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An investigation of food poisoning due to Clostridium botulinum polluted home-made food
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Abstract: Objective To find out the cause and guide the clinical treatment so as to provide the basis for the prevention
and cure of similar food poisoning caused by Clostridium botulinum. Methods According to the principles of Clostridium
botulinum food poisoning management, treatment plan was determined and applied following clinical diagnosis, laboratory
testing and antitoxic serum intervention through the emergency procurement system for specific medicine. Results Two
patients were identified with one hospitalized and there was no death in this case. The hospitalized patient was treated with

antitoxins and mechanic ventilation and cured in 25 days. Conclusion The poisoning case was caused by intake of home-

made food contaminated by Clostridium botulinum. 1t is suggested that public education in food safety should be

strengthened.

Key words: Clostridium botulinum ; home-made pickled salted soused food; food poisoning; investigate; disposal

IR A T 7R ) Pa A & A, 2015 4E 6 H
23 HE 9 BF, ) HERRZE B ER 212
BHEAERP =Y, T 6 22 HFFHEET 1 ik
F 5t - PG A B B I A e b v N R IR e
MR W R RLAFERE T TR KA H

75 B #A :2016-12-24

BRI ANETHEARTEHERFARHITE: " BEMAET
& XU 5 AR B A A 3T (BRI IR 1598012-9)

EEBN R F FHEENF HRAFTOIRRZLEERLRMER
BAAIT R FIAE L E A E-mail; 839152815 @
qq. com

BEEE NRE * ZHENF HAFTOAREZLLHRRE
KRB AATHFAELE  E-mail; hzliu326@ sina. com

TERAXKLIT LY, A B P95 A6 DR
B 42 i 0 CLAR SRR U B ) th . 229
A B 2 P R P AR TR TS G O R A 5 L
BYIhE.

1 #ARERE
L1 %R

I E 2015 4F 6 A 14 HZE 6 J 24 H 5t
BB R G W B Kk TS R L R
R 2 5 = JC T ERAY N B

TR R i VTR E KR T I TR
RO, 8 1) B8 AT A 5 T A o O
T WO S R R R A T .



— 7 PR B 4 9 e S T T TR I R Y A v R A B —— U, 4

—I111—

1.2 ik
1201 R A RS

HTeaEARREY, WA TLIEME, b
IR A RR A RN AR R (RN ) LA (X BR) | AR 4
GB/T 4789. 12—2003( & fit DA EY #1105
WM RN EERER) " L A S RS W
BT R EERE RN, )P ER K
S Zh ) rp G B (1) SPF 9% fa JHE I P L BH RPN B
18 H (kK B & 25 ~ 30 g, ¥ o if 5.
45000300000223) . Wil 5351 % A A B .E B %
1y, HOAS 56 J5t B Bt i 5 PR 4 S 1k 45 6 A A A
SRR R A/ RN 2R, AR/
FRAE 4 d NIET: 56 H % 8 & 2SI A KR &
2, NG IR I7 IE 0 S PR 0 7 3R 28 AL SR I H R ARE .
1.2.2 #ziEsa

JUVE R 0 R 7 IXAE IO b0 B3
TATIR A N BN B AT 2 & hh LA
2 WS/T 83—1996 P4 #5442 1 1 ¥ v #5112 Wi b 1 &
BRI ) R S B R T2 R A R Ty
2 A NI R A B AR R B R R T B
FVHLTE U738, WO i PR G 50 9% k), TF e 4% 5212 W
BITPEIZ I, T e AR AL .

