ISSN 0971-0167

B
14,
|8

Whtechnolo

) ] [(¢

Vol. Vi MNos. 10&11 July-Dec. 1996




PATHOGEN

Vibrio vulnificus is an emerging
pathogen, phenotypically similar to
Vibrio parahaemolyticus and has
been identified as an eticlogical
agent for three syndromes, primary
septicaemia, skin infection and
acute diarrheea. Infection is known
o cccur by two portals of entry.
Ingestion of raw seafood, primarily
oyster, may result in primary
septicaemia. Septicaemia generally
leads to secondary cutanecus le-
gsions and necrotic ulcers of the
extremities; approximately 60% of
the known cases result in fatality,
The majority of the victims have
some underlying chronic disease,
typically invelving the liver, A sec-
ond portal involves wound infections
resulting from exposure of skin le-
sions to V. wuinificus in seawater
and/or shell fish.

Infection is associated with the
consumption of raw seafcod, par-
ticularly oysters in which this bae-
terium becomes concentrated
through filter feeding. Consequently,
the occurrence of this bacterium in
aquatic environments is of signifi-
cant concern for the shellfish indus-
try and public health agencies. This

organism is part of the normal mi-
croflora of estuarine and coaslal
waters and occurs in high numbers
in molluscan shellfish.

V. vuinificus is a gram-negative,
halophilic, oxidase positive, lactose
positive, motile and rod-shaped bac-
terium. The number of V. vulnificus
cells which must be ingested to pro-
duce primary septicaemia or
gastroenteritis in humans is un-
known. All V. vulnificus strains, both
envircnmental or clinical, produce a
hemalysin that affects human eryth-
rocytes in  contrast to V.
parahaemolyticus in which mainly
clinical isclates are haemolylic.

The incidence of V. vulnificus in
water samples and bivalves of some
countries has been reported as
about 25 percent and its load was
upto 106/100 g in Gulf Coast oys-
ters in summer. The siudies have
shown that there is strong correla-
tion between temperature, salinity
and presence of V. vulnificus in
water and oyster.

Raw oyster eaten directly from
the shells are more frequently as-
sociated with V. vuinificus infection

than raw oyster taken from commer-
cially packed containers. This sug-
gests that something in the process-
ing reduces or eliminates
V.vulnificus from the oyster. Ten
minute heat treatment at 50°C has
been reported to be adequate to
reduce V. vulnificus to a non-detect-
able level. Studies conducted on the
survival of V. vuinificus in oyster
homogenate held at 4°C indicated
a rapid and dramatic decrease in
viability not attributed to either cold
shock or the oyster homogenate
alone but to a combination of the
two. Fish or shelifish kept in ice
apparently are not a likely source
of V. vulnificus infection. Effect of
salting and drying on this organism
is not known. V.vulnificus is closely
associated with oyster tissues and
is not removed completely by con-
trolled purification method such as
UV light assisted depuration.

MNo effective means currently ax-
ist for elimination of this health haz-
ard in oyster, intended for raw con-
sumption. So people with liver dis-
ease and other underlying chronic
diseases are advised to avoid raw
seafood completely.

Dr Sanjeev. S



