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1. Introduction
Aquaculture is the fastest growing food-producing sector in the world at an average rate of
8.9% per year since 1970, compared with only 1.2% for capture fisheries and 2.8% for
terrestrial farmed meat production systems over the same period (Subasinghe, 2005).
Although aquatic food production through aquaculture is the fastest growing sector and
vaccines are being developed and marketed in aquaculture, the disease is still a major
problem in the aquaculture farming industry (Bondad-Reantaso et al., 2005). During the last
decades, chemical additives and veterinary medicines, especially antimicrobial agents, to
prevent and control disease have been also applied in aquaculture (Wang and Xu, 2004;
Cabello, 2006; Lupin, 2009). However, the risks associated with the transmission of resistant
bacteria from aquaculture environments to humans, and the introduction in the human
environment of nonpathogenic bacteria, containing antimicrobial resistance genes, and the
subsequent transfer of such genes to human pathogens existed according to FAO (2005).
Previous studies also show the aquatic bacteria can develop resistance genes as a
consequence of exposure to antimicrobial agents (Smith et al., 1994; Kim et al., 2004; Sørum,
2006). Therefore, the need for alternative techniques is increasing and the contribution of
probiotics may be considerable.
The use of probiotics in aquaculture is now widely accepted with an increasing demand for
environment friendly aquaculture (Ringø and Gatesoupe, 1998; Gatesoupe, 1999; Sharma
and Bhukhar, 2000; Irianto and Austin, 2002; Wang and Xu, 2006; Vine et al., 2006; Wang,
2007; Denev et al., 2009; Qi et al., 2009). Nowadays, a number of preparations of probiotics
are commercially available and have been introduced to fish, shellfish and molluscan
farming as feed additives, or are incorporated in pond water (Moriarty, 1998; Wang et al.,
2005; Prado et al., 2010). According to the claims of the producers, these products are
effective in supporting the health of aquatic animals and are also safe. However, there are
doubts with regard to the general concept of probiotics and to these claims on the other
hand. Indeed, the current explanations and principles are still not enough to describe what
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probiotics actually are, where they come from, and what they can do (Wang et al., 2008).
Thus, there is clearly a need in increasing our knowledge of aquacultural animals and of
effective preparation, technological applications and safety evaluation of probiotics. This
chapter provided a summary of the status and challenges of probiotics application in
aquaculture. In this chapter, the benefits to the health, technological application and safety
evaluation were discussed. In addition, the probiotics information in aquaculture obtained
from authentic and highly regarded sources was contained and listed.

2. Probiotics and gut microbiota
Three general modes of probiotics actions have been classified and presented by Oelschlaeger
(2010) as follow: (1) Probiotics might be able to modulate the host’s gut defences including the
innate as well as the acquired immune system and this mode of action is most likely important
for the prevention and therapy of infectious diseases but also for the treatment of
inflammation of the digestive tract or parts thereof. (2) Probiotics can also have a direct effect
on other microorganisms, commensal and/or pathogenic ones and this principle is in many
cases of importance for the prevention and therapy of infections and restoration of the
microbial equilibrium in the gut. (3) Finally, probiotic effects may be based on actions affecting
microbial products, host products and food ingredients and such actions may result in
inactivation of toxins and detoxification of host and food components in the gut. According to
above summary, all three modes of probiotics actions are all likelihood associated with gut
and/or gut microbiota. Therefore, it has become apparent that we are in fact dealing with
another “organ”, the so called “microbiotic canal” with the increased knowledge of the specific
activity of the gut microbiota (Wolf, 2006). In general, the gut microbiota remain relatively
stable throughout life once established although they can be influenced by several factors such
as mode of delivery, hygiene and the use of antibiotics.
The gut microbiota with the epithelium and mucosal immune system orchestrate a network
of immunological and nonimmunological defenses, providing both protection against
pathogens and tolerance to commensal bacteria and harmless antigens (Sanz and Palma,
2009). The important role of commensal bacteria in development of optimally functioning
mucosal immune system was demonstrated in germ-free animals (Tlaskalová-Hogenová,
2004). Therefore, the imbalance of gut microbiota has been linked to several diseases
including inflammatory bowel diseases, periodontal disease, rheumatoid arthritis,
atherosclerosis and allergy. So probiotics, that is, microbial strains that have beneficial
effects on the host, are thought to benefit this intestinal ecosystem (Julio and Marie-Joséé,
2011). In addition, some probiotics strains also induce the secretion of multiple antimicrobial
materials by intestinal Paneth cells through cell-autonomous MyD88-dependent toll-like
receptor activation (Vaishnava et al., 2008) and regulate the alterations of permeability
related with infections, stress, and inflammatory conditions (Lutgendorff et al., 2008). There
is evidence that probiotics produce a protective effect on the gut microbiota and the
beneficial effects of probiotics on several microbial disorders have been well reviewed
(Gismondo et al., 1999).
As for the aquatic animals such as fish and shrimp, the colonization of the gastrointestinal
tract starts immediately after hatching and is completed within a few hours to modulate
expression of genes in the digestive tract, thus creating a favorable habitat for them and
preventing invasion by other bacteria introduced later into the ecosystem (Balcázar et al.,
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2006). This is attributed to competitive exclusion mechanisms and improved immune
system development and maturation. Intake of probiotics has been demonstrated to modify
the composition of the microbiota, and therefore assist in returning a disturbed microbiota
(by antibiotics or other risk factors) to its normal beneficial composition (Gómez and
Balcázar, 2008). As for the mechanisms during this physiological process, the production of
antimicrobial substances, competition for nutrients or adhesion receptors, inhibition of
virulence gene expression and enhancement of the immune response are all included
(Irianto and Austin, 2002; Nikoskelainen, et al., 2003; Vine et al., 2004; Kim and Austin, 2006;
Balcázar, et al., 2007). However, the exact mechanism by which these probiotics do this is not
known. Advances in the understanding of the mechanisms between gut microbiota and
probiotics and how the immune system of aquatic animals generally responds to gut
microbiota would be of great help to identify the molecular targets of probiotics and the
biomarkers of their effects, and to provide sounder evidences on their benefits on
physiologic conditions and immune-mediated disorders.

