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Epidemiological investigation on an outbreak of foodborne disease caused by suspected

Enterobacter sakazakii in a high school
XTA Guang-jin, DONG Jian-yun, HAN Ning-sheng, FENG Jing-yu

( Center for Disease Control and Prevention of Nanjing Jiangning District,

Jiangsu Nanjing 211100, China)

Abstract: Objective To find out the cause and risk factors of the outbreak of food poisoning, and to provide evidence

for the prevention and control of food poisoning. Methods

method were used to analyze the suspicious meals of exposure.

Field epidemiological investigate method and case-control study

Field hygienic investigation was carried out. Samples were

collected for laboratory testing. Results Totally 156 cases were found in the survey. The attack rate was 8.30% (156/
1 879) and the main clinical symptoms were diarrhea (99.4% , 155/156), stomachache (81.4% , 127/156), nausea

(16.7% , 26/156) and vomiting (3.8% , 6/156).

October 24th was the suspected meal (OR =49.91, 95%
significance in different classes ()(2 =115.56, P<0.01).

Enterobacter sakazakii were detected in the patient’s anal swab,

The result of case-control study demonstrated that the dinner of

Cl =12.93 ~192.63).

The attack rate showed statistical

A total of 107 samples were detected in the laboratory, and

the delivery car, the delivery containers and the cooked

meat with bean curd in the sample food. Conclusion The epidemic situation was a foodborne disease outbreak caused by

suspected Enterobacter sakazakii infection. The poisoning might be caused by the cooked meat with bean curd during dinner

on 24th October. It was recommended to strengthen supervision of foodservice industry to prevent such incidents from

happening again.
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Table 1 ~ Symptom distribution of 156 cases
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Figure 1  Epidemic curve of food poisoning time in 156 cases
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Table 2 Prevalence distribution of different categories

in 156 cases

29 BB BWmAEL WREE/% X b
o909 98 10. 8

4 51 3.59 0.058
& 747 58 7.8

R 1422 128 9.0

fER ) 2.07 0.15
% 234 28 12.0
m— 624 120 19.2

L w499 25 5.0  115.56 0. 000 1
m= 533 11 2.1

2.3.3 =zl oA

R IE 2 WA R B A — i AT A R B



— B B ALL B 7 AT 1 A Y 2 AR IR MRS B R AT R A — T &,

—301—

A2 R R R B S 1 R A
2.4 BT RS
2.4.1  FEEBEW ST

S3 AT B 4 5 X A A A 24 H SRR A
MM RZEE, SR ER,24 HPE BE N KK
M) SE R EE R IR, ZF A FRITFE L (P<0.01), 0
%3,

#3 BEREMPIEER IR
Table 3 Analysis of suspected meal times in

food poisoning
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Figure 2 Pulsed field gel electrophoresis analysis results in 5 strains of Enterobacter sakazakii
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Analysis of 278 unexplained foodborne disease outbreaks in Shanxi
WANG San-tao, ZHANG Xiao-hong, LI Xue-yuan, WANG Shang-min, SHI Yi
(Shanxi Center for Disease Control and Prevention, Shanxi Taiyuan 030012, China)

Abstract: Objective To analyze the pathogenic substance, cause of pollution, cause of unidentified food contamination
of 278 outbreaks of unexplained foodborne disease, offer suggestions and provide reference for identifying the pathogenic
substances. Methods The data of unexplained foodborne disease outbreaks between 2010-2016 from Foodborne Disease

Outbreak Surveillance System was collected, and then sorted and analyzed with Microsoft Excel software. Results A total
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