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ABSTRACT

This study was carried out to investigate the distribution of V. parahaemolyticus in Incheon adjacent sea, and anti-
microbial effect on growth of V. parahaemolyticus in organic acid. The detected strains were compared for geography,
months and sample types. V. parahaemolyticus was detected form 28.5 percent of 287 samples collected from Incheon
area, and 34.7 percent of 91 samples collected in the months of July through September, and 24.7 percent of 279 shellfish
samples respectively. The minimun inhibitory concentration(MIC) of organic acid in V. parahaemolyticus were 1,250
ppm at propionic acid, citric acid and acetic acid, 2,500 ppm at vanillic acid, respectively. MICs of combined treatment
of acefic acid and vanillic acid, citric acid and vanillic acid, propionic acid and vanillic acid were 1,250 ppm. MICs of
combined treatment of citric acid and acetic acid, propionic acid and acetic acid, propionic acid and citric acid was 12.5
ppm. The antimicrobial effect of organic acid in V. parahaemolyticus was confirmed from the result of this experiment.
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Fig. 1. Distribution of V. parahaemolyticus by sampling targets.
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Fig. 2. Distribution of V. parahaemolyticus by sampling sites.
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Fig. 3. Distribution of V. parahaemolyticus by sampling times.
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Table 1. MICs of organic acid in Vibrio parahaemolyticus

218t Vibrio parahaemolyticus™| g

§714k9) SRR T3t 21

u} Q1AM 10128 F oHllFA T =& F

&< YeEMZ Sich 3 S 5 2
Vibriot-S TIo 2 EEANRS 2ANE A79Es 7

o, AAALE ol P 2 BEES His)
glo] B Ay Aol Ak J3s velith ole
Agu|Eg) ool Sald AR s L #
Aol AAREI ST
El V. pa rahaemolytlcusoﬂ Ot f7lote o
ZausAME
A ljﬂ:ﬂg V. parahaemolyncm‘ﬂ] gt &

AR EEMICK] w7 2= Table 1
rahaemolytlcus‘ﬂ] gk f7icke] Had
SAA s TR A%, ol B4zt
1,250 ppm, BRd @A 2,500 ppmolA] o] <A
H Ao Urith

0.1 M WEA fAak FAl oA 603-7F wieF §-
A7t G438 HAE Hepfo], §714H w57t &
ol 4= AlHEE HErt 57F "oka B e vp ol
o] B Ay As} {71411 propionic acid, citric acid,
acetic acid, vanillic acid7} A&5 Ald &4 Al
w37t e A FHENICE 24 §ARS A
F712kezA) HAFel o FgREe] et 53 &
ol #& FelMe 0.1WA 03M BE EFE] 9l
o} meba] 2gme] f91aEe] B ofdlFe] gt
e 52 HEY HE A pH Aslel] ape 2 #9
Apgdel e Je F 20E AREY.

2. 22
g

1At
71ahE
. V. pa

228 v parahaemolyticusoﬂ st f71atE &
EXE[A] FaUSdN s

V. parahaemolyticusl Tﬂ?} 71 BHEAA] F
2UEGAFEMICK] B¢ A= Fig. 4, 59 2ok
Fig. 4004 B wle} 740 V. parahaemolyticusl]
glo] obM|Eata) vpdRAY, AN vpd -G 22
A rpd Rk WEA ) HatsdAlEie 1250

ppme|lem, paAka ol ELL, =Rkt ol E

Concentration of organic acid in V. parahaemolyticus (ppm)

10,000 5,000 2,500 1,250 625 312 156 78
Propionic acid - - - - - . . +H+
Citric acid - - - - . H -+ +44
Acetic acid - - - - +++ +++ +++ +++
Vanillic acid - - - - ot ++ 4+ ++
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