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MZEIRERL (X))  Study on chemotactic response of Vibrio parahaemolyticus in the
kitchen
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Chemotactic responses in a model environment for the kitchen were visualized by
using GFP-tagged Vibrio parahaemolyticus. The chemotaxis was measured by agarose
plug assay. V. parahaemolyticus formed an apparent ring showing green fluorescence
against various strong chemoattractants within five minutes. The chemotactic
responses against fish/shellfish mucus or extracts differed in the kind and the part of
fish/shellfish.
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