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Molecular typing and enterotoxin detection in food poisoning case
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ABSTRACT: Objective To detect a food poisoning event samples, and conduct correlation analysis, isolate the
strain . Methods According to the national standard methods GB 4789 series, the collected samples were tested for
bacteriology. Enzyme-linked immunosorbent assay (ELISA) was used to detect staphylococcal enterotoxin.
Molecular typing was performed by pulsed field gel electrophoresis (PFGE) to analyze the correlation between
strains. Results Staphylococcal enterotoxin E (SEE) was detected in all 5 cases of food poisoning. The PFGE
molecular typing of the 3 isolates indicated that the clones from different sources produced types B, C and D besides
E. Conclusion The food poisoning is caused by contamination of food by different strains of PFGE toxigenic
Staphylococcus aureus, with different types of staphylococcal enterotoxin.
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Fig.1 PFGE analysis of 3 strains of Staphylococcus aureus
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Fig.2 PFGE analysis of Staphylococcus aureus from 2 cases of food poisoning outbreaks in 2019
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