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Analysis of epidemiological characteristics of foodborne disease events
in Nanping City from 1998 to 2017
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Abstract; Objective The epidemiological characteristics and patterns of foodborne disease events in Nanping City were
analyzed to provide a basis for formulating prevention and control strategies of foodborne disease. Methods Foodborne
disease incidents reported from all over Nanping City during 1998 and 2017 were collected, and a retrospective descriptive
analysis was conducted. Results A total of 184 foodborne disease incidents were reported in Nanping, with 2 871 cases
and 40 deaths, with an annual average incidence of 5.12/100 000 and a case fatality rate of 1.39%. The peak season for
foodborne illness was the third quarter, with the highest number of incidents and deaths in August. The number of incidents
and patients with the largest number were pathogenic microbial events, accounting for 43.48% (80/184) and 64.86%
(186272 871) respectively. Toxic plant accounted for 35. 87% (66/184) and 10.80% (310/2 871). The most common
pathogenic factor was the accidental eating of poisonous mushrooms, accounting for 29.89% ( 55/184 ). Vibrio
parahaemolyticus was the second factor, accounting for 12.50% (23/184). The most fatal cases were from mushroom,
accounting for 87.50% (35/40). Family were the most occurred site, accounted for 39. 13% (72/184), and 66.67%
(48/72) were caused by toxic plants. Hotels and restaurants accounted for 22.28% (41/184) and 80.49% (33/41)
were pathogenic microorganisms. Conclusion The control strategy of foodborne disease events in Nanping should focus on

reducing wild mushroom poisoning and changing bad eating habits, carrying out a wide range of food safety education in
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vulnerable seasons, months and regions, establishing an effective early warning, monitoring and government supervision

mechanism, and reducing the occurrence of foodborne disease.
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Table 1  Report of foodborne diseases in Nanping City from 1998 to 2017

)y /\I’lié\iﬂl %Tﬁli %ﬂ“?'iéli%’:ﬁ 7&17’?@ VR ES ?ﬂjﬁfﬁ &Et I LA

/ETT Fakse v N /10 73 B NEL NEL /%
1998 2.992 1 3 1.00 68 2.27 22.67 1 1. 47
1999 3.013 4 2 0. 66 103 3.42 51.50 0 0. 00
2000 2.816 6 3 1.07 94 3.34 31.33 0 0.00
2001 2.8200 7 2.48 290 10. 28 41.43 1 0.34
2002 2.840 0 12 4.23 187 6.58 15.58 5 2.67
2003 2.860 0 29 10. 14 522 18. 25 18. 00 12 2.30
2004 2.870 0 17 5.92 441 15. 37 25.94 6 1.36
2005 2.880 0 7 2.43 227 7.88 32.43 0 0. 00
2006 2.880 0 1 0.35 23 0. 80 23.00 0 0. 00
2007 2.880 0 1 0.35 21 0.73 21.00 0 0. 00
2008 2.890 0 1 0.35 5 0.17 5.00 0 0.00
2009 2.918 6 4 1.37 31 1. 06 7.75 0 0. 00
2010 2.928 9 1 0.34 21 0.72 21.00 0 0. 00
2011 2.6455 6 2.27 75 2.83 12.50 1 1.33
2012 2.6500 11 4.15 72 2.72 6.55 3 4.17
2013 2.656 0 6 2.26 83 3.12 13.83 0 0. 00
2014 2.6459 12 4.54 150 5.67 12.50 0 0. 00
2015 2.6200 9 3.44 73 2.79 8. 11 3 4.11
2016 2.640 0 20 7.58 162 6. 14 8.10 5 3.09
2017 2.660 0 32 12.03 223 8.38 6.97 3 1.35
&t 56.107 2 184 3.28 2 871 5.12 15. 60 40 1.39
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Table 2 Regional distribution of foodborne disease

events in Nanping City from 1998 to 2017
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Table 4 Food analysis of the causes of foodborne

