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Abstract: Objective To investigate and analyze a food poisoning with multiple pathogens including Vibrio
parahaemolyticus (VP) and Proteus mirabilis. Methods Standardized questionnaire for food poisoning was used to collect
information, descriptive epidemiology was used to detect the risk factors. The pathogens were isolated from the samples,
enrichment was performed according to National Standard of Microbiological Examination of Food Hygiene, and the isolated
VP were further identified by DNA fingerprint. Results Thirty diners were found and 5 lost, seventeen of which were
consistent with case definition, and the incident rate was 56.67% (17/30). Diarrhea, abdominal pain especially
epigastralgia was the main clinical symptom. Incubation period of the cases was 11-25 hours. No risk factor was found by
cohort study. Nineteen strains were isolated from patients, of which were VP (9), Proteus mirabilis (8) , Salmonellae (1)
and C. jejuni (1). A strain of Proteus mirabilis was found in food handlers. A strain of VP and 4 strains of Proteus mirabilis

were isolated from environmental swabs, the same situation was detected in food samples. Nine strains of VP isolated from

patients were identified as the same genotype by molecular typing techniques, which genetic similarity reached more than

—101—

97% . Conclusion Considering both the investigation of field epidemiology, food hygiene and experimental results, it was

a foodborne disease outbreak caused by VP, and other pathogenic factors was excluded.
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Figure 1 Time distribution of a foodborne disease outbreak

caused by dinner party
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Figure 2 Analysis of 11 strains of VP PFGE cluster

3 i

BEVR =5 435 151 2 g v AR I i, R 2 R R
A AR A I PR 2 B, A 36 ) 9 R4 b R E iR Ik
FARERT, T NE NGB, 4% 18 GB 14938—9411) 44
KA G R R R AR
BORAT IR R A R TR R ) (2012 4F i) X A 45
T HES JFUU 25 4 B2 W43 00 2 A A L T AR 2
e | SC 0 A I = T BG5S R B WS/T 81—
19967 H i ik N AL R s 9 A 23 H i A %
5| 2 A A 9 M A D e R AT

U RAT G 2 R i TR A S, SE e S 7
REAR HAG I Vb T 25 A A SR A T AT
Rl PRI T RO R T S SR R F

RS HF U 1T 51 B0 Ak O 2R & DI R
FERARM WITHEPHERDKE o E, 28
TR, S PR | R L MY 1 L i
@ 1 e AT BT v D PR, L% i 1R
G0 1 1 97 0P IR T B TR A OV R o 1
AHE,

R 2 i 25 ol S R R R A R R R
OEBRIIALTE, 2 25 i IR W AE 1~ 10 d,°F
PITE 2 ~4 A" @WAT IR SRR IE AR AT, 25 1 25 il
BPAE A SEE W EA R ZME R
K0T O R FRBURAT 25 1 25 il B DR B IR
TR AR A TS o @ HA 1 0 B AT T
By R R N F NP A G NS N
fiF AT g N MR BB P A N &

PSS T 5 A ) £ Y 5 A A S
ORI AR KAMIAT, 25 57748 T KT 5 09 78 0K 30— e
5 ~ 18 h A R 40 (9 i K TR 01 8 25 h; @5
FEAUFHE AR FE 53 LB AR AT 47 oA Hh o — 11

PR B bR, T0 1 ) 5 I R R e R R 1Y
I A TEAT L 1 SR T2 A0 A, 1t N T 5 T
T B B R 5 38 52% ~76.9% 0 AR HERR G Bl A B
AT 1L DA 5 B AP SCHR R 38 12 A 32 22 5 PR B A G,
SR T8 AR Y LR

SRRV L IR S R A B R kT
OB R I A 11 ~25 h, £F6 B il v 2
HF- 7RI 6 ~ 30 h; @I PR 2 B8 LA I R V5 0
F A5G R L I PR I IR 3R BURRAE ; B9 1
9o B8] T 7 b A b 9 I P IR, L R R R IR st A%
ARRIPE 97 % LA b, Horh 6 47 [R] 2k 03+ K6 7Y gl 7 i 1
SIVE L 4 7 A A IR 09 B e SR s @ o 1 & AR AE 6 ~
9 A,y Rl i T 1 TR R R I R 2T

FER PR AE I 12 VR R R e 2 kA
A 755 B35 AT 0 o O A R AT A B T 2
PR B A2 2 20 T, S5 JE A AR AN O S 56 %= K
T2 SR T 0 S N AT 0 A A AR B AT 2
FIES b AR 2 A SRR R B2 0 52 06 2 B0 4 0 4% SR
WA EE RS R . BOR R R s
U9 % MR BB 7 REAS SR AR ORAE e 19 B 241 Ol
ST AT I O L TG N R IV G Tl A
WNLRA TRAT IR = AR & DA 22 A 45 R ik 17 43
Mr AT R T T 24518 RIREFMFSLRES T 4 F
BOW B PS5 254 = 07 T E 4 43 7 5 4 SR
PR 4548, AL RIAT B .