3. Probiotics effects in aquaculture: Benefits to the health
When looking at probiotics intended for an aquatic usage it is important to consider certain
influencing factors that are fundamentally different from terrestrial based probiotics
(Kesarcodi-Watson et al., 2008). Indeed, aquatic animals are quite different from the land
animals and a consequence of the specificity of aquatic microbiota is that the most efficient
probiotics for aquaculture may be different from those of terrestrial species (Gatesoupe,
1999). A fairly constant habitat of resident microbiota in the gastrointestinal tract of
terrestrial livestock is important, whereas most microbiota is transient in aquatic animals
(Moriarty, 1990). Shift in intestinal microflora of Atlantic halibut (Hippoglossus hippoglossus)
larvae during first feeding was studied and the results showed the transition from a
prevailing Flavobacterium spp. intestinal flora to an Aeromonas spp./Vibrio spp. dominant
flora occurred when first feeding commenced (Bergh et al., 1994). It indicated that the gut
microbiota of aquatic animals may change rapidly with the intrusion of microflora from
water, live food and artificial diet. In addition, aquatic animal and microorganisms share the
same ecosystem in the aquatic environment and it suggested that the interaction between
the microbiota, including probiotics, and the host is not limited to the intestinal tract.
Therefore, the definition of a probiotic for aquatic environments needs to be modified,
which allows a broader application of the term “probiotic”. A probiotic is then defined by
Verschuere et al. (2000) as a live microbial adjunct which has a beneficial effect on the host
by modifying the host-associated or ambient microbial community, by ensuring improved
use of the feed or enhancing its nutritional value, by enhancing the host response towards
disease, or by improving the quality of its ambient environment.
Most probiotics used in aquaculture belong to the lactic acid bacteria, of the genus Bacillus,
to the photosynthetic bacteria or to the yeast, although other genera or species have also
been mentioned (Fig. 1). Many studies have reported promising results using a single
beneficial bacterial strain as probiotic in the culture of many aquatic species (Gatesoupe,
1991; Noh et al., 1994; Bogut et al., 1998; Carnevali, et al., 2006; Díaz-Rosales et al., 2009; Li et
al., 2009; Zhou et al., 2009; Tovar-Ramírez et al., 2010; Wang and Gu, 2010; Zhou et al., 2010;
Wang, 2011). It is important to consider the possibility of using different species, as
suggested by Noh et al. (1994) and Bogut et al. (1998). The effect of probiotics, photosynthetic
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Fig. 1. The configurations of putative probiotics strains isolated and stored in our laboratory
using scanning electron microscope (Philips XL30ESEM, Netherlands). a, Lactococcus lactis;
b, Bacillus coagulans; c, Rhodopseudomonas palustris; d, Saccaromyces cerevisiae.
bacteria (Rhodobacter sphaeroides) and Bacillus sp. (B. coagulans), on growth performance and
digestive enzyme activity of the shrimp, Penaeus vannamei, was investigated and the results
showed that the effects were related with supplementation concentrations of probiotics and
thus use of a 10 g/kg (wet weight) supplement of probiotics in shrimp diet was
recommended to stimulate productive performance (Wang, 2007). A mixture of Bacillus
probiotic bacteria (Bacillus subtilis, Bacillus licheniformis and Bacillus pumilus) was also
evaluated in the gilthead sea bream (Sparus aurata) larviculture focusing on their effects on
survival, growth and general welfare (Avella et al., 2010). The data generated in this study
show the benefit of the administration of Bacillus probiotic mixture in terms of stress
response and growth and provide scientific and technical support for the implementation of
sustainable development of sea bream aquaculture. Similar results were also observed in