diseases in Nanping City from 1998 to 2017

X A ERE(%) RIFBANE( %) FET- NE(%)
FEF- X 43 (23.37) 681 (23.72) 0 (0.00)
AEBA X 21 (11.41) 277 (9. 65) 7 (17.50)
g 23 (12.50) 127 (4.42) 14 (35.00)
RFE T 11 (5.98) 155 (5.40) 0 (0.00)
R T 31 (16.85) 546 (19.02) 8 (20.00)
Jg=yE 7 (3.80) 300 (10.45) 0 (0.00)
Tk B 8 (4.35) 141 (4.91) 1(2.50)
S 21 (11.41) 226 (7.87) 4 (10.00)
[/NCE5Y 8 (4.35) 230 (8.01) 1(2.50)
@ 1N =0 11 (5.98) 188 (6.55) 5 (12.50)
Gt 184 (100.00) 2 871 (100.00) 40 (100.00)
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Table 3 Time distribution of foodborne disease events

in Nanping from 1998 to 2017

o FR R R V2PN AN
L (%) (%) (%)
N 55(29.89)  238(8.29)  35(87.50)
7K B F A i 28 (15.22) 505 (17.59) 2 (5.00)
TR B2 A it i 24 (13.04) 530 (18.46) 1(2.50)
SR R 14 (7.61) 144 (5.02) 1(2.50)
RGEMm(ESEZFME) 11 (5.98) 142 (4.95) 0 (0.00)
AT B FL A i 6 (3.26) 138 (4.81) 0 (0.00)
Ghil] 5(2.72) 113 (3.94) 1(2.50)
A 3l 5 4(2.17) 42 (1.46) 0 (0.00)
2l 3(1.63) 9 (0.31) 0 (0.00)
L 2 (1.09) 210 (7.31) 0 (0.00)
4 1(0.54) 56 (1.95) 0 (0.00)
R T 1(0.54) 32 (1.11) 0 (0.00)
e TS 1(0.54) 3(0.10) 0 (0.00)
TR 29 (15.76) 709 (24.70) 0 (0.00)
&it 184 (100.00) 2 871 (100.00) 40 (100.00)

A FARE(%) KIFNEL( %) BT NEL (%)
1A 2(1.09) 45 (1.57) 0 (0.00)
2 A 7 (3. 80) 83 (2. 89) 4 (10.00)
3 A 3(1.63) 33 (1.15) 0 (0.00)
4 12 (6.52) 215 (7.49) 0 (0.00)
5 A 12 (6.52) 358 (12.47) 2 (5.00)
6 A 22 (11.96) 315 (10.97) 0 (0.00)
7A 24 (13.04) 290 (10.10) 3(7.50)
8 A 49 (26.63) 537 (18.70) 24 (60.00)
9 A 30 (16.30) 621 (21.63) 7 (17.50)
10 A 14 (7.61) 267 (9.30) 0 (0.00)
11 A 5(2.72) 71 (2.47) 0 (0.00)
12 A 4(2.17) 36 (1.25) 0 (0.00)
it 184 (100.00) 2 871 (100. 00) 40 (100. 00)
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Table 5 Analysis of pathogenic factors of foodborne
diseases in Nanping City from 1998 to 2017

