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MICROBIAL COMMUNITY STRUCTURE AND ITS FUNCTIONAL IMPLICATIONS IN
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Abstract. Coal is one of the most ahundast and cheapest fossil fuels m the world, bat its
Mmlmhmmhﬂmemmnmﬂpﬂmh&md.&pmb&md“ngw
jcal methods of coal processing s relevase. The mucroblal comsmunity plays a central
role in regulating codd-comaminmed sues. The main aim of this amcke ks o provide a beief overview
of e coul microbsology and its bmpostance in coal processing. In this review, we highlighted the coal
microbial conumenity structsre and fenctonal diversity with emphasis oo the carmenst advances of
plant growth-promotiag bactenia (PGPB), together with coal-derived bamic substances (HS),
demonstrating their potential benefits. The samber of stadies reporting the cambined application of
PGPB and HS is surprisingly small. Therefoce, this area is an opes aiche for research.
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