BREESEIMOI-HDO) R TAaT77A )L

~ BBRZEIZHT B Campylobacter jejuni/coli ~

(BREThi)



CO863702
テキストボックス
別添


<IRETDFEE>

2006 &£ 10 A [BREESZETED-HOD) R TOT774IL BRZEETS
BEYHROAVEQNYA— - DD /a) ] FAK,

2000 6 A [AEY » DA IILATEHEE EBARAGTOHEQNYE—- DD
—/aY)] &1%K,

2018 5 A [ERERFZETEDI=HD) R TOT774IL ~BRZFIZSIT
% Campylobacter jejuni/coli~ | ZENNFK,

20200 7R  F1IEMEY - VA IILREFRAEBRRICEWNT, YR TOT774
IWDBETE1TS Z & FRE,

2021 3 A % 80 EMAEY - DA IILREMBEERIZEWLNT, YRS TAT7()L
WETRIZDOWWTEEET o=,

20214 5A % 81 EMAEY - VA IILREMBEERIZEWNT, YR TAT77()L
BETERICDOVWTEZEZITL.. MY FLHT=,

BMEEZEEA T, 2006 47 10 AT [RMERZESHMIOT-OD Y 27 7Tu 7 7 A
IV BREFEETAGENI O R A — e Vo= al) | D DT,

2009 FE 6 HITiE, AL ot u s Z— Vv a=/a ) QAT &S &
LTCH O RMEREETMEAZITV., BUROU 27 ROME SN IR ZHCI-EEDY
AT RIETIREHEE L, B vany Z—RPE R m 725 RE 2R L 115
By e A NVAEHEE BRTO R E— e eV a= al ] BAERLT,

EDHk, HRE L Th o Ers 2 —%HKETL8FENRD LN &b, &
IZ 2009 FEDOFHMBENATL O A ZIE L TEONTHERICE O, EEARMES 2
ML, RDODHND U RGOS OFEZFEBL L T 2018 4F 5 HIC R E
FHEDT=OD ) A7 T T 7 A N~BREIZRIT D Campylobacter jejuni/coli~| %\
F L7,

2021 DY A7 a7 7 A VOWETIZ S T2 > TlE, B EZEEE S EN L2
BB SE O R A2 M F 2. 2018 4ED ) 27 a7 7 A VELY F L ORI
O Z FOINCIEE L, ENOBGRIL, ENIAORFO U A 7 EEEE L N R 7 5F
M55 2 B30 DT 2018 4E Y A7 a7 7 A VOFEHNE % T LT,



1. WMRELEMEY - BROMEEE . 1
(1) SRIRIRIR . 1
(2) R B . 1
(3) RBEEDBEEER . ... .. 1

2. WIS R BB R . . 9
(1) BIER S ESNAEBOEHE . . 9
(2) BERIGEIE . . 10
(3) BHE (hrERQNIZ—G#) FEEKR ... .. 13

3. BRODEE., &, @, HEBEICBTAER ... 23
(1) B . 23
(2 BN 45

4. XMEMEY - BRICHTIVRIEEBORT ... 50
(1) ERTOY R EEBEDOEEE ... 50
(2) BHNETOY R EBEBOREE ... 53
(3) VR ZEBT H-OICMYBELIRAERDIER ... 58

5. U RIEHMEDIRR . . o 73
(1) BREEEESOVRIEE . ... 73
(2) BOWEDY RIEHEEE . . 74

6. BIREADME R USEBOIRRE . . 87

BB E— . 92

BB > 94

el B T - >~ 17

Ak 2. ARBICET5AEQNY A —DEEIMEREOETKR. .............. 121

Al 3. GBS ORIEHR - ERNDEZRERE ... ... 126

Aii4. FENEOBROAEQNYA—REHICETIEENELERE - BEE. .. .. 130

RIS, EBONEDBEEER ... ..o 134

i



1. WREL-WMAEY - RROEEE
(1) MEmERAK

Areany Z—gEo ) HbREPEDIRAR & 72 5 LR EiEIT Campylobacter jejuni
SN Campylobactercoli TV, 1982 FFITJEAE (Bl - [BATEYE) ITB W TZ o
2 HRAAFHEIITESLTOD I L b, KY A2 T80T 7 A LOMGAF— |
. By Z—JgEOTTY, KT C jejuni O} C coli L+ %, (B 1-1)

