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Table 1. Isolation frequency of Vibrio parahaemolyticus from Sashimi in the Taipei area

Traditional
Samples? markets Supermarkets Others® Total¢
Raw fish fillet 9/38(23.7)° 0/16(0.0) 5/23(21.7) 14/ 77(18.2)**
Miscellanea 0/1( 0.0) 0/24(0.0) 2/18(11.1) 2/ 43( 4.7)**
Total 9/39 (23.1) 0/40(0.0) 7/41(17.1) 16/120(13.3)

aThe most probable number estimations of Vibrio parahaemolyticus were between < 0.08 and 0.56 MPN/g.
bNo. of positive samples/No. of examined samples ( % ), numbers in parentheses indicate percentage.
¢Others: Japanese restaurant, fishery association, fishmonger.

d4There was significantly different between raw fish fillet and miscellaneous samples(p=0.003).

Table 2. Isolation of Vibrio parahaemolyticus from Sashimi in the Taipei area, using different enrichment
media

No. of positive sample

Samples? alkaline peptone salt broth glucose salt teepol broth
Raw fish fillet 11( 9.2)b 7(5.8)
Miscellanea ' . 2(1.7) ’ 1(0.8)
Total : : - 13(10.8) 8(6.7)

2The most probable number estimation of Vibrio parahaemolyticus were between <0.08 and 0.56 MPN/g.
The incidence was not significantly different between alkaline peptone salt broth and glucose salt teepol
broth ( p=0.305 ). . '

®Numbers in parentheses indicate percentage.
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Table 3. Isolation of Vibrio parahaemolyticus and
related species from Sashimi in the Taipei area

Species No. of positive samples
(n=120)
Vibrio parahaemolyticus 16
Vibrio damsela 2
Vibrio alginolyticus 2
Vibrio vulnificus 2
Vibrio proteolyticus 1
Vibrio carchariae 1
Serratia liquefaciens/grimesii 1
Serratia marcescens 1
Serratia fonticola 1
Buttiauxella agrestis 2
Escherichia coli 1
Kingella denitrificans 2
Providencia rettgeri 2
Photobacterium leiognathi 4
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Table 4. Biochemical characteristics of Vibrio parahaemolyticus using BIOLOG identification system

