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Investigation on a fatal case of food poisoning induced by bongkrekic acid
SUN Jian, ZHANG Qiang, ZHAO Lingguo, CHEN Fengping, LI Langwen, JIANG Hua, LI Hao,
QIU Yi, XU Baoxue, LEI Lei

(Shenzhen Baoan District Center for Disease Control and Prevention, Guangdong Shenzhen 518101, China)
Abstract: Objective To investigate the reason of Bongkrekic acid food poisoning outhreak, and prevent similar
incidents from happening again. Methods Pathogenic factors were determined by rapid detection. Suspicious meal and
food were inferred according to the incubation period of pathogenic factors. Poisoning meal and food were determined by
combining survey results from epidemiological investigation, food hygienic investigation, environmental hygienic
investigation, sampling and detection. Results  Epidemiological investigation showed that there was a correlation between
food and the morbidity. The incubation period and clinical manifestations of patient were in accordance with the
characteristics of Bongkrekic acid food poisoning. Bongkrekic acid was detected in the food sample and patient blood.
Conclusion The poisoned meal was the dinner on July 19, 2020, and the poisoned food was stir-fried rice noodles. The

main cause of this was the violation of the food safety operation by food factory operator and employees during production
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and transportation, which caused bacterial proliferation and produced toxin in contaminated rice noodles.
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Table 1  Main clinical test results
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7H29H 242 22.6 35 164 56 154.6

2.3 AEEE IR A LS

Xof i A 9 081 M 2 I A RO HEAT R A i T
Ry O B, JO VR SR B A s LA R 5T 5 T, W A
AT KRB B RS  REERER)H
R TR TR R B T A S R 1 O R 5 BUR
705 el K LA 7 0 oK T T IR, JHE A R A 45 2R Sy
FF 4
2.4 BEAEE AR SR

FEA RO VR A & B, B S22 L 9:00 B
HEGR (G20 5 kg)  AEHUAE DR EEAE | L JESE BRI R 2 K
21:00 B A4 B2 e — Wk . AR UETE &
T 0 R R A R BRI P SN T AR, P B
T LR B S a4 ) S5 R [ b DX R K Sy TR, A
PRI R R R MROK R S5, H P 30 000 kg

Fe A o AR A ) B Uk A) L P AR T B AL P AR
(] | B it (] 25 D1 68 (] HE Wtk 2% ), A A3 4 1Rl & T
TR B S D RRAE W B . T R R AR
1] 24 13:00 B 2k H % =2 00:30 B, R LR AL i
IKERAE ML, DS 3% 2] A i 42 A5 FH B 29 3 min, 337 14
A R B R A TR R o 4 R R U A A N 56
B CRVRE I RWC IR, ok T 0 T AR o iy 52
PriE4a e Bk 8 4 7= T A 2R . B iAA R &k
FIUALJE Y 7= S 7 =R 45 0 R B AF 77 AR R BT
S it AT A, e AT A ) SR A Nl T
TN 2. R T 16:30 B 4 4 P Uh 4%
Wk ERE R T & RS, TR (Y
HYIAH 33 °C, R E S ERNEEE ), 5
HAAE R 3500 kg oAy, FEMBCIREIRZY 3 ~ 5 h, L



— R K TR A R T ) P 2R EOTE RO B R A —— P i, 4

—1325—

KRR 4~ 5 g,

3 it

BB WA s R 18 A B A B0 AR R
(Burkholderia gladiolipv. cocovenenans, BGC) £ E N
2020 4F LAA BB S 48 55 MBS o, A o ok
T2 TR T, 0 A1 W e, 100 °C T 7K 3% 1y R 247 A RE i 3K
Hoior, 2ol ey s i F 20 . %R A
By A H AR A T R A R b AT LR
BLOFEA ISR T AE# RS AR PN T
PR R A 5 EI(GB 14881—2013 £ il % 4 [
FBRUE A A 3 A ) O A T
B S5 7 2R 45 T BB A e R K T T A R B
AR TG Y By AL 2 5 A58 A7 Az fag 280 )ik R T
(DBS 44/012—2019 J" K & £ fity & 4 0 77 bn 1fE 12K
B )R TR DR AT 32 B 1 SR, HAS i 1SS i, o 0
B GBI AT R S A 5 5 A0, SR By kR 2 42 LU K
L TEFTALHT A VIR BT, 45 T 2 T TR KA P
WA S o A - R B T R B UE
by B 2 0 B SR PO T (OIS RE Y BROK
MERR , A R EEY TR L.

