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Test Vibrio Infections from Raw Shrimp

Flle Slze This study aimed at evaluating the contamination of Vibrio parahaemalyticus in 50
1 ? 1 8 KIB raw seafood samples (Shrimps, fish, squids, oysters and mussels). Vibrio is typically present
. in seawater, fish, and shellfish, and is known to cause severe sepsis, particulary in patients
with liver diseases such as cirrhosis. Vibrio infections stemming from the consumption of

'word cou “t raw of inadequately cooked shrimp, collectively referred to as vibriosis, represent a
noteworthy public health concern. This section elucidates the salient facets of Vibrio
1 23? infections onginating from raw shrimp, encompassing clinical manifestations, associated
I

Vibrio species, medes of contamination, and susceptibility determinants.

Vibriosis is a relatively unknown, but can be a very serious, disease that causes an
estimated 80,000 illnesses and 100 deaths in the U.5. every year. The bacteria can cause a
skin infection or get into the bloodstream and cause more serious problems — one in seven
people who contract an infection die, according to the Centers for Disease Contral and
Prevention (CDC), People with vibriosis become infected by consuming raw or undercooked

seafood or exposing a wound to seawater. Most infectio
when water temperatures are warmer. i
<
Vibrio bacteria are halophilic micro-organisms na Page 1 Of 4 >
- estuarine environments even in the absence of any pollu. ... oo eiices g cce e -
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@

M Vibrio Infections from Raw Shrimp

Ehis study aimed at evaluating the contamination of Vibrio parahEFmolyticus in 50
raw seafood samples (Shrimps, fish, squids, oysters and musselsp. Vibrio is typically present
in seawater, fish, and shellfish, and is known to cause severe sepsis, particularly in patients
with liver diseases such as cirrhosis} Vibrio infections stemming from the consumption of
raw or inadequately cooked shrimp, collectively referred to as vibriosis, represent a
noteworthy public health concern. This section elucidates the salient facets of Vibrio
infections originating from raw shrimp, encompassing clinical manifestations, associated
Vibrio cies, modes of contamination, and susceptibility determinants.

?‘fbriosis is a relatively unknown, but can be a very serious, disease that causes an
estimated 80,000 illnesses and 100 deaths in the U.S. every year. The bacteria can cause a
skin infection or get into the bloodstream and cause more serious problems —one in seven
people who contract an infection die, according to the Centers for Disease Control and
Prevention (CDC). People with vibriosis become infected by consuming raw or undercooked
seafood or exposing a wound to seawater. Most infections occur from May through October
when water temperattﬁes are warmer.

Vibrio bacterial are halophilic micro-organisms naturally present in marine and
estuarine environments even in the absence of any pollution from human origin. Several
species of this genus are frequently isolated from coastal waters, marine sediments and
fishing products, the species Vibrio cholerae can also be recovered from freshwater reaches
of estuaries, where it can be introduced by faecal contamination.

EIBIEIE aﬂ tl @

Symptoms and Clinical Presentation

Vibrio infections can manifest with a range of symptoms, varying in severity from
mild gastrointestinal discomfort to life-threatening complications. The prevailing symptoms
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Fhis study aimed at evaluating the contamination of Vibrio parah £ 2 A l l o
raw seafood samples (Shrimps, fish, squids, oysters and musseIsP. Vibrio jis typically present R y Urces
in seawater, fish, and shellfish, and is known to cause severe sepsis, particularly in patients ~ 48
with liver diseases such as cirrhosis} Vibrio infections stemming from the consumption of =T
raw or inadequately cooked shrimp, collectively referred to as vibriosis, represent a
noteworthy public health concern. This section elucidates the salient facets of Vibrio Y
infections originating from raw shrimp, encompassing clinical manT-
Vibrio cies, modes of contamination, and susceptibility deterr . 9 ~¥

Eiebriosis is a relatively unknown, but can be a very seriou 3. Filters & Settin SsS
estimated 80,000 illnesses and 100 deaths in the U.S. every year
skin infection or get into the bloodstream and cause more serious problems —one in seven
people who contract an infection die, according to the Centers for Disease Control and
Prevention (CDC). People with vibriosis become infected by consuming raw or undercooked
seafood or exposing a wound to seawater. Most infections occur from May through October
when water temperatlﬁes are warmer.