(2) NREBH

B S OB T EFE IR, v ans 2 —ahETR, BF 1 A0EE O L
DDLENEDRE DTN, BE 2 N EOFEFEIMERICH D, (B 1-1) EHIOR
HEdniX, RHOLEENTEAETH LD, B - BN CAT, BAS%) &v)H,)
DORERL RS TW D, FERRMPFIE SFUZ < WERHIX, &R ORI
MEWEDIZ, RAERHCEECRR MM 2NEE IIFEFEI N T2 . B OBESE
BLTWAEENZW-DEEZLNTWA, 2 ALL EOSEWHTHEIAA LA L=
HLOITBEXH (BEXB), L0bE 1, LA— BlilL, E07-7-&% 1ZLALNE
WEIZBE L TR0, £ LUINBAR TSR b OBRK ThoTe, 2O b, %t
GRMIE, ENAOEE CAPES L, BELBR CUER, it - 2B L, FiE -
REEECTHESINIBRNELT D, (ZH1-2, 1-3)

ek, FRERICH e NT X —BEIER SN EBREN D, EOTHERERE X
FHRENOMOEHIIEY . TNEER L2 ENRERR DN TWAERTEND
L0, BAENFRKRTHD Z EIITEDY 3720,

PR 2944 A 1 B BIRA 12 A ORNCHA L7260 TH - T, JRINEX A L
HEHIDS B, FRL 3042 A 23 A £ TIOME L-#EIREDSRE GER) I THE
FEfTo7e e ZA K9 BOEE (FHE LT 9%, BFEEE LT 88%) 1%, 4
SUATIMBEDAA-73 7256 - BBARORAL) G0 HEELEL) Tholo, (B 1-4)

(3) HREEADEERFER

QhrEQNY ZF—REDH5E

Campylobacter J&FE I 0.2-0.8 pm., £ & 0.5°5 pm, 1~ E L T\ 5 7 T L
MR THY, —ImEIEFmCNAETEGET D, YABEFEALTCaLI A7) 4
—kE (R AMR) OREREEI A9 5, 5-10%MRFELFIE N CTOHEEIHE Al RE/ 2T KM T
Hb, (BH1-1. 1-5, 1-6)

2020 4 11 ABE, ERSEZEGABKIOT T, hrean\rs ¥ —mEiL 33 FHfk
IZHEESNTWS, (B 1-7)

RN Z—EYE 2RENOROHABICHRE I TV D E T

B IHDORN L KOS SHDODOIVHADZ b, B2 S SHRZEGIZS > L1l L OKKTH
LU, EZYIICT D, AR ES THWRS, FIFETEL 768, INEDEVOLL 99T
BRD, (B ABMEVEN BREBREEREE 24— HREER)

T ea Ny X —EGYEIL C jguni K. XX C jeuni BHE EIZFFFETEZLTLNES
NTN5, (BB BIGIEE, BIUET - b e n "y ¥ —EYYE & 13, IDWR 2005 ; 19)



Campylobacter jejuni )2 Campylobacter coli T& V) . = DAhd Campylobacter lari
SN Campylobacter upsaliensis O X 5 72 EFE S FRELE DO OHES LTV DD,
T OWERIT DR, (B 1-8)

C. jejuni ITTHFLEMIOMKIE (37C) LV & BHOIREHR (42°C) TISEHTLZ
EMG ., EiRMES B r N7 ¥ — (thermophilic campylobacter) & M-I TV 5, (&
8 1-9)

QBEARRTOHN

renny 2 —BEiX, %< OMFIELOSEOELE . EiEa, DENIZIRLS 4
FHLTWD, ZOHTYH C jeguni XY C. coli 1FHFI L OSEOBLEIZAR L,
HBORFERIZZ OMOEMZI 1T HRFEZE O T 5 LIEFITE W, BITBIT LD
Y ERNT Z—O5HERIT, BAKE 0% ~fmiE 100% & 3T YRR REN, (B 1
5. 1-10)

F72. IKTIX C coli D3, 4 TlX C. jejuni D3&=RIT ot s s, (B 1-5, 1-6)

QBEMF

C.jejuni X O C. coli 1I3F &, HE A, HEEWCH AT SO ENIZERS L, Ik
HEWEFIIRIET 5 2 < mELOHAERBBREMR S TND, B PNTHEIZIHERS
AT B L ORI KR 29 U TG T 5130, REEM) & O8I X0 G35, (B
1-11)

