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ABSTRACT: Objective

aquatic products and assess the risk value of VP by single ingesting of raw aquatic products. Methods

To evaluate the contamination level of Vibio parahamolylicus (VP) in edible raw

The

VP infection of stratified random sample was detected by GB 4789.7-2013. The probability of VP morbidity for
single eating of edible raw aquatic product was calculated by Beta-Poisson model, and the risk value was ana-

lyzed by crystal ball software. Results

The pollution rate of VP in single eating portion of raw aquatic prod-

uct was 16.89%. The highest contamination rate of VP was 22.22% from crustaceans product, and the rate of
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fish, shellfish, cephalopods and other classes (eg, jellyfish, trepan, ezc) product was 17.39%, 17.19%, 5.88%
and 16.67%, respectively. The contamination rate of VP in catering was higher than that of retail sale for the
products, and in small restaurant was higher than that of medium and large restaurant. The third season had the
highest pollution rate of VP, also it was the season which had the highest risk value of VP morbidity for single
eating of raw aquatic products. It was 1.57x10™ that the probability of VP morbidity for single eating of raw
aquatic product during July~September, more than that of 9.09x10° and 3.75x10° during may~june and octo-
ber~december. Conclusion It has a higher pollution rate of VP by eating raw aquatic product, and the highest
risk value of VP morbidity appears in the third quarter. It is recommended to strengthen the sanitary inspection
and intensified processing. It is proposed to decline the pollution rate of VP by implementing hazard analysis
and critical control points to control VP contamination.
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Fig. 1 The contamination rate of VP in different edible raw
aquatic products
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Table2 The contamination rate of VP in edible raw aquatic products from retail and catering service
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Fig.2  The contamination rate of VP in edible raw aquatic
products during different seasons.
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