ﬁj\

2 #R
2.1 FEARTEN

HAHAL T PG T B A B 1Y 7 i
BEOKBR T BFH2 N BRMHIRIE, F, K
5,49 2 ARG 540 1 A E RN HILT 12 2 2
Ao WA 1.5 ~2.5 d,

B H G BET 2015 4F 6 H 14 15 16 H (I}
BEEMETABRA, 8KITE 1 (500 ml R
AL ) , A i 2E B 9T 5 B, R AL T T
14,15 Hp M &aE e 1 ~2 iR, 3624 100 ~
150 g5 RAFE T 14 H AR UE £ IR Y I RS IR 8 A
G Ept s R PR R, REPEERR N AR, 16 Hig
B 3R BT, SRAEH B O Kt R TS R
T AL BN S AEAR IS 1 ~2 W/ d e A 2
Wl G 2R, AR JEAE, B R R R TR
P, IR TR Y 2 R P IR, {EL SR TE S R . 17 H
25 9:00, B IL T 752 K BUI R VR R TS
LB S AE AR, 3% [0 58 0 AL 5 3 24 3 T AR B iR 7
Ja , HR s I e, 2 22 B AU B D B, o R
WSH . RERITIRARWL S, T 18 BRI =
Beiy7 2 Atk 8 W 2, XAE R T A, Kt | iR
TEREAR G 5% AR AT IR 519 H T B A M AR e e BR
PRXE A SR 0 B 5 T N R | R OK

W PR O ARE A5 Z ) g2 kR E R IR
SRR, TR A MK R AR R R R AR
o T4 H BNSEE R P9 T A RE B2 12 B
h R EEFT R R S AR, 46T E e
JE BT IR B AMICSE X E IR T S OB G,
BT 22 BRIV ERR S — & B B 22 Bk
2, USRI R A R U A &2 ICU i — 25297
ABEJE , TAME FURGLSEXEIR YT 1 d 25k FHIFIR
MG A3, 7 T LLARE, bR T 1552 4 d Tk A
HIE 11 PRI, R0 3 P, LA R TE Bl
2.2 FERAbE

24 H% b29 10: 00, ] P4 5 oo il o B 2 1
WENARWHAGR AN SRR LR ER., £
Fidmai R ARtk B ER B EMERT, 54k
RN HRRERE A BB #HERE W ABSUILE )
SERA st B IJCEE AL, 6 A 28 H K
bl A 5 0 30 e 4 R BB A TR R A
BRI A B AR, R EE N A B ARNGERE
RAEY, 5 EBH B A& R, IF K B Bl
A, BEERZEANE, 27 A 10 B, KERES
EAMAMPRE 2T A 12 B B R ARED)
REC e, NG E, A = 71, gD it ik
K e NS i 9T AR E R B o
2.3 AT R A
2.3.1 A AlE il

BEFIEA RS HEFMILT 3 A—RAET,
AN IER RN F2 N, R HERAERZE,
WiE e A HEE, KL F#HEmR WK, WIER
B ORTET P BERL R 256 — B & B Be A Be G 97 s =
HLEFRBATRRK A KW BE LTI
A B W] BE R X, R R ek A R AR T
W AR IR S Y A s SR E Y. R
F2 30 52N it 4B X 38 R VG mE P A N B4 X sk
AL B RS . 16 H M ik B i 5 B A, 5
REBAEIRE
2.3.2 & DARS A

i N JITTE Y 5 M 7 i B 3R A T i RR IR i 2D A5
HAMEREARERE B — L R — 4 /MaF RE
(A BIRD) PR (BOROK) (BR2= B
K R VDB P, O R 2 BB TR AT A
o F BT 2 ~ 3 /R (EOROK) 1Y F I /D oK
(ECROK) F7KE W, BRI T2 55 b K 3a
FU FE U B 0 K e Rk Bs BT, B 2 R
I, RO P ar 0 RO A s T, R K T
BRI, 3 A BRWIA A R S s T B AR
ARSI AL A K AT, EiEEE ], B E

—~



i AR AR

—112—

CHINESE JOURNAL OF FOOD HYGIENE

2017 4E55 29 55 1 #

SR H AL 2014 AE 1 USRS BRI (B
B K B AR R A R 4 VR Y A BRI
(500 ml, =z & 4 ~5 d) o i, el 4 0, 8 F
2015 473 BT I M) & 1O, A H AN A
2.3.3 IR EHR

FEE R EL R S K E Rk E =
i U XE R K G 0 IR G R 3E  B R R X B AR
PRIXE R 7 AR L 5 0 AS 3 L7 0T I D e 4
KEAR o AR IE R DU A S, HERR LER v E L
BT P fEE
2.4 TEHEKLR

