












































Table 2.5 Characteristics of species belonging to the genus Virgibacillus
Strain 1, V. carmonensis;; 2, V. chiguensis; 3, V. dokdonensis; 4, V. halodenitrificans; 5, V. halophilus; 6, V. kekensis; 7, V. koreensis; 8, V. marismortui; 9,
V. necropolis; 10, V. olivae; 11, V. pantothenticus; 12, V. proomii; 13, V. salaries; 14, V. salexigens (Lee, Lim, Lee, Park and Kim, 2006; Hua et al., 2008).

Strain 1 2 3 4 5 6 7 8 9 10 11 12 13 14
Spore shape E.S E:S ES E E E:S E E E E ES E;S E.S E
Spore position ST T:ST T,ST T,ST ST T ' T.8T C ST T,ST T.ST T.ST ST CTT.ST
Anaerobic growth - + + + - . + s % - C 3 2 +
Temp. range 10-40 15-55 15-50 10-45 5-45 10-50 10-45 15-50 10-40 20-45 15-50 15-50 10-50 15-50
Growth at/in:
0 % NaCl - + + - + + S - w - = 2 5 s
20% NaCl - + + + % + - - - + + ~ + A
pH 10 ND - - - + + - - ND - & % o i
Hydrolysis of:
Starch ND - + - ND + ND - ND 3 ND - -
Casein #* & + + ND - ND + + + + + + +
Gelatin - + + + + - - + w + + Y, W i
Aesculin + - & ND 3 + * s fE & + + P
Nitrate reduction + + - + + + - + + + \Y; = - 4
Acid from:
D-Glucose - + + + + + Y + w - - + + W
myo-Inositol - ND + - - - C: = - A = ND =
D-Fructose - + + + - + + w + 4 + %+ w
D-Galactose ‘ - + + W - = - - 5 < + = W
D-Mannose - + + + - - + W . . o ot s
L-Rhamnose - ND - - - - - - - - + A" = -
Major polar lipid DPG, DPG, DPG, DPG, ND DPG, DPG, DPG, DPG, ND DPG, DPG, DPG, DPG,
PG PG, PG, PG, PLs PG,PLs PG, PLs PG, PG, PLs PG, PG, PGPE’  'PG,PLs
PE,PLs PE,PLs PE,PLs PE,PLs PE,PL
DNA G+C content (mol%) 389 373 36.7 38 42.6 41.8 41 39-42.8 37 334 3;293 36.8-37 37:3 Gl

+, positive; - negative; ND, no data; NG, no growth
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Figure 2.3 Phylogenetic tree of six V. costicola strains and other species of the genus Vibrio based on 16S rDNA

sequences (Mellado et al.,1996).
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Table 2.8 Characteristics of species belonging to the genus Salinivibrio
Strains: 1, S. costicola subsp. costicola; 2, S. costicola subsp. alcaliphilus(Romano et al., 2005); 3, S. costicola subsp. vallismortis(Huang et al., 2000); 4,
S. proteolyticus(Amoozegar et al., 2008).

Characteristic 1 2 3 4
Colony color ! Cream Cream pink Cream white Cream white
Oxygen requirement FA A FA FA
Flagellation One polar flagellum ND One or two polar flagellat One polar flagellum
NaCl range (%, w/v) 2-18 2:22¢ 0-12.5 1-17
Optimum growth in NaCl (%) 10 9 255 5
Temperature range (°C) 15-45 10-45 20-50 10-45
Optimum temperature (°C) 34 37 37 32-35
pH range 6-9 6-10 5.5-8.2 5-9.5
Optimum pH 8 8 753 8-8.5
Voges-Proskauer + - + e
Nitrate reduction - it - -
Esterase (C4) it - + w
Naphthanol-AS-BI phosphohydrolase it - w -
N-acetyl-B-glucosaminidase + - + w

Hydrolysis of : Aesculin - + £ =
Starch = + e
L-Tyrosine + w - =
Acid from: D-Cellobiose - + + =
D-Xylose - - - +
Utilization of: D-Cellobiose + + =
Crotonic acid - + - ND
D-Fructose - - + i
Glycine - + = e
Malonic acid - + - +
Succinate - - - +
G+C content (mol%) 49.9 or 50.0* 49.3% 50.0F 49.5
Source of isolation Cured meat and salterns* Saltish spring Death valley Hypersaline lake

+, positive; - negative; ND, no data; NG, no growth.
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Table 2.9. Characteristics of species belonging to the genus Chromohalobacter
Strains: 1, C. japonicus(Sanchez-Porro et al., 2007);

2, C. marismortui; 3, C. canadensis (Arahal et al., 2001a), 4, C. beijerinckii(Pec onek et al., 2006); 5, C.
israelensis(Arahal et al., 2001a); 6,C. salexigens(Arahal et al., 2001b); 7, C. sarecensis(Quillaguama et al.,
C. salaries(Aguilera et al., 2007).

2004); 8, C. nigrandesensis(Prado et al., 2006); 9,

Characteristics 1 2 3 4 S 6 7 8 9
Pigmentation Cream Brown White Light yellow Cream White Brown Black Yellow
Yellow Cream

Oxidase - 7+ - i - - £ - -
Nitrate reduction + - + + + + - - +
Simmons citrate + - & ND + - ok ND
Hydrolysis of:

Gelatin = - - - v - +/- ND -

Aesculin - - + - + v +/- - -

NaCl range (%) 5-25 1-30 3-25 0-25 3.5-20 0.9-25 0-25 0.5-25 3-25
Acid production from:

D-galactose a it ND ek ND + i + 55

Maltose + + = +- + + = X -

Sucrose B + - - + + - + -

D-glucose t: + ND 5 ND o o+ ot +

D-trehalose - + = = = 2 T 2 2

D-Xylose + s ND < ND -+ - + -
Lysine decarboxylase - - + - E - - ND it
G+C contents (mol%) 62.9 62.1-64.9 62 60.7 65 64.2-66 56.1 59.8 63.6

+, positive; - negative; ND, no data; NG, no growth.
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