No. of positive No. of positive
Item . strain®(%) Reaction® Item strain(%) Reaction®
1 a-cyclodextrin 61(100) + 49 itaconic acid o 0) -
2 dextrin 59( 97) + 50 a-ketobutyric acid 11( 18) (-)
3 glycogen 58( 95) + 51 o-ketoglutaric acid® 49( 80) (+)
4 tween 40 43( 71) A" 52 o-ketovaleric acid o 0 —
5 tween 80 39( 64) \" 53 D,L-lactic acid® 61(100) +
6 N-acetyl-D-galactosamine 1( 2) - 54 malonic acid o 0) -
7 N-acetyl-D-glucosamine® 61(100) + 55 proponic acid® 57( 93) +-
8 adonitol 19(¢ 31) \" 56 quinic acid® oC 0) -
9 L-arabinose® 48( 79) \" 57 D-saccharic acid o 0 —
10 D-arabitol 2( 3) - 58 sebacic acid o 0 -
11 cellobiose® 36( 59) \" 59 succinic acid® 54( 89) (+)
12 i-erythritol® 1( 2) - 60 bromosuccinic acid 52( 85) (+)
13 D-fructose® 61(100) + 61 succinamic acid 34( 56) \%
14 L-fructose 23( 38) A\ 62 glucuronamide 31( 51) v
15 D-galactose® 57( 93) + 63 alaninamide 41( 67) A"
16 gentiobiose 9( 15) (-) 64 D-alanine¢ 57( 93) +
17 a-D-glucose® 61(100) + 65 L-alanine® 59( 97) +
18 m-inositol® 2( 3 - 66 L-alanylglycine 59( 97) +
19 a-D-lactose® 40 7 - 67 L-asparagine 61(100) +
20 lactulose 11( 18) () 68 L-aspartic acid® '61(100) +
21 maltose® 60( 98) + 69 L-glutamic acid® 60( 98) +
22 D-mannitol® 61(100) + 70 glycyl-L-aspartic acid 56( 92) +
23 D-mannose® 60( 98) + 71 glycyl-L-glutamic acid 54( 89) (+)
24 D-melibiose® 7( 12) (—) 72 L-histidine® 14( 23) \%
25 B-methyl-D-glucoside 59( 97) + 73 hydroxy-L-proline 44( 72) v
26 D-psicose 40( 66) \" 74 L-leucine® 15( 25) \"
27 D-raffinose 3C 5 - 75 L-ornithine® 3( 5 -
28 L-rhamnose® 7( 12) (-) 76 phenylalanine 1( 2) -
29 D-sorbitol® 37( 61) \' 77 L-proline© 60( 98) +
30 sucrose® 1( 2) - 78 L-pyroglutamic acid o 0) -
31 D-trehalose® 61(100) + 79 D-serine 1( 2) -
32 turanose 30( 49) \"/ 80 L-serine® 61(100) +
33 xylitol 9( 15) () 81 L-threonine® 60( 98) +
34 methyl pyruvate 57( 93) + 82 D,L-carnitine o 0 -
35 mono-methyl-succinate 57( 93) + 83 yy—aminobutyric acid® 1( 2) -
36 acetic acid® 470 77) \" 84 urocanic acid 1( 3) -
37 cis-aconitic acid 46( 75) A" 85 inosine 54( 89) (+)
38 citric acid® 15( 25) \'% 86 uridine 59( 97) +
39 formic acid 13( 21) \" 87 thymidine 50( 82) (+)
40 D-galactonic acid lactone o 0) - 88 phenylethylamine 0C 0) -
41 D-galacturonic acid® o 0) — 89 putrescine® 39( 64) A"
42 D-gluconic acid® 61(100) + 90 2-aminoethanol o 0) —
43 D-glucosaminic acid o 0 - 91 2,3-butanediol o 0) -
44 D-glucuronic acid® 42( 69) v 92 glycerol® 58( 95) +
45 o-hydroxybutyric acid 19( 31) v 93 D,L,a-glycerol phosphate ~ 17( 28) v
46 B-hydroxybutyric acid® o 0) - 94 glucose-1-phosphate 55( 90) +
47 y-hydroxybutyric acid 5C 8) - 95 glucose-6-phosphate 59( 97) +

48 p-hydroxyphenyl acetic acid oC -0 -

2 Total No. of isolates=61.

b Positive results +, for 290%; (+), positive for 80~89%; — , negative for =10% ; (—), negative for 20~11%; V, variable
for 21-79%. .

¢ These tests have been found by Baumann, et al. (1984).
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Isolation of Vibrio parahaemolyticus from Sashimi in the
Taipei Area
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Nan Kang, Taipei, Taiwan, R. O. C.

ABSTRACT

One hundred and twenty Sashimi samples obtained from traditional markets, supermar-
kets and other retail outlets in the Taipei area from September 1994 to January 1995 were
screened for Vibrio parahaemolyticus. The total incidence was 13.3 % (< 0.08~0.56 MPN/g);
broken down by traditional markets, supermarkets, and others, incidence was 23.1 %, 0 %,
and 17.1 % respectively. The incidence of V. parahaemolyticus from supermarkets was signifi-
cantly lower than that from traditional markets and other sources. However, no significant
difference was found in occurrence rate between samples from supermarkets and samples
from other sources. Raw fish fillet samples showed a higher incidence than miscellaneous sam-
ples. When enrichment media were used, no significant difference was observed between alka-
line peptone salt broth and glucose salt teepol broth.

Key words: isolation, Sashimi, Vibrio parahaemolyticus.
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