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ABSTRACT 

M ~ s t  bacteria are unable to degrade chloro- and methyl or other substituted aromatics 
simultaneously because of metabolic ir~compat~bil~ty. This has been shown to be due to the 
inhib,illon of the meta-ring cleaving enzyme, catechol 2,3-dioxygenase which are normally 

' invo,lvcd in the degradat~on of naturally occurring aromatic compounds such as phenol, cresols, 
xylenols, benzene and enzyme, catechol 1,2-dioxygenase in the presence of high levels of 
halocatechols, especially 3-chlorocatechol. Dark brown colour olten observed In sowage is 
due to the accumulation of the auto-oxidation products of chlor~cztfechols. Many a times, 
chloroarornatic degrading organisms possessing a 4ission pathway cleave 
chlorocatechols resultlng In the formation of dead esld metabolites, the chloromuconic . 
sernialdehydes. However, microbial strains that can degrade mixtures of phenol, chlorophenol 
and cresols have been developed by using stringent selection pressure mutations or gene- 
clonlng techniques, though substrates and at relatively low rates. A mixed culture system 
consisting of two, different Pseudomonas strains that can Independently degrade phenol and 
chlorobenzoates has been shown to be highly compatible and could simultaneously degrade 
these compounds upto 10 mM levels. 


