i AR AR

—464—

CHINESE JOURNAL OF FOOD HYGIENE

2015 AR5 27 55 4 #i

CRCAEE

— AR Jo fi6 £ 5 | R ) A B £ ) v B A A

FME KRBT R CIRAKR X R AR, B T
(RITELZRXERFIHEFFO,7 K KIN 518101)
H E.BH SVARRDTELAAGRRE ARAKIENHEE, GEEMFERBERL AL, Hig @aHdn
RATIRF OB TRER, FRAFABHAL, AR TRER S TREEY, 2 WS LmaEHNFRE £
ALREMNALDF AR E TR TN, ER RARAHWTERRASAIS ARE R ANGBEE L RmELE
FEREXF (BB FFTEEP<0.05), bdHARYEGEMEETRBE R A, Hit RAAKRRITNGIE
BERARRYFTHERLENRA,
KER P A, W REIR; AARE; B8
FE 425 :R155.5; $965.327;0623. 731 XHEktRER:A XEHRS :1004-8456(2015)04-0464-04
DOI;10. 13590/]. cjfh. 2015. 04. 024

Investigation on a histamine food poisoning caused by deteriorated mackerel
SUN Jian, ZHANG Xin-dong, GUO Yong-le, LIU Qing-cheng, ZENG Yan-ping

(Center for Disease Control and Prevention of Shenzhen Baoan District, Guangdong Shenzhen 518101, China)

Abstract; Objective
incidents. Methods

Find out the reason of food poisoning and take effective control measures to prevent similar
Use descriptive epidemiological curves to deduce suspicious meal, identify suspicious meal and
suspicious foods from case-control study, analyze the dose-response relation between food and disease, and collect related
samples of for laboratory test. Results The reason of the food poisoning was the dinner on August 15th. There was dose-
morbidity ( trend chi-square test P <0.05). The histamine

response relation between fried mackerel consumption and

content of the remaining fried mackerel exceeded the national standards. Conclusion Consumption of fried mackerel was

the main reason of histamine food poisoning.
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Figure 1 Curve of disease time for food poisoning of

A company in Baoan District on August 15, 2013
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Table 1  Clinical manifestations of 53 patients
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IR P 48 91
S 34 64
Sk 32 60
RIS 27 51
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HIX 1 15 28
LR 4P 7 13
B R 6 11
1S 2 3.8
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Table 2 Analysis result for suspicious meal of food

poisoning in A company
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FaE 15.1(8/53) 8.5(6/71) 1.82  0.76 ~4.93
s 3 86.8(46/53) 91.5(65/71) 0.95 0.84 ~1.08
W% 100.0(53/53) 85.9(61/71)  1.16  1.06~1.28
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Table 3 Case-control study analysis result for suspicious

foods of food poisoning in A company

e A 1 LSl OR 95% CI
Will(n=53) XfH(n=71)

i fify £ 96.2(51/53) 64.8(46/71) 13.86 3.11 ~125.04

£,3% 9.4(5/53) 2.8(2/71)  3.59 0.55~38.82

FEEW G 13.2(7/53) 5.6(4/71)  2.55 0.60 ~12.48

U235 28.3(15/53)  18.3(13/71) 1.76 0.69 ~4.50

s e e

WAL

52.8(28/53)
66.0(35/53)

46.5(33/71) 1.29 0.59 ~2.80
59.2(42/71) 1.34 0.60 ~3.02
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Table 4  Analysis result of dose-response fashion between
eating suspicious food,fried mackerel,and the morbidity

rate of food poisoning in A company

Y 6 1 RBR/% orR 9%
Wbl (n=53) MM (n=T1)

1/3 9.4(5/53) 11.3(8/71) B3

2/3 37.7(20/53) 7.0(5/71) 5.82 1.84 ~20.51

L0z 52.8(28/53) 7.0(5/71) 10. 75 3.44 ~39. 16
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