AREIL, N« F=HORAEFR, fEF OV, JUKHORESE, Bk, &
DI« FHFAK, THENORHINTEY, WVEREERLTERELH D, F-, HF
FH R ONT P REGRE TN T A A ReE b L T X e e LTV 5, (2R 1-5)

VYRR BIHME L= B OIBHRAEN S, H B a Ny X —OE~DO AT & L
TiE, WEEE LY AR EO FREZ LT 0 E SN TWS (2R 1-12, 1-13.
1-14), TETIE, BEERITZ T oA F—ICBIF A o Ea s X —BROEEITLED
HHERY RV R TIERNWE AR I, I ErNy X — @ EOREEEG O 7
WETHEDRZ, (B 1-15~1-18)

F72. 1 BFEOEREN TRAIDIEL B s 3~T7 HLNIZ 80~100% DF | e ik =
HeEhsd, (B 1-19, 1-20)

G COBYFERERE N LALLM 2 X D1, T aA 7—HuRHIBIF 2 Ern
7 B —OIGRTE < REDIHEICHRE L, BEECLILBRBENRS L EEZDH
N5, (ZMk1-21)

HBOWNNE, FRZIHRD 7 > v Ry 2 =5 OV T OMZETIE, HFEOIG5 L, &
SR TARIZ I 1T D EEH R DGR, BOVELT L T DTN ) HI5594 3
HEEBEDHVED L LTWADHD, IFHEROBEGRIIEREIICIRE SN2 O TiER <, I
WERN D B a7 Z =R ST E W) N5 5, IR EDT5YLRR RIS
DWTIE, g & JEFEDOM DR 23 R & ORISR STV 5, (B 1-
22)

W R IR W T, HAREL VIO 4, 5, 6 HEERREO B HNAY SRR IR 2 v



THBEZRA TR DR, AEEERE (4, 5. 6 HHER) & bl U CHIfrRRC I 2 2B
SRR L@ D, 6 Wi i £ TO 1~2 BN EHBICB T L
237 F—fNC B W TCTIERICEE R TH 5 Z LRS-z, T OHRIZEEHT
PiEAIZ & ERVMASEHIFCH Y | YiZR OB eI, (B 1-23)

@fRIR M

WL ODDOWEIL, BITIRIENE (OTPE, FEORYMERPES) 2L, ANZEH
BESN TR, B, Cjojuni DUYEAERIT X > TPRSERT 52 Lk En T
b APEBRIETOAEMIIRT L A EREL RIS RNbDEEZ NS, (B 1-
10)

BUERNAy H—c kB FOTRIEOHFRICIL, (3 - BG5S
7 LPS, ARLAZLSS | SAF, M, SOEEHEHE, MIRERE TS
PIREHER T & LTBIGT 5 L BEZABNTV D, (B 1-24)

C. jejuni DFFHEIZ SV TIE, T THYEEFE L RANER OFERIE A T
HRFFSNTE Iz, EEREF L LTESPOBIMENTND DN, ~ABRORAE
50y (750208 Thb, BMECHLTH, 747057 FL Lt 5
S /S (CadF IT) RWHLRE ERREIC S BNy 2 — kS DBl
HLsnn s s (CapART) OEEREZLNTWD, (B 1-25)

R EAEMEICOWTIE, 70-kDa kv, A b bR KOS LBt R
(Cytolethal distending toxin (Cdt)) 4 DEADRE DL H DM, WEIZEL > TEND
DR, FHREEROERRDO LN TND, (B 1-6)

C. jejuni BYIED B MIE % VT, BRIRIC e MAN TS S N5 85 T4
ML 22 HEMECEET 5 L B2 DN EIET & LT s, Gi1587c (k) |
leuC, ptmB () LOBEFRRE STz, (B 1-26)

CIREE S

IFEOFEZ LY | a7 Z—NEICE o Tk UWAIFBREDIZ S L TG
BR & HERF S 2 72O O AAFHRNE BREEHEISHENE) ZRFFL T2 B b TETEY,
ZIVBIE, C jeuni D7 7 LENTING, B m T 2 —NERRICE LT D EREEER
INE L TAFEL TV 2o 0@ sty FROEN D Z N FiE Ul 5 #itg 2
2z T2 ZEBHLMNCENSOH D, (B 1-9)

<INAFAT 1 ILL>

P02 ATMEDONAEBOERST TH Y | T K OEWEY) D B ARG ERIC L - TRk S DR
JiK7CT& % (Hayashi F et al. : The innate immune respose to bacterial flagellin is mediated
by Toll-like receptor 5. Nature 2001; 410 (6832): 1099-1103),

