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Research progresses of intervention strategies for reducing
Vibrio parahaemolyticus in seafood
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Abstract: Vibrio parahaeomolyticus, a natural inhabitant in
estuarine marine water has been frequently isolated from seafood,
and causes huge economic losses. It has been recognized as the
leading causative agent for seafood borne illness all over the world.
Numerous physical, chemical. and biological intervention methods
for reducing V. parahaeomolyticus in seafood products have been in-
vestigated and practiced. Each intervention method has distinct ad-
vantages and disadvantages depending on the processing needs and
consumer preference. This review provides a comprehensive overview
of various intervention strategies for reducing V. parahaeomolyticus
in seafood so as to give a reference to the application of related tech-
nology and subsequent research.
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iR I (Listeria monocytogenes) . B 5 #F W (Clostridium
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Table 1 Examples of the incidence of Vibrio parahaeomo-
lyticus in seafood around the countries
R CBHAEAE i/

P 17 B~ SCHiR Sk 8
e 32.6(47/144)

o E LIS 52.8(67/127) [10]
S 63.3(13/90)

X H B[ 37 B ARG 100.0(16/16) [11]

Likapn i 2 35.0(7/20) [12]
B U 94.7(72/76)

BN S G 100.0(30/30) [13]
L fif 85.8(6/7)

il 2% 14.0(14/101) [12]

P L N 2 94.8(55/58) [14]

HORM N 32.6(47/144) [15]
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