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Laboratory diagnosis of food poisoning due to Clostridium botulinum contamination of
home-made food
MENG Weiwei, LI Fang, YUAN Yonghe, TTAN Tian, LIN Yujia, SU Jing, MA Xin
(Center for Disease Prevention and Control of Xinjiang Uygur Autonomous Region,

Xinjiang Urumqi 830002, China)

Abstract: Objective Laboratory analyses were performed for a case of food poisoning. Methods The potential foods
involved (homemade chili sauce, pickles, sesame sauce, and marinated pig feet) and fecal samples were prepared
according to GB 4789.12—2016. Clostridium botulinum neurotoxin gene was detected by real-time polymerase chain
reaction (PCR). The detection and confirmation of the toxin were performed by animal experiments. After inoculation on
blister meat and TPGYT media, bacteria were cultured, isolated, purified, and identified using blood agar medium.
Results The chili sauce tested positive for gene producing type A botulinum toxin in five samples by real-time PCR.
Type A botulinum toxin was detected only in chili sauce in animal experiments. Clostridium botulinum type A was isolated
from chili sauce and marinated pig feet. Conclusion The food poisoning was attributed to the consumption of home-made

chili sauce contaminated with Clostridium botulinum .
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TOF-MS, i [E Biomerieux) .

P PR BB B IR B TPCYT SERlBE 97 56 o A 4k
PROKE L 22 e R S I G 5B B SR B0 AR 2
Al I BRI P Al RS 22 161 2R ) TR A IR A /) L JBR
HEAB L REERBARA A, WETRIZ W
LY C 22 JH AR Bl F 5 B ), WD ol 1R 6 2% b 9
(M1 A8, BD MAX™ ExK™ TNA-3 #% 2 42 B 7
€S BD), SuperReal PreMix (Probe) (Jt &t K 4R
AR A R AR KA R CH AR =22) AR
AW (R FHRA TARL A ), A7 R AR
(A BLEF BRI H 51 9 A0 488 0] [ 5K 2
T RS VA FP D S B A R 5 R A S 1R AT L
.

1.1.4 SEmahy

T E 5 JELR (SPF ) 95 {gk B A BE WA/ B, 15~
20 g, Wy [ 7 98k B2 B K 22 SE G sl B ol 2R 7V AL IE
7 :SCXK (B )2018-002.  3h 4y ik 4 38 3 5 4 5 /K
FIIA DX 5 99T 77 428 1 v o0 S 56 3l ) A R R4S PR 2
RS R
1.2 Jrik
12,1 FEdh bR A I %

Z B8 GB 4789. 12—2016( X i % 4> [{ 5 br #E
B AR R N TR AR R AR ) T
VE R S /AR A R AT AR PR R PR R R AR L B
I E R B FEEE o H AU R 2R

P 11 (m:m) FEATHE RS, ARSI R & .
1.2.2  WFEE L HE AW

WHL 1. 2.1 HORE S/ BR AR ST 750 pl, £ BD
MAX 4> H 3% W2 4 I %56 PCR 43 Hr R &8, ] i
HE4T A B E.F B PREE #E R AL A .

P BE N K F& . 2xSuper Real PreMix (Probe)
12.5 pL, 519145 0. 6 wL, 8% 0. 4 wL,ddH,0 5.9 pL,
DNA BEH 5w, SRR 25 pl. W 454 :95 “CHiAs
P 15 min; 95 ‘CAE 1k 20 5,60 ‘CiB K 1 min, 72 “CHE
i 30 s, 9 5 40 ¥R ; Ct {H <35 (9738 25 R H 2k
PR
1.2.3  WEERE & K il

1201 RS/ BRASIIZE 3 000 1/ min B0
10 min(B02F42 13,5 em) , W4E WS . BiERN
PR A I BT W EH T 8RB 4mA
10% [ i 37 CHEE 60 min, 4% 20 8 15 1 55/ B
3H L H 0.5 mL, WA AL 48 h NI £ B,
) S 152 ' TR 2 B 2 PH I T 2 RN B o IR R % o
TR B P X R4
1.2.4  [ABEAE 260 E A AR 58

W2 1,23 v R 3 2R R a0 A Sy BE M
BIRE S ETH W, 43 7 4L s 1 AN S5 I R R R
GE MRS, BB 10 min; 2 210 A SE i B R
Ge v BIR 50 53~7 4355 A (B LEF £ FLAL Y 3 B
KW MR G AN R R IZWNIE S EIRY,
37 ‘CHFEE 45 min, B4 43 ) I 0 T 58/ BT R &%
0.5 mL, W% 96 h /N h 3 RILABETAF N . [A]
B 5 A 7 7 2P 2R R I Wl R R % b
BF 6t B 20
1.2.5 MR

WO 201 WRRE SRR A AW 2 mL g3 ] 4 AT
10 mL £ 35 J5 (1996 1R 15 372 35 R TPGYT Ky 37 kv,
T Pl 5% 5 5L 43 S PO 3 o HE RS A A 8 o
I TPGYT K5 32 34> B #E 35 “CH1 28 CIR A F 5~
10 d.

