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Investigation and analysis of a foodborne disease event caused by Salmonella
in a school in Changsha City
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Abstract: Objective To provided reference for the disposal of similar incidents in the future, a food poisoning incident
at a school in Changsha City was analyzed. Methods The epidemiologic characteristics of the incident was described, the
suspicious food through case-control study was analyzed, food hygiene investigation and laboratory test to find pathogenic
factors and contaminated food were conducted. Results A total of 54 suspected cases were found, and the clinical
manifestations were mainly diarrthea (100%) , abdominal pain (92.59%) and fever (88.89%). The incubation period of
the disease was 2.5-51 h, with a median of 13 h. The case-control analysis showed that food sets of the Salt Crispy
Chicken Shop between May 1 and 3, 2022 were suspected high-risk foods. Salmonella was detected in anal swab samples
of 14 cases and 3 batches of food samples. The molecular typing analysis of the positive strains isolated by pulse gel
electrophoresis showed that they came from the same source of infection and were all Braenderup type. Conclusion The
incident was a food poisoning incident caused by Salmonella Braenderup infection, and the suspected food was boiled
eggs. It is suggested that the Market Supervision Bureau should strengthen the supervision of restaurants, the restaurants

should improve food hygienic knowledge and standardize the operation process.
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Table 1~ Clinical manifestations of 54 suspected cases
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Figure I  Time distribution of 54 suspected cases



B AR R
—488— CHINESE JOURNAL OF FOOD HYGIENE 2024 4F55 36 45 4 1)

2.3.2 ARt iR R Horp 53 B2 AR v, 23 & H Y

54 ) BE LR B, 53 B R AERF AL 1 & R A Ry a2 (43.40%) ,30 B Ry 5H 32 (56. 60% ) 5 £5 KA
TR 4G 5 B 5L, L B 49 i, Lotk s i RIS R R BUR G S 3 2 B 15:00 FEJE N i#E R — AN K
9.8: 1, JGHIHIAERE /T A fE 18~42 % SFI4EIE 20 %, B, R EHAERE N

53 == A 40, T A e A AR 6 MR 8 AR Y 2 Ak B T 55 ) %k BRAIF 5T, O 0 45 T fE e IR R EAT A
£ 51 45.28%(24/53) . Koo, 25 R W  EhERAS 5/ S A 1 HIREE & .
2.3.3 WH[EEEY SH2 HEpEEHS 5 A 1-3 HERERERE g

A A S B, 54 9 BE LU 9 7R AR T 72 h N PR SRS B L R N R I P
EENUSLY R EETES o U SRR (NS IR o3 R T H/NT 005, A5 ER .
R2 IR BRI TS T R

Table 2 Analysis of case-control

R :ﬁm(n:ﬁ) . X} R (n=34) » ORI (95%C1)
= o I o
5H 1 H R 5 28 0 34 0.025 —
5H 2 H BRI T 1 32 0 34 0.49 —
5 H 2 H R BRWG E i & 23 10 1 33 <0.001 75.90(9.08-634.52)
5 H 3 HERERMS K i 4 29 2 32 0.427 —
5 1~3 HEL BRI R 6 27 0 34 0.011 —
57 1~3 HERERAY 5 XS P 48 27 6 3 31 <0.001 46.50(10.60-204.03)
50 1~3 HWE 32 1 3 31 <0.001 330.67(32.61-3 352.81)
T A e B DR 2R A9 B R R BE SR ) Fisher RS B R 9675 , C OR{E
2.3.3 YDA A HE 4 B 2 B 7 O B L o 45 28 o AR 58 s L s
ERERAGE A 4 2 Mok N5 B 1 445 3R BB 28 BB R OB B s AT & B MR A R R
WA B LA B HEE L U R BB R T OF AR i

VFANIEIEFE I B rp  BU A IR 1] AR 2R IR SR AR B E MR (LB 22) . RIS A g A
DURAE R R IE # & A B Bl RSBt , S5 S b A7 IR TR O 60~70 “CHY A 2 ik B il &5
JiF D7 N R R N w5 L RURTORHGE AF KA AR R N R EZADKEER T ASERERS S TN
It A IR P[] — A AN 5 A0 i e B

(Vo /s, fRVEIEHE | KESOs~3min (———— 42450 5~3 min
15 min, YA B Feita b
et )

- N i .
LEYE. T, WK i [ Kk, BTREGS ]

20 min

FEMUAE 5 KR R 7%
SR ] 45~55 min, #I5%
2

B2 FhERAY S B4 0 HIE T 2R
Figure 2 Process flow chart for making set meal products in Salt Crispy Chicken Restaurant
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Table 3 Sample collection types and test results
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Figure 3 PFGE profiles of Salmonella enteritidis in different samples
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