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Bacterial survey on food poisoning in Fukuoka city (1984~1993)
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Table 1. Detection of pathogens from food poisoning in Fukuoka city (1984~1993)

Number of Incidents of Food Poisoning

Year | Total }T‘u}«:}lo()(l}{cell1 redC;?her ngllg_ Sgirlr;g- ‘f/z.a%%g— S.aureus E.coli C/jeg(z)tlr;i fgf;gr;s B.cereus Vibrio rCL'cli(;an
City areas | positive Iyticus botulinum

1984 51 ¢ 49 ( 4) 2(0) 11 3 1 4 1 1 1
1985 571 51 (1) 6 (2) 15 2 7 4 2

1986 541 49 (7) 5(4) 15 1 5 7 1 (ETEC) 1

1987 511 43 ( 3) 8 (3) 25 3 16 4 1 (EPEC) 1

1988 41 32 ( 4) 9 (1) 12 1 3 3 3 1 1

1989 52 1 44 (1) 8 (5) 9 2 1 3 1 1 1

1990 51 i 43 ( 5) 8 (4) 15 4 6 2 2 (EPEC) 1

1991 460 3 (1D 11 (1N 18 8 4 5 1

1992 61 49 (3)i 12(7T) 23 11 3 1 2 1

1993 520 39 (7)i 13 (10) 16 5 2 1 3 (ETEC) 38 2

Total| 516 | 434 (36) | 82 (43) 159 40 48 34 7 17 7 3 2 1
Average 52 1 43 ( 4) 8 (4) 16 4 4.8 34 0.7 1.7 0.7 0.3 0.2 0.1
() :Number of incidents which had more than 10 patients

Table 2. Salmonella of poisoning and causative food in Fukuoka city

1984 1985 1986 1987 1988 1989 1990 1991 1992 1993 | Total (%)

Number of Pathogens positive 11 15 15 25 12 9 15 18 23 16 i 159 (100)

food poisoning Salmonella positive 37T s T 2 Ty s 11 5 1 40 (25)
incidents (%) (27) (13) (7)) (12) (8) (22) (27) (44) (48) (31)

Causative Meat and its products| 2 4 3 9 ( 23)

food Egg and its products 2 1 3( 8)

Confectionery 1 1 2 ( 5)

Rice dishes 1 1 1 1 1 1 1 7 (18)

Traditional cuisine 1 3 4 { 10)

Other foods 1 2 3( 8

Unknown 1 1 4 12 ( 30)

Total 3 21 s 12y 11 5 | 40 (100)
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fig 1. Vehicle of Salmonella infection in Fukuoka City

Table 3. Serotypes of Salmonella isolates from food poisoning

0-group Serotype

1984 1985 1986 1987 1988 1989 1990 1991 1992 1993 Total (%)

04 (B) S.Typhimurium
S.Schwarzengrund 1
S.Heidelberg
S.Haifa
S.Paratyphi B

1 1 1 2 5 1 11 ( 28)

1

07 (C1) S.Oranienburg 1
S.Infantis

S.Braenderup
S.Montevideo

S.Bareilly

1
2
1
1
3
2

08 (C2, C3) S.Litchfield 1
S.Hadar

S_._Blockley

09 (D1) S.Enteritidis

03,10 (E1) S.Weltevreden 1

018 (K) Untyped

Unknown

1
1
1
1
1
3 5 2 10 ( 25)
1
1
1
0
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Table 4. V.parahaemolyticus food poisoning and its causative food in Fukuoka city