olive flounder supplemented with Lactobacillus plantarum, Lactobacillus acidophilus,
Lactobacillus sakei, Bacillus subtilis, and Saccharomyces cerevisiae as individual and mixed
enriched diet (Harikrishnan et al., 2011a). Lactobacil probiotics individually or mixed with
Sporolac enriched diet were used to enhance the immune status, thereby improving the
disease resistance in lymphocystis disease virus infected olive flounder (Paralichthys
olivaceus) and the results showed that the better innate immune response and disease
resistance were found in groups supplemented with mixed probiotics (Harikrishnan et al.,
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2010). However, feeding experiments conducted on 600 O. niloticus using the diets
containing single or mixed isolated probiotic bacteria show the different results in survival
rates and the highest with fish fed diets supplemented with B. pumilus was observed,
followed by a mixture of probiotics (B. firmus, B. pumilus and C. freundii in equal numbers),
and then C. freundii (Aly et al., 2008). It indicates that the beneficial effects of probiotics fed
aquatic animals are associated with probiotic strains, isolation species, culture animals and
water quality. Altogether, the data reported above may well explain the current trend to
prefer alternative probiotics for the application in aquaculture.
Additionally, a large number of studies have combined probiotics with prebiotics, a
selectively fermented ingredient that allows specific changes both in the composition
and/or activity in the gastrointestinal microflora that confers benefits upon host well-being
and health (Gibson et al., 2004). Thus the synbiotics, as a combination of probiotics and
prebiotics, have been studied to expect the synergistic effects. Nowadays, there are several
recognized functional prebiotic oligosaccharides such as fructooligosaccharides (FOS),
mannan oligosaccharides (MOS), insulin, ß-glucan, and xylo-oligosaccharides (XOS) in use
around the world. The effect of dietary application of a commercial probiotic (Bacillus spp.)
and MOS, used singularly and combined, on the survival, growth performance and feed
cost-benefit of European lobster (Homarus gammarus) larval was assessed and the results in
this study strongly suggest that the dietary combination of Bacillus spp. And MOS is cost
effective when used to promote survival and provides the added benefits of improved
growth performance, compared to their individual supplementation (Daniels et al., 2010).
Similar results have been reported on shrimp, Litopenaeus vannamei, and the disease
resistance was also improve by enhancing immunity, as well as presumably modulating
microflora in the shrimp's gut (Li et al., 2009). It suggested that the combined application of
probiotics and prebiotics is an interesting prospect for replacement of growth-promoting
chemotherapeutics in the aquaculture industry and could be a useful tool in the rearing of
certain aquatic animals. Recently, herbs and probiotics are combined in diet and treated as
one of the promising alternative tools to supplement and supplant antibiotics, chemicals or
vaccines (Sahu et al., 2008; Nayak, 2010). According to Harikrishnan et al. (2011b),
administration of probiotics (Lactobacillus sakei BK19) and herb (Scutellaria baicalensis) can
effectively minimize the mortality and restore the altered heamatological parameters and
enhancing the innate immunity in O. fasciatus against Edwardsiella tarda, which indicate a
promising role to prevent diseases and disease outbreaks in aquaculture. Similar results
were also determined in olive flounder, Paralichthys olivaceus, against Streptococcus parauberis
and the enhanced growth, blood biochemical constituents, and nonspecific immunity were
observed in the groups treated with probiotics and herbals mixture supplementation diet
(Harikrishnan et al., 2011c). Further investigations on the interaction between probiotics and
other functional additives at molecular level are warranted in aquaculture.

