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Contamination of Shellfish with Vibrio vulnificus
the Present Situation and Countermeasures

Young-Man Kim
Depariment of Food Science and Nutrition Dongeuwr University
24 Gaya Dong Pusanyin-ku Pusan, 614-714, Korea

ABSTRACT — Vibrio septicemia, resulting in high mortality, has been caused by Vibrio vulinificus.
Ingestion of marine products or contact with sea water contaminated with V. vuinificus can cause
septicemia. V. wulnificus has been detected world wide and west sea area of Korea, Kum river
estuary in particular, showed high detection rate. Higher detection rates of V. vulnificus were reported
in the bottom deposit with low depth of water, low salinity, and high COD.

Man with the liver disease can easily come down with Vibrio septicemia and the main source
is the sliced raw fish dish. The preventive measure for this disease is to wash raw fish material
thoroughly with tap water and handle in sanitary conditions. Washing with sea water is strictly
prohibited. It may be necessary to forbid the small-scale businessmen from selling the sliced raw
fish dish in the vicinity of seashore. Man with the liver disease or diabetes should not swim or
consume the raw fish dish in the contaminated area during summer.
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Table 1. Diseases caused by pathogenic Vibrio species

Species Primary disease Other disease
V. alginolyticus Wond infections Septicemia
Otitis
V. cholerae 01 Cholera None
non 01 Gastroenteritis Wound infections
Septicemia
V. cincinnatiensis Meningitis None
V. fluvialis Gastroenteritis None
V. furnissit Gastroenteritis None
V. hollisae Gastroenteritis Septicemia
V. metschnikovii Cholecystitis None
V. mimicus Gastroenteritis Wound infections
Otitis
V. parahaemolyticus Gastroenteritis Wound infections
V. vulnificus Septicemia Gastroenteritis
Wound infections Pneumonia
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Table 3. Detection of V. vulnificus from sea water samples by month (1986)
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Detection ratio (%): positive sample/total sample

Area Subarea

Mar. Apr. May Jun. Jul. Aug. Sep. Oct.  Overall

Pusan Songjong 0/2 0/2 0/2 0/2 0/2 0/2 0/2 1/2 1/16

©0.0) 0.0 0.0) 0.0 0.0) 0.0) 0.0) (50.0) (6.3)

Haeundae 0/2 0/2 0/2 0/2 0/2 2/2 1/2 1/2 4/16

0.0) 0.0 ((FX0)] 0.0 0.0) (100) (50.0) 600y  (250)

Kwanganri  1/2 1/2 0/2 0/2 0/2 1/4 2/2 0/2 5/18

(50.0) (50.0 0.0) 0.0) 0.0) (25.0) (100) 0.0) (27.8)

Jagalchi 0/2 0/2 0/2 0/2 1/4 0/4 1/4 0/2 2/22

0.0) 0.0) 0.0) 0.0) (25.0) 0.0) (25.0) 0.0) (CA)]

Total 1/8 1/8 0/8 0/8 1/10 3/12 4/10 2/8 12/72

(12.5) (12.5) (0.0) 0.0) (10.0) (25.0) (40.0) (25.0) (16.7)

Pohang -~ - - - 0/4 1/4 1/4 - 2/12
0.0) (25.0) (25.0) (16.7)

Chungmu - - - - 0/4 0/4 0/4 - 1/12

0.0) 0.0) (25.0) 8.3)

Yosu - - - - 0/4 0/4 2/4 - 2/12
0.0) 0.0) (50.0) (16.7)

Kunsan - - - - 4/4 3/4 3/4 — 10/12
(100) (75.0) (75.0) (83.3)

Sihwa Bay - 1/6 - — 1/16 - 2/6 4/18
(16.7) (16.7) (33.3) (22.2)
Overall 31/136
(22.5)

Table 4. Examination results of V. vulnificus

in sea water at Kunsan (1986)

Sampling Date Time Temp. Salinity oH V. vulnificus
Station °C) (ppt) MPN/100 m/
Inner port Jul. 12 11:00 240 478 7.23 9,100
240 4.79 7.13 360
Outer port Jul. 12 10:30 235 24.50 763 1,500
23.0 24.76 7.76 3.600
Inner port Aug. 14 08 :45 250 4.58 7.20 730
25.0 321 7.30 360
Outer port Aug. 14 08:10 25.0 23.05 7.30 <3.0
25.0 24.27 7.20 3,000
Inner port Sep. 13 12: 00 23.0 7.00 7.50 36
23.0 6.88 7.50 730
Outer port Sep. 13 11:00 225 21.09 7.40 3,000
225 26.52 750 <3.0
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