O EES FrRE (%) RIRNE( %) BT NE(%)
BB 11 (5.98) 249 (8.67) 1(2.50)
sy 94 IR 3(1.63) 66 (2.30) 0 (0.00)
fesis e 7 U 3(1.63) 13 (0.45) 1(2.50)
R Tk 1(0.54) 33 (1.15) 0 (0.00)
Vit ffy (T i g 2 ) 3(1.63) 12 (0.42) 2 (5.00)
Hrshy LHER AR (HRER) 1 (0.54) 3 (0.10) 0 (0.00)
(B ) 1 (0.54) 2 (0.07) 0 (0.00)
& 55 (29.89) 238 (8.29) 35 (87.50)
iERiEES 4(2.17) 42 (1.46) 0 (0.00)
e rh 5 2l 3(1.63) 9 (0.31) 0 (0.00)
ARG SRR %) 2(1.09) 16 (0.56) 1(2.50)
25 9 (O 95 7 1) 1(0.54) 2(0.07) 0 (0.00)
SR O B ) 1(0.54) 3(0.10) 0 (0.00)
Bl 75 At S R 23 (12.50) 600 (20.90) 0 (0.00)
T 7 (3.80) 167 (5.82) 0 (0.00)
SWEMERE R HEER 5(2.72) 66 (2.30) 0 (0.00)
o » AT AT 1 2 (1.09) 45 (1.57) 0 (0.00)
EORGUED R N 2(1.09) 76 (2.65) 0 (0.00)
ili 5 4] & 4A TA 1.(0.54) 48 (1.67) 0 (0.00)
R R 1(0.54) 16 (0. 56) 0 (0.00)
N 39 (21.20) 844 (29.40) 0 (0.00)
NSRS 15 (8.15) 321 (11.18) 0 (0.00)
&it 184 (100. 00) 2 871 (100.00) 40 (100. 00)
£ 6 1998—2017 7 - iT & LB F 151 & 50 MAEAY 39. 13% (72/184) 3 Bk 4y Wik AR R
Table 6 Analysis of the causes of foodborne diseases (22.28% ,41/184) ¢k BLJ# (8.70% ,16/184) .
$‘{; N;‘Zping from ;_99;;0 2017 - K (6.52% ,12/184) Fl 2545 £ 4% (6. 52% ,12/184) .
ElV -3 80 HEEE(%)  RWANE(%) FETZ NE (%) N
iR 85 (46.20) 644 (22.43) 38 (95.00) ZHEE AR 51 I B IR B S T, 66.67%
95 e A5 R 46 (25.00) 1291 (44.97) 0 (0.00) (48/72) g RE AW B FLRE 3R P B, 100 B2 48 ARUE AR
TR % 23 (12.50) 465 (16.20) 1(2.50) RN SN oy = O R R e
25 X5 Y 13 (7.07) 174 (6.06) 0 (0.00) YR HBEZD R, WET,
FHEARY 2(1.09) 33 (1.15) 0 (0.00)
1&&4 1(0.54) 34 (1.18) 1(2.50) 3
JERHG Y 1(0.54) 29 (1.01) 0 (0.00) : ) . ‘
[%':Z:E}J 13(7.07) 201(7‘00) 0(0.00) ﬁﬁ‘@ﬁﬁ%ﬁﬁﬁ%/ﬁﬁ\E/‘Jﬁﬁ‘@l'ﬂ%ﬂi,J_Eﬂi
&t 184 (100.00) 2 871 (100.00) 40 ( 100.00) Y S5 1 A AT BB AN 5 S B & AR B9 — /N4, SR Ok

RTRIF T 2% B0 N 2T B0 B TR SO 2 1

Table 7 Composition of foodborne disease events caused by various pathogenic factors in different places

1 5 e FAFRE (%)

HEEL 1b2E 15 4 ) AP M HEFR GEL N E 3 BRI RO EE R ENNSES
Rt 72 9 (12.50) 5(6.94) 48 (66.67) 10 (13.89) 0 (0.00)
BEIIR)E 41 2 (4.88) 0 (0.00) 1(2.44) 33 (80.49) 5 (12.20)
AN B 16 2 (12.50) 0 (0.00) 1(6.25) 11 (68.75) 2 (12.50)
2 12 2 (16.67) 0 (0.00) 4 (33.33) 6 (50.00) 0 (0.00)
B 12 1(8.33) 0(0.00) 0(0.00) 7 (58.33) 4 (33.33)
T & 7 0 (0.00) 0 (0.00) 6 (85.71) 1(14.29) 0 (0.00)
PR 7 0 (0.00) 0 (0.00) 1(14.29) 4(57.14) 2(28.57)
HoAly 6 1(16.67) 0 (0.00) 5(83.33) 0 (0.00) 0 (0.00)
C A= 4 0 (0.00) 0 (0.00) 0 (0.00) 4 (100.00) 0 (0.00)
73k e 1 3 0 (0.00) 0 (0.00) 0 (0.00) 2 (66.67) 1 (33.33)
s 3 1(33.33) 0 (0.00) 0 (0.00) 2 (66.67) 0 (0.00)
R i 1 0 (0.00) 0 (0.00) 0 (0.00) 0 (0.00) 1 (100.00)

it 184 18 (9.78) 5(2.72) 66 (35.87) 80 (43.48) 15 (8. 15)
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