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Investigation and analysis of an outbreak of foodborne disease caused by Salmonella enteritidis
in a district of Chongqing
XIONG Fei, YU Jin, LUO Yu, XIAO Lun
(Jiulongpo Center for Disease Control and Prevention of Chongqging, Chongqing 400039, China)

Abstract: Objective To provide the basis for dealing with similar incidents in the future, an outbreak of foodborne
illness caused by the consumption of bread contaminated with Salmonella enteritidis was investigated. Methods Descriptive
epidemiological methods were used to analyze the clinical characteristics, epidemiological distribution and related risk
factors of the cases. The etiological food was determined by retrospective cohort study. The biological samples, food
remains and environmental samples of the cases and canteen employees were detected by laboratory testing. The causes of
the outbreak were comprehensively analyzed based on the results of epidemiological investigation, laboratory tests and
sanitary investigation. Results Retrospective cohort study showed that a batch of pre-packaged bread produced by a food
factory in Chongqing on May 20, 2021 was the suspicious food. A total of 73 people ate the suspicious bread in this
incident, and 55 of them got ill with a morbidity rate of 75.34% and a median incubation period of 15 h. At the same
time, Salmonella enteritidis was detected in food remains, related environmental samples and anal swabs of patients.
Conclusion The incident was an outbreak of foodborne disease caused by bread contaminated with Salmonella enteritidis.
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Table 1 Analysis results of clinical characteristics of cases
i AR HiE R EL (n=55) F oY E /%
s 49 89.09
5 9 43 78.18
% 32 58.18
A 24 43.64
Y] 17 30.91
HIX - 16 29.09
2.3 WATHR S A
2.3.1 MG Ai

H ARG LZMEE N S A 21 H 6:00, K &K
i & s Bl k5 H 23 H 14:00, & 5 B (8] (8] bR
56 h, &k e Rt E 5 H 21 H 6:00 £ 5 H 23 H
7:00. KSR A E 2 h, kK 54 h,F 15 h
(LB TAT I 2 I 2R $2 7R Ak 45 & B
Pegm & R, TEILE 1,
2.3.2  AHESr-A0

73 Z AL EE AR, B 48 AL Lok 25 N
ERETE R 6~79 % o £ AR I AL R] 25 M B 41 18] BB
RHIL Y ER LI E L (P>0.05) . W
#* 2.4 3,



R X — &7 28 U0 1) B 5 S B £ IR P % e R F R A 0 T —— IR K 4% —291—

|||||||||||

0l4]8 1216[20‘o|4l8|12|16|zo‘0]418|12|16|20‘
5H230 5H240 5H250

0l4]8
SH21H

g oi4i8hzhd260i4ishzhsbﬁ

sHI9H | 5H20H
it Al

B ) & s st e il £k (n=55)

Figure 1 Time distribution of cases (n=55)
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Table 3 Incidence results of different sex groups (n=55)
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Table 4 Retrospective cohort study of people with suspected food exposure
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Table 5 Laboratory test results of samples
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