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Field epidemiological investigation and enterotoxin gene identification of food
poisoning caused by different meal times from the same accident unit
SUN Yan-bin, CHENG Jin-guo, LIU Hui, WANG Xi-ti, LIU Tie-cheng, LIU Shou-qin, ZHANG Ji
(Jinan Center for Disease Control and Prevention, Shandong Jinan 250021, China)

Abstract: Objective To find out the cause of a food poisoning event, identify the source of infection and risk factors
and to control the spread of outbreak. Methods Case research and investigation were carried out adopting the method of
field epidemiological investigation. Samples were collected for laboratory test and enterotoxin gene identification. Incubation
period was calculated by epidemiological curves to identify the poisoning meal time and food. Results Nausea, vomiting
and diarrhea occurred predominantly in 27 confirmed poisoning cases, accompanied by abdominal pain, headache and
dizziness in some cases. The poisoning meal time was lunch and supper in December 10", and the poisoning food was
barbecue rice. The cause of the disease was Staphylococcus aureus enterotoxin A. The similarity of PFGE pattern between
strains of Staphylococcus aureus was 100% , sharing high homology. Toxin genes were confirmed as enterotoxin A by RT-
PCR. Conclusion The food poisoning occurring in the same place at different meal times was caused by Staphylococcus
aureus enterotoxin A. Cross contamination was the most important factor of transmission of Staphylococcus aureus.
Supervision should be strengthened in critical control point for restaurants to avoid recurrence of similar incidents.
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Table 1  Distribution of clinical features of 27 cases
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Figure 1  Epidemic curve of onset time for food poisoning

of A university in Jinan
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Figure 2 PFGE map of Staphylococcus aureus
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Figure 3 Real-time PCR detection map of Staphylococcus enterotoxins
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