Vibrio bacteria are halophilic micro-organisms naturally present in marine and
estuarine environments even in the absence of any pollution from human origin. Several
species of this genus are frequently isolated from coastal waters, marine sediments and

fishing products, the species Vibrio cholerae can also be recovered from freshwater reaches
of estuaries, where it can be introduced by faecal contamination.

1. Match Overview
2

4.Download

Symptoms and Clinical Presentation

Vibrio infections can manifest with a range of symptoms, varying in severity from
mild gastrointestinal discomfort to life-threatening complications. The prevailing symptoms
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Vibrio Infections from Raw Shrimp

1. Match Overview

Fhis study aimed at evaluating the contamination of Vibrio p
raw seafood samples (Shrimps, fish, squids, oysters and mussels). ViGTo 15 typically presemn

in seawater, fish, and shellfish, and is known to cause severe sep;s'ls, particularly in patients
with liver diseases such as cirrhosis. Vibrio infections stemming from the consumption of
raw or inadequately cooked 5hrimpi collectively referred to as vibriosis, represent a
noteworthy public health concern. This section elucidates the salient facets of Vibrio
infections originating from raw shrimp, encompassing clinical manifestations, associated
Vibrio ﬁecies, modes of contamination, and susceptibility determinants.
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raw seafood samples (Shrimps, fish, squids, oysters and mussels). Vibrio is typically present
in seawater, fish, and shellfish, and is known to cause severe sepsis, particularly in patients
with liver diseases such as cirrhasis. Vibrio infections stemming from the consumption of
raw or inadequately cooked shrimp, collectively referred to as vibriosis, represent a
notewarthy public health concern. This section elucidates the salient facets of Vibrio
infections originating from raw shrimp, encompassing clinical manifestations, associated
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Vibriosis is a relatively unknown, but can be a very serious, disease that causes an
estimated 80,000 ilinesses and 100 deaths in the U.S. every year. The bacteria can cause a
skin infection or get into the bloodstream and cause more serious problems — one in seven
people who contract an infection die, according to the Centers for Disease Control and
Prevention (CDC). People with vibriosis become infected by consuming raw or undercooked
seafood or exposing a wound to seawater. Most infections ocour from May through October
when water temperatyges are warmer.

Vibrio bacteria are halophilic micro-organisms naturally present in marine and
estuarine environments even in the absence of any pollution from human origin. Several
species of this genus are frequently isclated from coastal waters, marine sediments and
fishing products, the species Vibrie cholerae can also be recovered from freshwater reaches
of estuaries, where it can be introduced by faecal contamination.

Symptoms and Clinical Presentation

Vibrio infections can manifest with a range of symptoms, varying in severity from
mild gastrointestinal discomfort to life-threatening complications. The prevailing symptoms
of vibriosis encompass diarrhea, abdominal cramps, nausea, vomiting, fever, and sensations
of coldness er chills. In severe cases, especially when caused by Vibrio vulnificus or Vibrio
parahaemolyticus, the infection can lead to bloodstream infections (septicemia) and
potentially fatal outcomes. Individuals with compromised immune systems are particularly
susceptible to severe forms of vibriosis. Immunocompromised individuals are particularty
prene to grave outcomes, underscering the criticality of immune competence in attenuating
disease progression.

Implicated Vibrio Species

Several Vibrio species have been identified as causative agents of vibriosis in
humans, with Vibrie parahaemolyticus and Vibrio vulnificus being the primary culprits,
Vibrio parahaemolyticus is known for causing gastroenteritis, while Wibrio vulnificus can lead
to more severe wound infections and septicemia, especially in individuals with underlying
health cenditions. Vibric cholerae, while not as frequently linked to seafoed-related
infections, remains a significant Vibrio species owing to its capacity to induce cholera.




VURDUNITATAVEDUNA Download Similarity report (2)

Test.docx

ORIGINALITY REPORT

48, 40,  23x 9

longirostris ) and performance of a
chromogenic medium for the isolation of
Vibrio strains”, Letters in Applied
Microbiology, 2015.

