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Survey of a food poisoning outbreak caused by Salmonella in serum type B group
WEI Diexin'*, CHANG Litao', HAO Linhui'*, XU Wen', GU Wenpeng', ZI Guisheng’,
MA Yongmei’, XU Ran’

(1. Center for Disease Control and Prevention of Yunnan Province, Yunnan Kunming 650022, China;
2. Chinese Center for Disease Control and Prevention West of China Field Epidemiology
Training Program, Beijing 100050, China; 3. Weishan Prefecture Center for
Disease Control and Prevention, Yunnan Weishan 650024, China)

Abstract; Objective To identify the pathogen in the food and the source of infection that might be responsible for a food
poisoning outbreak for the banquet in the countryside, and provide evidence for control measures. Methods Case survey,
descriptive epidemiological analysis and case study were conducted. A case-control study on 108 people was conducted to
identify the foods that might be responsible for this event. Clinical sample from the cases and food processing staff, food and
water samples were collected for laboratory detection. Results The attack rate of this event was 21. 6% (138/640) , and
the main clinical symptoms were diarrhea, abdominal pain and fever. 94. 4% (51/54) of the cases and 66. 7% (36/54)
of the controls ate the dishes of cold dish-mixed, the risk of eaten cold dish-mixed was increased ( OR =8.50, 95% CI .
2.32-31.02). Data from the crossover analysis result showed that the risk of outbreak increased if more than two ingredient
of the cold dish-mixed were eaten (OR =9.25, 95% CI; 2.46-34.82). Four cases were detected Salmonella in serum
type B group from their anus swabs and the same bacteria type was also detected in the guan du ingredient of the cold dish-
mixed. The result of pulsed field gel electrophoresis for the 5 strains of Salmonella were highly homologous which indicated

that the strains was from the same source of exposure. Conclusion Salmonella in serum type B group was responsible for
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this outbreak which contaminated the cold dish-mixed during food processing. The risk of foodborne disease outbreak was

high in rural area, and the supervision in this situation should be strengthened.

Key words: Salmonella; foodborne disease; rural feasts; survey of outbreak; incubation period; pulsed field

gel electrophoresis
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Figure 1  Time distribution of 138 cases in the food poisoning outbreak (an interval of 6 hours)
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