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Abstract

Objective: In view of the outbreak of foodborne diseases in a restaurant, epidemiological investiga-
tion and etiological analysis were carried out to clarify the pathogenic factors, contaminated food
and specific causes of pollution, so as to provide practical reference for formulating scientific and
effective prevention and control strategies of foodborne diseases and properly coping with and pre-
venting similar events. Methods: By means of field epidemiological investigation, the case situation
in the event was checked in detail. A total of 40 specimens such as anal swabs, leftover meals, raw
materials of food materials, and environmental surface wiping samples were selected. Real-time
fluorescent polymerase chain reaction (PCR) technology was used for primary screening and strain
isolation and culture. Subsequently, the isolated strains were subjected to biochemical identifica-
tion and PCR verification. At the same time, combined with the results of food hygiene survey and
the clinical symptoms of the cases, multi-dimensional comprehensive judgment was carried out.
Results: A total of 9 cases were confirmed in this foodborne disease event. The clinical symptoms
and signs of all cases were consistent, and the core manifestations were diarrhea, abdominal pain
and vomiting. Among the 40 collected specimens, the laboratory test results showed that 9 cases of
anal swabs, 2 cases of food samples retained in restaurants (spiced chicken legs and braised tofu,
respectively) and 1 case of refrigerator inner wall smear samples were detected in the Eneteroaggre-
gative Escherichia colj, the overall detection rate of the bacteria was 30.00%. Conclusion: Based on
the epidemiological survey data, clinical data and laboratory test results, it can be determined that
the cause of the food poisoning incident in the restaurant was caused by Eneteroaggregative Esche-
richia coli contamination.
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1. 5|8

U5 1 K 5 75 K (Diarrheagenic Escherichia coli, DEC)/& — 28615 S AR LUIETE N ¥ H ik K £
LB B, HrT I 5 G S 2R Bt N AR, T 51 A BB G [ 1] o AR HBURALHI ) 2 57,
A SR B g R SR 5, BARGLEE, g H i K542 45 G B (Enterohemorrhagic E. coli, EHEC).
J¥ B0 1 K i 2% A IR (Enteropathogenic E. coli, EPEC). 712 28 Kl ¥ 45 [ I (Enteroinvasive E. coli,
EIEC). W75 &= KR4 [K B (Enterotoxigenic E. coli, ETEC) i SR 4E M K 1% 7 [C 1% (Eneteroaggrega-
tive E. coli, EAEC) [2]. H:H', EAEC /£ DEC HI#iZ0l, 5 1987 4 ek K. M H i E P AH ST 7t
5EKRE, H EAEC 51 R B IR MESN 5 K ZOIHRGERCN/DIL3]. 2023 4 H 7 H R4 2 5, Al
FEREIX TR IGE@ A FhY 4 g 4 H 6 HIERE AT R 15D, TEEZAHEET. 6 H
Meze 7 HEGSE B 2 E M IURYS . RS, SESEARERTHEA X, SURAECIERERK. &
H SZRIYR M AR N A B2 /AN ANZ A AR T I, oA 5 X 7 W B S0 T I R AT 5 i A AR
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i 2 RIETT R B HEE A, RO E R AR E il R, MESTies, AR
PRI M I R 8N BT LR AR AR OGAE o BT HERE R BEUR 1, R AN 0 1R A 38T e 2 it
WA, ERBEEAOGH AR RS ST EE . M NSRRI REER, CUtyrekl
SE B T RO AE VI (4]

2.2.3. WA MRITRES
BEE B AR B S R, SR ORE RS A S R] . 2SN BE AR AR Bk AT 7 2K s, 3k
T R 3R PRI AT R 4 2 TH ) R G0 M [5] -

224. BRIERBRE

RSz E VTSR T DA AL A, RIS TS TAE N BT U R E, JRRRETH
HIZE IS AT TERLIEAN L, ST B 85 4 T 48 1T 58 20 0 IR SRR . B T HRVERAR |
B A AE T SRS BEIATE R, [FE TR T M R B B A BEIR L, 5 58 5% 2EHE SRR A IR R4
TAE.

