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Development and application of detection method for Vibrio vulnificus in aquatic products
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LI Zhigang' , LI Fengqin'

Risk Assessment, China; 2. Collage of Food Science and Engineering, Northwest

Abstract: Objective To develop a method for Vibrio vulnificus (V. vulnificus) detection from aquatic products for the
contamination monitoring. Methods The selective medium specific for V. vulnificus detection was optimized by inoculating
18 V. vulnificus strains and common competing flora in aquatic products into 8 selective enrichment broth and 4 selective
plates. Then the method was established and validated which was combined polymerase chain reaction (PCR) method with
enrichment culture method for detecting V. vulnificus through comparing the performance of these two method. And the

method was applied to V. vulnificus detection from Beijing commercial aquatic products for the contamination monitoring.

Results The modified selective enrichment broth was applied to V. vulnificus detection. The isolation rate in Beijing retail

aquatic products was 15.7% (18/115).

Isolation rate in shellfish products was 23.4% (15/64). Isolation rate in crab

products was 8.3% (1/12). Isolation rate in fish products was 5.3% (1/19). Isolation rate in shrimp products was

5.0% (1/20). Conclusion

The method that combined PCR with traditional enrichment culture method exhibited a

better isolation rate. A higher contamination rate of V. vulnificus in shellfish products was found which should be paid

attention to.
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Table 1

Growth status of Vibrio vulnificus was compared

in 8 kinds of enrichment broth
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Table 2 Growth status of V. parahaemolyticus and

V. alginolyticus were compared in 4 kinds of selective medium
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Development and application of real-time reverse transcription polymerase
chain reaction for detection of Norovirus G II in water
LI Nan, WANG Jiahui, LI Fengqgin, JIANG Tao
(NHC Key Laboratory of Food Safety Risk Assessment, China National Center for Food Safety
Risk Assessment, Beijing 100021, China)

Abstract; Objective To develop a real-time reverse transcription polymerase chain reaction ( RT-PCR) method for
detection of Norovirus G II (NoV G I ) in water. To survey NoV G I in 10 water samples. Methods Nitrocellulose
membrane and PEG precipitation were used to enrich virus in bottle water, river and sewage samples, and real-time RT-PCR
method was developed. The recoveries from MS2 spiked samples were used to evaluate the effect of the established method.
Results The average recoveries of bottle water, river and sewage samples were (60.1 £8.0)% , (22.0 +6.5)% and
(35.7 £8.1) % respectively. Three in 10 submitted water samples were positive for NoV G ]I . Conclusion A real-time
PCR method for detection of NoV G Il in water sources was developed in this study. NoV G I was one of the reasons of the
poisoning incidents.

Key words: Real-time reverse transcription polymerase chain reaction; Norovirus G I ; water; detection method
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