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Establishment of early warning system for bacterial food poisoning based on
meteorological factors

MU Hai-Zhen"", ZHANG Lei*, ZHOU Wei-Dong', ZHENG Lei-Jun®

(1. Shanghai Climate Center, Shanghai 200030, China; 2. Institute of Shanghai Food and Drug Supervision,
Shanghai 200021, China)

ABSTRACT: Objective To establish an early warning system for bacterial food poisoning based on meteorological
conditions. Methods The conditional probability of food poisoning was analyzed at monthly and yearly scale
within a given range of meteorological conditions based on the data of collective bacterial food poisoning and
meteorological conditions (air temperature and relative humidity) during 1992~2006 in Shanghai. The impact of
“golden week” on risk of food poisoning was also studied. Results An early warning system for bacterial food
poisoning based on the air temperature and relative humidity was developed as well as the division standard of
pre-warning level. Conclusion Through the comparison of model prediction value and reported food poisoning
events in 2007 and 2008, the model shows a certain forecast ability for the incidence of poisoning during peak period
of food poisoning events.
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Fig. 1 Comparison of predictive probability value of the model and real situation of bacterial food poisoning in 2007
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Fig. 2 Comparison of predictive probability value of the model and real situation of bacterial food poisoning in 2008
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Table4 Division standard of pre-warning level for bacterial

food poisoning based on the meteorological factors
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