2.2.5. LIGERL

FEG %I GB 4789.1-2016 i 22 4 B SARME T i R V) 2R B0 a0 [6]RNVE RAE & RAEA, ffE
TR T MO L AEYIREAS . RTBE AT SO L JE AL, B il TSR R AR S . BEX IR SERE A, JF
J i WL R SR AR Y (BEELINER « BV SR . W ITIRE . BUE KR A KW . Wi, SORmE)
SER B R A REEE U M (PCRKE . 45 49¢: PCR Rl KIHT 45 5, #t—2 218 GB 4789.6-2016 (&
st 224 [ SRR £ i AR BRI R 50 50E K I RA IRERAR SR ) [71I N2, RTREATT R B R 7 B 15 97
AR S e J PCR SAZIGIE, DLl RV K545 IR

2.3. BUREES54 SHh

HSeRK M EXCEL ¥t 17T ARG, Bl i Rk AT 9“7 T3 45T R B 428 (0 s 2
TAE, RIFREEE, #ORES RERIFET 2.

DOI: 10.12677/hjbm.2025.156116 1082 LR 2


https://doi.org/10.12677/hjbm.2025.156116

H/AA &%

3. &R
3.1. IGFRFE

YA ] B R R BN IS (9/9) 3~7 R/H,  RAEPEAR 2 BOw 2 K KAE, D EOHPIR
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Table 1. Clinical features of cases (n =9)
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3) HIX AR
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3.3. ROk ESRRELER

2023 F 4 H 6 H, BERME/N¥ 4 FH24 B4 9 AFEEARS IS . T4 12 £ 20 401E
NIRRT 2. BTN EE, NENIREREE. T4 16 4 30 & AR, 24K 18 KA,
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3.5. SCIOREMGER
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LT AR I R KA IR . L% 2.
3.6. AELL

CEATATIAF R E(E B 55250 SR B AT b FlE , ARREs Bk 2 M4 2 1 WS/T 8-1996 (i i
PRI A IR & 552 Wil AR ER R Y $AT[8], AREME 9 BB T 2 fFFEFERM. 1
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DOI: 10.12677/hjbm.2025.156116 1083 LR 2


https://doi.org/10.12677/hjbm.2025.156116

H/AA &%

EEUMRE . I RO ORER s B RO BOARXT SR, IR A 6~17h o (HAHE R IR,
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Table 2. Laboratory test results of samples
2. HALERNLG

iH KEEDE () KIGERA REF G @) BAEZ(%)
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BURE Z—[14][15], & NFNR ML B R b ) 32 S e DR - BARAE K 2 BRI 1 B R e L T 45
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WP e T BUE DU AR AL IR AE, X MR KL S RS DI RE IR H MR R BUIC, T S
IReSZ A RN B ET E . ZEWREERAERE 4 A, BENEE M EHE, SYERIKRMEFEK
G AE RS A, WGBTS e AL, 2 PFREFE R (B /SR « 21068 S8 LUK A P BE A H i 2R
SRR IR, WA /NG RR . 2D G RS2 3 1 I SRAEVE KR A IRTET5 44, 7 i/ XS il FHX
mPJE R, FRAFE ARG UKAE N BERT 5 BEAE b a0 ) Bl 1) g SR B A K 352
A IRB, ULPAUKFE N BEZ B T I R EENE RIS IRET5 4y, AT RE2 Mg fEA [ 16], B MJBHEUKAE
32 3 T i SRR K A IR 075 G
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DOI: 10.12677/hjbm.2025.156116 1084 LR 2


