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Abstract

This study aimed to describe the epidemiological characteristic, the occurrences,
distributions and risk factors of poisoning in Thailand in 2014. We conducted a cross-
sectional descriptive epidemiological study using national disease notification system
(Report-506), outbreak investigation reports, laboratory and food sanitation inspection

reports during the period of January 1 — December 31th, 2014

Results : The incidence of food poisoning has increased steadily since 2012. In
2014, the reporting incidence was 207.52 per 100,000 populations. Of all patients reported,
95.5% were treated as out patients and 4.48% were hospitalized. No deaths were reported
in the 506 system. Descriptive analysis showed that male to female ratio was 1.5 to 1, the
highest incidence was found among age less than 5 years-491.1 per 100,000 populations
and among 5-9 years age group was 329.2 and 250.1 among 10.14 years old respectively.
Food poisoning was found highest among famers (26.45%) and students (24.22%) and
young children (21.84%). The geographic distribution pattern of Food Poisoning, with space
and time, were consistent in the past 5 years. Northeast region had highest incidence

rate, followed by northern region, central and the south respectively.

According to the event notification report and investigation in 2014, there were
189 food poisoning events notified to the Bureau of Epidemiology with 9,447 cases and 3
deaths. The patients were treated in out-patient was 70.68% and 10.85% with hospitalization.
95 of 189 (50.26%) reporting events were able to identify the cause of illness and 81 of 95
(85.26%) had the infectious of toxin of infective agents as the causes.

Laboratory information collected from 603 cases in 2014 found Vibrio parahaemolyticus
308 patients (51.08%) and Salmonella spp. 269patients (26.04%) and Staphylococcus
aureus 134 patients (22.22%).

Food sanitation survey and reports during January 2012 - September 2013 among
374 food stalls found that 58.8% were lower than the country standard for coliform test
and 46.2% of soft drinks were lower too. It is recommended that SRRT at all level should
strengthen the food safety surveillance, analyze the risk assessment regularly in order to rapidly

detect the abnormal events and prompt for disease control. Detect of abnormal events



using event-based surveillances can contribute to the rapid detection and limit the

spread of food poisoning.
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