CiCC
— A

FRUERD ZF AT BE AR UKD YEAY Bacillus amyloliquefaciens subsp. amyloliquefaciens
CICC 10075

> BEMHREA
WS : CICC 10075
HSCAARR: RN 2 BT B AR R A

BT %8R Bacillus amyloliquefaciens subsp. amyloliquefaciens
W4 RVERD 2F AR B AR A A

WO IR 1978-11-30

ARk &

AYfEERRE: DU

SHEZHE: TrEAE.

> BEHRFMN

P R R S S S

RigRiEE: 30 C
TR, 7

FIRm A —fMRANBE 12K, BERE3R, HES-TR, KEAE 7-10R

R

> BEERMH

& PERER: HRTE AR R
A7 2°C~ 8°CHA IR,

S PRI BTN
fEIF5A: -18C~-33CA

> BEFNERE (COoA)
S TR OB A B, AL P SR R akh 0 FARCOA.

> EESIN
VAL HERE 7 S A AN T R, S ORATE B 1 22 A IR AR

BRI BRI R R, AN HTEIL

BTG P 4 A U0 B 4 2% A R B 7%, B B IR R A I PR TSR B 2%, CICCA 71 4T
CICCr” 5 )G s Womi s iifh 2 Hitg, 204 TAEH .

SRR BE B S I CICCH ¥ (www.china-cicc.org) .

ATERER
VL E IR RMRBATRIF 5 (MTAD

R

<>

Ope 2 10

ith 4k JERBHEAKBEWFPIE24S 651 (100015)

W _\ICiCC."i:.-E

el

O ST b
ARE . CICCEMES

PE T HMEMERFREERES D (CICC)

B8 iE: 010-53218300

BB #5: sales@china-cicc.org

®0Q 0

R fif: www.china-cicc.org



https://china-cicc.org/upload/pyj/0002.pdf




