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Distribution of Pathogenic Bacteria in Food Poisoning Events in Panyu District of Guangzhou in Recent Four Years

SONG Xiao—qing', WANG Huan-huan', PENG Xiong>
(1The Department of Laboratory, Guangzhou Panyu District Center for Disease Control and prevention, Guangdong, Guangzhou511400;
2The Department of Laboratory, Guangzhou Panyu District Community Health Service Management Center, Guangdong, Guangzhou511400)

Abstract: Objective: To analyze the data of food poisoning in Panyu district of Guangzhou in recent four years, and to understand
the epidemic characteristics of food poisoning in Panyu district, so as to improve the ability of identification, prevention and control of
food poisoning in Panyu district. Methods: The data of food poisoning events reported by Panyu district center for disease control and
prevention from January 2016 to December 2019 were collected. The specific characteristics of food poisoning events were analyzed by
excel, and the occurrence time, symptoms and pathogenic bacteria were summarized. Results: Among the 17 bacterial food poisoning
incidents, 4 were caused by salmonella, 9 by vibrio parahaemolyticus, and 4 by staphylococcus aureus. A total of 224 patients, 119 patients
had vomiting symptoms, 180 patients had abdominal pain symptoms, 185 patients had diarrhea symptoms, and 68 patients had fever
symptoms. 17 Food poisoning incidents occurred in four seasons, but with seasonal distribution characteristics, mainly in the second and
third quarters, with April to September as the high incidence season. Among the 9 poisoning events caused by vibrio parahaemolyticus, 5
occurred in September. The 17 food poisoning were distributed in 9 cases in canteens (52.94%), 7 cases in catering service units (41.18%),
and 1 case in family dining table (5.88%). Conclusion: Understanding the specific characteristics of food poisoning in Panyu district of
Guangzhou in recent 4 years and mastering the main pathogenic bacteria, which can provide reference for the identification and
intervention of food poisoning.
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