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Abstract: Arcobacter species are Gram-negative organisms belonging to the family Campy lobacteraceae that can grow microaerobically

or aerobically. Arcobacter organisms also have the ability to grow at 15 °C, which is a distinctive feature that differentiates Arcobacter species

from Campylobacter species. Arcobacter species have been considered as zoonotic foodborne and waterborne agents. The organism is routinely

isolated from a range of foods of animal origin, such as pork, beef and poultry, as well as water sources. Based on the recent researches, this

article reviewed the biological characteristics, clessification and distribution, isolation and identification, pathogenicity, prevention and control of

Arcobacter species, which will be useful for the further research on detection, diagnoses, prevention and control of Arcobacter species.
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Table 1 Differential characteristics of the 4 species of the genus Arcobacter
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JF B + — — —
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Fig.1 Phylogeny of Arcobacter species based on 16S rRNA
nucleotide sequences
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