Publication

tci-thaijo.org 2%

Internet Source

Submitted to Adtalem Global Education 1 %

Student Paper

Thanawat Sriphaijit, Timothy W. Flegel, 'I
el L %

Saengchan Senapin. "Characterization of a

shrimp serine protease homolog, a binding

protein of yellow head virus", Developmental

& Comparative Immunology, 2007

Publication

SIMILARITY INDEX INTERNET SOURCES PUBLICATIONS STUDEMT PAPERS
PRIMARY SOURCES
www.makefoodsafe.com
1 Internet Source 1 4%
pdffox.com
Internet Source 9%
vital.seals.ac.za:8080
3 Internet Source 8%
www.researchgate.net
n Internet Source 5%
5 M.R. Kriem, B. Banni, H. El Bouchtaoui, A. 5%
Hamama, A. El Marrakchi, N. Chaouqy, A.
Robert-Pillot, M.L. Quilici. " Prevalence of spp.
in raw shrimps () and performance of a
chromogenic medium for the isolation of
strains ", Letters in Applied Microbiology,
2015
Publication
E Kriem, M.R., B. Banni, H. El Bouchtaoui, A. 3%

Hamama, A. El Marrakchi, N. Chaouqy, A.
Robert-Pillot, and M.L. Quilici. "Prevalence of
Vibrio spp. in raw shrimps (Parapenaeus

Exclude quotes

Exclude matches

Exclude bibliography C



YUNDUNIS Resubmit (1)

7 turnitin

Class Portfolio My Grades Discussion Calendar

NOW VIEWING: HOME = 2025-1 MUSC THESIS CHECK: HAND ON = PLAGIARISM CHECK-1

About this page

This is your assignment dashboard. You can upload submissions for your assignment from here. When a submission has been processed you will be able to download a digital
receipt, view any grades and similarity reports that have been made available by your instructor.

> Plagiarism Check-1 @ Resubmit paper
Paper Title Uploaded Grade Similarity
Test.docx 03 Jan 2025 12:41 - 8% 1 4 B

Tuusiaz Assignment @1u150911015
Resubmit 1@ 3 ASe nasaInAsSe 3 1Wudu
lUazsema Similarity Report 24 47lus




YUNDUNIS Resubmit (2)

Confirm Resubmission

Resubmissions are allowed for this assignment until the due date passes. All marks and
comments associated with this submission will be deleted if it is resubmitted.

1@anA1d9 Confirm




YUNDUNIS Resubmit (3)

Submit File

O O

I Upload Submission = Text Input Cloud Submission ~

Drag and drop or select a file from your device.

Submission Title Untitled

Submission File@® Choose File | No file chosen




YUNDUNISVD Account Turnitin (1)

1. https://stang.sc.mahidol.ac.th/

2. \#anA1ds Turnitin Account Request Form  cUritin @

Account Request Form

//\\ Mahidol University

3. 3¢y Internet Account Sign in

with your Mahidol University Accounts.




YUNDUNISVD Account Turnitin (2)

4. 58y Status, Department Lag Email YDINKRMNEI88 (.mahidol.ac.th / .mahidol.edu)

5.189n (V) | have read and accept the Privacy Notice

a0 & turnitin
6. LaaNA&9 Send Request L @

Turnitin : Originality Checking & Plagiarism Prevention Service
Application Form to request Turnitin Account :

XXXXX XXXXX
Name - Surname :

Status: =00 | =-=---- Select - - ------ v
Department: | ------- Seleck - = <= == = = -
E-mail : xX.XxX @mahidol.ac.th

O I have read and accept the Privacy Notice

Send Request



YUABDUNISAIAT Account Turnitin (1)

1. M57980U Email AdntdanAas 2. 3%y Email Address uagz 3. Turnitin 92d9 Email tiadudy
Set up account WUENR / VD ansn1slYeau

7) turnitin 7J turnitin

7] turnitin

Account Setup Account Setup

Welcome to Turnitin

To set up your account, please enter your email address and last name or family
name.

To validate your account, we've sent an email to: »@mahidol.edu

You have 24 hours to click the link in your email to continue with your account
setup.

Hi kanchit Boonruang, Email Address

added by instructor, Kanokporn Ngamsawangrungrot.

