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Annex H – Overview of the prevention and control measures 

along the seafood chain for Vibrio spp.  

Table H.1: Prevention and control measures along the seafood chain for Vibrio spp. covered in recent 

reviews and risk assessments undertaken by MSs and international bodies. 
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Refrigeration storage/maintaining cold chain X  X X X    X X 

Icing    X X    X X 

Mild heat treatment  X X       X  

Temperature Controls  X         

Low temperature “pasteurisation”   X        

Thermal shock         X X 

(Deep) freezing X X X X X    X  

Cryogenic individual quick freezing (IQF) with 

extended storage 

 X         

Treatment with sodium metabisulphite (E223)     X      

High pressure processing (HPP) X X X X X X X X X X 

Irradiation   X X X X  X X X 

Low dose gamma radiation  X         

Cooking   X X X      

Depurationa X  X X X    X  

Relayinga  X       X  

Re-submersiona  X         

Deep water suspensiona  X         

Transplantinga         X  

Harvesting curfews  X         

Harvesting cessation  X         

Natural preservatives      X  Xb Xc  

Ozonation      X     

Pulse light technology      X     

Ultrasound       X    

Pulsed Electric Fields       X    

Electrolysed Water       X  X  

Non-Thermal Atmospheric Plasma       X    

Retort pouch processing      X     

Phage treatment     X   X   

Acid          X 
aOnly applicable to live bivalve molluscs. 
bplant derived products. 
cnatural antimicrobial agent. 
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