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INTRODUCTION

On May 13, 2024, Rompin District Health Office received a notification from Rompin
Health Clinic about seven (7) students having food poisoning like symptoms.

An immediate investigation confirmed a food poisoning outbreak following the
School’s Sports and Scientific Days in Rompin District, Pahang.



OUTBREAK
LOCALITY

School’s Sports and Scientific Day

» |nvolved seven (7) religious high schools
from three (3) districts: Rompin, Pekan

and Kuantan
« From May 9, 2024, until May 12, 2024

* Atotal of 907 participants, 785
students and 122 teachers.




OBJECTIVES

1.To describe the outbreak
ogical characteristics by time,
person

e
P

Didemi

10

dCe a

1C

2. To determine the source of outbreak

3. To determine the possible risk factors

4. To implement ap
measures and p
Lo prevent recurrer

OIo

o\

0

C

riate control

e recommendations

ce of outbreak



METHODOLOGY: Epidemiological Investigation

e Study design: Case control study

« Case investigation: face-to-face interviewed using structured standard

guestionnaire.

Case definition

Any individual who involved in School’s
Sport and Scientific Day in Rompin,
who experience diarrhea and/or
abdominal pain with any one or more of
the following symptoms; nausea,
vomiting starting from May 9, 2024
until May 15, 2024.

Control definition

Any asymptomatic individual who
participated in School’s Sport and
Scientific Day in Rompin, and ate the
food provided during the event.



METHODOLOGY:
Environmental Investigation

The environmental investigation
was conducted through:

* |Inspection
 Observation

* Interview

« environmental sampling
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METHODOLOGY: Laboratory Investigation

Type of samples Test Lab

Clinical samples Rectal swab an.d hanc S\{Vab NPHL
for pathogenic bacteria

A 250mg sample of each | Food Quality and Safety Lab

Food samples (proxy) food items at Mentakab

Utensils swab using 3m

. NPHL
quick swan

Environmental samples

NPHL: National Public Health Lab



RESULTS: Descriptive Epidemiology

Table 1: No. of cases and overall attack rate

Case Detection No of Cases Expos?d Attack Rate
Population
Active Case Detection 34
(ACD)
907
Passive Case Detection 99 14.7%
(PCD)
Total 133 907




RESULTS: Descriptive Epidemiology

Table 2: Attack rate by Gender and Age (n=133)

Variable N Attack Rate
Ge.”l‘\j/lzrle 39 8.04
94 31.33
« Female
Age
Mean (SD) 161(;:'026) 16.56
 Students (13-19 years) . 2.45
» Teachers (21-28 years)




RESULTS: Descriptive Epidemiology

Table 3: Attack Rate According to School and holding time (from serving to eating time

Characteristics No of cases Attack Rate Holding time
1.SMA Darul Makmur Ganchong 60 29.32 8 hours
2.Maahad Tahfiz Negeri Pahang 27 70.66 10 hours
3.SMA Rompin 20 16.03 8 hours
4 SMA Bukit [bam 9 6.82 6 hours 30min
5.SMA Tg Ampuan Fatimah / 10.00 9 hours
6.Al-Attas Pekan 0 0 2 hours
/.Kulliah Al-Lughah Waddin, Pekan 0 0 2 hours
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RESULTS: Descriptive Epidemiology

 Qutpatient: 34

« Not receive any
treatment: 99

 No death was reported

® Symptom
Nausea .
Vomiting l

O 20 40 60 80 100 120

Figure 1: Symptoms Distribution among FP cases (N=133)

140



RESULTS: Descriptive Epidemiology

Figure 2: Epidemic Curve of the Foodborne Outbreak at a School’'s Sports and Scientific Day,
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RESULTS: Analytical Epidemiology

Table 4: Univariable Analysis of Food Risk

Date Food consumption Case Control Odds Ratio P value
(n=133) (n=399) (95% Cl)
Eat Attack rate (%) Eat Attack rate (%)
12/5/2024 | Tomatorice
(lunch) * Yes 110 82.71 227 56.64 3.62 <0.001
« No 23 172 (2.22,5.92)
12/5/2024 | Chicken in red chili sauce
(lunch) « Yes 118 88.72 306 76.69 2.39 0.04
« No 15 93 (1.33,4.29)
12/5/2024 | Raw pickle
(lunch) « Yes 81 60.90 199 4987 1.57 0.03
« No 52 200 (1.04,1.90)
12/5/2024 | Chicken curry
(dinner) |+ Yes 40 30.07 81 20.30 1.69 0.02
« No 93 318 (1.07,1.99)
12/5/2024 | Cabbage with soy sauce
(dinner) |+ Yes 33 2481 44 11.03 2.66 <0.001

« No 100 3565 (1.43,2.66)




RESULTS: Analytical Epidemiology

Table b: Multivariable Analysis for risk factors: Foodborne outbreak in Rompin District

Date Risk Factor Adjusted Odds Ratio (95% Cl) P value
12/5/2024 Tomatorice 3.03 1.58,5.83 <0.001
(lunch)
Chickeninred chili sauce 1.39 0.68, 3.32 0.46
Raw pickle 0.88 0.52,1.50 0.64
12/5/2024 Cabbage in soy sauce 210 0.84,5.24 0.11
(dinner)




RESULTS: Environmental Investigation

Cooking area

Rating: 65.76%
Food handler: 12. Only 6 food
handlers are permanent
staff

Cooking area

Hazard analysis: poor
cleanliness

Raw material storage

Suboptimal temprature (18c¢)
No FIFO System

Food waste trap

No regular maintenace




RESULTS: Environmental Investigation
HACCP findings for Tomato rice

Sat, May 11, 2024 @ 7.00pm
» Preparation of ingredients (garlic,
onion, tomato, spices)
 Store in 1 container at roormr
temperature ...l CCP1

Sun, May 12, 2024 (@ 4.00am

)  \Wash the 100 kg rice twice and drain.
 Sauté the ingredients in one frying pan

* Rice was cooked using 2 rice cookers

N/

Sun, May 12, 2024 @ 12.00noon
» Tomato rice were served with
chicken in red chili sauce and raw
pickle.

Sun, May 12, 2024 @ 6.00am
* Rice was packing in the food containers and leave
it at room temperature before serving .....CCP 2

)




RESULTS: Laboratory Investigation

Table 6: Laboratory findings

Sample Result

Food samples Bacillus cereus

Clinical samples: food

Staphylococcus aureus
handlers PhY

Environmental and utensil

swab: chopping board TPC




DISCUSSION

% The outbreak likely caused by The probable vehicle was tomato
ST bacillus cereus rice

 The tomato rice was holding at room temperature for more than 4 hours

: before serving.
» |t was consumed for more than 4 hours (from serving to consumption).

« Allowed germination of bacillus cereus and rapid multiplication of the
bacteria.



RECOMMENDATION

 Therice must keep in proper warmer that can
hold food above the 63°C before serving.

« The rice must be consumed within 4 hours after
the serving.

 The event organizer should inform the local
health authorities before any large event or mass
catering.
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