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Epidemiological investigation on one of the outbreaks of foodborne diseases
caused by Vibrio parahaemolyticus
LOU Yong-jin, LI Ping, HUANG Wen-zhong, ZHOU Yan-zhen,
WANG Ping-ping, ZHENG Pan, KANG Wen-xue, WU Hong-zhao
(Pujiang County Center for Disease Control and Prevention, Zhejiang Jinhua 330726, China)

Abstract: Objective To investigate a foodborne illness outbreak in S restaurant and identify the pathogenic factors in
order to prevent the occurrence of similar incidents. Methods According to established case definition, active case search
and interview was implemented. Descriptive epidemiology was used to address epidemiologic characteristics, case-control
study was conducted to analyze the risk factors, and samples were collected for testing as well. Results 162 cases was
identified from the banquets, with the attack rate of 22.2% (162/730). The major clinic symptoms were diarrhea
(100% , 162/162) , stomachache (96.3% , 156/162) , asthenia (77.2% , 125/162) , nausea (68.5% , 111/162) and
vomiting (53.1% , 86/162). The average incubation period was 12 hours. According to the result of case-control study,
eating scallop (OR=1.74, 95% CI. 1.00-3.02) and calf ribs (OR =2.87, 95% CI. 1.38-5.99) was a risk factor.
Samples from 34 patients, turtle pieces and cutting board were tested positive for Vibrio parahaemolyticus. Conclusion
The main cause of this foodborne illness outbreak accident was due to Vibrio parahaemolyticus contamination, combined
with cross contamination and undercooked food. It was necessary to standardize the operation procedures, strengthen the
self-regulation of restaurants and consciousness to prevent such cases.
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Figure 1  Time distribution of 162 cases in the foodborne

disease events in S restaurant
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Table 1  Attack rate of different groups in the foodborne

disease events in S restaurant
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Table 2 Result of single factor analysis in the case-control

study results of the foodborne disease events in S restaurant
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Table 3 Result of stratification analysis of two dangerous

foods in the foodborne disease events in S restaurant
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