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Abstract: Hemolysin, heat-stable eterotoxin (ST) and liable- heat enterotoxin (LT) were common pathogenic factors in pathogeinc
microbes, such as Vibrio Alginolyticus. In this study, two strains of Vibrio Alginolyticu were screened from several kinds of sea foods and
identified by different methods. Both of the two strains could produce LT and ST, one of which showed hemolysin activity. It was inferred that

Vibrio alginolyticus from different sources could produce different toxins.
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Table 1 Results of biochemical identification
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Table 2 Results of Vibrio alginolyticus produced heat-stable
enterotoxin
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