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were judged. Results

Sixty-seven people (including 27 confirmed cases) were searched through interview,

investigation and laboratory examination. The main clinical features were diarrhea (83.58%, 56/67), fever (79.10%,

53/67), abdominal pain (76.12%, 51/67) and so on. The suspicious food was double cooked pork of the dinner in 3rd

March, 25 strains of Salmonella enteritis were isolated from 59 swabs and one of them isolated from the chef. The

homology of 25 strains of Salmonella enteritis was 100% by pulse field gel electrophoresis (PFGE) type. The

antibiotic susceptibility test showed that all the strains were susceptible to cefotaxime and ceftazidime, but resistant

to ampicillin and chloramphenicol. Conclusion Double cooked pork contaminated by Salmonella enteritisis is the

main cause of the event. It is suggested that the supervision department should strengthen supervision and

management of the company of collective food supply, improve the safety awareness of the employees and prevent

the occurrence of similar events.
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Table 1 Clinical analysis of food poisoning cases caused by
Salmonella enteritidis in X company, Suzhou
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Fig.l1 Curve for case-onset time epidemic of food poisoning caused
by Salmonella enteritidis in X Company, Suzhou
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Table 4 Multivariate logistic regression analysis of a food
poisoning caused by Salmonella enteritidis from suspected food in
X company, Suzhou
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Fig.2 PFGE fingerprint pattern from Salmonella enteritidis of food poisoning outbreak in X company, Suzhou
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Table 5 Antibiotic resistance of 7 drugs for 25 strains of Salmonella enteritidis
Sl el RN AHE s AR e
Tidk e FF Ve
WtRgS  MICT Ak MIC AlE MIC FliE MIC Fis MIC Fl iz MIC FiE MIC AR
1 <0.25 S <1 s >64 R >64 R 0.25 S <025 S >64 R
2 <0.25 S <l s >64 R >64 R 0.25 S 1 S >64 R
3 <0.25 S <1 s >64 R >64 R 0.25 S <025 S >64 R
4 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
5 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
6 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
7 <0.25 S <1 s >64 R >64 R 0.25 S 0.5 S >64 R
8 <025 S <1 s >64 R >64 R 0.25 S <025 S >64 R
9 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
10 <0.25 S <l s >64 R >64 R 0.25 S <0.25 S >64 R
11 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
12 <0.25 S <l s >64 R >64 R 0.25 S <0.25 S >64 R
13 <0.25 S <1 s >64 R >64 R 0.25 S <025 S >64 R
14 <0.25 S <1 s >64 R >64 R 1 S <0.25 S >64 R
15 <025 S <1 s >64 R >64 R 0.25 S <025 S >64 R
16 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
17 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
18 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
19 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
20 <025 S <1 s >64 R >64 R 0.25 S <025 S >64 R
21 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
22 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
23 <0.25 S <1 s >64 R >64 R 0.25 S <0.25 S >64 R
24 <0.25 S <l s >64 R >64 R 0.25 S <0.25 S >64 R
Mk A <0.25 S <1 S >64 R >64 R 0.25 S <0.25 S >64 R

MIC*: {2k pg/mL
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