WA A AR 2 W U R
GB/T 4789. 12—2003 """ 35 Z 46 I F1 4 3iE 77 1= , BUe
NI 5 ml i A G B 1 51  20 ml R4 5 £546 B
Je, A3 A B E BV T2 W I 3 A K B E S
K1 ml, {8 %5],37 C/Kif 45 min; 55 BP0 2 )
TEAFALEES R 1 ml, FE %A B 5 B 5 511
HIRAR IR AT ,37 CKWE 45 min g H iy 1 0 1E R
FERXTI, 55 1 4y Wk 20 min F k8 3 K6 X R
S HGE# A ML 1 ml, A 9 ml G A0 8 7 5 W AT
10 £5% B8 ,37 C /K 45 min  fE R IEH XTI, &4
RAW o MIE R ES /N3 B, H 0.5 ml, 2552
SR, A B ST A (B B2 W I v 2 R EE 2R OKIE X IR
U/ A B BE T, A 58 21 /N B3 s B A
T VEEARESME & A BRRNGEHER, WEE
SEMIME TIREGH R ERE A BRER,

3 it

HRAE AT 6 2 T A Ll PR 2 B 92 6 3 4 )
I PRAZTT 45, 454 K A6 WS/ T 83—1996( 14
TEHR BT T B 12 W b o R Ak BN ) A E X
i T PR A T AR TS LAY M R R A B
ISR,

PR R T8 2 R &, W K ATE
e R ME RS Y E P AT U E TR
BN f B RFE AT B T KR B
B E R KRR IS B RE Sk SO B A
TR TS Y 7 B AR 0T 4 T T R A K
(IS SN §-% S TN -/ R Sas
B WMEAEZWPEE AR, TSN A~G
$h7 #L R AR EE R A B A E B, R
REAFEER—FMIEMZEE, 0.1 ~1.0 pg it
FABET 80 C 30 min sk W 10 min W] BEAEIR .
1% M 2 3 1 L IV AT B B 3 R 2 2
IEL b JIEL 6 i o 20 2T 24 1) UL 1A o 28 4% 338 410 0 2 18 R
TR A, DT A8 JUL Y % 26 3R G PR, i IR I T

o, FHIERURBIE T, WA TR ESR
15 Y B F 5| R B R R L IR 3 B L R 2 &
G AR Q0T HR JUL 068 JULSTE 6 A T R ARAE L O BT 0%
W, T2k 5 e, BRI, IR G R R R
VLIRS R AE b A O, T S X I 2 B B
BEFERME ., £EBHY T LR, Ry
(-2 0

AGIBRE RS 4~5d BBA B2
BLHL (500 ml) Jifs i 72 1A, ISR 1A 5 Bk k| i
o) 3 A o G ) 7 AT U RO B, 5 MR R R
PRI P AR T O e, HE R OR 2 MBI R
T A R S B RS R AR L PO R T
CATHEWE ., BT 16 HIFE KRG 1 iR KN
BB AT R L BN B R L MR 1A T BE YA Y
PAERE. EEEME PSR A BRMRFTEER,
SRR FE LR B P R G g A R 2k
R[] 15 7 B A A o S T SR A M 1 A
TRE A A RN EEZWAR, 500 T RS
ERTRE R A K21 ), B B S i, A B IR AR
1), BTG5 Yy B A AT kTR
(G RGN G5 P&, BRM 4 h~8d%
fBho 75 1 6 v 7 7 45 T U Y M Y T
s U HORE X TA X A SR O g R R

Pz B E 6 ] AR B P A A
4.0),B B2 6, kB RINASERE P EEES
AP - L ) 5 5 i S ) S 91 B s o8 I % S
)P S S I R o S (BT K ORI F gy
R, — BLRiS, BERR l  HE7E 25 X R A B
FEE RIS H T EN 2SN HNERERN A B KL
IO PR S T 077 o P 245 T B A ok o S 6 B 5
TR PR O 07 A T . B AR i B
BROBAGNHT ARER ,DHE 10dFEZD
R BB S bk OB BB R RA TS 01
@A SET .

