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Research progress in the application of biological preservation
with lactic acid bacteria in aquatic products
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Engineering and Technology Research Center of Food Preservation, Processing and Safety Control of Liaoning Province,

Jinzhou 121013, China)

Abstract: Spoilage microorganisms and pathogens are major factors in spoilage of aquatic products and food
safety. Some physical and chemical techniques are restricted in food preservation and lightly processing
fishery products, which leads to the emergence of bio - preservative techniques quietly. The microflora
composition of aquatic products,bio—preservation techniques of marine products,and the application of bio—
protective control both spoilage and pathogenic bacteria using lactic acid bacteria,were reviewed. These
sources of lactic acid bacteria in cold condition and fresh fishery products,inhibiting target bacteria,antibacterial
mechanism of lactic acid bacteria and its application prospect were elaborated. It was further raised the
potential value for lactic acid bacteria as bio—protective agents in aquatic products.
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Table 1~ Application of lactic acid bacteria as bio—protective agent in aquatic products

FLIR MRS FLIR XS G ey 226 3L
Vo VR N B i £y C. maltaromaticum A9b L. monocytogenes AR [39]
C. piscicola V1
VA V4 o i £, C. divergens V41 L. innocua AT 2= [40]
C. piscicola SF668
Vo VR N B A £y C. piscicola V1 L. monocytogenes AR [41]
PR ER A1 C. divergens M35 L. monocytogenes NG R %= [42]
AU IR A0 C. divergens V41 L. monocytogenes ND [43]
PR ER A1 E. faecium ETOS L. monocytogenes ElIEES [44]
A5 C. maltaromaticum CS526 L. innocua Bl [45]
MAP i fif o Leuc. gelidum EU2247 Clostridium sporogenes K % [46]
L .monocytogenes
VP4 VR HH EE fi 1y Lact. saket Lb790 L. monocytogenes ND [47]
Aeromonas salmonicida
KVGPEfiE £ Carnobacterium sp. Vibrio sp. ND (48]
Yersinia ruckeri
N o B. thermosphacta
STt £ Lact. piscium CNCMI-4031 ND [49]
L. monocytogenes
£y 1 g Enterococcus sp. L. monocytogenes N4 R %= [50]
Lact. lactis USC-39
KEEAL E. faecium USC—46 Stal;) h’;‘;’o”c‘;‘;’c ‘ZngZ‘zus e [34]
E. smundtit USC-51
KEEtEfh Lact. acidophilus CECT903 V. pelagius HHLE [28]
Yk Bacillus sp. A. hydrophila BTN [51]
H Afig fn Lact. lactis Aeromonas sp. LA [29]
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