383

ISR SEAEER. 14 ¢ 383-388 2023
Ann. Rept. Food Drug Res. 14 : 383-388 2023

109-110FEEE
AL ARIUR ARES

EmPEEHER

W R B4 KRR A

fie A R A B P ]

W B

1095F & 25 Ao F 3 ZAF1506% » B BET4,9208 » EHFEHZE S AN HLA
BEBAS823A  EHHZI S AN L2A
(137%) » Z R FEMHRR S AN TR EREREG - JBER R LFNALLE B W3g
I BB PR T B S E B2 o fem M E FIAET oy @ 0 109F A 1104F 4 2
P HERE BRFREHRERET L EGHEAERESA RARFZIAHEERZ

(815) 5 1N0F/E Ao o 5 otk £498% -

ESUR

AW AR AR S MR IR RS KGR SRR

BENE

Z B EITF A0 B A B L A A 09F4 FIEGER » AL E
Bl AR 3 e o W AT A B ARG AR 0 L i BRI > KR el

TR B AR R BT
FABE  RmE  BERS

=

2022¢F6 H7THEME R RLZ2H
(World Food Safety Day) » H 5 4= fH 7% (World
Health Organization, WHO)DA " & 5 4 % -
BSHEFE#EE | (Safer food, better health.) =
il - FEEES TR ERIVE SIS 1TE - iR
%% - HEIREERERERE - EEEE
R RIRERE A - HAM E 2/ - BEWHOM
it BEREFE T I AORER®
THA BT R o By T R R TR MR R
RN T A s B R B - RN ~ 2
HROHEE I RIFETE - TE I EE
AR - DFs RS s - RIEEE
fERE - EAERAHEREYEHZE (T HAELE
EEHE109FE R 10EMEEER . B E
M BT IR T T RER AR A -

Al

 BRE  #EhhZ

EBZITUVEEIR R TR EEVGER, - 12
mERAELER - DEREELTERL - i
e NNR L AL -

—  BRIEEEER

109F B TR B EET 5065 - BEH
4,920 A ; 10OFEMFHEEFILFT498%K - &
EHE5,823 N - Bl—B109EM110EES &
an B R EO B IR E11094F 1 H K
02 AR BEFEEHBRZ Z A 735
Fe81 R (HAFENIEZ EESTR52E -
HERISE)RIZTEREFFENERE &
ST R95 % ~ HER23%) » HEHRAIEZE
BEIRHZE  ERIAR R A FTRE RS
IR - L BERRIREREET - A AR
RERE  HEERFLINEEZ N - %
TR - FER BB ENRETEENRT - IsaBH iR FE



384

RISV ST

160 -

140

120

100

80

()% 3%

60

40

20

At
E— 1090 RM0FEANRAETEEHFBREEY

BN EEENERREE  DIRERRAEE
mMEBZJEBE  BEESRTEIEE - I
AN EHIR1094E8 H AL 2 & S 5 P g 4= 340
SONPA B2 KRB ESHFEES - BEFE RN
AR N B2 12.1% 5 1104F3 H BIIE S8 (5
SONZIREELTHEES - SEFERLTHE
TEANBZ12.3% » R E R B %
ZRG - B EEEETEFEERAEZERLE
B2 EY  HEBERENMESNMERERAE
B R B IR - #FEELPEN RS
B2 B iR H L2 ERY
BEE -
Z ~ mWERE HIRRIER

B R R E A BB AR 109
FEIAA2020 - 1103 HAF 17614 » W
OF A BH R B = 2 R R V) ' B s A R
B BE 121 KB AR S B F559.9% K&

1094 % 4 # - 1200
11105 48
e 109% kg [ 1000
—a— 1105 EH ¥
800
lﬁ‘
600 §
2
400
200
0

64.2%) ° FEFEA TSR RS T IB RN E
HRE - B 53R Rk B IRIEE B i
N BT L FE R BETE PR N EATE
] HERVERHEMTEE 0 HES
FEMERRRES] - WIS AR R - B3EE
L TEE Y - Rl R HE SRR
BIF@E4E21E WIS B E i Mo 4 a5
& B EERRERER BN RN EANE
JEFATE RN 22 A48/ NI 1% - A Al (e B A
fitZ TAED o

1095 R 1NOEHIBH R AR 2 2 R IR Y E
53 BB vH P AR B 26 P (CHIBH R 12.9%) Fr 4 5
B A RE 23R A 13.1%) « WFTRE
FH RN REREERC HEREA - 8
BRSO T  ERERZNHEY; &
HOAEHKEE RN EBED - ERAAH
G BE N ESRRF RN E TSRS - R
EHE AR - HEBHER AN ZHERTHE