4. Manufacture and safety evaluation of probiotics
The continuing expansion of interest in probiotic bacteria has led to an increase in
manufactured functional foods and feeds containing these bacteria. Given the natural
and/or intestinal origin of these microorganisms, the challenges these putative probiotics
face in order to be in a highly viable state throughout processing, manufacture, and storage
are enormous. Environmental stresses such as temperature, acid, exposure and osmotic

www.intechopen.com

220

Health and Environment in Aquaculture

pressure, oxygen have important effects on probiotics survival and activity both in product
and animal gut. However, like all bacteria, probiotic bacteria retain a broad arsenal of
molecular mechanisms to combat the often lethal environmental stresses encountered
during processing and following ingestion and therefore the comprehensive appreciation of
these mechanisms should inevitably lead to the design and manufacture of probiotic
cultures, which retain greater viability through to the target site in the intestine (Corcoran et
al., 2008). Environmental stress responses in Lactobacillus, which have been investigated
mainly by proteomics approaches, are reviewed by De Angelis and Gobbetti (2004) and the
physiological and molecular mechanisms of responses to heat, cold, acid, osmotic, oxygen,
high pressure and starvation stresses are described. As for the proteomics approaches, the
technique primarily bases on two-dimensional gel electrophoresis (2-DE) (Kellner, 2000).
The intensity of an individual spot indicates how much the cell has produced of that actual
protein and thus it has facilitated the rapid characterization of thousands of proteins in a
single polyacrylamide gel for the molecular mechanism studies of probiotics. Such studies
associated with the cellular processes and metabolism mechanisms available to probiotic
bacteria to facilitate survival in various stressful conditions can lead to production of
designer probiotic strains with enhanced viability in feed systems and efficacy following
ingestion for aquatic animals. Additionally, several other factors including the physiologic
state of the probiotics, the chemical composition of the product and possible interactions of
the probiotics with the starter cultures must be considered to ensure the abilities of
probiotics in aquaculture.
Although the probiotic species such as Lactobacillus acidophilus have been safely used for a
long time, the safety aspects have always to be considered and possible adverse effects
should continuously be evaluated as illustrated by literature (Salminen et al., 1998).
However, a growing number of diseases that appeared with the worldwide development
of aquaculture may be assigned to distinct bacteria belonging to the genera Streptococcus,
Lactococcus, Vagococcus and Carnobacterium, but, in most cases, the clear mechanisms have
not been found (Ringø and Gatesoupe, 1998). In addition, safety considerations regarding
antimicrobial resistance neglected for a long time are now taken into account for the
development and marketing of probiotics (Courvalin, 2006). The question whether genetic
exchange may occur between probiotics and gut microflora or pathogens is raised because
the genes can be transferred between microorganisms. As a result, the antibiotic multiresistance existent of probiotics shows the possible insecurity caused by the possibility of
resistance genes transfer from probiotic strains to bacterial pathogens or from aquatic
commensals to probiotics. According to O'Brien et al. (1999), it is important to
differentiate between intrinsic resistance and that mediated by special genetic elements
when evaluating the antibiotic resistance profiles among different species and strains.
Indeed, safety is the state of being certain that adverse effects will not be caused by an
agent under defined conditions. Therefore, feeding of novel probiotics to healthy aquatic
animals is not only concerned with efficacy but safety even though lactobacilli and
bifidobacteria are generally regarded as safe. With the development of molecular biology
and other advanced modern techniques, the critical, tailored approaches such as cell
culture to safety evaluation of probiotics can ensure that healthy benefits are accessible to
aquatic animals. The epithelial cells of tilapia (Oreochromis nilotica) were isolated and
primarily cultured as the cells model to evaluate the probiotic, Rhodopseudomonas palustris,
through the morphologic characters, cells viability, livability and permeability (Wang and
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Xu, 2007). This study shows cell culture is one of the promising approaches to safety
evaluation of probiotic in the future.

5. Future probiotics for aquaculture
The important role of the gut flora in the maintenance of health and in the prevention of
disease is well recognized (Holzapfel and Schillinger, 2002). Use of probiotics is likely to be
the most natural and safe means for improving gut flora balance to prevent bacterial
pathogens by competing for essential nutrients or attachment sites (Chukeatirote, 2003). As
for aquatic animals gut flora, the continuous interaction with the environment, the body
system and intrinsic microorganisms is very complex. Although the explosion in recent
years of publications dealing with probiotic organisms has been increased, central and vital
information is still needed and therefore more advanced methods should be developed to
assess the changes in the composition of the gut flora and their mutual interaction with the
metabolism of aquatic animals. Currently, probiotics may serve to partially replace the
presently reduced or even prohibited application of nutritive antibiotics or
chemotherapeutics in animal nutrition and in fulfillment of health claims in man and
animals (Reuter, 2001). According to Kesarcodi-Watson et al. (2008), a probiotic for the new,
effective and safe products in aquaculture must possess certain properties as follow: (1) the
probiotic should not be harmful to the host it is desired for, (2) it should be accepted by the
host, e.g. through ingestion and potential colonization and replication within the host, (3) it
should reach the location where the effect is required to take place, (4) it should actually
work in vivo as opposed to in vitro findings, and (5) it should preferably not contain
virulence resistance genes or antibiotic resistance genes. These properties should be
considered during the manufacture process and safety evaluation of novel probiotics. Then
the future will provide targeted probiotic bacteria accord with above properties for specific
use with carefully controlled studies on clearly defined selected strains. In addition, an
increasing demand for alternative to antibiotics products applied in aquaculture indicates a
bright future for probiotics and a number of better commercial probiotics will be available,
particular directed at larval culture.

