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Abstract. In this paper,the streak plate separation method was used to classify and identify the
primary bacterial flora in the pulp of paper-making reconstituted tobacco sheet according to colony
shape, bacterial characteristics, physio-biochemical tests as well as 16S rDNA sequence analysis. The
results indicated that the spoilage bacteria in the pulp of paper-making reconstituted tobacco sheet
were Acinetobacter johnsonii and Pseudomonas sp. Besides,the antibacterial effects of five food
preservatives  (potassium sorbate,sodium diacetate,butylparaben sodium,EDTA-2Na and
€ -polylysine (€ -PL)) on the spoilage bacteria were evaluated. The results revealed that these five
preservatives could be ranked in decreasing order of antibacterial activity as follows:€ -PL>

EDTA-2Na> butylparaben sodium > sodium diacetate > potassium sorbate. The minimal inhibitory
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concentrations of € -PL to Acinetobacter johnsonii and Pseudomonas putida were 0.075 and 0.05

mg/mL , respectively.
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S001015434 Acinetobacter johnsonit; al53 EU434432 0.999
S000002617 Acinetobacter sp.; LY1 AJ007008 0.998
2 S000842640 Acinetobacter sp. JN18_V65_E EF059531 0.997
S000842641 Acinetobacter sp. JN18_V5_C EF059532 0.997
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S000736436 Pseudomonas sp. D71 DQ923493 0.999
S001155293 Pseudomonas sp. k2 EU855782 0.999
I3 S001239884 Pseudomonas sp. BCBo5 EU140959 0.999
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S001549493 Pseudomonas putida; c84 FJ950594 0.997
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