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Table 1. Isolation of Vibrio parahaemolyticus and related species in aquatic foods from mailand China

Species

Source of isolation

No. of positive samples (n=130)

Vibrio parahaemolyticus
Vibrio damsela

Vibrio alginolyticus
Vibrio vulnificus clams
Vibrio tubiashii

Vibrio anguillarum

Vibrio carchariae

Serratia liguefaciens/grimesii
Serratia marcescens
Salmonella subspecies 1G
Salmonella subspecies 3
Aeromonas trota DNA groupl3
Citrobacter amalonaticus mussel
Kingella denitrificans
Kluyvera ascorbata
Morganella morganii
Photobacterium leiognathi
Shigella dysenteriae

Various aguatic foods
Priacanthus macracanthus
Nemipterus virgatus, mussel

Trichiurus lepturus

Dentex tumifrons

Babylonia farmosae

white mouth croaker

Mererrix lusoria

Megalaspis cordyla » Therapon jarbua
Pseudosciaena polyactis

Babylonia farmosae * Nemipterus virgatus

Nemipterus virgatus

Nemipterus virgatus

Pseudosciaena polyactis

Pseudosciaena polyactis » Pampus argenteus
Pampus argenteus
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Table 2. Biochemical characteristics of Vibrio parahaemolyticus using Biolog identification system
Item No. (%) of  Reaction® Ttem No. (%) of Reaction®
positive strain® positive strain?
1 « -cyclodextrin 48(100) + 49 itaconic acid I 2 —
2 dextrin 48(100) + 50 x -ketobutyric acid 20( 42) v |
3 glycogen 48(100) + 51 o -ketoglutaric acid®  43( 90) +
4 tween 40 41( 85) (+) 52 o -ketovaleric acid 0o 0 — ‘
5 tween 80 37C 77 v 53 D,L-lactic acid® 47( 98) +
6 N-acetyl-D-galactosamine 3( o) - 54 malonic acid o 0 —
7 N-acetyl-D-glicosamine® 48(100) + 55 proponic acid® 44( 92) +
8 adonitol 9 19) (—) 36 quinic acid® o O —
% L-arabinose® 350 73) v 57 D-saccharic acid 00 M -
10 D-arabitol 10 2 — 58 sebacic acid o O -
11 cellobiose® 32( a7 v 59 succinic acid® 48(100) +
12 i-erythritol® o¢ 0 - 60 bromosuccinic acid 45( 94) +
13 D-fructose® 48(100) + 61 succinamic acid 43( 90) =+
14 L-fructose 9 19) (—) 62 glucuronamide 33( 69) v
15 I>r-galactose® 47( 98) + 63 alaninamide 45( 94) -+
16 gentiobiose 10( 21) \" 64 D-alanine® 44{ 92) +
17 « -D-glucose® 48(100) + 65 L-alanine® 48(100) -+
18 m-inositol3 o O - 66 L-alanylglycine 42(100) +
19 =z -D-lactose® 6( 13 (—) 67 L-asparagine 48(100) +
20 lactulose 9 19) (=) 68 L-aspartic acid® 48(100) +
21 maltose® 48(100) + 69 L-glutamic acid® 47( 98) +
22 D-mannitol® 48(100) -+ 70 glyeyl-L-aspartic acid 45( 94) +
23 D-mannose® 48(100) + 71 glycyl-L-glutamic acid 47( 98) +
24 D-melibiose® 9( 19) {(—) 72 L-histidine® 14( 2% v
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Table 2. {Continued)}

