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. is fish products.

ON CASZS OF EOTULISH DUx TO HOME=XADE®
CANKED FRUITS AND ViGSTABLNS

.
¢

. [?ol;owinz is a translation of aq'article by -
Candidate of Medicel Sciences Ye.S. Krasnitskaya

from the i‘ain 3anitsry Zpideniolomical Directoréte_

of the ¥inistry of Puolic Health of the RSFSR
in the Russian-lansuage l,,r:t.odJ.Ca.'l. Gicivena

i Sanitariva (iyziene anc SanltthOn), No 10,
tioscow, 1962, paces.?7%-74. The'arxicle'was
'sdfmitted for publicatiorn on 10 January 1962L7_'

: In our country the occurreace of botullsm dS a’
result of using the rood products of the enterprises
of the canaing inaustry, becwuuse of the considerable
sanitation measures which are emploved at these enter-

. prises, has almost b2en completely eliminated.

The individual outtresaks oi votulism which are

© still recorded occur, as a rule, in ordinary life, are
. of a aroup or more often of a
f”ﬁ?h are the result of the consumption of food products
‘prepared by an individual, '

farily nature, and-in the -

1he study of the epideiiology of botulism in
the RSFSR indicstes that the xain source of this ailment

was connected with the consumption of mecat products.
- With respect to vegetuoles anc fruits, there was
not a single case noted for a aumder of decudes where

O} _the source 'of botulism was vegetable or fruit pz;oducts. ___j

In rare cases the outoreak of botulism
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;‘-Two-cases of botulism which have occurred as a result . .

' <-. A laboratory test conducted at the Rostov_Instltute
- of Bpidemiology, ticrobiolosy, and Hysziene confirmed
-the diamnosis of botulism, Botulinus bacilli were

o L.*

. 1ed by parasls of the legs; one person experienced
- voiniting; the stopl was normal for sll individuals,
Death care at 19, 24, and 40 hours from the onset of

_ the illness was connected wita the consumption of ax

:jordinary Home pasteurizaticn (putting the glass jar w1th ; ]
-the compote into a xettle of bozlin: water).

) " and spinal cord ana the coutents of the stomach of
"the cudaver, 4 biological test on mice with ‘2n extract

strain was detected in sections from the lymph mgland of

of eating home-canned fruits and vegetables are therefore| |
of great epidemiolomgical interest. =~ -

"In the first case three persons became ill
(two adults and one child); the tyﬁieal clinical aspects
of botulism were present. .The individuals experienced
difficultv in oreathinz, a choking feeling, aphonia,
diplopia, ptos;s and sharp adynamia which was accompsn=-

the cdisesse, . - o
Epicemiolosical investigaticn indicated that

apricot compote which was prepared at hoze using

The incubation period lasted from 5 to 33 ‘hours,

2 e

isolated from the me enteric 7land the liver, the braipn

et o =
Wals

from the compote was positive, After this the same

the dead mouse. A biolozical test on mice using heated
extracts from sections of the internal orzans ol the
esdavers slso zave a -positive result. '

The type of patho*en was not establ1sned exactly;
The isolated strain was not ax rlntinated by diagznostic _J
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[-'serums types A and B.

The second csse of botulism occurred as a result
of eating home-canned wild onions (Allmum ursinum).
_Two menpers of one farily azed 4& and 22 became-ill.
The first symptoms of the disease appeared & to. 20
“hours after eating the wild onions and cons;sted of

dizzinbss, olplopla, dryness in the mouth, \ana

thirstiness. The p2rsons vegan to vomit una\expcr\ience
spasms.

#ithin a day their condition grew worse and

they were hosyitalized as & result. In the infirmary

they experienced a worséning of their vision,’ptosis,
difficulty in swallowing, aphony, anc acute wéakness.

