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For the establishment of biodetoxification method which can be acceptable for live bivalves, paralytic shellfish poison (PSP)
detoxification bacteria were isolated from sea water and bivalves, and PSP detoxification activity and optimal growth condition of
the isolated strains were investigated. From the bivalve and sea water samples, 8 strains of PSP detoxification bacteria were isolated.
Of the isolated strains, CW-6 isolated from sea water shown strong PSP detoxification activity and decomposed completely 18
nmole/g of GTX2 after 3 days incubation in artificial medium. The selected stain CW-6 shown typical characteristics of the
Enterobacter sp. and identified as Enterobacter sp. CW-6. Optimal growth condition of the Enterobacter sp. CW-6 were 35C, pH

7 and NaCl 1%, respectively.
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Table 1. Isolation of PSP detoxification bacteria

Collected Sampled Sample No. of i§olated
Area Date strain
Kadeok Is.  1998. 4. 14 Mussel 20/87
Changseon 1998. 8. 19 Mussel 3/
Changseon 1998. 8. 19 Sea water 3/6

Y No. of positive strain,
P No. of tested strain.
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Fig. 1. Comparison of PSP detoxification activity of the tested
strains against GTX1, 4 incubated for 3 days at 25T,
B, GTX1; O, GTX4.
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Fig. 2. Comparison of PSP detoxification activity of the tested
strains against GTX2, 3 incubated for 3 days at 25C.
B, GTX2; O, GTX3.
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Fig. 3. PSP decomposition activity of the tested strain CW-6
at 25C after 3 days incubation.
A, Control; B, After 3 day.
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Table 2. Biochemical characteristics of the tested strain CW-6
Strain

Enterobacter cloacae
ATCC 13047

Tested strain
Characteristics CW-6

Gram stain : - -
Shape
Spore
Oxidase
Catalase
Nitrate reduction
Indole
Voges-Proskauer test
Decarboxylase:
Lysine
Ornithine
Arginine
Urease
Methyl red
O/F test
Gelatinase
Motility
Acid production from:
L-Arabinose
D-Mannitol
L-Rhamnose
Sucrose
Cellobiose
Sorbitol
Melibiose
Inositol
Glucose
Amygdaline
ONPG test
Citrate utilization
Tryptophan deaminase
Bile esculine test
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Fig. 4. Effect of temperature on the growth of Enterobacter sp.
CW-6 in nutrient broth after 48 hours culture.
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Fig. 5. Effect of pH on the growth of Enterobacter sp. CW-6
in nutrient broth after 48 hours culture at 35C.
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Fig. 6. Effect of NaCl on the growth of Enferobacter sp. CW-6
in nutrient broth after 48 hours culture at 35C.
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