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Abstract. To explore the effects of adding microecological preparation on the growth and stress resistance
of Litopenaeus vannamei larvae , different amount of bacillus and lactobacillus were added regularly to the
breeding tanks during the breeding of L. vannamei. Seven groups including control group C, experiment
groups Y1,Y2 and Y3 with different amount of bacillus,and R1,R2 and R3 with different amount of lac-
tobacillus were set up and microecological preparation was added every 5 days. Amount of bacillus in Y1,
Y2,Y3 was 10 g/m’,15 g/m’ 20 g/m’ respectively and amount of lactobacillus in R1,R2,R3 was 20 g¢/m’,
25 g/m’,30 g/m’ respectively,and 0 g/m’ microecological preparation was added to group C. The results
showed that the body weight was the biggest in group Y3, which was 27. 18% higher than that in the
group C,and the second was in R3. The survival rate of L. vannamei larvae in R3 was the biggest, which
was 34.86% higher than that in the group C. The adding of microecological preparation could also im-

prove the stress resistance of L. vannamei larvae,and the survival rates of L. vannamei larvae in the test
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group R3 were significantly higher than that in group C by 14.88% and 10. 38% , respectively, in the

condition of fresh water for 60 min and water temperature changing 5 °C in a sudden. The results demon-

strate that the microecological preparation can enhance the growth and improve the stress resistance of L.

vannamei lavrae and the adding 30 g/m’ of lactobacillus could achieve the best breeding effect.
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