6. Acknowledgments
This study is supported by the National Natural Science Foundation of China (No. 30901044
and 31072221) and Zhejiang Provincial Natural Science Foundation of China (No.
R3110345). Special appreciation goes to Mr. Junhui Wen, Mrs. Yaqing Zhu and Mr. Gentu
Wu for their works which lead to success of this review.

7. References
Aly, S.M., Abd-El-Rahman, A.M., John, G., Mohamed, M.F. 2008. Characterization of some
bacteria isolated from Oreochromis niloticus and their potential use as probiotics.
Aquaculture. 277: 1-6.
Avella, M.A., Gioacchini, G., Decamp, O., Makridis, P., Bracciatelli, C., Carnevali, O. 2010.
Application of multi-species of Bacillus in sea bream larviculture. Aquaculture. 305:
12-19.

www.intechopen.com

222

Health and Environment in Aquaculture

Balcázar, J.L., Blas, I., Ruiz-Zarzuela, I., Cunningham, D., Vendrell, D., Muzquiz, J.L. 2006.
The role of probiotics in aquaculture. Vet Microbiol. 114: 173-186.
Balcázar, J.L., Vendrell, D., Blas, I., Ruiz-Zarzuela, I., Gironés, O., Muzquiz, J.L. 2007. In vitro
competitive adhesion and production of antagonistic compounds by lactic acid
bacteria against fish pathogens. Vet Microbiol. 122: 373-380.
Bergh, O., Naas, K.E., Harboe, T. 1994. Shift in intestinal microflora of Atlantic halibut
(Hippoglossus hippoglossus) larvae during first feeding. Canadian Journal of Fisheries
and Aquatic Science. 51: 1899-1903.
Bogut, I., Milakovic, Z., Bukvic, Z., Brkic, S., Zimmer, R. 1998. Influence of probiotic
Streptococcus faecium M74 on growth and content of intestinal microflora in carp
Cyprinus carpio. Czech J. Anim. Sci. 43: 231-235.
Bondad-Reantaso, M., Subasinghe, R.P., Arthur, J.R., Ogawa, K., Chinabut, S., Adlard, R.,
Tan Z., Shariff, M. 2005. Disease and health management in Asian aquaculture. Vet.
Parasitology. 132: 249-272.
Cabello, F.C. 2006. Heavy use of prophylactic antibiotics in aquaculture: A growing problem
for human and animal health and for the environment. Environmental
Microbiology. 8: 1137-1144.
Carnevali, O., Vivo, L., Sulpizio, R., Gioacchini, G., Olivotto, L., Silvi, S., Cresci, A. 2006.
Growth improvement by probiotic in European sea bass juveniles (Dicentrarchus
labrax, L.), with particular attention to IGF-1, myostatin and cortisol gene
expression. Aquaculture. 258: 430-438.
Chukeatirote, E. 2003. Potential use of probiotics. Songklanakarin J. Sci. Technol. 25: 275-282.
Corcoran, B.M., Stanton, C., Fitzgerald, G., Ross, R.P. 2008. Life under stress: the probiotic
stress response and how it may be manipulated. Curr Pharm Des. 14: 1382-1399.
Courvalin, P. 2006. Antibiotic resistance: he pros and cons of probiotics. Digestive and Liver
Disease. 38: S261-S265.
Daniels, C.L., Merrifield, D.L., Boothroyd, D.P., Davies, S.J., Factor, J.R., Arnold, K.E. 2010.
Effect of dietary Bacillus spp. and mannan oligosaccharides (MOS) on European
lobster (Homarus gammarus L.) larvae growth performance, gut morphology and
gut microbiota. Aquaculture. 304: 49-57.
De Angelis, M., Gobbetti, M. 2004. Environmental stress responses in Lactobacillus: a
review. Proteomics. 4: 106-122.
Denev, S., Staykov, Y., Moutafchieva, R., Beev, G. 2009. Microbial ecology of the
gastrointestinal tract of fish and the potential application of probiotics and
prebiotics in finfish aquaculture. International Aquatic Research. 1: 1-29.
Díaz-Rosales, P., Arijo, S., Chabrillón, M., Alarcón, F.J., Tapia-Paniagua, S.T., Martínez Manzanares, E., Balebona, M.C., Moriñigo M.A. 2009. Effects of two closely related
probiotics on respiratory burst activity of Senegalese sole (Solea senegalensis, Kaup)
phagocytes, and protection against Photobacterium damselae subsp. Piscicida.
Aquaculture. 293: 16-21.
FAO. 2005. Responsible Use of Antibiotics in Aquaculture (Ed. Serrano, P.H.), FAO Fisheries
Technical Paper. 469, FAO, Rome, Italy, pp 98.
Gatesoupe, F.J. 1991. The effect of three strains of lactic bacteria on the production rate of
rotifers, Brachionus plicatilis, and their dietary value for larval turbot, Scophthalmus
maximus. Aquaculture. 96: 335-342.
Gatesoupe, F.J. 1999. The use of probiotics in aquaculture. Aquaculture. 180: 147-165.

