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Surveillance of foodborne disease outbreaks in China in 2006—2010
Pang Lu Zhang Zhe Xu Jin
( National Institute for Nutrition and Food Safety China CDC Beijing 100021 China)

Abstract. Objective To analyze the epidemiological characteristics of foodborne disease outbreaks in China in 2006—
2010. Method The data of foodborne disease outbreaks during 2006 to 2010 collected by the Emergency Public Health
Surveillance Network of the Ministry of Health of the People’s Republic of China was analyzed. Results A total of 2 023
outbreaks of foodborne diseases which caused 62 920 ill and 967 death cases were reported in China. The etiologies of
outbreaks were identified by epidemiology. The largest percent of outbreaks (40.09% ) and the largest percent of cases
(61.92% ) were caused by microbial pathogens; 30.70% of outbreaks and 17. 64% of cases were caused by toxins from
animal and plant products; and 17.99% of outbreaks and 9. 90% of cases were caused by chemical agents. Conclusion

As discovered in the surveillance network microbial foodborne disease outbreaks remained an important public health

problem in China.
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1 2006—2010
Table 1  The number of foodborne disease outbreaks reported in China in 2006—2010
(%) (%) (%) (%)
2006 596 29. 46 18063 28.71 196 20.27 1.09
2007 506 25.01 13280 21. 11 258 26. 68 1.94
2008 431 21. 30 13095 20. 81 154 15.93 1.18
2009 271 13. 40 11007 17. 49 181 18.72 1. 64
2010 219 10. 83 7475 11.88 178 18. 41 2.38
2023 100 62920 100 967 100 1.54
2 2006—2010
Table 2 The number of foodborne disease outbreaks reported and classified by season in 2006—2010
(%) (%) (%)
241 11.91 6430 10. 06 136 14. 06
557 27.53 17363 27.16 265 27.40
801 39.59 25459 39. 83 402 41.57
424 20. 96 14668 22.95 164 16. 96
2023 100. 00 62920 100. 00 967 100. 00
3 2006—2010
Table 3 The number of foodborne disease outbreaks reported and classified by month in 2006—2010
(%) (%) (%)
1 73 3.61 1761 2.80 44 4.55
2 68 3.36 1439 2.29 40 4.14
3 100 4.94 3230 5.13 52 5.38
4 164 8. 11 4825 7.67 84 8.69
5 180 8.90 6222 9.89 80 8.27
6 213 10. 53 6316 10. 04 101 10. 44
7 224 11.07 6399 10. 17 165 17. 06
8 261 12.90 8364 13.29 139 14. 37
9 316 15.62 10696 17.00 98 10. 13
10 179 8.85 6998 11.12 53 5.48
11 123 6.08 3468 5.51 62 6.41
12 122 6.03 3202 5.09 49 5.07
2023 100. 00 62920 100. 00 967 100. 00
. 55.55%
30.70%  17.64% 32.99% 4,
4 2006—2010
Table 4 The number of foodborne disease outbreaks reported and classified by etiology in 2006—2010
(%) (%) (%)
811 40. 09 38960 61.92 66 6.83
364 17.99 6228 9.90 319 32.99
621 30.70 11100 17. 64 534 55.22
227 11.22 6632 10. 54 48 4.96
2023 100. 00 62920 100. 00 967 100. 00
2006—2010 825 85.32% 5.
2006—2010
1. 2010
2.4 17.35%
2006—2010
811 40.09% ; 2010
22 853 54.34%

36.32%;
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Annual foodborne disease outbreaks classified

by etiology in 2006—2010

Figure 1

5 2006—2010

Figure 2 Annual foodborne disease outbhreaks classified by the

place where the disease was broken in 2006—2010

Table 5 The number of foodborne disease outbreaks reported and classified by the place where the disease was

broken in 2006—2010

(%) (%) (%)
629 31.09 22853 36.32 17 1.76
811 40. 09 16573 26.34 825 85.32
294 14.53 14805 23.53 17 1.76
289 14.29 8689 13. 81 108 11.17
2023 100. 00 62920 100. 00 967 100. 00
2 023 405 62 920
3 967 12 584
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(2)
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Monitoring malachite green and its metabolites leumalachite green in retailed freshwater fish
Hua Yongyou Qiu Wenqian Zhou Liang Lu Huadong Zheng Kuicheng Huang Hongnan
Lin Honglin Fu Wusheng
( Fujian Center for Disease Control and Prevention Fujian Fuzhou 350001 China)

Abstract. Objective To monitor and assess the residues of malachite green ( MG) and its metabolites leucomalachite
green ( LMG) in freshwater fish. Methods Twenty eight kinds of 207 fish samples were collected from retailers in six
cities of Fujian Province. After samples being homogenized and pre-treated the concentration of total MG in samples was
quantified by high performance liquid chromatography ( HPLC) coupled with fluorescence detector. The positive samples
analyzed by HPLC were confirmed by HPLC-mass spectrometer ( LC/MS/MS) . Results The detection rate of MG was
23.2% (48/207) with levels ranged from 0.54 to 8 099 pg/kg in samples. MG was detected in 92.9% (26/28) of
Chinese perch and in 2.38% of grass carp. Conclusion The detection rate of MG in freshwater fish sold in Fujian
markets was relatively high especially in Chinese perch. It is indicated that the illegal application of MG in supply chains
for freshwater fish may be relatively serious. Strengthening surveillance and regulation for attacking illegal application of MG
should be promoted to ensure the safety of consuming freshwater fish.
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