIIAE .
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