Fi 4TI A T 1R T 7 o B A R B S YR TR A —— A, 4

g

7 %
Bt 22 T AR BT R RV 7 R A ) B R S T IR D A A

FAG s A MR E SRR, PRI, B R
(R TRFARG =4 50,8 L % 325200)

H E.BM THRETARKHE S RAED P ELEMH T ERL, AR E ARG BT HERBIRE.
HOEATRAANTY LALER AN OLEAREARKH XS HBEAARTALEER KA DAR KRA (4
FEHARE BB LEIRNE T NE ERA) B A R Bk f g, R EeniFm 349 n, LK%
AS5731%, RRAOEEFRFREFBOBELH A T3.09% F229.37% , BE LXK KW EB KFHHE 4 A
K AR AT R A 60.46% 79.94% 85.67% 95.70% 97.99% 100% 97.99% . Z5iE =7 & £ R4
BERMAN SRR AR E AT ERREE ARG MEAFR TR EEREE ARBERN LA,
KB AR MM ES Sy AW ToE; RRAREKBE; RBFTED; RHEL

FE S %K E RI55.3;R155.5 XEARERD A XEHE :1004-8456(2014)01-0071-03

Investigation on microbiological and heavy metal contamination of pickled raw seafood in Rui’an
HUANG Mian-ru, CHEN Duan-xiu, LIN Jie, PENG Le-kai, YE Huan-huan, ZHOU Bang-yao
(Rui’an Center for Disease Control and Prevention, Zhejiang Rui’an 325200, China)

Abstract; Objective To investigate the microbiological and heavy metal contamination of pickled raw seafood, and to
provide basis for effective supervision measures. Methods Packaged and bulk pickled raw seafood was collect from all
seafood markets in Ruian, and samples were tested according to the national standard. The tests included total bacterial
count, coliforms, pathogens ( Staphyloc occus aureus, Vibrio parahaemolyticus, salmonella, shigella), lead, arsenic,
mercury and cadmium. Results 349 samples were detected, and the total qualified rate was 57.31% . The qualified rates
of packaged products and bulk products were 73.09% and 29.37% respectively. The qualified rates of total bacterial
count, coliforms, pathogens, lead, arsenic, mercury and cadmium in pickled raw seafood were 60.46% , 79.94% ,
85.67% , 95.70% , 97.99% , 100% , and 97.99% . Conclusion The commercially available pickled raw seafood was
seriously contaminated by microorganism in Ruian. Vibrio parahaemolyticus was the dominate food-borne pathogen.
Relevant departments should strengthen the supervision and management to ensure the food safety of pickled raw seafood.
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Table 1 ~ Microbial detection results of different kinds of samples
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Table 2 Heavy metal detection results of different kinds of samples
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Table 3 Microbial detection results of samples collected in different seasons
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Table 4 Heavy metal detection results of samples collected in different seasons
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