1.2.6 MWD ES%E

FH 4 Bl 3R B4 PR B 1. 2.1 FRE S /R A A1
1 IRAE I B IR - B S e B B, A AN R AT R R
PN, 35 CIREA T 3% 24 h 53 1.2.5 HIR&A
R 35 05 0000 A B 3R 5 R0 TPGY'T K5 557 5 FH 42 Fb 28 43
S 1 ERAE I B - M R R B R, 35 CC IR LR 3%
24 ho WA I TR & B A PR ERURT BE B T AR
K gt e AT 2 e A 55 K \MALDI-TOF-MS %5 .
1.2.7 BT FRWORN 43 125 0K 04 PR 35 2 2% Ak A A )

L2.5 A A RIS IR 1. 2.2 ik,



— i h B AEE 1 AR 5 R A 2 Th B R S R S W LT, A

—765—

2 BD MAX [ B} ¥EA7 A B E.F B P 8 5 2 3L N AR
W 1.2.6 70 B B0 0] 58 &AL AREE 3R )5 38 i 44
MR L HE I DNA R 52 %6 6 22 & PCR #E4T AL
B.E.F AN B 5 R LA
1.2.8  Jr et dE il i

12,7 R R TR 2 R I Sk BH P )
PR 2 4 BT 10 mL 28 3806 J5 A4 96 P 8% 5% 2k A
TPGYT Ri g3 rp 2 1.2.5 LR AR 5% 54, 8%
FEWHE 1.2.3 F 1. 2.4 TR R EE T
TE A E AL

2 &R
2.1 PAEEREE AR R A 4 AR

F R RIS 2 RR 1 R R R A 2
5 YA i /AT A 25 B G 5 R R % b RO LG R 3B Ao
BD MAX 4> [ 8l #% & $2 B K2 ¢ ¢ PCR 43 M7 & %t [F)
BF#EAT A BLEF & 4 PR 35 3 R LA, &
5 By RE /bR AS AL BB RE P A B Y
RAE AR S RIP AL, H Ctfih 24.9. 7]
)5 TE R A bR T 2 R B R A IR, A
Sk AT AL 4 5y B /bR A T R R R T ) Y R
BERIM,
2.2 NEERE R KIS R

F B0 R 2 B W 1Rk % o R R, R

R ST NEL L NR T h JE B R Y
JRI S 5, IO W R e - S B e XU o T I 45 A
BER P EAEAR, 24 h W/ R Bk AR b
T 4 T Al Ak LA M s A /N B, /N BRUTRDRE o B A
P AAERIFAET . Hoflh 4 YRR /FRAS LW A
1 VR N RS L NEOR R R R SRR .
F R R 20 T A UE A B G, B TA
RES TR R RE R, HALG N A B,
2.3 VAR KT G

5 0 FE /bR AR v BB R 7R B TR 8
5 W5 359 53 2 B BE AL DA V& 0 A B RE o A 1 R 8 AR
Ji 53 8 B GE LAV o A3 B B A BE ARL B 7 A I Bt B
AR b 2 T2 BIR P B0 A0 G R A K A1
ORI — P R B 4 IR R A 2
6L, A7 T AR O o, AR SRR OIR 5 48 MALDI-TOF-
MS K, 25 5k Az 4/ PR B AR 1A (B 1T A 2 2 fil i
PR, T R R PR EE AR D) 5 I 52 A RO E it PCR
HEAT A B EF BRI R R I, A BN E
0 DR ARG D 5 SO PR S 2 EE IR A, o B Rk
AR AR EE R R . L LTI, K o B B
PR A TR FE R T . LA RE /AR AR AE B R R S
YR 43 5 B B AL DAV, B8 TR YR 26 TR B EE R S DXL T
B8 B P o R /B A T TR R S R A R
IR 1,

R TR O B R M A

Table 1  Isolation and identification of strains from samples
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