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Analysis of Foodborne Disease Outbreaks in Taiwan
during 2018

YU-CHUN HUANG, KUAN-YU LIN, LAN-CHI LIN, HSU YANG LIN,
JEN-TING WEI AND JYH-QUAN PAN

Division of Food Safety, TFDA

ABSTRACT

In 2018, a total of 398 foodborne disease outbreaks were reported in Taiwan, with 4,614 cases and
zero death toll. Most outbreaks occurred in February. Norovirus was identified as the most dominant
identified etiology agent, while cooked composite foods (including meal boxes) were the most dominant
identified vehicles. The analysis of the circumstance of foodborne disease outbreaks in Taiwan, could be
served as a reference to prevent foodborne disease outbreaks, and to propagate hygiene education in the
future, and thus to jointly maintain a safe and hygienic eating environment jointly.
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