4 MR L BOEFE T « B OMBUE OB T2 TWT 5, I eEu Ny Z—RBEIZOWTIE,
1988 EITHIRUE L ) OS2 35 8T 2 b0 & L TR Sz, (B Heywood W et
al.:Cytolethal distending toxin:creating a gap in the cell cycle.Journal of Medical Microbiology
2005;54:207-216)




A FT 4 VI SORIT, A DR CAFT HDBRICEER R L R T L%
ZHNTWD, 512, C jejuniNCTC11168 £k & AV =3 BR Tt 5%02 . 10%CO0s
FIEF LV B 20%0s fF7E F CHRBIZ AN, 47 4 VAR ENTZ L W) BERH D,
(M8 1-27)

WA FT 4 NV AOTRUICIIHE OEMEN BB HEEEZ R LD &S, EEpE
IZB 5 LTV DEIE T & LT motAERHLNCEINTVND, (B 1-9, 1-28)

<VBNC>

C. jejuni [ ZFEBRMNZEWMIRIOERR, IRGATITESEINS &, SHICHEESL
SRR BERIRIZZ L S, #5272 VBNC (Viable But Non Culturable cells; 4=
ETTNDR, ANTHH TR TERVWRILIREE) &0 2 &nmbinnTng, ERIY
IS AT T TE 72 < &2 (VBNC) 122\ T, FEBREMWDOIERN (=7 A,
Z v b, ) TS BOES., BgLV—7EEL N a7 hiEEfE) Lzt 24 (&
H11-29~1-35) | FRk. A L AOFE, MARGTE, FE OREETEFEDOSRIFZ X
ST, I b OFEBREMW OIGE N HEFER ATRER MBI S L7z & T R R b
ENTVND, (BHL1-29, 1-32, 1-34, 1-35)

ZD X912, VBNC DOEER 72 ERGMEIZ OV TR i3 % < . EFSA 03[FH
ACMSF (Advisory Committee on the Microbiologic Safety of Food) 73 Vs
U 27 FHIHERIS ISV T | BRI v e r Ry 2 —@ VBNC I[ZHE % 1]
JFTW5 . (B 1-18, 1-36)

VBNC ([ZB# T2 EA & LTiE, ZNFETIZ, BEMRO 7 7 axr 50 Lk
BT DIMES X e a— R % cadF Bin1DFELD VBNC IRED C. jejuni 123
WTHRHENTZ LT 2850138 5, C. jejuni DIRFEMICEEES 25 & b flaA, faB,
cadF., ciaB, cdtA, cdtB} O cdtCix, VBNCIREED C. jejuni \IZE W TR L~LT
HHRLTWDETHIHMEENHD, £/, X7 & Fa s —EB X OFRORHIL C
Jeuni \Z85F 5 VBNC OFAUCBH L T D & SN TW5, (B 1-37~1-39)

<IEEBER b LAADEHHE>

W DSERFE DIFAET HEREE TR OME ENTAEZ RS 7-DI21E, fix OfE{bA kL AIC
IO OUENRH Y | C. jejunt 1TIEMERESE 218 LK B2 0 %5 SOD (Superoxide
dismutase) #fn 1 (sodBgene) %, BE{LA N VRISET HEBOBLETERAT
HZENHERINTEY,, BEOEFIZE > TR L OYE TNEREEIZEIG L TV D &
ZZAbNTWD, (B 1-9, 1-40)

EINTHBES N7 B MPEMWHSEERIZ DWW T H . £ ORERDIIIRSRMIEEZ R LTZ &

5 MR DA F 7 4V E, Ak, MEDEREEICIAS U CTAEZIED TV 72O T 2% DO H D
INeD—DTh 2, WIMRSIMIIW LT ZHEE, & /7B By OIRG IR R OEIRD B 78
DHEEREZIRT 2 ENE, O X IR SN/ MERITRE LR LA L T E | HiFEC
Lo TOAE ( FY v 7 X) ZIR L, 2DXI72~ R v 7 A& F T )V L ERIRT D,

(2. Yasuda H: Bacterial Biofilms and Infectious Diseases. Trends in Glycoscience and
Glycotechnology 1996; 8(44):409-417)



TOHRE DD, (B 1-41)

F72. C jejunilX. PerR. Fur, CosR ® X 5 72l A b U R INWE DI # v /87 &
HLTWD L Eh, £72. MarR B O#EEFAHIE 1 RrpA & O RrpB 28 C. jejuni O
FROFEMEA BV ASEORFIZ L TCWD T8 ENH D, (B 1-42)

