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Monitoring of halophilic Vibrio spp. from farming,
saling and catering of freshwater fish in inland cities

PEI Xiao-yan, YU Bo, ZHANG Xiu-li, YAN Lin, CHEN Yu-zhen, LI Ning,
ZHANG Yu, ZHAN Li, YAO Xue-ting, YANG Da-jin

(National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; Objective To study the contamination and distribution of Vibrio parahemolyticus, Vibrio alginolyticu and
Vibrio vulnificus in fish, water and underwater deposit from farming, saling and catering of freshwater fish in inland cities in
China. Methods All monitoring sites were in Guangxi, Henan, Hubei, Shandong, Sichuan and Zhejiang Provinces.
Three kinds of halophilic Vibrio from different samples were analyzed by conventional method such as culturing, isolating
and biochemical identification. Results The occurrence was 1.89% and 5. 81% for Vibrio parahemolyticus isolated from
farming water and freshwater fish, 1.89% and 4.98% for Vibrio alginolyticu, and 1.14% and 0.83% for Vibrio
vulnificus. The occurrence increased rapidly in markets from temporary keeping water and freshwater fish with 18. 47% and
14.93% for Vibrio parahemolyticus, 10.83% and 9.70% for Vibrio alginolyticu, and 3.18% and 3.36% for Vibrio
vulnificus. The occurrence of three kinds of halophilic Vibrio isolated from freshwater fish was basically identical between
markets and the restaurants. Conclusion  The marine Vibrio, Vibrio parahemolyticus, Vibrio alginolyticu andVibrio

vulnificus, have been isolated from farming, saling and catering of freshwater fish in inland cities, and it should call

attention to the safety of the food chain.
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Table 1 Recommended monitoring samples and related sampling requirements
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Table 2 Monitoring of halophilic Vibrio spp. in different samples
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Risk prediction and analysis of the safety of children’s snacks in rural area of Hebei Province
LI Jia-jie, LUO Lang, LI Nan
(School of Agricultural Economics and Rural Development, Renmin University of

China, Beijing 100872, China)

Abstract; Objective The safety status of children’s snacks in the rural area of China is serious and directly threatening
children’s health and even life. Food risk prediction and risk analysis, as effective food control tools, have been accepted
and practiced by many countries and could be a potential measure for the safety management of snacks in the rural area.
Methods The rural area in Hebei Province was chosen as the study target. Snacks/hazards combinations were recognized
through analyzing the official food detection reports released by Hebei Food and Drug Administration from 2014-2015 and
questionnaire results from 350 children aged 5-13. Those combinations were divided into nine categories according to the
risk levels and consumption frequencies. Results The risk prediction results showed that the nine categories could be
divided into four risk matrix. Snacks, including candies, sausage, cakes and instant noodles belonged to the highest risk
matrix and should be monitored most frequently. In addition, those snacks like cookies and seasoned pasta, which had been

found some safety issues in the past, should also be the main control targets. Conclusion Risk prediction could help to
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