www.intechopen.com

Probiotics in Aquaculture – Benefits to the Health, Technological Applications and Safety

223

Gibson, G.R., Probert, H.M., Van Loo, J., Rastall, R.A., Roberfroid, M.B. 2004. Dietary
modulation of the human colonic microbiota: Updating the concept of prebiotics.
Nutrition Research Reviews. 17: 259-275.
Gismondo, M.R., Drago, L., Lombardi, A. 1999. Review of probiotics available to modify
gastrointestinal flora. International Journal of Antimicrobial Agents. 12: 287-292.
Gómez, G.D., Balcázar, J.L. 2008. A review on the interactions between gut microbiota and
innate immunity of fish. FEMS Immunol Med Microbiol. 52: 145-154.
Harikrishnan, R., Balasundaramb, C., Heo, M.S. 2010. Effect of probiotics enriched diet on
Paralichthys olivaceus infected with lymphocystis disease virus (LCDV). Fish &
Shellfish Immunology. 29: 868-874.
Harikrishnan, R., Kim, M.C., Kim, J.S., Balasundaram, C., Heo, M.S. 2011c. Probiotics and
herbal mixtures enhance the growth, blood constituents, and nonspecific immune
response in Paralichthys olivaceus against Streptococcus parauberis. Fish Shellfish
Immunol. 31: 310-317.
Harikrishnan, R., Kim, M.C., Kim, J.S., Balasundaramb, C., Heo, M.S. 2011b. Protective effect
of herbal and probiotics enriched diet on haematological and immunity status of
Oplegnathus fasciatus (Temminck & Schlegel) against Edwardsiella tarda. Fish &
Shellfish Immunology. 30: 886-893.
Harikrishnan, R., Kim, M.C., Kim, J.S., Balasundaramb, C., Heo, M.S. 2011a. Immunomodulatory effect of probiotics enriched diets on Uronema marinum infected olive
flounder. Fish & Shellfish Immunology. 30: 964-971.
Holzapfel, W.H., Schillinger, U. 2002. Introduction to pre- and probiotics. Food Research
International. 35: 109-116.
Irianto, A., Austin, B. 2002. Use of probiotics to control furunculosis in rainbow trout
Oncorhynchus mykiss (Walbaum). J Fish Dis. 25: 333-342.
Julio, A., Marie-Joséé, B. 2011. Proteomics, human gut microbiota and probiotics. Expert
Review of Proteomics. 8: 279-288.
Kellner, R. 2000. Proteomics: concepts and perspectives. Fresenius J Anal Chem. 366: 517524.
Kesarcodi-Watson, A., Kaspar, H., Lategan, M.J., Gibson, L. 2008. Probiotics in aquaculture:
the need, principles and mechanisms of action and screening processes.
Aquaculture. 274: 1-14.
Kim, D.H., Austin, B. 2006. Innate immune responses in rainbow trout (Oncorhynchus mykiss,
Walbaum) induced by probiotics. Fish Shellfish Immunol. 21: 513-524.
Kim, S., Nonaka, L., Suzuki, S. 2004. Occurrence of tetracycline resistance genes tet (M) and
tet (S) in bacteria from marine aquaculture sites. FEMS Microbiol. Lett. 237: 147-156.
Li, J., Tan, B., Mai, K. 2009. Dietary probiotic Bacillus OJ and isomaltooligosaccharides
influence the intestine microbial populations, immune responses and resistance to
white spot syndrome virus in shrimp (Litopenaeus vannamei). Aquaculture. 291: 3540.
Lupin, H.M. 2009. Human health aspects of drug and chemical use in aquaculture. Options
Méditerranéennes A. 86: 95-103.
Lutgendorff, F., Akkermans, L.M., Söderholm, J.D. 2008. The role of microbiota and
probiotics in stress-induced gastro-intestinal damage. Curr Mol Med. 8: 282-298.