AR SCHLAFTE— R B0 R R A, — 2 9 41 R
BN ATHERFEEIFEC LB ST &S, i
RAETFR I T 2 A . — 29 A T7 A8 42 1R
A7, T4 A ) B 5% oK g 2% B AT B A . = R AR
E£FHFHAE 9 H 23 H & T4 1817 10 2 B,
MEEER RN, TR HENIET By S E M
KRR



i AR AR

—104— CHINESE JOURNAL OF FOOD HYGIENE 2017 565 29 B 1 )
HE &SR F R AR ICTE RS [ ST, db at . o bR o

%%iﬁﬁ Mt ,2012.

(1) R AR W R AR RARR Rk ey T RSO WSO 996 B I R A
S B4 [T, o TR 2 201527 (S1) :66-68 Wi bR B AL R[S ] b st b [ AR oE A, 1996.

(2] RS A S T R U TE YD 1] S T A B [12] e NRAFNE AR, b B E R A e % A 2. GB/T
Co b T A R [T ). B B EE 22006, 33 (6) 4789.7—2008 £ i 1A GlCE WA A 0 R I A B A 48
1017,1019 [ST. dbst: o [ by H R4t ,2008.

(3] vk —RHEHEREROR R AR s g () TPAICIEL R, AT R R & Gh/T
ST T] PR LB E A% 201441 (12) 121622163 4789.9—2008 i DA REY L = M E K[ S].
=N =] . N ) ) H - .

[ 4] Layton M C,Calliste S G,Gomez T M. A mixed foodborne outbreak AL B AL 2008

1b L - 3 — 2 L1 W b i .
with Salmonella heidelberg and Campylobacter jejuni in a nursing [14] AR ARIEAE DA 56 WS 289—2008 L 2B ARk S ]
home[ J]. Infect Control Hosp Epidemiol ,1997 ,18(2) :115-121. AL AR D L2008

(5] Chanachai K, Pittayawonganon C ., Areechokchai D. A food bome [15] PulseNet International. Molecular typing PFGE Vibrio cholerae
outbreak of gastroenteritis due to Shigella and possibly Salmonella and Vibrio parahaemolyticus [ 1/0L ]. [ 2016-05-05 ]. hp://
in a school [ 7. Southeast Asian J Trop Med Public Health ,2008 www. pulsenetinternational. org/assets/Uploads/PNL06-Vchol-
39(2) 1297302 Vparah-PFGE-protocol. pdf.

L6 1 s R T . B 4789, 102010 frfh sy 10 THEARICRE T, GB 14938—94 &4y LTI K
W R BCE RS BT R (S]. Jt ok BARMEIRRIES T it IR R 1994
BRI R L2010 [17]  hfe AR AL E TAEH. WS/T 81—1996 IV I MEINE &Y
I HE 0 T, .

(7] she AR SEANE TR B GB 4789, 4—2010 £ %2 4 [ % FHREIS W AR AR BUSN [ ST Jb 5t . o AR E H AL, 1996.

= N = \ap - . - = a5
M B RBCEAERE Y RERR(S] kb Eppg o) TEARIRRRR BRI E RN & DA AT
Wikt 2010 KT EN R % 4 MO AT 5 2% T A HOR 3 B (2012 4R
(8] e AR IR T RS , b 6 W 5 AR L B T % 3 2. GB/T W) R (R a8 2 (2012)74 5) [A/OL ). (2012-06-
3 PaS 5 GIM | [E s {HE 12,
4789, 62003 £ 5 1AL BUE W12 K 1 5075 K I 1 7 16 B 11) [ 2016-05-05 ]. http://www. moh. gov. cn/sps/s3594/
6 TST. b5t s o I A M AR 2003 201206/16704ce99c664381b832771b12aa0a903. shiml.
B4 . 3 | N THE T, .
(0] she AR SRR E LA 2 o I R M L T B2 GB/T [19]  BRME, &, £, AR DA M) s ART
>X 5 GIN E| [E 7 THE 12
4789, 142003 f b T UL 0 K B 85 FE 3 T 6 K0 00 IR 2001763773
[S7. b5t s o B o PR L2003, [20] Murray P R. I RILAE D)% T (M.t gt #, 2% db ot B2
[10]  shfl A RRE I T #5. CB 4789, 5—2012 £ fh % 2 [ K b AR, 2005-
R

HTIAR 5 8B JRAE 1T 8 ik

2017 %1 A 18 B ,#myk R4 5 2 & B (AVA) X4 G/TBT/N/SGP/32 i# 4R , 3 & & ik HLAF 4o F 15
T AFERBANBEBEATRESRML, FTAFHFRATREEN:“KE B-H B4 CEHIER T K
BB 56 e B A BRI IRCIERBRGEIE.” . 2. AFRELERRGES ST AT uiziz, 3.1
B EREILEH 0.915~0.924 KA b agad A 118 ~ 141,

(4% B & KR, AH &85 82 hitp : //news. foodmate. net/2017/01/414729. html)



