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An outbreak o food-borne illness associated with Bacillus cereus contaminated student nutritional lunch

Q Zhw et d.

(Chaoyang digrict Health and Anti-epidemic gation, Beijing 100026 ,China)

Abgract : On October 26,2000 ,a total of 1 658 udents and pupilsin 17 middle schools and primary schools
ate the lunch supplied by a sudent nutritional lunch indugtry. 84 of themin 5 primary schoolsfell ill ,the mor-
bidity rate was 1.5 %. The incubation period was 6 22 hours ,the median was 17 hours. The main synmptoms
were abdominal pain and diarrhea. According to epidemiology survey ,clinica manifedation and laboratory
teds,it was a food-borne illness asociated with Bacillus cerens contaminated sudent nutritional lunch. The
foods caused illness were the potato sewed with bedf and sewed bean curd It over on Oct. 25 which had been
mixed with the lunch on Oct. 26. After synptometic treatment ,all patients well recovered without sequelae and

desth.
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