www.intechopen.com

224

Health and Environment in Aquaculture

Moriarty, D.J.W. 1990. Interactions of microorganisms and aquatic animals, particularly the
nutritional role of the gut flora. In: Lésel, R. (Ed.), Microbiology in Poecilotherms.
Elsevier, Amsterdam, pp. 217-222.
Moriarty, D.J.W. 1998. Control of luminous Vibrio species in penaeid aquaculture ponds.
Aquaculture. 164: 351-358.
Nayak, S.K. 2010. Probiotics and immunity: a fish perspective. Fish Shellfish Immunol. 29: 214.
Nikoskelainen, S., Ouwehand, A.C., Bylund, G., Salminen, S., Lilius, E.M. 2003. Immune
enhancement in rainbow trout (Oncorhynchus mykiss) by potential probiotic bacteria
(Lactobacillus rhamnosus). Fish Shellfish Immunol. 15: 443-452.
Noh, S.H., Han, K., Won, T.H., Choi, Y.J. 1994. Effect of antibiotics, enzyme, yeast culture
and probiotics on the growth performance of Israeli carp. Korean J. Anim. Sci. 36:
480-486.
O'Brien, J., Crittenden, R., Ouwehand, A.C., Salminen, S. 1999. Safety evaluation of
probiotics. Trends in Food Science & Technology. 10: 418-424.
Oelschlarger, T.A. 2010. Mechanisms of probiotic actions - a review. International Journal of
Medical Microbiology. 300: 57-62.
Prado, S., Romalde, J.L., Barja, J.L. 2010. Review of probiotics for use in bivalve hatcheries.
Veterinary Microbiology. 145: 187-197.
Qi, Z., Zhang, X.H., Boon, N., Bossier, P. 2009. Probiotics in aquaculture of China – current
state, problems and prospect. Aquaculture. 290: 15-21.
Reuter, G. 2001. Probiotics--possibilities and limitations of their application in food, animal
feed, and in pharmaceutical preparations for men and animals. Berl Munch
Tierarztl Wochenschr. 114: 410-419.
Ringø, E., Gatesoupe, F.J. 1998. Lactic acid bacteria in fish: a review. Aquaculture. 160: 177203.
Sahu, M.K., Swarnakumar, N.S., Sivakumar, K., Thangaradjou, T., Kannan, L. 2008.
Probiotics in aquaculture: importance and future perspectives. Indian Journal of
Microbiology. 48: 299-308.
Salminen, S., Wright, A., Morelli, L., Marteau, P., Brassart, D., Vosf, W.M., et al. 1998.
Demonstration of safety of probiotics - a review. International Journal of Food
Microbiology. 44: 93-106.
Sanz, Y., Palma, G.D. 2009. Gut Microbiota and probiotics in modulation of epithelium and
gut-associated lymphoid tissue function. International Reviews of Immunology. 28:
397-413.
Sharma, O.P., Bhukhar, S.K.S. 2000. Effect of Aquazyn-TM-1000, a probiotic on the water
quality and growth of Cyprinus carpio var. communis (L.). Indian J. Fish. 47: 209213.
Smith, P., Hiney, M.P., Samuelsen, O.B. 1994. Bacterial resistance to antimicrobial agents
used in fish farming: a critical evaluation of method and meaning. Annu. Rev. Fish
Dis. 4: 273-313.
Sørum, H. 2006. Antimicrobial drug resistance in fish pathogens. In: Aarestrup, F.M. (Ed.),
Antimicrobial Resistance in Bacteria of Animal origin. ASM Press, Washington DC,
pp. 213-238.

www.intechopen.com

Probiotics in Aquaculture – Benefits to the Health, Technological Applications and Safety