1984 1985 1986 1987 1988 1989 1990 1991 1992 1993 | Total (%)
Number of Pathogens positive 11 15 15 26 12 9 15 18 23 16 : 159 (100)
food poisoning V.parahaemolyticus 1 7 5 16 3 1 6 4 3 2 48 ( 30)
incidents positive (%) (9) (47) (33) (64) (25) (11) (40) (22) (13) (13)
Causative Fish and its products 2 2 1 2 1 3 1 1 23 ( 48)
food Rice dishes 1 1 1 3( 6)
Traditional cuisine 3 2 1 1 2 3 2 1 15 ( 31)
Unknown 1 1 4 1 7 ( 15)
Total 1 7 5 16 3 1 6 4 2 48 (100)
Number of suspected foods 1 3 1 1 0 3 1 13
cases examined
detected TDH+ 0 0 0 0 0 0 0 0 0 1 1
V.parahaemolyticus
in foods
Unknown
Fish and its
products
48%
Traditional cuisine
31%
Rice dishes
6%
fig 2. Vehicle of V.parahaemolyticus in Fukuoka City
Table 5. Kantigen type of V.parahaemolyticus isolates from food poisoning
K3 K5 K7 K8 KI2 K13 Kb K2l K29 K33 K36 K38 K5 Ko K63 K64 K70 K:UT:Total
1984 1 1
1985 3 1 1 1 1 7
1986 1 5 1 1 1 1 1 1 12
1987 4. 1 2 1 1 3 1 2 3 18
1988 1 2 3
1989 1 1
1990 1 4 1 1 7
1991 2 3i b
1992 1 1 3
1993 1 1 2
Total 6 2 1 19 1 2 1 1 2 3 1 3 1 5 3 1 2 5i 59
(%) | (10) (32) (8) (100)
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Table 6. Staphylococcus aureas food poisoning and its causative food in Fukuoka city

1984 1985 1986 1987 1988 1989 1990 1991 1992 1993 i Total (%)
Number of Pathogens positive 11 15 158 25 12 9 15 18 23 16 i 159 (100)
food poisoning S.aureus positive 4 4 7 4 3 3 2 5 1 1 34 ( 21)
incidents (%) (36) (27) (47) (16) (25) (83) (13) (28) ( 4) ( 6)
Causative Confectionery 2 2 ( 6)
food Rice dishes 2 2 4 4 1 3 2 4 22 ( 65)
Traditional cuisine 1 1( 3)
Other foods 3 2 1 1 1 8 ( 24)
Unknown 1 1( 3)
Total 4 4 7 4 3 8 2 5 1 1 i 34(100)
Confectionery
Unknown 6%

3%

Other foods
24%

Traditiona
cuisine
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Rice dishes
65%

fig 3. Vehicle of S.aureus infection in Fukuoka City
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Table 7. Typing of Staphylococcus aureus isolates by enterotoxin production and coagulase test

Number of | p.p Ay AW AB-W AC-N ACM AC-W ABC-N B-l B-ll B-W D-I UK-W UK-UK Total
1984 4 9 2 1
1985 4 11 21 14
1986 7 1 2 9 1 1 7
1987 4 1 9 1 4
1988 3 11 1 3
1989 3 1 2 1 4
1990 9 i | 1 3
1991 5 111 2 5
1992 1 1 1
1993 { 1 1
Total 34 6 1 8 7 1 3 1 1 1 1 1 1 2 2 36
(%) 17) (22) (19) (100)

UK : unknown

Table 8. Enterotoxin production and coagulase test of Staphylococcus aureus isolates

Number of Enterotoxin production Coagulase test
outbreaks A AB AC ABC B D UKiTotal| O @m N VI VI UK:Total
1984 4 4 4 2 2 4
1985 4 1 1 2 4 2 2 4
1986 7 3 2 1 1 7 1 1 2 3 7
1987 4 1 2 1 4 1 1 2 4
1988 3 1 2 3 1 2 3
1989 3 1 2 1 4 1 3 4
1990 2 1 1 1 3 2 1 3
1991 5 3 2 5 1 1 3 5
1992 1 1 1 1 1
1993 1 1 1 1 1
Total 34 15 7 5 1 3 1 4 36 8 2 2 3 19 21 36
(%) (42) (19) (14) (100)| (22) (53) (100)
D, BERAME LTI 1 EHFEERLS LTSN, & eER, 14(1), 1993
DO 1EFIEAHATH 7. 2) ARERELRN, EREEN, 40, 7, 89~116,
RV Y RABICE B 1HNE, RERETRELLNT 1990
VHEBETHEEFATOTHHBEFTH 7. 3) EfEmEAERR, BREENZR, 41, 7, 61 ~ 88,
1991
X ik 4) ErhEsARn, RREENE, 42, 7, T7~104,
1992
1) ESLFRAERGR . R Y VELT -2V T 5) EhdEEAIRn, ERAENE, 43, 7, 105 ~
T4 T4 AFAT 1989 ~ 1992, 10, FREMAEY 132, 1993

—112—





