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Fig. 2. Fruiting bodies of ARJ incubated for 7 days at 30° on nutrient
depleted agar medium (phase contrast microscope, X 1000).

Fig. 3. Fruiting bodies of ARJ under S.E.M. incubated for 7 days at
30°c on nutrient depleted agar medium. A; X 200, B; X 1000.
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Fig. 4. Scanning electron micrograph of the fruiting bodies of ARJ. A:
incubated for 7 days. at 30°C. B: incubated for 7 days. at 30°C.

T12)3 serineS 58] A o) & How vuhton] A4l
H7HE Aol Mt R olES o8k Aow HEhET
(Table 3).
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o] gel $Joll AFTS agar overlay 3kl 244171 vkl ¥ At
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7 Aeldt Fo= &Ado] yrol ek o] AuE Kol ant-
microbial activity® WERRTE AL enzymeo] by Ao (uFay
"40—‘ L—t;l‘-

Skim milk Bl %ol vk ojel& #eated B it clear zone®]
L]rr:}‘)'r)r ok o]l M 71odwElo] geld skim milk WAl &
A= 30°C) 4] incubationdl] Ayt ALl 7S clear band

Kor. J. Microbiol

Table 1. Biochemical characteristics of ARJ

Biochemical test Result

Gram staining -
Congo red adsorption +
H,S production -

Anaerobic jar culture

Indole formation

Starch hydrolysis

Skim milk hydrolysis
Gelatin liquefaction
Citrate utilization

Tween 80 hydrolysis
Tyrosine hydrolysis
Hypoxanthine hydrolysis
Xanthine hydrolysis

Casein hydrolysis

+ 0+ 4+ + + + o+ o+ o+

Guanine hydrolysis

Table 2. Utilization of various compounds as a sole carbon source by
ARIJ

Utilization
L-Arabinose -

Carbon source

Cellobiose _
D-Fructose +
meso-Inositol -
Lactose —
D-Raffinose —
Sucrose ~
Sodium citrate .
Sodium acetate 1+t
Galactose —
Mannitol _
D-glucose* ++
Rhamnose -

No carbon source” -

“Positive control, "Negative control

7} vehdar Holw 1709] 2R clear band7} W38 LrERTH
(Fig. 5). HH MG cold acetoneC.E A HAIFA S/l Al
FAA % ]og% ) 2 Ay oa) Fde el clear band’}
LFERT) LH o= ’\}%«‘ﬂ Myxococeus xanthus®] W]
laneo A= 4 H91 oFal clear band?} WERITH ©] AE Hol
Balite] wjoF ojofoll= FHAagh 27F <1449 proteolytic
enzyme®] 3= HOZ Y HTH

Myxobacteria® F-F5h=t] SloiA] #gol ¥ AL fruiting



Vol. 37, No. 4

Table 3. Utilization of various compounds as a sole nitrogen source by
ARJ

Nitrogen source Utilization
L-Asparagine® ++
L-Arginine ++
L-Cysteine
L-Methionine
L-Valine
L-Phenylalanine
L-Serine ++
L-Threonine +
Potassium nitrate
No nitrogen source® -
“Positive control, “Negative control.
Table 4. Antimicrobial properties of ARJ
Test strain Result
Bacillus subtilis +
Micrococcus luteus +

Pseudomonas aeruginosa -
Escherichia coli -
Saccharomyces cerevisiae -

Candida albicans -

body$} swarming colony, UM FEGe] 2oL} =7], 72 F
I 22 FEshAl S4olgt & 4= Qltk EelE® 5 ARIE
fruiting body®] B%F0] Tl EAhde] glo] myxospore”} =
250 glow Pk 2 TEE /AT A Ut
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o o3 Festz EAo = Hol Myxococcus %0 2 B3
=l

P AEE 5 Myxococcus xanthus®t M. virescens)o
2101A= pigmentation®] F83 EFH E4o] @ 4 ok
28 T ARFE A el x)Adel] g=A00] 738 pigment
WESIHAL 3go] 366 nmQl AFAE ZAVSIS W wEd
S0 A3 FFE wAch o]|yd MAE Myxococcus
virescens®} Polyangium vitellinum®] W& RS2 Geld J=d)
Pl vitellinume- fruiting body”} <12 7§¢] sporangioleZ T3 %)
o] e Ho= ¥ RE|E 75 ARIE Myxococcus virescens
o} 71 7R Ao ® BB Myxobacterias ol2] £5-9]
et ds Enlste dhld, Ak 2, o9} peptido-
glycans #3& 5= Q1= Myxobacteria®] 25l 2loir] |4
7h 2 et AE)ey 5AL cellulose 2350 B3 Holo).

Sorangium 2] Z3F-olINF cellulose #3)7} 7Fdbm vpm =]
EE2 TS 7GR sle] §Aa93 oluR Yoz Al

olZgt 79-9] MyxobacteriaE-2 T2 HAYEES FolHE 4=

oo it Mr o

HAATe] B4 243

N .

Fig. 5. Proteolytic activities of culture filtrate (non-denatured page on
the skim milk agar plate). A, after 2 hours; B, after 6 hours; Lane 1,
culture filtrate of ARJ; Lane 2, culture filtrate of ARJ(acetone
precipitated); Lane 3, culture filtrate of M. xanthus.
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E3 24 3ol A= bacteriolytic enzymeS AJ2Hst Folgk
FAHET 9 FelE 75 ARIE skim milkell tiaiA] A
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S Aoz et
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H BT “social” motility*] BAE celiZFe] communication &
A7) F3o] BEoiA|an ). B 75 ARJY] A &
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&k FAFQ] 712k BE A7) @ Rtk sk
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ABSTRACT : Identification and Characterization of Myxobacteria from Korean Soil
Jae-Heon Kim and Seung-Yeol Son* (Department of Microbiology. Dankook University,

Cheonan 330-714, Korea)

We isolated a Myxobacteria strain from a soil sample obtained from Mt. Daedoon located in Choongnam,
Korea. This strain, ARJ, secreted slime while swarmed on the surface of CT medium. It produced greenish yel-
low pigment in liquid or solid media. and the swarming edge showed green florescence under U.V. at 366 nm. It
formed fruiting bodies when nutrient was exhausted, which is one of the most important characteristics of Myx-
obacteria. The fruiting bodies did not have a stalk and consisted of naked myxospores when examined under the
scanning electron microscope. These traits lead us to believe that this strain is very close to Myxococcus vire-
scens. It showed antimicrobial activity, especially against Gram positive bacteria. Culture filtrate showed the
activity but this was not due to protein. The culture filtrate also had proteolytic activity in which at least two

enzymes are involved.



