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Abstract: This paper introduced the isolation and identification of microorganisms fromakind of Kombucha. There were five
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strains been isolated and they separately were Saccharomyces pastonanus Hansen, Schizosaccharomyces pombe Lindner,
Acetobacter xylinum, Acidomonas methanolica and Lactobacillus.
Key words Kombucha strainlsolation strain idenfication
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Analysis on Fluid Dynamic Behavior inHigh Velcocity Jet Homogenizer
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Abstract: Themicrochannel of interaction chamber was divided into six areas: feeding zone, fluid separation zone, impinging

zone, compel jet zone, outspreading zone and discharging zone. Fluid dynamics behaviour of high velcocity jet homogenizer was

analysed. Itwasuseful todiscuss the reactionmechanisms of ultramicro-pulverization in jet homogenizer.
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