AR A PR A SR T 28, oK I8 T IR v R S i AT R
o B IR B, i R ) A T S R R A
At MKt R IR TS A 5 30 EAE R 1 3 I R R
DA IR Al BRI PR JHE R A A
M TR R B s BN I BB S e = A
AT I H | R 2 B0 PR B2 A AR AR A A AR AR 12
Wi, ARG CDC 52 56 5 PR GEUAS: Hh K I8 781 7R , O T %
VAT 2 W A /B TR A O A LA SR R
oM kg Rk L N [

AU A AFAE LR LA R BRI = (1) i T 1)
R, g I T 2 L[] Joe A 2 B B AR, T BE A7 7 i 7 5
(2) AR DATE K e T R B W vh o & A B IR 0 A, 208
BRI ]2k H = s R, A HUk A
NEY R AN K8 3 B A 45, e 2 DA 1)
BT I TRy 2 5 Ry PR A I ) A 5 (3) A2 7 Al i
V5 LB R AR R B AL, (H A A TR R
T2 i ik J2 B9 B B 5 A7 IR A

5% ik

[ 1] A R I [ R 1A il B 25 5t 4 . GB 4789.29-2020 1%
it 2 A R SRR £ AR A A T A B A K A T T
(B 47 M1 P 0 T 12 K T I b ) G 56 [S . AL 5T, v s o 1) AR
#:.2020.

National Health Commission of the People’s Republicof China.
GB 4789.29-2020 National Food SafetyStandard-Food Microbiology
Examination: Burkholderiagladioli (Pseudomonas cocovenenans
subsp. farinofermentans) test [S]. Beijing, Standards Press
ofChina. 2020.

BT, AR 26 1 FOK PR Y 2RO BT ] BB 2
T4, 2005, 21(18): 2524-2525.

Huang Y J, LI P. Emergency Nursing Care of 26 Cases of Maize
Meal Poisoning [J]. Journal of Modern Medicine & Health,
2005, 21(18): 2524-2525.

i W, X0 5, BRIGET, S TR AR A o I A1
M A B H R RS e A ()] TUAE TR, 1993, 22(2)
99-101, 127.

MENG Z H, LIU X M, CHEN X M, et al. Investigation
ofPseudomonas Cocovenenans and its Toxins in FermentCorn
Flour, Tremella and other Foods[ J]. Journal ofHygiene Research,
1993, 22(2): 99-101, 127.

A N RSN LA . GB 14881—2013 & % 4 1 5 b
i B A AR RS LS L AL AT, AR A, 2014,
Ministry of Health of the People’s Republic of China. GB 14881—
2013 National Food Safety Standard-Code ofPractice for Food
Production[ S]. Beijing, StandardsPress of China, 2014.
JURAE TR NS 51 4 . DBS 44/012-2019 J7 AR A &6 E 4
b AR KB (S ]

Health Commission of Guangdong Province. DBS 44/012-2019
Local Food Safety Standard of Guangdong-Wet RiceNoodles[ S].
EWEH, A AT, [E R, S B R IR 1 B
Yo v 2 1 5 B S E D] b R R T AR AR K, 2016, 28
(1): 36-39.

LIXL, YANGZS, GUOY D, et al.Isolation and Identification
of Pseudomonas Cocovenenans Subsp. Farino Fermentans from
Food Poisoning Accident[J]. Chinese Journal of Food Hygiene,
2016, 28(1): 36-39.

JIAO Z Q, KAWAMURA Y, MISHIMA N, et al. Need to
differentiate lethal toxin-producing strains of Burkholderia gladioli,
which cause severe food poisoning: description of B. gladioli
pathovar cocovenenans and an emended description of B. gladioli
[J]. Microbiology and Immunology, 2003, 47(12): 915-925.
IMATAKI O, KITA N, NAKAYAMA-IMAOHJI H, et al.
Bronchiolitis and bacteraemia caused by Burkholderia gladioli in
a non-lung transplantation patient [J]. New Microbes and New
Infections, 2014, 2(6): 175-176.

TR, ARRGEE R B AA S8R IR A R OK B A IR A A IR
W], ILAEBFSE, 2020, 49(2): 336-338.

PENG Z X, LI F Q. Biosynthesis Mechanism of Bongkrekic
Acid in Burkholderia gladiolil J . Journal of Hygiene Research,
2020, 49(2): 336-338.

MR, Wiz ik, KAERT, S5 ORBEE IR P SR ST )
RERVESET 10I[)]. Bk B0 A, 2020, 36(3) : 396-398.
SHIR J, DATY D, ZHANG N P, et al.One Death Case of Acute
Liver Function Damage Caused by Bongkrekic Acid Poisoning

[J]. Journal of Forensic Medicine, 2020, 36(3): 396-398.



