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Discussion of investigation, disposal and information release for

a cross regional food poisoning event
REN Zhan-hong, JIANG Hong-ming, LU Xue-di, SONG Bing-bing
(Market Supervision Administration of Beilun, Zhejiang Ningbo 315800, China)

Abstract; Objective To discuss the investigation, disposal and information release for a cross regional food poisoning

event, and to provide references for similar events. Methods

Analyzing the reasons and risks of a Ill level cross regional

food poisoning event, discussing the process of investigation and the operation of information release. Results The food

poisoning event was caused by eating Salmonella enteritidis contaminated mousse cakes, and Salmonella enteritidis was

brought into mousse cakes in production processes. Conclusion

risks, and HACCP management should be strengthened.

Secondary operations of mousse cake had food safety

Investigation and information release of cross regional food

poisoning event should be carried out objectively, quickly and publicly coordinated by higher administration.

Key words: Salmonella enteritidis; food poisoning;

risk communication
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