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An investigation of food poisoning due to Vibrio parahaemolyticus in a company
XUE Hui-li, JIANG Xi-hong, WANG Jian
(The Center for Disease Control and Prevention of Dalian Jinzhou New District,

Liaoning Dalian 116000, China)

Abstract. Objective To identify the cause of poisoning, take effective intervention promptly and to provide scientific
evidence to prevent and control similar epidemic diseases in the future. Methods Cases were screened by verifying
diagnosis, interviewing and searching in the company. Exposure patterns and factors were identified by applying descriptive
epidemiology. The corelation between the factors and diseases was analyzed through retrospective cohort study. Samples of
feces, vomitus and food remains were detected. Results Retrospective cohort study indicated fried squid with green

peppers and tofu roll salad for lunch on 18" were suspicious for the 37 cases. Vibrio parahaemolyticus were found in both

—259—

feces and food remains. Conclusion

The outbreak was caused by squid contaminated by Vibrio parahaemolyticus and

cross contamincation occured in the process of making tofu without adequate sterilization treatment.
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Figure 1 Time distribution of food poisoning cases

in a company in Dalian
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Table 2 Incidence rate of different age groups
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Table 3 Incidence rate of different sex groups
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Table 6 Results of single factor analysis in the retrospective

cohort study of food poisoning
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Table 7 Retrospective cohort study of food poisoning:

multiple factor analysis
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Table 8 Dose response relationship of dangerous food
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Table 5 Incidence of commuting and accommodation
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Table 9  Dose response relationship of dangerous food
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