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Epidemiological distribution characteristics of Vibrio parahaemolyticus in aquatic
products and clinical diarrhea cases in Huzhou from 2014-2016
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Abstract; Objective To explore the correlation between Vibrio parahaemolyticus ( VP) contamination of aquatic products
and clinical diarrhea cases. Methods Totally 654 aquatic product samples and 8 112 clinical diarrhea cases were collected
in Huzhou City between 2014 to 2016. Aquatic products and faecal or anal swab specimens of clinical diarrhea cases were
tested for VP, O group of serum and the virulence gens ¢dh and irh, respectively. The distribution characteristics of VP in
aquatic products and clinical diarrhea cases was analyzed and compared. Results The detection rate of VP in aquatic products
was 28.02% (183/653), of which freshwater products and seafood counted for 33.67% (132/392) and 19.54% (51/261)
respectively, and the difference was statistically significant (y* =14.823, P <0.001). The detection rate of VP in clinical
diarrhea cases was 4. 87% (395/8 112), and 15.40% (170/1 104) of them had exposure to aquatic and its products. In the
time distribution, the detection rate of VP in aquatic products and clinical diarrhea cases were basically the same, and the
detection rates were relatively high in July to September. In the serotype distribution, 03 and 04 were the two main serotypes
both in aquatic products and clinical diarrhea cases. In the virulence genotype distribution, the tdh (+) /irh (+) was
predominant (60.51% , 239/395) in clinical diarrhea cases, while the tdh (=) /itrh (-) was the predominant one (42.08% ,
77/183) in aquatic products. Conclusion There was a certain correlation between VP contamination in aquatic products and
clinical diarrhea cases in the time distribution and biological characteristics. Therefore, it is necessary to further strengthen the
monitoring and management of VP in aquatic products.
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Figure 1 Time distribution of VP in aquatic products and faecal or anal swab specimens of clinical diarrhea cases in Huzhou

1 OBINTH 653 37K )™ dh VP A HF 00

Table 1  Detection rate of VP in 653 aquatic product
samples in Huzhou
LIS 39 21 53.85
Wik 17 5 29.41 7.49 0.024
Rk 2% 336 106 31.55
7 i 3% 314 106 33.76
PiwE(TER) 60 14 23.33 11.194 0.004
UK fif 18 12 66.67
[NES 40 15 37.50
CIES 21 3 14.29
T ul S o 8.563 0.036
0P 02 159 26 16.35
b fif 37 64 24 37.50
Bl (T ER) 16 2 12.50
it - . 533 18.948 0.000
B 109 19  17.43
I 44 0 0.00
it ki 4 2 50.00
e KA 459 137 29.85
A L 114 3 a0 0007
9 10 5 50.00
AR 22 8  36.36

F 2 WIMNTT 8 112 44315 R IR 5 95 f91) 28 il g LK 4 A v
VP i 5 B
Table 2 Detection rate of VP in 8 112 faecal or anal swab

specimens of clinical diarrhea cases in Huzhou
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T o mwy /e X
b 4042 175  4.33
51 5.079 0.024
u 4070 220 5.4
<5 % 324 0  0.00
6~15 % 182 8  4.40
W 16 ~40 % 3882 215 5.54 9.122 0.028
41 ~65 % 2777 141 5.08
=65 % 947 31 3.27
K KRS 1104 170 15.40
&R T 155 11 7.10
A5 H 201 14 6.97
BORAE R 234 14 5.98
- P 5 P 631 35 5.55
i KR 2 B Hohil 218 9  4.13 42.150 0.000
o FL A5 FL 137 5 3.65
M RILH A 202 6 2.97
PR SR ERIRmZE 99 2.02
HoAl 766 32 4.18
FNyee 4 365 97  2.22
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Table 3 Serotype and virulence genotype distribution of

VP in aquatic products and clinical diarrhea cases

BVEHE0) (n =395)  JKj7 i (n=183)

Vo)
B /% B0 /%
01 10 2.53 3 1. 64
02 1 0.25 2 1.09
03 239 60. 51 28 15.30
04 87 22.03 13 7.10
05 — — 5 2.73
07 — — 2 1.09
MY Y
08 2 0.51 — —
09 — — 1 0.55
010 — — 1 0.55
011 1 0.25 — —
Teik 47 11.90 7 3.83
F A 3 2.03 121 66. 12
tdh( =) /trh( =) 9 2.28 77 42.08
tdh( =) /trh( +) — — 1 0.55
GRS
.- tdh( +)/trh( =) 129 32. 66 10 5.46
tdh( +)/trh( +) 239 60. 51 2 1.09
F A 18 4.56 93 50. 82
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