Item No. (%) of  Reaction® Item No. (%) of Reaction®
positive strain® positive strain®
25 f -methyl-D-glucoside 48(100) + 73 hydroxy-L-proline 270 36) V
26 D-psicose 44( 92) + 74 L-leucine® 10( 21) WV
27 D-raffinose 3( 6) — 75 L-ornithine® 17( 35) V
28 L-rhamnose® I 2) — 76 phenylalanine 4 8 —
29 D-sorbitol® 42( 88) (+) 77 L-proline® 45( 94) +
30 sucrose® 3( 6) — 78 L-pyroglutamic acid 2 4 —
31 D-trehalose® 48(100) + 79 D-serine 715 (—)
32 turanose 32( 67y A% 80 L-serine® 48¢(100) +
33 xylitol 13( 27) v 81 L-threonine® 46( 96) +
34 methyl pyruvate 48(100) + 82 D,L.-camnitine o O —
35 mono-methyl-succinate 47( 98) + 83 7 -aminobutyric acid® o 0 -
36 acetic acid® 44( 92} + 84 urocanic acid 3( 6) —
37 cis-aconitic acid 38( 7% v 83 inosine 47( 98) +
38 citric acid® 20 4 — 86 uridine 48(100y +
39 formic acid 14( 29 A% 87 thymidine 43( 90) A+
40 D-galactonic acid lactone 0o O - 88 phenylethylamine o 0 -
41 D-galacturonic acid® 3 6) — 89 puatrescine® 200 42y V¥
42 D-gluconic acid® 48(100) + 90 2-aminoethanol w2 -
43 D-glucosaminic acid 20 4 — 91 2,3-butanediol o O —
44 D-glucuronic acid® 32( 67) v 92 glycerol® 47( 98) +
45 o -hydroxybutyric acid 35( 73) A% 93 DL, « -glycerol phosphate 13( 27) V
46 f3 -hydroxybutyric acid® o ) - 94 glucose-1-phosphate 48(100) +
47 7 -hydroxybutyric acid 0o 0 - 95 glucose-6-phosphate 48(100) -+

48 p-hydroxyphenyl acetic acid  0( 0)

& Total number of isolates=48

b Percentages indicate positive results +, for Z90%; (-+), positive for 80~89%; —

(—), negative for 20~11%; V, variable for 21-79%.

¢ These tests have been found by Baumann, et al. (1984).
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Table 3. Isolation of Vibrio parahaemolyticus
from aquatic foods, using different
enrichment media

number of positive

sample APS? GSTBP
fish 9 7

clam 4 6

other O 1

total 13/130(10.0)%¢ 14/130¢10.7)

@ APS: alkaline peptone sait broth

b GSTB: glucose salt teepol broth

¢ No. of positive samples/No. of samples exam-
ined( % ).

d The incidences were not significantly different
between APS and GSTB(p=0.871)

Table 4. Isolation frequency of Vibrio para-
haemolyticus in aquatic foods from mailand
China

sample Taipei Lien Chiang county
(wholesale) (retail)
fish 12/ 87(13.8)" 2/ 7(28.6)
shrimp 0/ O 0.0) 1/ 4(25.0)
crab o/ 3 0.0 0O/ 2( 0.0
clam 1/ 2(50.0) 6/12(50.0)
others o 10¢ 0.0 Of 3( 0.0)
total® 13/102(12.7) 9/28(32.1)

2 No. of positive samples/No. of examined sam-
ples (%).

bThe incidences were significantly different
between Taipei and Lien Chiang County (
p=0.001).

Table 5. Comparison of the incidence differences between present study and previous studies

incidence present study Fang et al.,1989 Fang et al.,1987
fish 14/ 94(14.9)" 28/ 92(30.4) 62/155(40.0)
shrimp 1/ 4(25.0) 21/ 46(45.7) 52/117(44.4)
crab 0/ 5( 0.0) 4/ 16(25.0) 52/109(47.7)
clam 7/ 14(50.0) 24/ 60(40.0) 134/195(68.7)
others 0/ 13( 0.0) 3/ 36( 8.3) 29/ 91319
total™ 22/130(16.9)* 80/250(32.0)° 329/667(49.3)°

* No. of positive samples/No. of samples examined( % ).

** The incidences were significantly different between
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Occurrence of Vibrio parahaemolyticus in

Imported Aquatic Foods from Mainland China

DANIEL YANG-CHIH SHIH, CHAO-LING LAIL CHAO-RONG CHEN AND JAN-YI WANG*

National Laboratories of Foods and Drugs, Department of Health, Executive Yuan 161-2, Kuen Yang Street,

Nan Kang, Taipei, Taiwan, E. 0. C.

ABSTRACT

From September to December 1994, 130
samples of aquatic food imported from mailand
China were collected from Taipei wholesale cen-
ter and Lien Chiang county retail markets, and
screened for Vibrio parahaemolyticus . The over-
all incidence was 16.9 %. Incidence for clam,
shrimp and fish was 50.0 %, 25.0 % and 14.9 %,

respectively. For samples collected from Lien
Chiang county retail market, the incidence of
Vibrio parahaemolyticus was significantly higher
than from Taipei wholesale center { p=0.001 ).
For enrichment media, no significant difference
{p=0.871 ) was found between alkaline peptone
salt broth and glucose salt teepol broth.

Key words : Vibrio parahaemolyticus, mainland China, aguatic foods.






