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Analysis on the contamination of seafoods caused by Vibrio parahaemolyticus during
summer and autumn in 2008—2010 in Shanghai markets
Peng Shaojie, Tian Mingsheng, Wang Ying, Zheng Leijun, Zhang Lei, Li Jie
(Shanghai Institute of Food and Drug Supervision, Shanghai 200233, China)

Abstract. Objective To investigate and characterize the contamination of seafoods caused by Vibrio parahaemolyticus in
Shanghai markets. Methods Based on the method of GB/T 4789. 7—2008 Microbiological Examination of Food Hygiene
Examination of V. parahaemolyticus , the contamination of seafoods caused by V. parahaemolyticus from different pre-
determined monitoring sites in Shanghai was qualitatively and quantitatively determined. Results A total of 941 seafood
samples from wholesale markets, farmers’ markets, supermarkets and catering industries were collected from May to
October in the years of 2008 to 2010. V. parahaemolyticus was found in 124 samples (13.2% ). The detection rates and
geometric mean densities of V. parahaemolyticus were different significantly in varied species, sampling times, as well as
locations (P < 0.05). Especially, the detection rate (25.0% ) and geometric mean density (5.0 MPN/g) of V.
parahaemolyticus in shrimps was significantly higher than other seafoods (P <0.05). The detection rate (27.4% ) and
geometric mean densities (3.3 MPN/g) of V. parahaemolyticus in August were significantly higher than those in other
months (P <0.05). The detection rate from farmers’ markets (28.5% ) and the geometric mean densities from wholesale
markets (3.9 MPN/g) was higher than those from other sampling resources (P <0.05). Conclusion The detection
rate of V. parahaemolyticus in seafoods was relatively high from Shanghai markets. Thus the contamination of seafoods
caused by V. parahaemolyticus needs to be intensively monitored, evaluated via risk assessment, and effectively managed in
high risk points.
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Table 1~ The contamination of V. parahaemolyticus in different seafoods
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Table 2 The contamination of seafoods caused by V. parahaemolyticu s during different months
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Table 3 The contamination of seafoods caused by V. parahaemolyticus in different locations
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