ZX— 109FER110FEERPEE

109-1104F FE B R St B A R

R EMEFIBRIEH

385

. ZEFBCHIHAEE)
TR 10045 1106
WAYEHIRR &ET 202 (100%) 176 (100%)
e R T 121 (59.9%) 133 (75.6%)
L TN 1 (0.5%) 3 (1.7%)
/Nt 122 (60.4%) 136 (77.3%)
HHES PN S e | 22 (10.9%) 21 (11.9%)
P RER 26 (12.9%) 16 (9.1%)
< R A DR R 17 (8.4%) 23 (13.1%)
HoAth 20 (9.9%) 13 (7.4%)
/NET 63 (31.2%) 52(29.5%)
KRB iEEZ/H K 4 (2.0%) 2 (1.1%)
HH Al 4 (2.0%) 1 (0.6%)
T 2 (1.0%) 0 (0.0%)
/Nt 10 (5.0%) 3 (1.7%)
JRAY BT &t 304 322
HEET 506 498

* RRPVE (R A A FIDIRE T REEAIRZE

* FIBAR= (R4 B (] ) 2 1 B R R (R R e ) T PR R - 0% 100%

R o (I N AR A E Ry 1094E L 1104E58 =
%2 BmPHERAYE - 5 BIE 224 (AR
10.9%) K2 1EECHIBAER11.9%) 5 L 22 R B hL R
FHRETEMARRELEEFESR - HEMH
ZSVEIE-E- EVGEE

TERRFFHE » 109F K 110FEHHZZE(H
o RRBBRENEERAGEE  HEF
EEHBEEY AEML IR BN HERESF - &
H o 1094 A WAL R AR A B BN ELZ
HEYET - R/ AIEH TEY5rE,
BT « Sl 2 E % - HIRE: 2
FHSTEEAN - mESER o BHKEY
By & 32320 (Anabasine) 2 18 5 (Nicotiana
glauca) ° B FAEOR— TR ZE R S INAIBHAEE
% EEMREERABREREERFY
TRAETHL TS o A SR A KRR L EER
By R EEUB S T - 52 i 5 MR

TR+ LY e e ey L P R B 7
Y e RARFERZEMPHEEE 2
Ry A B SNBSS BB B ENE VIR RE T
AR SLEITEEL > SR rTRE R EE IR
AR - BRI TP R R - LR T
R P2 IEME SRR B IR - BRI B 4
SNBSS RE ST T ANEH SRR - AR
BiEY) ) - REE ST RHEER - HRSE
ANEEREARIS - R R BEAID A B

= RmPEEGRRIGEHET
1096 R 1104 Z Bedh H 3 = A R PTG
METANER " - ZWFEHERTERF R L%
BSFIRMIEZEREG  REBRPER
HERSEW - HREENE - AHER1094
NoERLPHERFBMLEER  EREZE
EGATICRG TR - TR IERER EAE



386
B

R 109FRMOFREPBEMHRRIZAMAT =

CRE S/l e L

—— FHE(F S BEEESI)

1094F 1104 1094F 1104
e & LT 313 (61.9%) 292 (58.6%) 2,197 (44.7%) 1,914 (32.9%)
HE 69 (13.6%) 89 (17.9%) 204 (4.1%) 415 (7.1%)
2% 68 (13.4%) 68 (13.7%) 1,785 (36.3%) 2,847 (48.9%)
AN 19 (3.8%) 19 (3.8%) 343 (7.0%) 323 (5.5%)
HBkx 8 (1.6%) 6 (1.2%) 114 (2.3%) 105 (1.8%)
Hih 39 (7.7%) 35 (7.0%) 317 (6.4%) 254 (4.4%)
Rt 506 498 4,920 5,823
C MR R E R (E

12 - HERIE AT R R I B Z R E - 110545

o FEEEIERITHE - PR TR R L
Ttk B BB B S HITTEUT
DK B AT B R A BE 5 A 4% 1k E R RA
ERE - AT B T R A B R R R R
RBASHE AT ERTEE - BACGEIX IR

R ETHRRR A » 110 109FE4 BEE
Y ARG B WA 1104E /)

MG A - BEET2%IHE & G ALEIMER
B B AR - EHAE RS #
W BB =R - FEET5.8%1%
BEFRER HERSRER - HE54.2%%K
B RIREI ST - it BRI BIZ L
AMEGER R R A TSR OE - JRE R B R
FREEAMFRYRIRE » AICLTERS Redh 8 2 HEE -
[ESE RGBS G s -

A

W EsREd - 5 PEREEEE
faEN  MRARERES - HNRMEEL
ERBRRIFEE > RE R L RE
REEE - AAlgES R ERL - RIES
SR 3 A 2 BB A - IR TEb &
P EEESZERAARESE - BT EN
Viie - TEBUT ~ 8 HEE =R E