Last Name or Family Name

Ready to gel started? Privacy Pledge | Privacy Policy | Terms of Service | EU Data Protection Compliance | Copyright Protection | Legal

FAQs
You're just a few steps away from submitting your papers to Turnitin. _ Copyright & 1998 = 2022 Tumitin, LLC. All rights reserved.
Set up account You can find this information in your Turnitin welcome email.
If you no longer have access to this email, ask your Turnitin instructor to look up your email

Psst... Once you've set up your account, check out our student quick start guide. address. If you are an instructor, please refer to your Turnitin administrator for this information.

7] turnitin

Pledqe | Privacy Policy | Terms of Service | EU Data Protection Compliance | Copyright Protection | Legal

FAQs
Copyright © 1998 - 2022 Turnitin, LLC. All rights reserved.




YUABDUNISAIAT Account Turnitin (2)

4. \a@anA1&4 Create Password

7J turnitin

Create your password

Hi kanchit Boonruang,

Your account is almost set up. Click below to create your password

Create password

The link in this email will expire after 24 hours. Click here to request a new link.

7J turnitin

5. A9 Password waz Confirm Password

AMNUU AANLaaN Create Password

6. 3¢Y Email address Lag
Password 31n1ULadNAES Login

7J turnitin

Create Your Password

To finish setting up your account, please enter a password.

Your password must be at least 8 characters long.

Password

Confirm Password

Create Password

Privacy Pledge | Privacy Policy | Terms of Service | EU Data Protection Compliance | Copyright Protection | Legal
FAQs
Copyright & 1998 - 2022 Turnitin, LLC. All rights reserved.

7] turnitin

Log in to Turnitin

Email address

xxxx. xxx@student.mahidol.ac.th

Password

Log in

Or

(G sign in with Google C Log in with Clever

Forgot your password? Click here.
Need more help? Click here.

New user? Click here.




YUNBUNISAIAT Account Turnitin (3)

7. 1|89NANNNY WIBUITTYAINBY NUULADNATAT Next 8. lAANAEY | Agree — Continue

Welcome to Turnitin!
User Agreement

You have been added as an instructor to the account Faculty of Science, Mahidol
University Our user agreement has been updated. Please read our user agreement below and

Before you can get started, we want to confirm your user information and give you the agree or disag ree 1o its terms and conditions:

chance to set up your secret question and answer. Please feel free to change any other
information as needed.

When you are done, click "next” to continue. Turﬂitin Eﬂd-USE‘r License Agreement

your email = " a !
*Users who are not in the European Union refer to Section A only.

oo oo @mahidol.ac.th

e g _ i
Secret question = Users in the European Union refer to Section B.

Please select a secrel guesiion. v . . . L.
Protecting your personal data and privacy is our top priority. We are

Question answer « fully committed to transparency. accountability and using technology
responsibly. no matter what changes emerge from our rapidly evolving
digital world. We implement appropriate technical and organizational =

your first name »

"-:X.‘&.\' WK

your last name « f 5 |

| Agree -- Continue | Disagree -- Logout

X000

| Next



nseday Password (1)

Z"_'I turr“t'n Why Turnitin Products Resources Partners Media Center Q @ Support Contact Sales Log In

1. https://www.turnitin.com/ 2. \@anAas Login

Empower students
to do their best,

ﬂorigincl work




nseday Password (2)

3, | FanAIA Forgot your password? Click here.

Log in to Turnitin

Email address

Password

Or
7 Signin with Google C Log in with Clever

Forgot your password? Click here.
Need more help? Click here.

New user? Click here.

4. 53y Email 99n1uLa0nAE9 Next

7 turnitin

Reset User Password

Please enter the email address you used to create your user profile. Click "next"
when you are done.

Email Address

If you do not know the email address for your account...

Ask your instructor (or Turnitin administrator, if you are an instructor) to look up your email
address.

NOTE: Due to privacy agreements, Turnitin CANNOT release your email address - even to you.
You MUST get this information from your institution.

Next




nseday Password (3)

5. Turnitin azdq Link 11 email a2nuul#nini1saan Link iwawlagu Password

7 turnitin

Reset User Password

If the email you provided exists in our system you will soon receive an email
containing a password reset link. Please check your inbox and spam folder.

