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Dhamabut N, Puapaibul K, Tumwasorn, S. Clostridium botulinum, type E in
sea food. Chula Med J 1982 Nov ; 26 (6) : 551-560
The ecology, morphology biochemical properties, method of
specimen collection, human pathogenesis and clinical manifestation as
sea food poisoning of anaerobic Clostridium botulinum, type E were
reviewed.
The incidence of the first report of C. botulinum, type E
isolation from sea food in Thailand was presented as related the culture
of Thai eating habit, the problem of thai traditional fermentative

food, treatment and prevention of I'ype E Botulism were discussed.
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