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Epidemic characteristics analysis for food poisoning events in China, 2018
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Abstract: Objective To study the prevalence and epidemiological characteristics of food poisoning events in China, so
as to provide scientific basis for early warning, prevention and control. Methods Descriptive study on the food poisoning

data in 2018 collected from National Report Management Information System of Public Health Emergencies. Results 291
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food poisoning events were reported in 2018, which caused 7856 cases and 98 deaths. The numbers of events and cases of
bacterial food poisoning account for 36.77% (107/291) and 63.11% (4 958/7 856) of the total respectively.
Salmonella, Vibrio parahaemolyticus, Pathogenic Escherichia coli, and Staphylococcus aureus enterotoxin were the main
pathogenic factors. Mushroom poisoning accounted for 31. 63% (31/98) of deaths. Food poisoning events occurred mainly
from May to September. Food poisoning occurred in family accounted for 36. 43% (106/291) of the total number of events
and 86.73% (85/98) of the total number of deaths, as well as the highest fatality rate (6.84%, 85/1 243). Food
poisoning occurred in Canteens accounted for 44.04% (3 460/7 856) of the total number of cases. Bacterial food
poisoning events accounted for 50. 67% (38/75) of the total number of events occurred in schools, and school canteens
were the most frequent places where the events occurred in schools (80.00% , 60/75). Fruits, vegetables and their
products, poisonous mushrooms and meat products were the top 3 food types that caused food poisoning, accounted for
18.90% (55/291), 14.09% (41/291) and 10.65% (31/291) of the total number of events separately. Compared with
2017, the events and deaths of food poisoning in China decreased in 2018 due to the significant reduction of fungal food
poisoning events, while the cases increased because of the significantly increasing cases of bacterial food poisoning occurred
in canteens and catering service units. The main pathogenic factors of vegetative food poisoning were aconitum and kidney
bean, with a high incidence in autumn and winter. More attention should be paid to the poisoning caused by the
consumption of Tachypleus rotundus. Conclusion Supervision, inspection and guidance should be strengthened in advance
during the high incidence period of food poisoning, and early warning should be issued in time. Food safety supervision and
guidance should also be conducted conscientiously in places such as canteens of collective units, catering service units, and
rural self-organized family banquets. The abilities of early diagnosis, treatment and on-site disposal for rare toxicant

poisoning in medical staff need to be improved. Various forms of health education should be carried out to popularize the

2022 AE4E 34 B0 1

knowledge of food poisoning prevention, advocate good hygiene habits and reduce the occurrence of food poisoning.

Key words: Food poisoning; epidemic characteristics; prevention; control
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# 1 2017 A1 2018 4 4x [E & W) B B AR 1 0
Table 1 Number of food poisoning events in China, 2017-2018
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Figure 3 Monthly distributions of food poisoning deaths
in China, 2018
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Table 2 Etiology of the food poisoning events in China, 2018
SO % i S -t N
HRU R ML/ %e  ANE/B MEBL/%  NBU/E HEE %
WITH 30 10. 31 1629 20. 74 1 1.02 0. 06
I P S B 25 8.59 1292 16. 45 2 2.04 0.15
B R B W 11 3.78 460 5. 86 0 0. 00 0. 00
AR R MR 10 3.44 426 5.42 0 0. 00 0.00
b o wﬁ%@ﬁ% 6 2.06 342 4.35 0 0. 00 0. 00
TG AT W 3 1.03 195 2.48 0 0. 00 0. 00
8 7 B S 7 3 1.03 11 0.14 7 7.14 63. 64
B 1 0.34 18 0.23 0 0. 00 0.00
R 18 6.19 585 7.45 0 0. 00 0.00
/N 107 36.77 4958 63. 11 10 10. 20 0.20
S 13 4. 47 53 0. 67 15 15.31 28.30
=3 10 3. 44 260 3.31 0 0. 00 0.00
W) 7 2.41 33 0.42 9 9.18 27.27
B AR 3 1.03 89 1.13 0 0. 00 0. 00
SR L 3 1.03 10 0.13 0 0. 00 0. 00
A R 5 1.72 175 2.23 0 0. 00 0. 00
T AR 3 1.03 136 1.73 0 0. 00 0. 00
YR Y b HWE 1 0. 34 23 0.29 0 0. 00 0. 00
AR 1 0.34 1 0.01 1 1.02 100. 00
HRR 1 0.34 5 0. 06 1 1.02 20. 00
AL 1 0.34 43 0.55 0 0. 00 0. 00
RIS 1 0.34 10 0.13 0 0. 00 0.00
— X 1 0.34 2 0.03 1 1.02 50. 00
Rig 2 0. 69 11 0.14 0 0. 00 0.00
N 52 17.87 851 10. 83 27 27.55 3.17
HEEEYThE BERE 41 14. 09 216 2.75 31 31.63 14. 35
DR8N 9 3.09 241 3.07 4 4.08 1.66
R 4 1.37 44 0.56 9 9.18 20. 45
BLH 2 0. 69 33 0.42 2 2.04 6.06
T EA 1 0.34 7 0.09 0 0. 00 0.00
DEA 1 0.34 8 0.10 1 1.02 12.50
A AL I 1 0.34 3 0. 04 1 1.02 33.33
E gy i Wi 1 0.34 10 0.13 0 0. 00 0. 00
7 LR 1 0.34 2 0.03 2 2.04 100. 00
AL A 1 0.34 2 0.03 1 1.02 50. 00
At 1 0.34 48 0. 61 0 0. 00 0. 00
T 1 0. 34 22 0.28 0 0. 00 0.00
4 R A 1 0.34 29 0.37 0 0. 00 0. 00
NI 24 8.25 449 5.72 20 20. 41 4.45
0 ey 1 0.34 5 0.06 1 1.02 20. 00
T K £ 1 0. 34 0.01 1 1.02 100. 00
Syt aY S % 1 0. 34 4 0.05 2 2.04 50. 00
s S 1 0. 34 40 0.51 0 0. 00 0. 00
Nt 4 1.37 50 0. 64 4 4.08 8.00
TR Y b R T W B 2 0. 69 106 1.35 0 0. 00 0.00
AR R B 61 20. 96 1226 15.61 6 6.12 0.49
Gt 291 100. 00 7 856 100. 00 98 100. 00 1.25
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Table 3 Monthly distributions of food poisoning events in China, 2018
A i i I — S FTE /%
BN o T/ % NE/ 15) 4 A L/ % N F LG/ %
1A 14 4.81 208 2.65 7 7. 14 3.37
2 A 10 3.44 269 3.42 9 9.18 3.35
3A 14 4.81 558 7.10 3 3.06 0.54
4 A 16 5.50 443 5.64 4 4.08 0.90
51 30 10. 31 721 9.18 12 12.24 1.66
6 H 37 12.71 990 12. 60 14 14.29 1.41
7H 42 14.43 1 099 13.99 16 16.33 1.46
8 A 48 16.49 1 640 20. 88 7 7.14 0. 43
9 A 32 11.00 874 11.13 7 7.14 0. 80
10 A 24 8.25 494 6.29 14 14.29 2.83
11 A 16 5.50 376 4.79 2 2.04 0.53
12 A 8 2.75 184 2.34 3 3.06 1.63
&l 291 100. 00 7 856 100. 00 98 100. 00 1.25
F 4 2018 FE WS KA T
Table 4  Place where food poisoning events occurred in China, 2018
. E BT )
AT FHER Mm% % FIR 1L/ % % MR | R
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R e 55 s 60 20. 62 2619 33.34 9 9.18 0.34
o3z 7 20 6. 87 534 6. 80 0 0. 00 0. 00
&l 291 100. 00 7 856 100. 00 98 100. 00 1.25
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Table 5 Types of foods causing food poisoning events in China, 2018

