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Investigation on a food poisoning caused by Vibrio parahaemolyticus
GAO Fei, SUN Qun-lu, LIU Xiao-feng, MA Hui-lai
(Heilongjiang Provincial Center for Disease Control and Prevention, Heilongjiang Harbin 150030, China)

Abstract; Objective To investigate the reason of a food poisoning case, and the origins of the suspicious factors of this
case. Methods Find out the suspicious meal according to the epidemiological curve. Then evaluate the foods in the
suspicious meal through case-control study, and analyze the correlations between different foods and different dozes. Foods
and case samples were collected for laboratory testing. Results 61 cases were founded and the major symptoms were
abdominal pains (98% ), diarrhea (90% ), nauseous (54% ) and so on. Eating plain chicken was the risk factor (OR =
9.25, 95% CI: 1.14 —=200.07), and showed a dose-effect relation ()(2 test for trends: 25.71, P <0.01). The main
reason for cross contamination was that the chef processed the plain chicken and Tilapia at the same time. Vibrio
parahaemolyticus was detected in the anus swab samples from patients, the result of PFGE showed 100% homology.
Conclusion The food poisoning was caused by plain chicken contaminated by Vibrio parahemolyticus. It is necessary to
strengthen the supervision and administration of catering distribution, and improve health consciousness of the public to

prevent such case.
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Figure 1

Curve of disease time for food poisoning of A Company in Baoan District during 14th to 16th May 2011
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Table 1  Analysis result for suspicious meal of food
poisoning in A company
5 A‘% 2/ Y
IR WAk RR 95% CI
HEH RAEREH

R 15.56(7/45) 9.21(50/543)  1.84 0.89 ~3.83
& 18.58(60/323)  0.32(1/315)  58.51 8.16 ~419.65
Wi%E  13.88(34/245) 10.94(43/245)  1.27 0.83 ~1.93
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Table 2 Case-control study analysis result for suspicious

foods of food poisoning in A company

i A OR 95% CI
Wl (n=50) XM (n=63)

SR2Ib] 98(49/50)  84(53/63)  9.25 1.14 ~200.07
A AT 40(20/50)  32(22/63)  1.24 0.54 ~2.87
1T 44(22/50)  44(28/63)  0.98 0.43~2.22
VIS 36(18/50)  43(27/63)  0.75 0.33~1.72
IR 32(16/50) 43(27/63)  0.63 0.27 ~1.46
FE2AEAb A 52(26/50) 68(43/63)  0.50 0.22~1.16
AR 96(48/50)  98(62/63)  0.39 0.01~5.68
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Table 3 Analysis result of dose-response fashion between
eating suspicious food, plain chicken, and the morbidity

rate of food poisoning in A company

oA REA % OR 95% CI
) W (n=49) X} (n=53)

1 50(25/49) 17(11/53)  28.41 5.06 ~210.38
3/4 28(13/49) 14(9/53) 18.06 2.91 ~144.99
172 18(9/49) 14(8/53) 14.06 2.09 ~120. 56
1/4 4(2/49) 40(25/53) R4
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