https://doi.org/10.12677/hjbm.2025.156116

H/AA &%

HREMRAR UL BT & A EREART BRI . AHBREEEMATE, BMAABRY, IKFEN
KIIBAER, N ABREARNE., 5B PACRGUE S SECR M BA . IR X5 R AT g

ERERTIR, BEAETIRTEE, BRI AT, RIS KIRAT AR Z R RIET . DA S 6
JIET5, W R e AT KRS, R I BU R @ — IR 5E R, MORER T T E IF Bk
Wt R AR R R R A EINE, BRI RR RIS R. SREERE. 2R, W
Yy W B R AR T TN SR XS AT 242 b . R GUR I E B, R H IR B AL T A G
I T J B il 2 A DX R HR s IS v R v R A it DA B B A B A SR A BN SR AL
N A BEAT B 22 4 kiR OB FEAESIZO8 Bl IR AR O SS & dh % AL M B H17]; B
Wb A B A I B S T 203 24 /NI R A BB ks A A P AR AR I T o i B L R B I
S Wl PUZRR EER eSS MR B h . =W ALAEE, A BT NIR R A B AR O, XK
TP B HINURY SEAT 21 A% SRR HH AL SR 23 DR SR A OO 205 30 IS i i 1) i 3t A P
M5, DMET MBS PR TR b . DR B i, A el 11 B4 ST i £ P 505 s 1
R E L. BRI RIS B RO MR B B, JFEBE AR, R B 55 A B R O i
HERIR8 LYK, BRI, FiRd . FIRI7. TUREW AR, B R A, SEa b
LA BRI, W ZHITHFEEE . #E. A R RS RAE B AR B (i B
i), ARGUVE BRI 205 Bl B R PR AR o

HEN, BAEEIA TN PAMERG FROS T, 7 E A =R R R S
B RS T, R DX kB AT RN S R A, =R OR AT R R S A SR IR R
B HILVESE BRI RAFTRER, BN A R FRAR BTl (RS2 S5 Qe AR s URAR S B SRAE A7 TR i S oA
AP L S AU S T RE(19]. B R HTAT A A% W, BRI MR BN Z TG TR
N AR HRAS, AL BT B QA 00, SN R AR R AL BE, AR @ a iR b s A2 R
PV ESANANTAE, FRMREFFTAESIE, Bk T. MO R., SLERE. 7 TER: 5SS
B, TARN G R 7 RAE I RAT, B S R AT IR I A RIS X5 5 NOINGR & fh 2 e a8 TTAE, 2l
X AR BHEAT £ PAERRERIL 38 TR B AR s iR e PAERRK

=

1) FER T VPRI X R L ECA B 2E B I H (2022SQKWLHO001); 2) K i R DECA BRI H
(2024MSXM166).
SE 3k

[1] WP, 2%, XE, & —'EUEE KGR E S 0% R ZAN 0], & 8%4 5T, 202028): 68-71.

[2]1 EZEM, B, &, 2% SRR —RE0E KR H 5] SR Lo B2 =480 RS AT, DETA
i, 2022, 27(2): 38-41.

[3] &EHM, B8k, HET. 1 & REMKHIZREASE 5 R 2 E AR E FARED]. B S5# 8, 2018, 34(4):
455-458+461.

[4] A ANREME AR DAEBHPATRTFEER (B EEWRATREEERARIEFE Q012 i)Y A
[EB/OL]. 2012-06-07. https://www.nhc.gov.cn/zwgkzt/pwsid1/201206/55050.shtml, 2020-08-04.

[5] XIEH, ki, 25, & BRYIIESYhE 1 BHRESHI). BUCEZ T4, 2020, 36(23): 3886-3888.

[6] GB4789.1-2016, & & EFERHE B MMAEDFRL S N[EB/OL].
http://down.foodmate.net/standard/sort/3/50366.html, 2016-12-23.

[7] GB4789.6-2016, i EEbRE MM AR 206 KR A KE I [EB/OL].
http://down.foodmate.net/standard/sort/3/50370.html, 2016-12-23.

