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FISH AS A BASIC INGREDIENT FOR THE
PREPARATION OF CULTURE MEDIA

Cuen, L. Y.

Dairen Medical College

Preliminary results in the utilization of fish as a basic ingredient for
the preparation of bacterial culture media are herewith reported. It was found
to give satisfactory growth of various common pathogenic bacteria kept in the
stock, among which, V. cholerae grew better in the new medium than in the
meat infusion broth (both without peptone). After repeated passages in this
newly prepared mediums, no change in the fermentative or agglutinating acti-
vity of some of the representative cultures has been noted. In areas where fish
is abundant, it is suggested that it might prove a more economical source
for the whole protein in the -culture media than other ahimal protein, so that
a further trial seems to be warranted.
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