R AR AR

—196—

CHINESE JOURNAL OF FOOD HYGIENE

2015 AR5 27 55 2 #i

4 T (0 2 BR R S CH S R 1 2 ) v R BT 5 E

i, B3, B A TR
(FMERFTRHEH FQ,FM FHE 550004)

W B deH ARl 26 ATAORAKBE T ARBABR AFALHTENRRAN, ALHLHELFD
KEAHFRBEE FTLERAL BT H ABLYN AGHAF TR AHRR AL ELREHIRBTRED T F

W IR RAEAE,

KPR : 2 xeNHHM; madt; R v E; £l
mESEES RIS5; R378.1°71
DOI:10. 13590/j. cjfh. 2015. 02. 023

MERAREG A

B S . 1004-8456(2015)02-0196-04

Progress of Staphylococcus aureus and food poisoning
XIANG Hong, ZHOU Li, LIAO Chun, CHEN Gang

( Guizhou Provincial Center for Disease Control and Prevention, Guizhou Guiyang 550004, China)

Abstract; Staphylococcus aureus is widely distributed in nature and has a strong pathogenicity, and it is considered to be

one of the major pathogens causing outbreaks of food poisoning. The pathogenic factor, food contamination status, food

poisoning, laboratory diagnosis and preventive measure were described in this paper in order to provide the reference for

prevention and control of staphylococcal food poisoning in the future.
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Table 1  Events of Staphylococcus aureus food poisoning
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