Gastroenteritis Due to Vibrin parahemalyticns
Hsin-Chu County

During July 7-9, 1985, an outbreak of gastroenteritis occurred among guests
at a wedding bangquet in Hu-Kao Village. Hsin-Chu County. The suspect meal
was served on July 7 from noon to 2:00 pm. Approximately 300 people attended
the banquet which was served in the host's home by a catering company. From
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the guest list, we were able to identify and interview 181 banguet attendees and
their family members who ate left-over food. A case of gastroenteritis was defined
ds anyone who auended the banquet or ate lefi-over food and deseloped an illness
during July 7-10 with at least two of the following symptoms: diarrhea. abdom.-
inal pain, nausea, vomiting., fever, chills, bloody stools, or headache, NImety-nine
persons fit the case definition for an attack rate of 55 percent. Symptoms and
signs included diarrhea (94%). abdominal cramps (88%). vomitng (30%), fever
(28%), chills (27%), headache (13%). bloody stonls {9%). and nausea (8%), Fifiy-
four percent of cases sought medical care: none required hospitalization. The
median incubation period was 17 hours (range: 2-34). and the median duration
of symptoms was 36 hours. Six of 17 (35%) persons wha did not attend the ban-
quet but ate left-over food became ill. There were no secondary cases, Of 20 food
items sened, 12 were siatistically associated with illness (Table 2). Five of these
food items contained seafood. Twelve of 13 rectal swabs from cases were positive
tor Fibrio parahemoalyticus, serotype K8, Only two food items. pickled bamboo
with pork and fried squid with celery, were available for culture: both were Pos-
iive for V' parahemolyticus (serotvping was not performed), Although food hand-
ling practices were reviewed, we could not identify any specific process or tech-
nigque that could account for the outbreak. Food was prepared the night before
the banguet at the caterer’s home, and transporied to the banquet without refr-
geration Some of the food items were reheated before serving: others were served
al room temperature,

Reported by the Hu-Kao Village Health Station: Hsin-Chu County Health Bureau;
National Institute of Preventive Medicine, Food and Dyug Bureau, Bureau of
Disease Control, Department of Health, Executive Yuan.

Editorial note: 1" parahemolyticus is a relatively common cause of gastroenteri-
s, and has been isolated from up to 20 percent of reported patients with diarrhea

Table 2. Food items associated with gastroenteritis at a wedding hanyuet,
Hsin-Cha County, 1585

Food ltem prialue * Food Item p-valug *
Cold Appetizers Hot Dishes ]
Bambuoo <10,00] Salted pocse <4.00]
Chicken liver <0, 001 Fried chicken N5
Squid <4,025 Fried duck NS
Gonse feet <4.025 Fried fish =0.0%5
Pur tongue My Fiekled vegreiahie EGUp :"-_5
Fork log in jeliy < 0.00] Chicken soup 3
Fish soup = Q.00
Cold Dishes Assorted soup <0,00]
Sashimi e Fickled bamboo ;
Cuttle fish <0005 with pork* NS
Fried squid with
Hot Dessert celery+ <0.001
' Sticky sweet ricd {03 Shrimp NS

*Chi-square test for significance. NS=not significant
tCulture-pasitive for 1ibria prarabemelylices
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in Japan'. The organism is ubiguitous in coastal waters, and inadequately cooked
seafood or food contaminated by saltwater has been associated with many food-
borne outbreaks due to V. parahemolyticus. In this outbreak many food items,
including several kinds of seafood, were signficantly associated with illness. Al-
though the specific food preparation technique responsible for the outbreak was
not identified, foods were probably cross-contaminated and the lack of refriger-
ation or inadequate reheating may have allowed organisms to proliferais 10 a con-

rentration sufficient to produce disease.

In Taiwan, it is presently difficult to assess the relative importance of Fikrio
species as a cause of foodborne illness since most city and county health bureaus
only use peplone water to transport patient specimens to the laboratory. While
the peptone water prepared by the National Institutes of Preventive Medicine
INIPM] is helpful in the rapid identification of cholera, it is not a good transport
medium for non-vibrio enteric pathogens because it is highly alkaline,

To improve the microbiologic aspects of foodbome outbreak investigations,
the Bureau of Disease Control and the NIPM have made the following revisions
io the policy on transporting patient specimens to the laboratory effective Sep-
tfember 1. 1985 all patient specimens from foodborne outbreaks should be tran-
sported on both peptone water and Cary-Blair media (two culture tubes per pa-
tient). Both media are available from the NIPM and should he routinely stocked
by all city and county health bureaus.
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