19 12 B
11 1430750
45 103 (2014) 03 21
51 Int. Cl. AO01IN63/00 (2006.01) C12N1/04  (2006.01)
A01P1/00 (2006.01) A01P3/00 (2006.01)
CI2R1/07  (2006.01)
5
54
PRODUCTION METHOD FOR FERMENTATION PRODUCT OF
BACILLUS AMYLOLIQUEFACIENS WITH PROPERTY OF ANTI-
ULTRAVIOLET ACTIVITY
21 100111359 22 100 (2011) 03 31
11 201238490 43 101 (2012) 10 01
72 (TW) HSIEH, CHIEN YAN (TW) WANG, HUI LIANG
71 NATIONAL KAOHSIUNG NORMAL
UNIVERSITY
116
74
56
S13
2009/10/2
0813-124 2010/4/28
S13
2009/712/11
[57]
1 0
(2) -
1% NB
1~-3 30-35
100-250rpm 0.25-1.5vvm pH 5.0-7.0
109%fu/ml (3) - 109%fu/ml
3~6 30-35 100-250rpm
0.25-15wm pH  5.0-7.0 0
01%~0 5% 80% 0 01%~0 5% 0 01%~0 5% 0
01%~0 5% 4) i 3~5
2. 1
0.1%~1% 0.1%~1%
0.1%~1% 0.1%~1% 0.1%~1%
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