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Review on pathogenic Vibrio and its phage control
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ABSTRACT: In recent years, the aquaculture industry has developed rapidly. As one of the important pathogenic
microorganisms of humans and marine animals, pathogenic Vibrio has attracted more and more attention. With the
extensive use of antibiotics, the emergence of problems such as bacterial resistance, super bacteria, drug residues,
etc., biological antibacterial methods such as phage therapy and biological agents have been favored by the majority
of researchers. Bacteriophages have a certain effect on the treatment and prevention of bacterial diseases. However, a
number of scientific and technical issues still need to be resolved before a safe, reliable, repeatable, and commercially
potential method can be provided. This article summarized the division and survival characteristics of Vibrio in
marine ecosystems, summarized the main types, pathogenic characteristics, pathogenic mechanism and control status
of Vibrio which are pathogenic to humans and aquatic animals. It reviewed the research status of bacteriophages in
the prevention and control of pathogenic Vibrio in aquatic products, and analyzed the advantages and disadvantages
of phage therapy, so as to provide reference for the further application of phage in the prevention and control of

aquatic products and related food safety fields.
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