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Evaluation of epidemiological survey quality for foodborne disease
outbreak events in Gansu from 2012 to 2014
WANG Yu-ming, CUI Yan

( Gansu Center for Disease Control and Prevention, Gansu Lanzhou 730000, China)

Abstract: Objective To evaluate the epidemiological survey quality for foodborne disease outbreak events in Gansu, and to
provide references for investigation, disposal and report. Methods Collecting epidemiological investigation reports from 2012 to
2014, and evaluating the reports according to the requirements of Foodborne Disease Handle Standards and Guidelines. Results
Among 52 reports of outbreak incidents, it was ubiquitous that the descriptive epidemiological analysis was not systematic and
detailed. Food hygiene investigation focused on the general hygiene investigation, while ignored the investigation of the outbreak
cause. The lab evidence of some incidents was not enough to determine the cause. Conclusion There were much deficiency in
epidemiological investigation quality of foodborne disease outbreak, including field investigation, data analysis, laboratory results
interpreting, etc. Therefore, it was necessary to enhancing the training for emergency preparedness.
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Table 1  Content statistics of epidemiological survey

report for foodborne disease outbreak events in Gansu

from 2012 to 2014
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Characteristics and countermeasures for foodborne diseases during 2002 to 2014 in Nanning
ZHANG Jing, LIU Hai-yan, HUANG Chang, ZHANG Bing-hui, LIU Jun, QIN Jian-qiu
(Nanning Center for Disease Control and Prevention, Guangxi Nanning 530023, China)

Abstract; Objective In order to find out the epidemic features and occurrence trends of foodborne diseases in Nanning,
and provide scientific basis for countermeasures. Methods Collecting information from Nanning CDC during 2002-2014,
and analyzing the epidemic characteristics of foodborne diseases. Results During 2002-2014, there were 366 foodborne
diseases incidents, including 5 894 infected and 17 dead cases. Months between March and October were the high
occurrence periods of foodborne diseases, accounting for 264 incidents, 72. 13% of the total. The incidents were mainly
distributed in 6 urban areas, accounting for 275 incidents, 75. 14% of the total. The incidents usually happened in schools
and small restaurant, accounting for 73. 85% of the total. The main pathogen was pathogenic bacterium, with a total of 141
incidents, accounting for 38.52% of the total. Conclusion Foodborne disease caused by pathogenic bacteria was still

one of the main public health concerns in Nanning, and case reports and monitoring need more improvements.

Key words: Foodborne disease; monitoring; food poisoning; files; characteristics; Nanning
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