You have 24 hours to change your password using the emailed link.

Copyright © 1998 - 2024 Turnitin, LLC. All rights reserved. (Privacy Policy)

Reset your Turnitin password

Turnitin No Reply <noreply@turnitin.com:> D Reply all | v
Today, 12:36 PM

Mr.Kanchit Boonruang ¥

Dear Kanchit Boonruang,

To reset your Turnitin password, please click here and follow the instructions provided.

If you have trouble clicking on the link provided, you may copy and paste the following URL into your browser:
https://www turnitin.com/login_reset.asp?lang=none&id=9b535a72e868795a170b80d 155cf3692

This link will expire in 24 hours. If you receive a message stating that the link has expired, please click here to
request a new 'password reset’ link.

You may also copy and paste the following URL into your browser to request a new 'password reset' link:
https://www.turnitin.com/password_resetl.asp?lang=none
Thank you for using Turnitin,

The Turnitin Team



nseday Password (4)

7 turnitin

6. WasU Password Usenaufl831uIy Lasonuseasil

Reset User Password

Reset User Password

Please enter your new password. Your password must: Please enter your new password. Your password must:
have a minimum of 12 characters

include at least one number

have a minimum of 12 characters

include upper and lower case letters

include at least one special character (~@#8%"&*()-_+=[I{\;"<>,.%/) include at least one number

Password include upper and lower case letters

:X include at least one special character (~l@#$%A&*()-_+=[1{}\;;'""<>,.2/)

Confirm Password




lWaguvan1n1u-A1Rau / Password (1)

Kanchit Boonruang | User Info | Messages (3 new) | Student ¥ | English ¥ | () Help | Logout

z|'_-| turnitin 1. pdnfideRldeu WienanfiA1ds User Info

Y

All Classes Enroll in a Class What is Plagiarism? Citation Help

NOW VIEWING: HOME

About this page

This is your student homepage. The homepage shows the classes you are enrolled in. To enroll in a new class, click the enroll in a class button. Click a class name to open your class homepage for the class. From
your homepage, you can submit a paper. For more information on how to submit, please see our help page.

Mahidol University: Faculty of Science, Mahidol University

Class ID Class name Instructor Status Start Date End Date Drop class
39654397 2023-2 MUSC Thesis Check (hand on) Kanokporn Ngamsawangrungrot Active 16-Jul-2023  16-Jan-2024
39654418 2023-2 MUSC Thesis Check (SCBI) Kanokporn Ngamsawangrungrot Active 16-Jul-2023  16-Jan-2024
41187794 SCPL391 Kanchit Boonruang Active 22-0ct-2023  03-Now-2023
32573059 StangTraining Kanchit Boonruang Expired 23-Nov-2021  30-Nov-2021
34694840 Stang Library Training (Class for Test) Kanokporn Ngamsawangrungrot Expired  18-May-2022  26-May-2022
35310589 MUSC Kanchit Boonruang Expired 26-Jul-2022 28-Jan-2023
35628643 2022-2 MUSC Thesis Check (SCPL) Kanokporn Ngamsawangrungrot Expired 16-Aug-2022  18-Feb-2023

36015409 SCBI483 Kanchit Boonruang Expired 07-Sep-2022 14-Mar-2023



1Waguvaa1a1u-Anau/Password (2)

ausawlaey Password Toalld

_ y@anA1de Change your password

ausawasy demau anaulndld
- l@anA1aulny

- STUAINBY

ausaaguASuEY Submission

- Cut & Paste upload

- Single file upload

Fondds Submit iileRuganisnadl

User Information

User name

kanchit.boo@mahidol.ac.th

Change your email

Change your password

Secret question

What was your first phone number?

