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Analysis of bacterial flora on cultured Paralichthys Lethostigma
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(1.Biological and Food Engineering College ,Dalian Polytechnic University,, Dalian 116034 , China;
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Abstract: The microbiological characters and composition of bacterial flora of fresh Paralichthys Lethostigma were
observed with qualitative and quantitative analysis.Bacteria from fresh Paralichthys Lethostigma skin were isolated
and purified, using a combination method of the traditional and modern automated equipment identification, the
bacteria from fresh fish skin were separated, purified and identified, bacteria flora analysis was completed. The
results showed among 206 isolated bacteria, Gram-positive bacteria strains accounted for 18.9% of the total, Gram
- negative bacteria accounted for 72.3% of the total number of strains, including advantaged strains of
Staphylococcus aureus (12.6% ) , Liquefaciens(10.7% ) , Enterobacter (19.4% ) and Moraxella (8.3% ).The results
showed that there were a large number of Enterobacter in fish farm,the farming water were polluted.The research
provided a theoretical basis of optimization and the development of new technology for the latter study of the
specific spoilage organism from cold storage Paralichthys Lethostigma.
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