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Epidemiological analysis of bacterial food poisoning in Guangxi , during 2000 2003
TANG Zhen-zhu, CHEN Xing-le, HUANGLin, HUANG Zhao-yong, Fang Zhi-feng, YANGJuan, L1 Xiu-gui
(Quangxi Regiona Centre for Disease Prevention and Gontrol , Quangxi Nanning 530021, China)

Abdract : To undergand the epidemiological characterigics and causes of bacterid food poining in Quangxi
for reference to the prevention of bacteria food poisning, the causes and invegigation reports of food
poi oni ng occurring around Quangxi from 2000 to 2003 were andyzed. 105 bacterid food poi soning outbreaks
were reported , in which 17 915 people ate the food , 3 557 got poisned (the atack rate being 19. 85 %) and
34 died. The numbers of outbreaks, cases and deaths of bacteria food poioning acoounted for 22.83 %,
38.29 % and 27. 64 % repectively of those of overal food poining in the same period. The peak nmonths
were from April to October. 66. 71 % of the poisoned and 100 % death of food poi soning occurred in Hechi and
Baixin the rorthwegs of Quangxi , as well as Nanning, Liwzhou and Quilin. The food poisoning occurred
primarily from the contamination and mishandling of raw foods (meinly meat , corn and their products) and
cross contamination between rav and oooked foods at rural family dinner parties, catering units and public
cdeterias. The nog comnon pathogen caud ng food poi oning was Salmondla , followed by Bacillus cereous
Staphylococcus aureus, Proteus, Vibrio parahemalyticus, Pseudomonas cocovenenans subgp. farino fermentans
and Enteropathogenic E. coli. The highed attack rate in people who ate the contami nated food was caused by
Pseudomonas cocovenenans subgp. farino fermentans (98.61 %) , followed by Salmondla (38.58 %) |,
Staphylacoocus aureus enterotoxin (34. 48 %) , Bacillus cereous (10. 65 %) . All the desths were caused by
eating the fermentive corn flour contaminated with the toxin of Pseudomonas cocovenenans subg. farino
fermentans. Bacterid food poioning is an important part of food poioning in Quangxi. There is a sgnificant
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difference between food borne bacteria (toxins) and attack rates in people consuming the food. Changing the
inproper practices of handling foods for family dinner parties in rural areas and goring foods too long by
enhanced hedth education, inplementing the quartitative and classfied management for food hygenic
sypervison at school caeterias and catering units, are the key programs for the prevention and control of food
ppoi N Ng.
Key Words: Food RPoioning ; Bacteria; Epidemiology
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