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Analysis on fatal cases caused by Bacillus cereus induced foodborne poisoning
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Abstract; The clinical manifestation of foodborne poisoning caused by Bacillus cereus is usually mild and self-healing.

With further studies, a few food poisonings induced by B. cereus could be serious, even fatal. Twelve reported fatal cases

caused by B. cereus were reviewed in this paper to investigate the common rule and pattern of the disease.
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