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Abstract

This study aimed at evaluating the contamination of Vibrio parahaemolyticus in 50 raw seafood samples
(shrimps, fish, squids, oysters and mussels) sold in some markets in Bangkok. The number of V. parahaemolyticus
found in these seafoods (80% of total samples) were in the range of 24 to more than 11,000 MPN/g. They were
isolated and identified by morphological and biochemical methods. Then, thermal inactivation of three V.
parahaemolyticus isolates ( isolate SH1 isolated from shrimp, isolate GS1 isolated from fish and isolate MS2 isolated
from squid) was studied by determining the decimal reduction times (D value) at SSOC, 750C, and 95°C of each
isolates in raw shrimp, fish and squid, respectively. D value of this bacterium in each type of seafoods decreased as

D... . and D,

heating temperature increased. The D_,.., D,.... b5 Of each isolate were 125.02-16.48 sec (in shrimp), 111.76—

16.52 sec (in fish), and 107.32-16.13 sec (in squid).
Keywords: Vibrio parahaemolyticus, seafood, heat inactivation, D value
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