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Isolation and biological features of microflora causing putridity and
measurement of plastic package mustard tuber

HUANG Guang-rong, JIANG Jia-xin, CAI Bo, TONG Ling-fang
(Dept. of Biological and Chemical Engineering, Zhejiang University of Science and Technology, Hangzhou 310012, China)

Abstract: The microflora, Streptoccus, Brevibacterium and yeast, on plastic package mustard tuber
( Brassia juncea var. tastsai), which had been putrid without chemical preservatives, were isolated. And the
microorganism’ s salt and acid endurance were measured, which would provide theoretical support for keeping
quality of plastic package mustard tuber.
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