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Studies on the Artificial Purification of Oyster, Crassostrea gigas
Mao-Song Chen, Chwen-Herng Wu.

Oyster (Crassostrea gigas) culture along the south western coast is one o° the
most important mariculture in Taiwan. Due to the habit of filter feeding, oyster
concentrates any food through ‘gills they encountered, sach as bacteria, virus and
other pollutents » Therefore, from the hygienic point of view, it constitutes a
threat to many gourmets who prefer oyster raw. In order to try to experlment
oyster were obtained from producing area and market. .

The total bact. count, coli}orm (MPN), E. coli (MPN) of the rock oyster were
8.1x104~2.1x108/g, 2.3%10¢~1.1x105/100g, 2.6%10%~9.3x10° respectively, while
those of shucked oyster were 105~107/g, 10*~105/100g, 103~105/100g. It was concl-
uded that Oyster whether they were bought from markets or producting areas
can’t be eaten as raw seafood. ‘

Moreover, the purifying method was also designed for oyster. The writers
undertook the experiment to bathe the living oyster in chlorine and UV treated
seawater for 2~8 hours. As the oyster were still alive, the purified water was
continuously filtered through the gill. It was observed that thé oyster bathe ih
UV-treated seawater for 6 hours and then transfer into chlorme—treated seawater
for further 2 hours was purified byjsuch process. The data obtained from those
bioassay showed that it required 8 hours in total to reach the sanitary standard-
condition for oyster as raw seafood. The writers areconvmced that the pur1fY1ng
method mentioned -above may be adoptatble where large volume of oyster are
involved in the producing area. -
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5 Table 1. The sanitory conditions of oyster in several main producting

areas of Taiwan '

h ‘ a}_§\say Item Total bact. count BGLB coliform| EC broth - ‘
e E. coli assay Date .
. Producting areas ™ (/&) | (MPN/100g) | (MPN/100g)

Hsiang San 8.4x10¢ - 3.5%10t 9.3x10° | 1978, May
Wang Kung 1.7 x 108 2.8%10¢ 2.6x10% | 1978, Jan
Tung-Shin 2.1 106 4.3x10° 9.3x 102 '

Pu-Tai 3.2 10° 2.3x10¢ - 5.7 103 v
Tai-Tzi-Tsun |  8.1x10* 4.3%10 | 9.ax108 | v
Ta-Kua-Yeh ' 9.3x10° 1.1x 108 4.3x10° | 1978,April

"Table 2. The sanitory condition of the Water of oyster culture é;eas

\\\Assay Item|Total bact. count{BGLB. Colif- |[EC broth . ‘- ‘

” ~ ) orm o . Assay Date
water sample form\ () ( MPN/100g) IE. coli : !
o T\ - (MPN/100)

Po-Tzu I‘IVCI‘ Port 1 " 5. 0x 102 43 —_ 1978, Jan -
2 1.6x103 43 . . — . ”

Tung- Shm culture - . :
area. 1] 4.2x10 o - | . —

” 2 % | . 2 | -
PO e Te %3 - 1978, April
Penghu Tsai-Liao , : ‘ ‘
Culture area : : 220 12 —_— v
Penghu Chieh- L1ao o 4 ' v
gultlﬁre area. = - T 15 s - X
enghu Ta—Kua—yeh .
Culture area . 5.l>_<.102 7 — ’v L
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“Table 3 The sanitory conditions df oysters at maskets

Assay Item | 1421 pact.count | BGLB coliform EC .broth
Sample — /) (MPN/100g) | E. coli (MPN/100g)
1 3.6x10° © 4.3%105 9.0%108
2 2.8x10"7 1.9 100 9.3% 104
T3 1.9%10¢ 9.3% 108 1.1x10°
4 3.1x 107 2.1x10° O 2.3x108
5 1.5 107 1.1x10¢ 9.3x10%
6 4.7%x10 4.3x10° 0 1.4x108
7 1.7x105 | 2.8x104 265108
8 2.9% 108 4.3% 104 2.1x10%

*7.8 from Taipi younger shop
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Table 4. The effect of contained 100ppn Cl sea water-to purify oyster

. Assay Itme | Total bact. count\ BGLB Coliform | - . Ec brothe
Dipping Timech™ 03 | (MPN/100g) | E- coli (MPN/1008)
0 g.2x105 | . 4.3x10* | - 9.3x10?
0.5 5.9x10* ox108 | 2.3x10°
1 Coaaxir 2.4 10° L 2.1x108
1.5 £.0x10° |- 2.4x10°  1.5x108
2 3.9x10° | g3x100 | 1.1x100
6 3.1x10° 2.3%108 1.5x10%
12 2.0x108 | LIx10° 2.3x10?

