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Comparison of 2 detection methods for Vibrio parahaemolyticus
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ABSTRACT: Objective To compare the differences, advantages and disadvantages of ordinary PCR methods
between the qualitative and rapid detection methodin the national standard for the detection of foodborne Vibrio
parahaemolyticus, in order to provide a reference for the future improvement of the detection method for Mibrio
parahaemolyticus and rapid detection in response to food safety emergencies. Methods GB 4789.7-2013 National
foods safety standard-Food microbiological examination-Vibrio parahaemolyticus test and SN/T 1869-2007 Rapid
detection methods for pathogens in foods-PCR method were used for the detection of Vibrio parahaemolyticus and
the 2 methods were compared. Results The comparative results of 2 methods on the test for Vibrio
parahaemolyticus of food origin were both detectable. In terms of the experimental time, it took 4 d for the national
standard method to confirm the positive detection, and only 26 h for the rapid detection method. Conclusion Vibrio
parahaemolyticus can be detected by both qualitative and rapid tests in the national standards. National standard
method is standard and can be widely used for routine testing. Rapid detection method has advantages in responding
quickly and accurately to food safety emergencies.
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