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Isolation and Application of Cholesterol -Degrading Strain (T12-1)
fran CarnivorousAnmal Intestines
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Abstract 40 bacterial strains that utilized cholesterol as ole carbon and energy sourcew ere

ionlated from carnivorous animal intestines A strain of B acillus, No. T 12-1w as selected for

degradation of cholesterol T he action of degrading cholesterol in egg yolk w asobvious and it
w as safety w ithout any toxicity to apply in food processing
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