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Objectives: Recently kudoa septempuctata in olive flounders is suggested as a cause of food poisoning, however whether kudoa
septempuctata can affect human gastrointestinal systems is controversial and its pathogenecity remains unclear. In view of the
field epidemiology, food poisonings caused by kudoa septempuctata should be distinguished from those caused by staphylococ-
cus aureus and bacillus cereus.

Methods: The statistics of food poisoning investigations published by Korea Centers for Disease Control and Prevention in 2013-
2015 were reviewed. The characteristics of kudoa septempuctata food poisoning reported by Korea Centers for Disease Control
and Prevention were reviewed. Information regarding clinical symptoms or epidemiology was extracted.

Results: Total eleven kudoa septempuctata food poisoning cases were analyzed. Food poisonings caused by kudoa septempuc-
tata, staphylococcus aureus and bacillus cereus have clinical and epidemiological similarities. Forty five percent of food poisoning
outbreaks occurred in Korea was concluded as unknown. The food poisoning caused by staphylococcus aureus and bacillus cereus
accounted for 4.5% (50/1,092) of all food poisoning outbreaks in Korea between 2013 and 2015.

Conclusions: This study suggests the possibilities of misdiagnosis in the investigations of food poisoning by staphylococcus au-
reus and bacillus cereus with kudoa septempuctata.
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Table 1. Comparison of clinical and epidemiological characteristics between K. septumpunctata, S. aureus, and B. cereus food poisonings

K. septumpunctata

S. aureus’ B. cereus’

Pathogenesis
sporoplasm (in vitro)

Proportion of food borne illness Not assessed
Seasonal variation Peak in May, but reduces in sum-
mer season

Main clinical symptoms

Incubation periods (hr) Average 2 (1-15)

Duration and severity of illness Usually resolved within 24 hr,
self-limiting

Unknown

Intake of raw olive flounder

Life cycle
Common source of infection

Invasion of intestinal epithelium by Heat-resistant enterotoxin

1-5%, usually underestimated
May be more in warm-hot season

Usually resolved within 24 hr,

Heat-resistant spore

1-30%, usually underestimated
May be more in warm-hot season
than cold, rapid growth at room  than cold, rapid growth at room
air temperature

Diarrhea, vomiting, abdominal pain Diarrhea, vomiting, abdominal pain Diarrhea, vomiting, abdominal pain
0.5-8.0

Vomiting: 1-6
Diarrhea: 6-24
Usually resolved within 24 hr,

self-limiting self-limiting

Human skin, nasal passage, hair ~ Soil
Meat, poultry, egg and dairy prod- Rice, meat, soup

uct, salads

Characteristics of S. aureus and B. cereus referred from Juneja et al. Pathogens and toxins in foods: challenges and interventions. Washington, DC:

ASM Press; 2010 [10].

2 | www.e-epih.org



435 1010 2A2] 24 FrEoka AT -

°
Ho

Table 2. Summary of cases of food poisoning caused by K. septempunctata

X

Vil

Vil

Vi

1

Case

38

10

18
12

Sashimi with  Buffet includ-

olive flounder

12 11

27
13

Sashimi set

13

13
Sashimi with ~ Sashimi with ~ Sashimi with

olive flounder olive flounder olive flounder

Population size (n)
No. of patients

Mix of sauced
sashimi and
vegetables

Sashimi set

Sashimi set
and sushi

Sashimi set

Sashimi set

Causative food

ing sushi

and sushi,

with various

beef tartare

fish and

and shellfish

and sushi,

shellfish

soup
V>D

D>V D>V V>D V>D D>V V>D D>V V>D D>V
45 10.0 4.1 2.0

35

D>V
58

Symptoms

5.0

36

38

6.0

4.0

Incubation period,

average (hr)
Laboratory test

Kudoa

Kudoa

Kudoa

Kudoa

Food

Problem in

()

Environment

sanitation

Food preparer

Kudoa (2),
but Kudoa in

Kudoa (6)

Kudoa (1) B. Kudoa (1) Kudoa (2) Kudoa (3)

Kudoa (2)

Kudoa (1)

Kudoa (8)

Kudoa (6)

Patient (no. of

healthy (1)

cereus (1)

positive)

V, vomiting; D, diarrhea.
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Table 3. Annual trends in cause of food poisoning’

Rank 2015 2014 2013

Total 422 Total 409 Total 261

Unknown 215 (51) Unknown 186 (45) Unknown 94 (36)
1 Norovirus 79 (19) Norovirus 48 (12) Norovirus 42 (16)
2 E. coli 26 (6) E. coli 41 (10) C. perfringens 30 (11)
3 Campylobacter 22 (5) C. perfringens 29 (7) E. coli 19 (7)
4 C. perfringens 14 (3) Salmonellosis 28 (7) Salmonellosis 12 (5)
5 Salmonellosis 10 (2) Campylobacter 23 (6) Shigella spp. 8 (3)
6 S.aureus 8 (2 S. aureus 13 (3) B. cereus 8(3)
7 B. cereus 6 (1) B. cereus 10 (2) V. parahaemolyticus 8 (3)
8 V. parahaemolyticus 3(1) V. parahaemolyticus 6 (1) S.aureus 5()

Values are presented as number (%).

Data from Korea Centers for Disease Control and Prevention. Epidemiological investigation of infectious diseases in Korea, annual report from 2013

to 2015 [7-9].
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