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Microbiological Degradation of Bile Acids

XV. Identification of a soil Bacterium isolated from a slaughter-vard.
By
Takao Fuijii

(From the Departments of Biochemistry and Bacteriology, Okayama University
Medical School, Okayama)

A Gram-negative bacterium which was isolated from the soil of a slaughter-yard and was
able to degrade cholic acid has been identified to be quite similar to Erwinia rhapontici.
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