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Contamination status of pathogenic Vibrios in aquatic products exporting to Macao from 2012 to 2013
TENG Yong-yong, MO Qiu-hua, WANG Qi, TANG Ming-hui, WU Lei, YAO Yue-xian,
CHEN Hui-fang, YANG Ze, CHEN Qing, SUN Hong
(Zhuhai Center for Chronic Disease Control Guangdong, Guangdong Zhuhai 519000, China)

Abstract:; Objective To find out the contamination status and distribution of pathogenic Vibrios in aquatic products
exporting to Macao. Methods A random sampling method were used to collect samples from Zhuhai and Zhongshan.
Samples were preliminary screened by multiplex PCR based on HAND system and confirmed by traditional culture and
biochemical identification. The contamination status and seasonal, regional and species distribution were finally analyzed.
Results Compared with 37. 3% coexistent infection rate, the positive rate of Vibrios in aquatic samples was 59.5% . The
positive rate of pathogenic Vibrios from May to November was significantly higher than that of January and December. The
overall positive rate in Zhuhai district was 69.5% , higher than that in Zhongshan (51.9% ) and the difference was
statistically significant (P <0.05). The overall positive rate of shellfish was 70. 6% , higher than that of fish (54.4% )

and the difference was statistically significant (P <0.05).

Conclusion

The contamination status of pathogenic Vibrios

was serious in aquatic products exporting to Macao and needed to monitor to prevent infection.
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Table 1  Coexistent information of pathogenic Vibrios
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VC+VP+VV +VM + VA 3 0.5 |[VC+VP+VM 4 0.7
VC+VP+VV +VA 4 0.7 ||VP+VA 293 52.0
VC+VP+VV +VM 6 1.1 VC+VP 14 2.5
VC+VP+VM + VA 6 1.1 VC + VM 50 8.9
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Table 2 Positive rate of important pathogenic Vibrios among Jan-Dec

FHAE R 13 (R % )
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2 125 56(44.8) 19(15.2) 37(29.6) 2(1.6) 3(2.4) 41(32.8)

3 125 71(56.8) 27(21.6) 38(30.4) 2(1.6) 6(4.8) 43(34.4)
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7 126 94(74.6) 37(29.4) 62(49.2) 12(9.5) 21(16.7) 67(53.2)
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10 127 91(71.7) 34(26.8) 45(35.4) 4(3.1) 13(10.2) 67(52.8)
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Figure 1  Seasonal distribution of important pathogenic Vibrios
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Table 3

Regionally distribution of pathogenic Vibrios
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Table 4  Species distribution of pathogenic Vibrios
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