Question answer

Last name

Boonruang

First name
Kanchit

Display names as

® First name (Space) Last name (example: John

Smith)

O Last name (Space) First name (example: Smith

John)

O Last name(No space)First name (example:

SmithJohn)

Submit

User Information/Account Settings

Account Settings

Default user type

Instructor v

Default submission type
Single file upload v

Items per page
25w

File download format

Let me choose each time v

Show page info

Yes w

Send me email updates

RCERY

Use class homepage link
No w

Link URL

Link name



1Waguvaa1a1u-Anau/Password (3)

Reset your Turnitin password [lIMass Mail]Reset your Turnitin email
Emltmﬂo Reply <noreply@tumnitin.com> 9 Replyall |V Tlir_ni,tir:lﬂo Reply <noreply@turnitin.com: 9 Replyall | v

Mr.Kanchit Beonruang %

MrKanchit Boonruang ¥

Dear Kanchit Boonruang, D Kanchit B
ear Kanchit Boonruang,

To reset your Turnitin password, please click here and follow the instructions provided.
To reset your Turnitin email, please click here and follow the instructions provided.

If you have trouble clicking on the link provided, you may copy and paste the following URL into your browser:
If you have trouble clicking on the link provided, you may copy and paste the following URL into your browser;
https://www turnitin.com/login_reset.asp?lang=none&id=69dd49d067f2babbc42c5844732ccb710cbbbBc9

https:/fwww.turnitin.com/email_reset.asp?lang=none&id=1f657e59fdel24c6602697a411dc06 112 2fefse4
This link will expire in 1 hour. If you receive a message stating that the link has expired, please dlick here to

request a new 'password reset’ link. This link will expire in 1 hour. If you receive a message stating that the link has expired, please go back to the User

. ) . Information page and retry.
You may also copy and paste the following URL into your browser ta request a new 'password reset’ link:

N Thank you for using Turnitin,
https://weww.turnitin.com/password_reset1.asp?lang=none

i it The Turnitin T
Thank you for using Turnitin, € lurnitn leam

The Turnitin Team



WaAI5529 L uLN1s5U LY Turnitin

1. laiAsNELWIVaYABUNNEIW/Vevan ABuN1511n593 Turnitin
2. 1419 Account §au LiNaAIIANAUIILVRINY

3. 1115 Submit file lUge Class N8UINUNIINGI1Y




lUsaszaqll

Turnit Tunitn Student Account Premium No Repository

Turnitin Plagiarism Cheker
5.0 dedrde ki 2 Ratings 2 maua @ e

5.0 dk ik 1 azuuu 1 moud? S ERVECE

B69 - B189 sos—s005 B79 - B199

RREECER] I viendnss O

REECEN IFa wWiddede @ [m:ERECEN BO v

[ RERECES] BO v

TYPE New Account Renew Account

New Account 1 Month 3 Months & Months 1 Year
DURATICN 1 Month 3 Month 6 Month 1 Year

7 1 fiauayiaviua 7999 fiu e .
ERITET 1 HAUAVIMNA 7999 i SR 1 +  ddudsfeuua 13911 du

a CHECK PLAGIARISM

turni‘tin NO RESPOSITORY

turnitin @

NO REPOSITORY | FULL WARRANTY

PREMIUM ACCOUNT

a'auan ERY n
¢ suliodu

—  "AIONLY"

> z 1..5.4.."/./ l _.gﬂ
899 - 495 aud 10 2u O | ) el
Turn.it.in | Student Account | No Repository | Auto- 850 - 120 B

Renewal . o .
AI-CHECK Ai plagiarism checker Services [No

LB seller Own Fleet adnds BO Repository]

LB Seller Own Fleet andnas BO



	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	ลักษณะการทำงานของโปรแกรม Turnitin
	www.turnitin.com/
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17
	Slide Number 18
	Slide Number 19
	Slide Number 20
	Slide Number 21
	Slide Number 22
	Slide Number 23
	Slide Number 24
	Slide Number 25
	Slide Number 26
	Slide Number 27
	Slide Number 28
	Slide Number 29
	Slide Number 30
	Slide Number 31
	Slide Number 32
	Slide Number 33
	Slide Number 34
	ขั้นตอนการขอ Account Turnitin (1)
	Slide Number 36
	ขั้นตอนการตั้งค่า Account Turnitin (1)
	ขั้นตอนการตั้งค่า Account Turnitin (2)
	Slide Number 39
	กรณีลืม Password (1)
	Slide Number 41
	Slide Number 42
	Slide Number 43
	Slide Number 44
	Slide Number 45
	Slide Number 46
	Slide Number 47
	โปรดระวัง!!!
	Slide Number 49
	Slide Number 50