DOI: 10.12677/hjbm.2025.156116 1085 A=


https://doi.org/10.12677/hjbm.2025.156116
https://www.nhc.gov.cn/zwgkzt/pwsjd1/201206/55050.shtml
http://down.foodmate.net/standard/sort/3/50366.html
http://down.foodmate.net/standard/sort/3/50370.html

H/AA &%

(8]

(9]

[10]

[11]

[12]

[16]
[17]
[18]

[19]

WS/T 8-1996, ¥ J& 14 K7 3875 IR B B4 b 32 Widm itk &% 4b 22 J5 U [EB/OL].
http://down.foodmate.net/standard/sort/16/9365.html, 1996-10-14.

FEUR, ARM, BRI, S5 2019-2021 4 RIGTTIETS )L 2 M A SRR K 3R A B K08 SR R AE 0 AT (0], B T I 27,
2023, 35(9): 863-869.

Mg, BREME IR, 5. IR R A B AR M R N TR Al I O B R B R AN Ve S 0], b
B PAER 42 &, 2019, 29(5): 608-610.

FANR, RANHE, Gyl 2019-2023 4F P T e DX BT VR M0 e D 45 SR R AT 0T A 2 A ], S g E= A, 2025,
3(16): 158-160.

LR, BEGER, WS, 5. 2020-2022 ARSI T BRI B0 KA B 4 TIRAT R SRR [T]. DA TR
Bz, 2025, 36(1): 77-82.

ZH, TR, S, 45, 2018-2019 ARVLI5AE SRV Hh 800G KI5 A BB AT RRAE S 24518 23 A (7], BRAR T3
B S 2, 2020, 47(21): 3884-3888.

BN, 7R, Mi%ds, 5. 2018-2020 4F bifg T 805 K IR A KB B FIIAT IR 2 RHE T 0], B AR
k78, 2022, 34(4): 773-779.

Desroches, M., Royer, G., Roche, D., ef al. (2018) The Odyssey of the Ancestral Escherich Strain through Culture Col-
lections: An Example of Allopatric Diversification. mSphere, 3, €00553-¢00517.
https://doi.org/10.1128/mSphere.00553-17

JH—FB, WA, T, S5 BRI Lk R E IS )] BT ST, 2022(14): 29-32.
. S T H X /N [ & f e 2 4 FI3AT M B HF AL [D]: (W22 00850, B =Mk, 2024

KT, B, LIEZE, 5. 2015-2019 5% fH T &M 2 MBI AT R 22 00T [0]. P EE R BAEZRE, 2021,
33(3): 378-382.

TRHEH. RIS IR AR e A I RE i Je B 1 SR MG [J]. B 5 245 11, 2024(33): 189-192.

DOI: 10.12677/hjbm.2025.156116 1086 LR 2


https://doi.org/10.12677/hjbm.2025.156116
http://down.foodmate.net/standard/sort/16/9365.html
https://doi.org/10.1128/mSphere.00553-17

	一起肠聚集性大肠埃希氏菌食源性疾病事件调查分析
	摘  要
	关键词
	Investigation and Analysis of an Eneteroaggregative Escherichia coliFoodborne Disease Incident
	Abstract
	Keywords
	1. 引言
	2. 资料与方法
	2.1. 一般资料
	2.2. 方法
	2.2.1. 病例定义
	2.2.2. 病例搜索及个案调查
	2.2.3. 描述性流行病学分析
	2.2.4. 食品卫生学调查  
	2.2.5. 实验室检验  

	2.3. 数据整理与统计分析  

	3. 结果
	3.1. 临床特征
	3.2. 流行病学特征
	3.3. 病例饮食史调查结果
	3.4. 现场卫生学调查结果
	3.5. 实验室检测结果  
	3.6. 调查结论  

	4. 讨论
	基金项目
	参考文献

