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Detection and Enumeration o Vibrio Vulnificus in Retail
Seaf oods from Coadal Areas o Southeagern China
CHEN Yan, MEI Lingling, L1 Xiugui , WEN Jian, ZHU Hai-ming, MA Qunfei , RJ Ang, LIU Xiurme
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100021, China)

Abgtract : Objective To invedigate the contamination of Vibrio vulnificus contamination in retail seefoods oollected from coadd
areasd utheagern China. Method Following enrichment in dkaine peptone water , modified cdlobiose-polymixin B-colidin
agar and cdlobiose-coligin agar were used for the ilation of V. wulnificus from sefood sanples. The sugpected colonies were
oorfirmed by biochemicd teding or PCR assay. The nog probable number (MPN) technique and PCR assay were used for the
detection and enumeration of V. wulnificus in oyder sanples. Results O the 101 sedfood sarples tesed, 20 (19. 8 %) were
podtive for V. wulnificus. O the 122 oyger sarples, 55 (45 %) had V. wurnificus dendties below the detectable level of 3 MPN/
g. Thelevd o V. wunificusin oydersvaried in dfferent ssaons. Conclusion V. wulnificus needs to be intensvely nonitored
in sefoods in China, epecidly during warmer nornths.
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