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Research on the application of risk grading matrix in the health risk assessment of
Vibrio parahaemolyticus in shellfish seafood
WANG Yeru, BAI Li, HAN Haihong, GAO Peng, WANG Yibaina,
QI Yan, ZHANG Lei, LIU Zhaoping, LI Ning
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To study the application of the methodology of risk grading matrix and the health risk grading of
Vibrio parahaemolyticus contamination in the shellfish seafood of the residents in coastal areas of China. Methods Using
shellfish seafood consumption and pollution data of Vibrio parahaemolyticus, the severity of harm ( 5-point scale) and the
probability of disease occurrence ( 5-point scale) parameters were calculated, and the risk grading model matrix was
imported. The population health risk of Vibrio parahaemolyticus is assigned and graded. Results The average risk score of
Vibrio parahaemolyticus foodborne disease per meal for the whole population and shellfish seafood consumers in coastal areas
of China was 6 points, which was of low risk, while the risk score of the raw shellfish seafood product population was10
points, which was of moderate risk. Conclusion The risk grading matrix method is an effective semi-quantitative risk

assessment method, and further optimization can provide a reference for Chinese food safety risk grading management.

2021 445 33 4245 4

Key words: Shellfish seafood; Vibrio parahaemolyticus; risk assessment; risk ranking; food-borne disease

2016 4F 30 [5 K A (B b AR 7 288 KR O
IR (A7) B8 LUK 43 A S BE Al 42 JEOXURS:
RO R AR, R o KURS S5 2, S AN (W) AR RE A0 W B AR
B, 2020 4, CEIR BT Z 2R THTE T ) #E i
N A THEAT 48 TR A & A AU o A B ]
M RIS, 25 20 e S 42 T G 5 GO0 S KU A 4, R R
il 2 A U Y FE AR R H R R R
ENANTREERIE S

RS 3 9% 2 — T A 1 7 MDAl A E B PE AL 2
(] 9 97 4, — el 3P 23 B R AY 7 200 KU & AR
AR T B 4 AN R R AT A A — Oy T L E
i KUK Al 7 50 8 I B 8RR 53— O T L E TR T
MBI A AR FERERY, HCAREZE
G RS 43 G AR A, 4N riskranger | swift quantitative
microbiological riskassessment( sQMRA) 25, £ il Sk A
W PEAG A A

BV M 9K B ( Vibrio parahaemolyticus ) 52 —
FEGESMEE W R 2 RYIEEERE, 2
6T 1 2 AT 7K TR IS AR R 7 b R
PR 5 B TE SRR 3 ) ROK AR DL Fe R s ik o & 4
G g A R i AR DL 2R A il TR AR B
VAR GE A R E A A 2R S BONRE R i R
HEBERFN S GEMmZ —, BEREMmZEN
I PPl e £ U R B 4 i R AR 2013—2015 4F i
N0 F8 B D 5 e A b R Il e DI S B
B IRMESE 2 K R 1 B — AL T BUR P R Y
AL AR I A S B 56 5 18 6T I 1 TS s 1
Hh B I PR OB A R 1.9%  HETE TR T T
(2.6%) ZJ5 , 8 —fu'"

BT AT SR T B IR AR R b AR EOR
5 G A, iz Ol A XU 0 SRR Y I 7

5 VEAG AN R B4 D1 28 38 2 N B0 fa B XUBS: 25 42,
IS By 47 i Bk 22 1

1 #MREFZE

L1 ok R
P [ DL 208 7= 5 rb R L R TS e K S R
PEok A T5 Y B

1.2 KURS PEAR B RUAE 2 i i3 A4

F 0V Vi il DX B DL 20t 7 it — ) a2 I R
2H A Y 2 BR PP AG A R Dy L R U b X R RN E
W 5 W I 0k ) 8 ot B 5 e ) DL 28 7 i (L
FEM) 26 7 DU ™ i N FE 85 31 5 e i B il A
DA e R BE it A7 o B v O O B 8 K I TR
FRO3E o AR £ D12 7 o R 88 T B0 M R il v o
TR T J% G R 1 XL

BT VR SR A S DT 4 SR
ST %A 10 000 W, LA 200 W, B AR R HLA
A 1 7 R G ek DL 2806 7 R e ) i
SICPR £ VR 2 05 1 KU, 5 DA 48 b o SRR
[ A B A5 G 1T R | TR AE 200 Yk 4ULA o)
R EAGEHE R S AT R BRI T R .

ARG F A5 DL 2 7™ 5 b B 0% R0 B0 M B %
PRSI 5 Y % B B A2 10 000 48 Tk 1Y % 8 DL
YAl e SN U ES @ 7o o R 11 e W R RS
G

Q¥ 38 3o f B PR B0 98 A A A AE B & — AR iE
1 D128 7 i 1 48 K, AR R ST 1 R R R, B PIL
FlE 10 000 4~ 2 88 AU B, A5 B AR fE S 2
— AR I (eat) (B D28 R 08 i) 3B
Fig (gram) TE AW —FEREHEENRT*
(raw , BF 5T K TR SRS B A SR A (A R A A A2 £ 0



DRSS 3 5 i I 76 DL 2 1 7 it o ) 8 1 P K XU RS A6l 94 o7 PR RIF 58 —— £ W, 45

—481—

U R 0 2 — A T B TR AR R L 2R
PR A ) DU N B S A IR (E] (rt_time ) |
DU MNE B F I (rt_temp) | W ZRTE RAEAE 1Y
B [E] (hm_time ) | DUZSHE ZAG A7 (73 B (hm_time ) DA
Je R ZE Y (rm) OKIRGRATE (ice) W29 (ref) VA 7K
TRAF (cdwa) 55, SHOREIE WK 15

@HF AL 10 000 % R & DL 7 i
{18 RSO 1 I ol SRR S G BdiE DA S BE AL 10 000
AT 5 WBUE B G B AE 43 5l 35N E &

B G BE UL K 58 BE A A7 I D128 e 5 I Il K A
O TR BV PRI B A e R R R T
ek BRI o P S R O P A i M SR B Y 7 R DA
R AR R AR

Xif 4 A 3R VRV X DL KA [ M X (i | B
iy R R R T ) J BT Bl A W 5B S K AR B
P I B B 95 9 1 XU B G 5 o PR R AT T
1o ZRBEIEEFEA Monte Carlo 23 H7HE 2. 15. 0 i 4=
R (me2d) B 740 1S58,

FU R e I D R o At IR R R S 2 M (R 0 B T i )

Table 1 Shellfish-Vibrio parahaemolyticus exposure model parameters of residents in China (taking no distinction
between seasons and sea areas as an example)
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