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Abstract With the increasing demand for marine fish products, keeping fresh has become an important research top-
ic. Lacto-bacteria and their bacteriocin, with their natural, strong antibacterial and safe and reliable advantages, have
wide application prospects in marine fish preservation. The classification, the methods of isolation and purification of
lacto-bacteria bacteriocin were reviewed. The bacteriostatic action of the organic acid, bacteriocin and H, O, produced
by lacto-bacteria were analyzed, the application status and regulatory problems of lacto-bacteria and bacteriocin in ma-
rine fish were summarized, and some problems and future development of lacto-bacteria and bacteriocin in marine fish
were also pointed out. The aims of this paper are to enhance the application of lacto-bacteria preservatives in marine
fish and to clarify the development of keeping fresh technology on marine fish.
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