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F i g u r e  1

Cases by time of clinical onset (30-minute intervals)

Date Day-specific 
AR % RR (95%CI) Risk difference 

(95%CI)

19-Sep 108/224 (48.2) 1.5 (0.7-3.2) 17.4 (-6.7–40.1)

20-Sep 108/226 (47.8) 1,4 (0.7-2.8) 12.1 (-13.9–38.0)

21-Sep 113/210 (53.8) Uncalculable 53.8 (47.0 – 60.3)

T a b l e  1

Date-specific attack rate (AR)%, relative risk (RR) and risk 
difference (95% CI)
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T a b l e  2

Food-specific attack rate (AR)%, relative risk (RR) on 21 
September

No. of people exposed* No of people not exposed* Univariable

Item of 
exposure

Ill Total AR % Ill Total AR % RR (95%CI)

Breakfast 84 169 49.3 29 41 70.7 0.7 (0.6-0.9)

Lunch 113 184 61.4 0 26 0   --

Soup 104 159 65.4 9 51 17.6 3.7 (2.0-6.8)

Breaded 
chicken 
wings

110 175 62.9 3 35 8.6 7.4 (2.5-21.8)

Boiled 
rice

92 145 63.4 21 65 32.3 2 (1.4-2.9)

Salad 50 86 58.1 63 124 58.8 1.1 (0.8-1.4)


