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Investigation and evaluation of paralytic shellfish poison in shellfish collected
from aquatic product wholesale market in Shanghai

QIAN Bei-Lei, XU Jie, WANG Yuan, SHEN Xiao-Sheng, GU Run-Run’

(East China Sea Fisheries Research Institute, Chinese Fisheries Academy of Fishery Science, Shanghai 200090, China)

ABSTRACT: Objective To investigate the paralytic shellfish poison in shellfish collected from aquatic
product wholesale market of Shanghai and to evaluate their edible safety. Methods A total of 288 shellfish
samples (24 samples per month) including 5 species of shellfish were collected from aquatic product wholesale
market of Shanghai during August 2010 to July 2011. Paralytic shellfish poison (PSP) in shellfish was detected
using biological method (SC/T 3023-2004) and the scallop intestinal gland and muscle (scallop) were sepa-
rately determined. Results The contents range of PSP in razor clam, clam, oyster, Philippines clam, scallop
intestinal gland and muscle were ND~121.5 MU/100 g, ND~113.4 MU/100 g, ND~177.7 MU/100 g, ND~124.6
MU/100 g, 261.7~3363.5 MU/100 g, and ND, respectively; The average contents of PSP in shellfish were
98.5+10.5 MU/100 g, 78.6+9.3 MU/100 g, 50.4+10.1 MU/100 g, 40.6+14.8 MU/100 g, 1242.2+974.3 MU/100
g, and 0, respectively. Evaluated according to the PSP limitation requirements by the mainly exported countries
of China's shellfish products and international organizations, only the samples of scallop intestinal gland exceed

the PSP standard and the exceeding rate was 98%. So the scallop should remove the intestinal glands in order
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to improve safety for eating. The rest shellfish products have no negative impact on edible safety because
there PSP contents are well below the standard limitation range. Conclusion The shellfish collected from
aquatic product wholesale market of Shanghai are generally safe.
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Table 1 Information of samples
(€]
Sinonovacula constrzcta 20.5+5.3 48
Ruditapes philippinarum 6.3+1.2 48
Ostrea gigas thunberg 50.4£10.1 48
Meretrix meretrix Linnaeus 10.1£2.4 48
Patinopecten yessoensis 40.2+6.5 48
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Table 2 Criteria for PSP of some counties and international organizations '*'*
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’ Fig. 1 Seasonal variation of PSP in intestinal gland
of scallops
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Table 3 Contents of PSP in shellfish products
(MU/100 g) (MU/100 g) (%)
48 ND~121.5 98.5+10.5 0
48 ND~113.4 78.6%9.3 0
48 ND~177.7 167.7+6.9 0
48 ND~124.6 40.6+14.8 0
( ) 48 261.7~3363.5 1242.2+974.3 98
( ) 48 ND 0 0
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