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ABSTRACT - The populations of V. parahaemolyticus were enumerated in oysters collected in wholesale
seafood markets in Seoul and tested in various possible condition. The populations of oysters soled in the markets
were ranged <2~1.4x10° MPN/100 g from April to November in 2005. In the case of oysters added with ¥
parahaemolyticus of 4x10° CFU/100 g, the highest population numbers were 1.4x10" CFU/100 g, 5.4x10°> CFU/100
g and 2.7x10* CFU/100 g at 36°C after culturing for 15 hours, at 25°C after 15 hours and at 4°C after 15 hours,
respectively. But the difference of the populations of ¥ parahaemolticus in oysters stored in the icebox with ice for
bulked sale and displayed in stalls on ice for the small packaged sale was not significant. In the case of oysters carried
with ambient temperature at 30.8°C, the ¥ parahaemolyticus density was dramatically increased from 2.7x10° to
1.4x10* MPN/100 g. It was indicated it is important to carry the oysters to home with ice after purchase. Even after
the washing two times with 2 | tap water, the common cooking method in Korea was not greately make the decrease
of ¥ parahaemolyticus density from 1.4x10* MPN/100 g to 9.0x10° MPN/100 g. So it is noticed to stored in low

temperature after cooking, especially in hot seasons.
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Table 1. Increasing patterns of ¥ parahaemolyticus on oysters

in wholesale marine markets according to some storage
temperatures by time (CFU/100 g)

ti(fl‘]‘i“(‘}:‘:) 36°C 25°C 4C  0°C  control*
0 <30 <30 <30 <30 <30
3 59x10° <30 12x10* 7.0x10° <30
6 1.7x10°  4.0x10> 5.0x10° 8.0x10° <30
9 63x10°  4.0x10* 14x10*° 70x10° <30
12 9.0x10° 7.0x10* 14x10* 6.0x10° <30
15 1.4x107 54x10° 2.7x10° 8.0x10° <30
18 - LOx10° 9.0x10° 8.0x10° <30
24 - 1.9x10* 8.0x10* 3.5x10° <30
48 <30 <30 6.0x10> <30 <30

*: The control samples were not inoculated with V. parahaemoly-
ticus but incubated at 36°C.
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Fig. 1. Regression curve of V. parahaemolyticus on oysters

collected in wholesale marine markets between
culture temperature and storage some temperatures.
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Table 2. Indoor ambient temperature and seafood temperaiure
on stall of markets in August 2005

Mean SD Range of
Item temperature  temperature  temperature

0 §9) (°C)
Interior of market 28.7 4.2 27.4-30.5
Opysters on stall 2.3 2.1 0.0-5.1
Opyster in icebox 0.0 0.0 0.0
Aquarium water 10.3 1.3 93-122
Octopus on siall 6.0 1.7 43-72
Fish on stall 14.0 53 10.4-20.8
Dried seafood 26.5 2.5 243-31.6
Salted fish 21.8 6.8 13.2-285
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Table 3. Monthly comparison of temperature and number of V. parahaemolyticus in whole sale market

Number(MPN/100g) of V. parahaemolyticus

Temperature(°C) in market Temperature (°C) in Seoul

Month
Mean (log,;) SD (log ) Range (log,) Meair:1 trenlsz;amre SDi;e:Es:l:qure Meair:1 t;zzﬁiature
Mar. ND ND ND 5.3 0.6 4.1
Apr. 0.81 1.26 ND-2.95 14.7 2.1 132
May 2.83 1.43 0.86-4.95 212 12 17.7
Jun. 297 1.75 ND-5.38 22.8 2.7 22.6
Jul. 4.79 1.44 2.41-6.15 27.3 1.7 253
Aug. 3.81 0.92 2.85-5.60 28.7 42 25.1
Sep. 4.01 1.17 3.04-5.53 21.3 0.6 21.8
Oct. 227 1.65 ND-3.95 14.0 1.7 14.6
Novw. 0.40 0.80 ND-1.60 7.7 1.2 8.5

*2005 71243 28
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Table 4. Increase of V. parahaemolyticus in carrying conditions
after purchasing

Keeping Temperature in Temperature of
time(hr) MPN/100g o oysterCC)  outside(°C)
1hr 2.7x10° 15 30
2hrs 7.0x10° 21 27
3hrs 4.0x107 26 33
ahrs 1.4x10% 29 33
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Table S. Reduction of number of V. parahaemolyticus in oyster
after washing

Water used for MPN/100 g MPN/100 g
washing before washing after washing
Tap water 1.4x108 9.0x10°
3.5% NaCl Tap water 1.4x10® 9.0x10°
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