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Abstract: To analyze the carrying status of Vibrio parahaemolyticus of shellfish products in Zhangzhou City and provide
reference for the food safety problem of shellfish. The fresh sample were collected by sterile operation from 8 markets in
Zhangzhou City.The suspected colony was obtained by culturing on TCBS plates and detected using PCR amplification of a
specific tlh gene. The positive strain was verified using biochemical test and Gram staining.53 Venerupis philippinarum 50
Meretrix and 42 Scalprum samples were collected from 8 main markets 37 Venerupis philippinarum 45 Meretrix and 36
Scalprum suspected colony were screening with TCBS selective medium.The separation rate were 69.8% 90.0% and 85.7% for
Venerupis philippinarum Meretrix and Scalprum respectively. PCR positive rate were 35.8% ( 19/53) 30.0% ( 15/50) and
54.8% (23/42) . These positive strain were confirmed by Gram staining and biochemical test. The shellfish products in
Zhangzhou City are polluted by Vibrio parahaemolyticus seafood should be strictly disposed to avoid cross contamination
between different types of aquatic products.
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1 TCBS
Fig.1 Isolation and culture of

Vibrio parahaemolyticus on TCBS medium

2 PCR tlh
Fig.2 The specific fragment of
Vibrio parahaemolyticus tlh gene by PCR

2.3
PCR
3
Fig.3 The result of strain isolated using Gram stain
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Fig4 The result of salt tolerance test

5 35%
Fig.5 The result of 3.5% sodium

chloride three sugar iron agar slant test

o
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Fig.6 The result of oxidase test
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1
Table 1  Results of Vibrio parahaemolyticus in 3 shellfish products

50% ( 3/6) 17% ( 1/6) 83%(5/6) 17% ( 1/6) 80% (4/5) 40% (215)
50% ( 3/6) 17% ( 1/6) 83%(5/6) 17% ( 1/6) 80% (4/5) 20% ( 1/5)
67% (4/6) 17% ( 1/6) 83%(5/6) 33%(2/6) 80% (4/5) 40% (215)
86% (6/7) 57%(4/7) 100% (7/7) 43%(3/7) 80% (4/5) 80% (4/5)
100% (7/7) 57%(4/7) 100% ( 7/7) 43%(317) 100% ( 6/6) 83%(5/6)
100% ( 7/7) 57%(417) 100% ( 6/6) 50% ( 3/6) 100% ( 6/6) 83%(5/6)
43%(317) 29%(2/7) 83%(5/6) 17% ( 1/6) 80% (4/5) 40% (21/5)
57%(417) 29%(2/7) 83%(5/6) 17% ( 1/6) 80% (4/5) 40% (21/5)
69.8%(37/53) 35.8%(19/53) 90.0% (45/50) 30.0%(15/50) 85.7%(36/42)  54.8% (23/42)

f o

2.8 N
53 .50 42 o,
TCBS 37 .45 o
36 69.8% +90.0% 5~11 7~9
85.7%: PCR 3 . 56 °C
35.8% ( 19/53) .30.0% ( 15/50)  54.8% 5 min 1 min.
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6

Table 6  Results of mapo tofu sensory evaluation by three different brands

1 8.2 +22° 324 £3.0° 22.1 £3.2° 22.0 £2.3° 84.7 £2.7°
2 8.1£59" 344 +64" 21.1£33" 23.0 £2.3" 86.6 +4.5"
7.5+19° 349 £3.0° 20.0 £3.2° 19.9 £2.3° 82.3 £2.6°
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o 1 3 .
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