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Investigation on a case of food poisoning caused by Aeromonas hydrophila
Huang Yan, Wei Xiaoyu, Wu Chengmei, Liu Yiya, Wang Dingming
( Guizhou Province Center for Disesse Control and Prevention, Guiyang 550004, China )

Abstract: Objective To investigate the cause and to find out the food and the agent responsible for the outbreak, the
defects in handling foods, and to make recommendations for the prevention of food poisoning. Methods A case-control
method was used to collect vomitus and stool samples from poisoning cases and suspected leftover foods for testing 12 types
of enteric pathogens. Results There were 42 poisoning cases from 270 people sharing the same foods in a party. The
symptoms were stomachache in 100% , diarrhea in 85% , nausea in 63% , vomiting in 58% and fever in 40% of
poisoning cases. The incubation period of illness was 6 to 57 h (median; 25 h) after having foods. A kind of sliced boiled
chicken dish has been consumed by 87% (34/39) of case-guests and by 53% (32/60) of control-guests (OR =6.0,
95% CI: 2.0 ~17). The OR increased with the amount of chicken consumed (x>, , =4.5, P =0.03). Aeromonas
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hydrophila was detected from the leftover chicken and a stool sample. No other enteric pathogens were detected.

Conclusion Aeromonas hydrophila in sliced boiled chicken was the main cause responsible for the outbreak of food

poisoning. It is recommended to enhance training qualified cooks and kitchen workers to make sure that they have a good

knowledge on food processing and preservation.
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Table 1 Analysis on the risk factors in a food poisoning case-control study
. 9 5 (n =39) X (n =60) o .
REHE RRBCE, %) RBHCE,%) of e X .
=R7Ip] 34(87) 32(53) 6.02 2.02 ~17.12 12.21 0
Jet ey 29(74) 27(45) 3.5 1.51 ~8.52 8.32 0
ki KR 27(69) 32(53) 1.97 0.84 ~4.62 2.52 0.11
JBR B £ 29(74) 38(74) 1.7 0.69 ~4.11 1.31 0.25
KR 2 25(64) 31(52) 1.7 0.74 ~3.83 1.53 0.22
X1 R F 4 30(77) 41(68) 1.5 0.63 ~3.92 0. 86 0.35
A7k 5(13) 6(10) 1.32 0.37 ~4.71 0.19 0. 66
BT T 21(54) 28(47) 1.3 0.59 ~3.02 0.49 0.48
NGES 25(64) 35(58) 1.3 0.62 ~2.91 0.33 0.56
R 18(46) 25(42) 1.2 0.51 ~2.73 0.19 0. 66
1A 14(36) 19(32) 1.2 0.52 ~2.81 0.19 0. 66
i 27(69) 39(65) 1.2 0.53 ~2.92 0.19 0. 66
A 15(38) 21(35) 1.1 0.50 ~2.72 0.12 0.73
R 27(69) 41(68) 1.04 0.43 ~2.52 0 0.92
G IE 21(54) 32(53) 1.01 0.42 ~2.32 0 0.96
AR 17 (44) 30(50) 0.77 0.34 ~1.74 0.39 0.53
BREL A 16(41) 29(48) 0.74 0.33 ~1.73 0.51 0.48
=R 4(10) 10(17) 0.57 0.16 ~1.91 0.8 0.37
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13.0) , B0 J T4 Z (OR =2.13,95% CI:0. 85 ~
5.62) L&k 2,

R2 EYDEEK TR Z R K2 E 0545 R
Table 2 Logistic regression analysis on the risk factors

of food poisoning

T R REBER(%) ORHE 95% CI P
153 34 87 4.32  1.18 ~11.12 0.04
55 1 29 74 2.13 0.84 ~5.62 0.08
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Table 3 Analysis on the dose-response relationship between
having sliced boiled chicken with illness in a food

poisoning case study
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