71 BEEEZEENE ~ (BRS¢t
AEH R H A REE - ERTERGEFEE
#7#i(Good Hygienic Practices, GHP)#EHI .~ #7
GE HBEEZBZHEE - AI{E HEAEILR -
B RIFEE  REEREEREAEE - #
BAIlRR - e Rt E L raE X
AR GRE TR BT - SR E LR B E)
fE o NERE, o BD T EERET - BT - B4R
EbE ~ VRN - EEERFRE - AEX
FAILER /KB e RN BARYEEY) . 2 FEP B bn
hELE KA BIFKREREHELZRE
W RR02EHFRELZEHNEERS TR
nnsE A - BHSEEE A HEAE B
ERE - ZORERRERE  SZEREDIZ Ry
LA E A -

ZERK

1. World Health Organization. 2022. World Food
Safety Day 2022 - Safer food, better health.
[https://www.who.int/news/item/07-06-2022-
world-food-safety-day-2022-safer-food-better-
health].

Hardstaff, J. L., Clough, H. E., Lutje, V.,
Mclntyre, K. M. and ef al. 2018. Foodborne

and food-handler norovirus outbreaks: a



387

109-1104F FE B R St B A R

systematic review. Foodborne Pathogens and
Disease. 15(10): 589-597.

. BRI RS EEYVEEE - 2022 < 1104
EinhaER G E R - WERFE R
BV EEE 2k -

. Food and Drug Administration. 2012. Bad
Bug Book (Second Edition). [https://www.fda.
gov/media/83271/download].

. AR RS EYEEE - 2021 - A
EHEE (Bacillus cereus) ° [http://www.fda.
gov.tw/TC/siteContent.aspx?sid=1938] °

. Goodspeed, T. H., 1954. The Genus Nico-
tiana: Origins, Relationships and Evolution of
Its Species in the Light of Their Distribution,
Morphology, and Cytogenetics. Chron. Bot.
16: 1-536.

. Panter, K.E., Weinzweig, J., Gardner, D.R.,
Stegelmeier, B.L., and et al. 2000. Compar-
ison of cleft palate induction by Nicotiana
glauca in goats and sheep. Teratology. 61(3):
203-210.

. Botha, C. J., Steenkamp, P. A., Olivier, A., and
Bekker, L. C. 2011. Nicotian glauca poisoning
in ostriches (Struthio camelus). Journal of the

South African Veterinary Association. 82(2):

10.

I1.

12.

13.

116-119.

Sims, D. N., James, R., and Christensen, T.
1999. Another death due to ingestion of Nico-
tiana glauca. Journal of forensic sciences.
44(2): 447-449.

Steenkamp, P. A., Van Heerden, F. R., and Van
Wyk, B. E. 2002. Accidental fatal poisoning by
Nicotiana glauca: identification of anabasine
by high performance liquid chromatography/
photodiode array/mass spectrometry. Forensic
science international. 127(3): 208-217.
FEFREARAT IR © 2021 » =B A
EEUL - SR K RO (T -
[https://www.moea.gov.tw/Mns/dos/bulletin/
Bulletin.aspx?kind=9&html=1&menu_
id=18808&bull_id=9072]

ARG EEBERITIERT - 2022 « JME KR
AL T2% B O A SN2 R 18~355%
BEH 31%ER B 50%E B¥IE0H
#3007CLA L © [https:/mic.iii.org.tw/news.
aspx?id=619&List=18]

HE T - 2021 o BB FIH%E
HrE R E- AR
[https://www.twtrend.com/trend-detail/
COVID-19-Level3-new-life-survey01]



388
RISV ST

An Overview of 2020-2021 Foodborne Disease
Outbreaks in Taiwan

CHIEH-FAN YEN, PONG-MAO SHAO, HUEI-FEN LIN, WAN-CHEN LEE,
PEI-JU CHOU, WEI-CHIH CHENG AND SHU-JEAN TSAI

Division of Food Safety, TFDA, MOHW

ABSTRACT

In 2020 and 2021, there were 506 and 498 cases of foodborne disease in Taiwan, with 4,920 and 5,823
patients, respectively. The highest number of cases occurred in January 2020(81 cases) and February
2021(137 cases), which coincide with the Lunar New Year, when people have more festive gatherings and
feasts than usual. Norovirus was the leading identified cause of foodborne disease in both years, and cases
caused by natural toxins, such as Nicotiana glauca, were also reported.

There was decrease of cases and patients in food service establishments in 2021 compared to 2020,
while the percentage of cases occurring in residences increased slightly, which possibly due to changes
in eating habits due to COVID-19 pandemic. The statistics and analytic data of foodborne disease can be

used as a reference for future prevention strategies to improve food quality and safety more effectively.

Key words: foodborne disease outbreak, norovirus, Nicotiana glauca, COVID-19



