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ABSTRACT: With the continuous development and emergence of drug-resistance of Salmonella and frequent food
poisoning events incidents, phage has become a new biological bactericide for the prevention and control of
drug-resistant Salmonella. The bactericidal mechanism of phage is completely different from that of antibiotics. It has
a good application prospect in controlling the infection and contamination of drug-resistant Salmonella, especially in
the treatment of super-drug-resistant bacteria. However, due to the large numbers of Salmonella serovars, it is
necessary to isolate and identify more Salmonella specific phages for different Salmonella serovars, so that phage
therapy become more targeted, so as to successfully deal with novel emerging Salmonella. This review summarized

the harm of Salmonella, the research progress of Salmonella phage and commercial Salmonella phage preparations,

EEWB: EZRESHRIRITH (2018YFE0101900) . YLIRA L FHE H ERIHTFE 43 H [cx(20)3012]

Fund: Supported by the National Key Research and Development Program of China (2018YFE0101900), and the Jiangsu Agricultural Science and
Technology Innovation Fund [cx(20)3012]

“BEEE: TH, UIRR, EEMRTIRNE S ML MERESREIT5E . E-mail: ranwang@jaas.ac.cn

*Corresponding author: WANG Ran, Professor, Jiangsu Academy of Agricultural Science, No.50, Zhongling Street, Xuanwu District, Nanjing
210014, China. E-mail: ranwang@jaas.ac.cn



606 B dn 2 4 R R I A 4R

13 E

the research progress and latest discovery of the prevention and control of Salmonella phage, with emphasis on the

application of Salmonella phage in food industry, so as to provide reference for phage as antibacterial agent to

prevent and control Salmonella.
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Table 1 Application research of Salmonella phages in pigs and poultry
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