225

Subasinghe, R.P. 2005. Epidemiological approach to aquatic animal health management:
opportunities and challenges for developing countries to increase aquatic
production through aquaculture. Prev. Vet. Med. 67: 117-124.
Tlaskalová-Hogenová, H., Stepánková, R., Hudcovic, T., Tucková, L., Cukrowska, B.,
Lodinová - Zádníková, R., et al. 2004. Commensal bacteria (normal microflora),
mucosal immunity and chronic inflammatory and autoimmune diseases. Immunol
Lett. 93: 97-108.
Tovar-Ramírez, D., Mazurais, D., Gatesoupe, J.F., Quazuguel, P., Cahu, C.L., ZamboninoInfante, J.L. 2010. Dietary probiotic live yeast modulates antioxidant enzyme
activities and gene expression of sea bass (Dicentrarchus labrax) larvae. Aquaculture.
300: 142-147.
Vaishnava, S., Behrendt, C.L., Ismail, A.S., Eckmann, L., Hooper, L.V. 2008. Paneth cells
directly sense gut commensals and maintain homeostasis at the intestinal hostmicrobial interface. Proc Natl Acad Sci USA. 105: 20858-20863.
Verschuere, L., Rombaut, G., Sorgeloos, P., Verstraete, W. 2000. Probiotic bacteria as
biological control agents in aquaculture. Microbiology and Molecular Biology
Review. 64: 655-671.
Vine, N.G., Leukes, W.D., Kaiser, H. 2004. In vitro growth characteristics of five candidate
aquaculture probiotics and two fish pathogens grown in fish intestinal mucus.
FEMS Microbiol Lett. 231: 145-152.
Vine, N.G., Leukes, W.D., Kaiser, H. 2006. Probiotics in marine larviculture. FEMS
Microbiol. Rev. 30: 404-427.
Wang, Y. 2007. Effect of probiotics on growth performance and digestive enzyme activity of
the shrimp Penaeus vannamei. Aquaculture. 269: 259-264.
Wang, Y. 2011. Use of probiotics Bacillus coagulans, Rhodopseudomonas palustris and
Lactobacillus acidophilus as growth promoters in grass carp (Ctenopharyngodon idella)
fingerlings. Aquaculture Nutrition. 17: 372-378.
Wang, Y., Gu, Q. 2010. Effect of probiotics on white shrimp (Penaeus vannamei) growth
performance and immune response. Marine Biology Research. 6: 327-332.
Wang, Y., Li, J., Lin, J. 2008. Probiotics in aquaculture: Challenges and outlook. Aquaculture.
281: 1-4.
Wang, Y., Xu, Z. 2004. Probiotics treatment as method of biocontrol in aquaculture. Feed
Research. 12: 42-45.
Wang, Y., Xu, Z. 2006. Effect of probiotics for common carp (Cyprinus carpio) based on
growth performance and digestive enzyme activities. Animal Feed Science and
Technology. 127: 283-292.
Wang, Y., Xu, Z. 2007. Safety evaluation of probiotic PSB0201 (Rhodopseudomonas palustris)
using primary culture epithelial cells isolated from tilapia (Oreochromis nilotica)
intestine. Journal of Agricultural Biotechnology. 15: 233-236.
Wang, Y., Xu, Z., Xia, M. 2005. The effectiveness of commercial probiotics in northern white
shrimp (Penaeus vannamei L.) ponds. Fisheries Science. 71: 1034-1039.
Wolf, G. 2006. Gut microbiota: a factor in energy regulation. Nutrition Review. 64: 47-50.
Zhou, X., Tian, Z., Wang, Y., Li W. 2010. Effect of treatment with probiotics as water
additives on tilapia (Oreochromis niloticus) growth performance and immune
response. Fish Physiol Biochem. 36: 501-509.

www.intechopen.com

226

Health and Environment in Aquaculture

Zhou, X., Wang, Y., Li, W. 2009. Effect of probiotic on larvae shrimp (Penaeus vannamei)
based on water quality, survival rate and digestive enzyme activities. Aquaculture.
287: 349-353.

www.intechopen.com

Health and Environment in Aquaculture
Edited by Dr. Edmir Carvalho

ISBN 978-953-51-0497-1
Hard cover, 414 pages
Publisher InTech

Published online 11, April, 2012

Published in print edition April, 2012
Aquaculture has been expanding in a fast rate, and further development should rely on the assimilation of
scientific knowledge of diverse areas such as molecular and cellular biology, and ecology. Understanding the
relation between farmed species and their pathogens and parasites, and this relation to environment is a great
challenge. Scientific community is involved in building a model for aquaculture that does not harm ecosystems
and provides a reliable source of healthy seafood. This book features contributions from renowned
international authors, presenting high quality scientific chapters addressing key issues for effective health
management of cultured aquatic animals. Available for open internet access, this book is an effort to reach the
broadest diffusion of knowledge useful for both academic and productive sector.

How to reference

In order to correctly reference this scholarly work, feel free to copy and paste the following:
Xuxia Zhou and Yanbo Wang (2012). Probiotics in Aquaculture - Benefits to the Health, Technological
Applications and Safety, Health and Environment in Aquaculture, Dr. Edmir Carvalho (Ed.), ISBN: 978-953-510497-1, InTech, Available from: http://www.intechopen.com/books/health-and-environment-inaquaculture/probiotics-in-aquaculture-benefits-to-the-health-technological-applications-and-safety

InTech Europe

University Campus STeP Ri
Slavka Krautzeka 83/A
51000 Rijeka, Croatia
Phone: +385 (51) 770 447
Fax: +385 (51) 686 166
www.intechopen.com

InTech China

Unit 405, Office Block, Hotel Equatorial Shanghai
No.65, Yan An Road (West), Shanghai, 200040, China
Phone: +86-21-62489820
Fax: +86-21-62489821

