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Evaluation of contamination status and safety of pathogenic organismsin
edible raw aquatic productsin Liaoning province

ZHAO Li-Yuan', QIN Zheng, WU Shi-Jie, LI Yin-Sheng, DING Hong-Yu

(Dalian Institute for Drug Control, Dalian 116021, China)

ABSTRACT: Objective To investigate the contamination of pathogens of edible raw aquatic in Liaoning
province, and provide accurate information for evaluation, analysis and management of the present food safety
situation in Liaoning. Methods Totally 150 samples of edible raw aquatics were collected from al sizes of
restaurants in Dalian, Panjin and Yingko of Liaoning province from December 2013 to January 2014.
Salmonella, Shigella, Saphylococcus aureus, Listeria monocytogenes, Aerobic plate count, Coliform bacteria,
\Vibrio parahaemolyticus and parasite metacercaria were detected by the national food safety standards. Results
Pathogenic microorganisms were detected, including 9 strains of Vibrio parahaemolyticus, 1 strain of Listeria
monocytogenes, 10 strains of Saphylococcus aureus and 1 strain of Aerobic plate count. The qualified rate was
93.3%. Conclusion Edible raw aguatics were contaminated by prevalent pathogenic organisms in Liaoning
province. It is necessary to strengthen the management of food hygienic and promulgate safe practices for
edible raw aguatics.
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Table2 Thestatistic results of detection
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Table3 The statistic results of qualified rates from different species of samples
( ) (%)
19(2) 89.5 2 0 0
18(2) 88.9 0 1 1
18(5) 72.2 1 4 0
14(1) 92.9 1 0 0
8(1) 87.5 1 0 0

7(2) 85.7 1 0 0
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Table4 The statistic results of qualified rates from the samples of different sizes of the catering enterprises
( ) (%)
26(2) 923 2 0 0 0
23(2) 91.3 0 1 0 1
57(9) 84.2 8 1 0 0
32(6) 81.2 0 5 1 0
12(2) 83.3 0 2 0 0
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Table5 The statistic results of qualified rates from the samples of offshore, far from the sea and fresh water

( ) (%)
12(1) 91.7 1 0 0 0
100(17) 83.0 6 9 1 1
38(3) 92.1 3 0 0 0
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Table6 The statistic results of qualified rates from the samples of crustaceans, pelecypoda and fish aquatic products

( ) (%)
64(12) 81.2 3 8 1 0
15(1) 93.3 0 1 0 0
71(8) 88.7 7 0 0 1
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