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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