xexchange the treated water per half hours

Tabie 5. The effect of contained difference Cl ppm sea water

to purify oyster

NDipping Time (hr) _
_ Total bact. count /g 0 ‘_ 1 2

ppm Cl sea water . i ]
0 - . 1.0><1oé;_ 5.0 105 © 5.6x10%
25 1.0x10° 5.9%10¢ ~ 1.6x 10
50 1.0x10° 1.1%10¢ 1.8%10%
B | Lox0e - 4.0%10¢ 2.5x10¢
100 1.0x108 " |~ 7.5x104 © 2.9%10*

* exchange the treated-water per half hours.

uﬁ?%ﬁﬁ@;@tﬂ%ﬁﬂ(ﬁmﬁﬁ@kﬁﬁﬁ » iR N 6 P - R 6 B ii&#x“é?ﬂj:
‘ﬁﬁ?ﬁ%ﬂﬁﬁﬂt%%ﬁ**Z/J\ﬁﬁﬁﬁi@ftfé’a s KT &2 AR Bl 8. 1 x 1048/ A% 7.3
x103E/235 » E. colizMPN7Res 9. 3% 103/E/100 A EHEZE 1.5 %10 */8/1004%, » TRENAT
B AN ¢ (BT 6 B R2ANRE 2L » R BRE. coli ZMPNBRE » HELER
ﬁ%ﬁiﬁ{tﬁfibuﬁﬁ'ﬁi@k %%ﬁﬁ?%ﬁﬁﬁﬁzmEE}?@?MI%%H%{I:&%Z%LH% HEYE S B
ZHD o
, _I:QtZaﬁ?ﬁ?ﬁﬁﬂ(&ﬁfﬂﬁﬁiﬂ’&zﬂafﬁ%ﬁﬁﬁ@ﬁﬁ(ﬁi‘@{i *7 \Elli’%iﬁ“?}iﬁ%ﬂZﬁ'J\B%l’?
LA T A AR B L T LG R 2 (LR ﬁﬁﬁ%ﬁ o -
'3éﬁé‘.?’a?—%#ﬁﬂ(@ﬁﬁ?%ﬁﬁﬁzfﬁf%?ﬁﬂiAﬁﬁbﬁ@{tZ’ﬁ% . .
 HEESRZHBEKREREERL BTH B2 A D SR EZAFEMMES Llﬁc?a%ﬂ:;&%
TNEAR » TIEERAR SRR TR S Tk cp R » AUFURE FRLILPORR - e WILRHHSHT B L



s No 30. Oct. 1978 379 -

BREE ~ B S BB BLEREEE - i%@%%ﬁﬁﬁ%“ﬁﬁﬁm DT 2 B TR - B
FRBIMREE 2 E Ik P E I B ATRIF M R 2 I BB U S A B EI00ppm Z KB4
B LA BR RIS M 2 M - ISR T RS RS B K LR B Z B M R IR 2
B FIRRARBEZEEEK » BEBLEABIIACRERZHEY » BLUEFHE2pom2
BWAKRBLEAER - BERBEFELUKTEZBLZEO RERME T IR » R 7 ARRI R
B2 RERABL3 NS LRSS 2 Coliform BEEHRIE » 6 /MR » HLRFET
28t HIEATAEREE  BLSHHER 25ppm K EMLTE 2 MR H BT 2L - FTHE
LIRS TR S MK B 6 /RS > LU 25ppmufEiE k(b 2 RS » TR AT A4
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Table 6 The effect of uv treated sea water to purify oyster

Dipping Time (hr) | TOtal pact, count B?BI/EENC/?(;;;? E. ool CMPNY1008)
0 8.1x100 | 4.3%10% 9.3%10?
- R 8.4x100 | 9.3x100 | 2.4x10%
2 7.3%x10° C2.3%100 | 1.5%10%
6 4.1%10° 9.3 10° 1.1x10%
24 o aTxier | £.3%10° | . 2.4x10!

*exchange water per half hours

Table 7. The effect of uv and Cl-treated sea water to purify oyster

BGLB EC broth
Dipping in | Time ’I;%?&}J%Ct' coliform E. Coli pH |TTCtest
) - g (MPN/100g) | (MPN/100g)
0 1.9x 108 2.8x10¢ 9.3%x10* | 6.49 ++
uv treated
3 8.1x10¢ 4.3%x103 7.4x102 6.47 + 4+
. Sea water N . ' '
6 1.2x10* 9.3x102 1.5x10% | 6.53 ++
' 25ppm Cl: 7 9.1x10? 1.1x102 3 6.43| ++
Sea water 8 2.4x10% 23 — 6.45 ++

1. Sea water Temp. 24~25°C 2. exchange water per hour
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