AR D B E K T R AR WA
YRR 2 N2 T I3 , T8 9% 10t I A AR e 4, RO
T R R ST VRN D S AR, R
S IE B2 18 , 41 8 b SR P 2 42 B R I L A G OR
WY 0 74 2 20 N L A T A B BT R SR
BEMMSIF . TP TR AR X
B 25 £ 52 50 I PR S R iR Ul B M4 HE R I I
P B R 64 WU, N0 R, A
T P T W2 B TH 3 BB IA TR

S
[ 1] thee NRIAE DA, b EE RS ZE A% GB/T
4789.12—2003 &5t DAEMAEY 4K 5 RERE LR HEE



— 7 PR B 4 9 e S T T TR I R Y A v R A B —— U, 4 —113—

FAGH[S]. JbAT: v [ AR o ) AL, 2003, [6] KA VENGREZTHNHALEME[]. B3I B
(2] vt NRSERIE T 36 WS/T 83—1996 [ % H2 14 £ 4 % il ,2011,27(10) :955-956.
LW ARE B A BRI [S ] b 5T v [ A o AL, 1996. (7] DRI GIARGTESEKESHEST]. RREY,2009,
(31 Tk AR rhag (1] b il R B A A A ,2002,31(5 ) +58. 31(6):516-517.
(4] X1 BIASATE P RS [T]. 57 57 IR E 2 e A 4l (8] k&, b/, koK 2ot Wb a6 flii R [J].
2010,31(12) :2015-2016. 2010,39(8) :1103.
[5] =46, =95, T/ 50 XA 34T 1 h & 26 Bl IR 53 (9] skeEEF B0, TUHIHHR. —R OSSR AN P& LIS
(). BE 24 R ,2014,12(7) 1154, LW L] bR R T A R, 2002,14(6) :19-20.
b

HAME T CR i AR R ) T 16 & 5 0 550 s o

2016 412 A 16 B, B KB4 %3 5 XA G/SPS/N/JPN/483 i 3k Ak B (LR T A %)% 10 £HE 15
TR R EAE)RTHRBAMAIFE, ZARBITNEEZE0HE 1. 2 B2HREL B2 I F 89 #
WHBERAMAGIAE 3. AARRLGAERELRNER RN E 4 EERME3 P31 Ee 77 #35
TG AR (77 FP AL ) 09 FLAE ;5. 53T 3 B 5 PR S R AL A AR,

(4% B & KR, AH 555 2  hitp : //news. foodmate. net/2016/12/408826. html)

i

DR BT i 22 4 JRy PR R DA B-BA MRS 1 g 0 bl T TN 5 /) 22 4

ERARREAR(EFSA)HE, 2 ATERARHEZARNERERTRES RSB A MAE RA%kF RS-
T AR SR e AL A EL,

B-F A T A a-1,4-55 8 d-FAEE MR TARFEHE, £ 1996 FrU+ RAKF K ADIZ %4 5 mg/kg
HRE/ R, RMBERAZEFRFHEBEINA ADIEZT A S5 mg/kg R E/RBRSE, Rio £ INARE AR
R HEAT, AR LROFALT, FAAFOEANET LS AT ADI 215, B2 )L -F ¥ 14 %4 i+ ( mean
percentlle) VA BFT A ABE 95 15 45 31 (95th percentile) 89 1 51k 5,

2R LARE 4 T

The EFSA Panel on Food Additives and Nutrient Sources added to Food ( ANS) provides a scientific opinion re-
evaluating the safety of B-cyclodextrin (E 459 ) as a food additive. B-cyclodextrin is a non-reducing cyclic
oligosaccharide consisting of seven «-1,4-linked d-glucopyranosyl units. The Scientific Committee on Food ( SCF)
allocated an acceptable daily intake (ADI) of 5 mg/kg body weight( bw) per day to 8-cyclodextrin( E 459 ) in 1996.

The Panel concluded that, based on the available toxicological database, there is no reason to revise the
current ADI of 5 mg/kg bw per day for B-cyclodextrin. based on the available reported use and use levels, the
Panel also concluded that the ADI was exceeded in the refined brand-loyal scenario ( considered the most relevant

scenario) in all population groups except for infants at the mean and in all population groups at the 95th percentile.
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