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Epidemiological analysis of Bongkrekic Acid poisoning due to contamination of nonfermented
rice noodle products in Guangdong Province from 2018 to 2020
CHEN Zihui'”®, HUANG Rui*, LIANG Junhua®, WEN Jian’, ZHANG Yonghui'"”’

(1. School of Public Health, Southern Medical University, Guangdong Guangzhou 510515,
China; 2. Guangdong Provincial Institute of Public Health, Guangdong Provincial Center for
Disease Control and Prevention, Guangdong Guangzhou 511430, China; 3. Guangdong
Provincial Center for Disease Control and Prevention, Guangdong Guangzhou 511430, China)

Abstract: Objective To analyze the epidemiological characteristics of Bongkrekic Acid poisoning due to contamination
of nonfermented rice noodle products in Guangdong Province, and provide the scientific basis for the prevention and control
of Bongkrekic Acid poisoning. Methods Epidemiological characteristics of Bongkrekic Acid poisoning in Guangdong
Province were analyzed using descriptive epidemiological method . Result A total of 5 Bongkrekic Acid poisoning events
due to contamination of nonfermented rice noodle products were reported in Guangdong Province, including 21 cases and 9
deaths. The case fatality was 42.9%. The major clinical manifestation included vomiting, diarrhea and abdominal pain.
The Bongkrekic Acid poisoning events mainly occurred during the third and fourth quarters. The food products involved in
the 5 events were wet starch products or wet rice products mass-produced by food processing plants. Different from
traditional nonfermented rice noodle products in Guangdong Province, these involved food products were added with a large
amount of starch, using sodium dehydroacetate, and stored at room temperature for more than 24 hours, but there was no
noticeable spoilage. Conclusion The 5 nonfermented rice noodle products poisoning events were rare Bongkrekic Acid
poisoning events caused by processed foods. It is urgent to further analyze the corresponding potential risks in the
production and operation of nonfermented rice noodle products, as well as propose the targeted control measures. At the

same time, the food safety education should be strengthened. Wet rice noodles and wet starch products should be stored in

cold storage and should be sold or consumed within the shelf life.
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Table 1  Clinical symptoms of bongkrekic acid poisoning cases
in Guangdong Province from 2018 to 2020
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Table 2 Seasonal and regional distribution of bongkrekic acid poisoning in Guangdong Province from 2018 to 2020
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Table 3 Sex and age distribution of bongkrekic acid poisoning
cases in Guangdong Province from 2018 to 2020
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Table 4 The involved food products and their preservation conditions of Bongkrekic Acid poisoning in Guangdong

Province from 2018 to 2020
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