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Causal analysis and measures on food poisoning in Guangxi during 2010-2014
LI Yong-giang, LIU Zhan-hua, LI Yan-ning, YANG Ji-jun, YAO Xue-ting,
LIU Jun-jun, MENG Zeng-hui, NIE Shao-fa
(Tongji Medical College, Huazhong University of Science and Technology, Hubei Wuhan 430030, China)

Abstract; Objective To understand the causes of food poisoning incidents in Guangxi, and to improve the pertinence

and effectiveness of the incident prevention and control. Methods The data of food poisoning in Guangxi during 2010-

2014 were collected and analyzed by the food types, pathogenesis, and pathogenic factors by using descriptive

epidemiology. Results A total of 98 food poisoning incidents occurred in Guangxi, resulting in 2 446 cases and 35
deaths. The main suspicious foods were mixed foods, livestock and poultry meat and castor bean. Causes of the events were
eating by mistake, inappropriate processing and cross-contamination. Bacterial poisoning was the main risk factor, and the
poisonous plants had the highest mortality. Conclusion The food poisoning and the pathogenic factors caused by different

food had specific patterns and characteristics. A high risk food list should be developed, and targeted prevention and

control measures should be taken.
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Table 1  Contaminated foods causing food poisoning
events of Guangxi,2010-2014
LSS FAFRE (%) hEAB(%) HTAE(%)
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Table 2 Pathway for foods being contaminated in food

poisoning events of Guangxi, 2010-2014
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Table 3 Pathogenic factors of food poisoning events in Guangxi, 2010-2014
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Table 4 Contaminating pathway of the causative foods responsible for food poisoning
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Table 5 Pathogenic factors of food poisoning among different

kinds of food
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