o N L — L - S AR /%
NS ) T/ % NE/ 15) 4 1 b/ %% NE/ 1) ¥4 1 L/ %
SRR 28 T Al 55 18.90 965 12.28 27 27.55 2.80
HELEM 41 14. 09 216 2.75 31 31.63 14.35
TR 2K T P ol 31 10. 65 1319 16.79 2 2.04 0.15
MRS R 26 8.93 732 9.32 14 14.29 1.91
RE &M 26 8.93 1370 17. 44 1 1.02 0.07
K= B i B LAl 11 3.78 311 3.96 4 4.08 1.29
VIR A 10 3.44 289 3.68 3 3.06 1.04
AR5 Ok 5 1.72 132 1.68 0 0. 00 0. 00
T 2 T HL A 5y 5 1.72 49 0. 62 9 9.18 18.37
2 R T 3 1.03 29 0.37 2 2. 04 6.90
B B A 3 1.03 14 0.18 1 1.02 7.14
HoAl £ i 2 0. 69 12 0.15 1 1.02 8.33
ERCEN T 1 0.34 23 0.29 0 0. 00 0. 00
AN 72 24.74 2 395 30. 49 3 3.06 0.13
A1t 291 100. 00 7 856 100. 00 98 100. 00 1.25
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Epidemiological characteristics and spatial correlation analysis of mushroom
poisoning in Yunnan Province from 2005 to 2019
SHEN Xiulian, HUANG Tian, JIA Yuchen, HE Jibo, ZHENG Erda, PENG Xia

( Yunnan Provincial Center for Disease Control and Prevention, Yunnan Kunming 650022, China)

Abstract. Objective To analyze the epidemiological characteristics and spatial correlation distribution of mushroom
poisoning in Yunnan Province from 2005 to 2019, and provide scientific evidence for the control and prevention strategy.
Methods Data of mushroom poisoning incidents from 2005 to 2019 was collected from the China Information System for
public health emergency report and management. The epidemiological characteristics of time, place of occurrence, spatial
correlation, and types of poisonous mushrooms were described. Results From 2005 to 2019, Yunnan Province reported a
total of 316 events of mushroom poisoning, the number of cases was 2 009, the number of deaths was 472, and the case
fatality rate was 23.49% (472/2 009). The peak of poisoning incidents was from June to August each year, accounting for
83.86% (265/316) of the total number of incidents. Mushroom poisoning incidents occurred in all 16 prefectures in
Yunnan Province. Wenshan, Chuxiong, Lincangy and Honghe were high-incidence areas. Among 129 counties, 91
counties reported mushroom poisoning incidents. Homes were the main place where mushroom poisoning occured,
accounting for 84.49% (267/316) of the total number of poisoning incidents. The incidence of mushroom poisoning in
rural areas was higher than that in urban areas, accounting for 87.97% (278/316). Picking and eating by mistake
(78.80% , 249/316) was the main cause of poisonous mushroom poisoning. The main types of poisoning were Amanita
exitialis (27.53% , 87/316), Russula subnigricans Hongo (17.09% , 54/316) and Heimioporus retisporus ( 13.29% ,
42/316). Conclusion  Mushroom poisoning was the main cause of death from food poisoning incidents in Yunnan
Province. In the “hot spot” areas where mushroom poisoning incidents occurred, prior to the high-incidence season,

various forms of food safety and health education and food safety supervision of mushroom poisoning should be focused on
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