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Study on dietary exposur e quantitativerisk evaluation of Vibrio
parahaemolyticus from sea food in Yantai

GONG Chun-Bo", WANG Zhao-Xia, WU Hai-Yan, DONG Feng-Guang, SUN Yue-Lin

(Food Nutrition Department, Yantai Center for Disease Control and Prevention, Yantai 264003, China)

ABSTRACT: Objective To know the dietary exposure risk of Vibrio parahemolyticus contaminated in sea
foods in Yantai, and quantitatively describe the dietary exposure risk to the residents of Yantai. Methods The
Beta-poison model was used to describe dose-response effect for Vibrio parahemolyticus of sea foods. The
probability distribution and quantitative risk values of Vibrio parahemolyticus from sea foods were simulated
by @Risk software. Results The total exposure risk mean value of single portion sea foods was 3.824x107
and annual morbidity was 0.00502 for 15~64 years old residents of Yantai. The shellfishes has the highest
exposure risk value (1.027x10™*) and annual morbidity (2.14x107) followed by others, seaweeds, cephalopodas,
crustaceas and fishes. The exposure risk (9.673+6.631x107) and annual morbidity (0.00633+0.00434 per
person every quarter) of VP in sea foods from July to September was higher than that from Apirl to June and in
October and Novermber. Conclusion The sea foods of Yantai generally have higher pathogenic risk caused by

VP. A higher exposure risk value was found among the shellfishes and during the period from July to September.

HEELTH: 2013 (2013WS258)
Fund: Supported by the 2013 Natural and Science Foundation of Yantai (2013WS258)
*BIWAES: , , E-mail: gongchunbo@126.com

*Corresponding author: GONG Chun-Bo, Associate Chief Technician, Food Nutrition Department of Yantai Center for Disease Control and
Prevention, No.17, Fuhou Road, Laishan District, Yantai 264003, China. E-mail: gongchunbo@126.com



3486

Vibrio parahemolyticus contaminated sea foods in Yantai was the main pathogenic bacteria that could cause

food-borne disease. The best way to reduce exposure risk is controlling the contamination level for, particularly

during the period from July to September.
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Table2 The statistics of VP from different sea foods

/ Chi-Sq + *
RiskTriang(3,3,246.89) 73.7736 84.2967+£57.4854
RiskTriang(3,3,96.085) 24.6000 34.0283+21.9403

RiskBetaGeneral(0.10065,0.50276,3,23) 23.2000 6.3360+4.1750
RiskTriang(3,3,247.05) 25.7059 84.3500+57.5231
RiskTriang(3,3,44.402) 22.2000 16.8007+9.7585

RiskBetaGeneral(0.086475,0.33063,3,23) 25.0000 7.1464+6.8108
RiskGamma(0.75181,49.934,RiskShift(3)) 203.8346 40.5409+43.2963
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Table5 Therisk evaluation value of VP caused by per portion sea foods

Min Mean Std Dev Max P5 P95*
1.385E-06 3.626E-06 2.939E-06 1.243E-05 1.384E-06 1.035E-05
2.769E-06 1.237E-05 2.610E-04 2.557E-06 2.776E-06 2.502E-06
2.317E-06 1.341E-05 7.874E-06 3.850E-05 3.293E-05 2.847E-05
1.416E-06 4.033E-05 2.780E-05 1.257E-04 4.567E-06 9.333E-05
2.448E-06 7.137E-05 4.901E-05 2.200E-04 7.991E-06 1.644E-04
3.680E-06 1.027E-04 7.000E-05 2.990E-05 1.120E-05 2.340E-04
2.716E-06 3.824E-05 3.551E-05 3.526E-04 4.535E-06 1.091E-04
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