Exarinatior indicated cyanosis of the skin, a
drv tonmue covered with a fine coating, enle

arsed pupils,
-and a normal stool; the temperature did not increase,

Despite the steps which were taken (zastric lavacge,

sdmninistration of polvvalent ABE antibotulinus serun),
the persons died on the

onset of the disease,

Upon oveninsg

second and third days after the

the ciduvars it. was noted tnat there
was polvemia of the intarnal orsans; nicrocellular
‘bleeding was observed on the apexes of
small intestine. ‘
" fThe
fresh wild
-~ and a half

tha folds .of the

epideniological investiration revealed that
onlons had been purchasad at the rmarket oue
months p-rior to the outbregk.or the disease
and had been canned in half-liter =lass jurs. - The cun~
ning of the wild onions was conducpeé in the following
marner: bolling water was poured over the wild onions;
thev were placed in jars; and a vinegsr solution was |
added, After this the jars were closed., The wild

i
|
.
.

..17 -




N B2 o B T A R A o e |

. [P o R

T TR~ oy e e gy o -

TR ag—. v - - G T e T R,

_ ,';r" onions were stored in a bathrooT at ‘a comparatively " . -_I
_i:'"si.hiqh tempersture, Five jars of cansed wild onions
“l"“ rerained on hand at ths time of **e-outofeék of the
... “disesse; four of them wevre infected, - '
o The remainin~- preservss and the organs of ths
e ) f: cedivers were. subjected to s oacteriolosical investi-
' ' .. eation, ' o ,
‘ From the conlents of one jar and the cadaver
'matbrial, the pathozen of botulism was isolated .(the
Aisolated culture vzs not typed). By a positive bio-
;lovical test on nice it was p"oven that votulinus tox1n
) :mas i:resent in tha natarial c2ins tested. -It is to
. j - be presumed ihut in both cases the raw food was not -
{ - a frash and was covered witr soil, The preserving wss
. - inadesuate, an the lon: storase of the jars of wild
onions under unfavorable temgerature ¢onditions facili-
‘tated the accumulastion of ik ;
. ' It should be notad thut.in connection with the
- consideraole develorment o7 fruit'and;vegetable zrowinsg

in svur countrv, the preservinz oI fruits and vezataoles.
' in the homes is bacomins ore anid mare 51~n1 ant.
) oo ' The 1~proper prepsratisn of p“eserves, as can
) R ™ pe seen iro' the cases which huvs been aescrloed, can
'+ © . ‘lead to traxic consequernces, Therafore, in order to
o .'p:event this ratallv dan-erous sise«sc a.0ng the
popﬁlation, it is necessary to parform »aucatlonal
work and to propasandize taz uroper uethoas of creserve-
ing 1£00d. In order to increase tae ualltv and safety
- 0f canned fruits, theyv should b2 prepared inmediuately
after the- huve been rathared, because they spoil

L_';uickly when stored for a loag tize, especially in a 1
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]—?warm place. (vrer-ripe Iruits are not saitable tor |
" cannins because *heyv not only guickiy tacome too soft
.but, more irmportantly, becaus2 theyv are more difficult
‘to wash and becsvse piec:s of dirt can stick in the.
wrirkles, Before cunrin< fruit, it should be curefully
washed with potabls wuater, In order to destroy the"
microflora and achieve covrplete sterility in the jars,:
it is necessary to maiutain an appropriaye terperature
far & certain lensth of time, Tor example, the steril-
ization in wiater of copetes which have been placed
in litexr J2rs should last for «C minutes at a lerperature
of 75 dezrees Centirrade, If Lne tgfperature of -the
water is hicher, the st=rilization tinme can de §hortened
accordinszly (et 80 dagrzes -- 15 pinutes; at ES\da-rees

' . == 10 minutes; at 90 desgrees -- & rinutes; at Y5 dezrees
) -- 3 minutes). After coolirg,the tigntness of ths seal

1

on the jars should be checked. \ '

Betore storinsz the jars threy should be wiped\

dry., It is recommended thst the preserves oe **creé

o v

in a cool, dry place whicn is rrotected from the sun.
The temperature of the place should not exceca 15
‘dearees centiprade.
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