C. jgjuni DFFOEREEA b L A INEBE FIZOWTIE, B{EA b L ADIED, {REA
MU, HUERA PR RBEAMLVA AKpH A MLV A, = b VLA R LA (&
BRI L D& T EHEOMREREE) F0XB NS TS, Bronowski O &
OIZEDE, 2O L7 Cjguni PFEFHOA NV RAINVEICEET 28 & LT, IR
DAL TDFET LN TN D, (B 1-43, 1-44)

-fR{EA N VR spoT., hspR, htrB, fdxA, htrA, sodB, dcuA, dps, kat A, perR,

ahpC, sdh, cj1656, cj15646, cj1386

JEEAA RNV R . hspR, htrA, htrB, groES/jgroEL, dnaK, clpP. grpE., dnad,

hslU, hrcA, racRSclpB, lon

- flA N VR ppkl, ppk2. spoT. cstA

cJZFBTEA N VA - htrB, ppkl, cj1226c

- X pH : htrB

=t YV{LA NV R : nrfA, nssR, cgb

<tBZE (phase variation) >

C. jejuni 1%, BIn T REDAA v TFOF U NA 7L DU IR Z D3 ATHE & 72 DA R

(phase variation) Z/4E U S ELHELREINTEY, C jeouni DREHURDZEA(L
(2 K D15 ) D O RIREL OME ENIN Ok A 7R BREE T2 T DA EICE R
THEREL TN EBEZ LTS, (B 1-44)

C. jejuni NCTC11168 ¥k 7 7 ANIZIE 29 DOFEIL T, A ZES (hypervariable
sequence) & FEZAL5 polyG/polyC Bl 63 X4 CEH Y | EICHEKRFRE OREEY %
a— RT28E7F (VALY IV T74 K (LOS), KELhE, HEEMELHER T
RE) WAL TS, ZORFINFET 5 Z 212 K-> T DNA OfgHIcTnnEL
HZENHY, FORRLELT, 7L—L037 MTEDT BRI DAL L D%
BUZROND KD RAAL v TFOF A T7IZL DUV BRZNAEEL 725, (B 1-45)

C. jejuni OARZERIT, JFRFNEDO R B OMLIFHHIED X 9 7 FHAOMRE, MEO
¥t Campylobacter BiEX 7 o « NL—JEERE (GBS) KR T —+ 74 v v —
JEMREICAR 2 B CHUROREEDOZLIZE G35 Z LRt T s, (B 1-46)

©Mm;ER A B EE TR A
<I;FEA >
C. jeguni ¥ C. coll Zx15Z LTz iy RlpniE & LT, BEWERUR & i ERTRIC &

6 HZEIREH (hyper mutation) MONA[IHMEDZEFEOMAGHOEIL, W< ODOMIEFRIZIVTHZE
BOFERAN=ALTHD SN, TXFENL LD F v (0) X7 7= (6) HIETH
RENDHE X7 VAT R I LRSI (B0 i LECS ; Simple sequence repeat
(SSR)) 1L L CE =L ST 5,



% OOV AT M I D BRIBNENEBRARIEE S THER I TNV, BEMERURIC X
HIIERANL, Lior v A7 LMZHAD X, C jejuni, C. coli SO C. lari %15 & LT,
118 FADIMIFGHEC I LI FIETH 5, FERNCEE G- 2 52WEGURIT, ~AEDRE
BOSHERTIREOEANEERBIR EE 2 6D, (B 1-47)

—J5. THEMAEFURIC X A IMERBNIZIL, Penner v A7 AN SN TS, AR
T AIE, EES 100°C 1 KRN L Tt L7-rliatEpR A2 B> Y (kB 9 2) JRifL
BRICIHEL, R~ U AR 26 E i & L7 Puiind & O B i BRUEEE S s TR 9
HHDTH D, AETIE, TMEWERTURZ 01~065 IZ5%E L, 12 C. jejuni40 MIERE,
C. coli 17 MIFREL L THE LT 5, THEWESUR O FARIT LOS UIR Y Sy T A
K (PS) &EZLIVTUWEN, TDORDOIFIET, KBRS HA L Z 2 5T\ 5,
BRE9IZ1Z, Lior 1% THL]. Penner 4j% THS) L RELENDH Z L%, (B 1-6.
1-47)

%2 < OMFEMERFEFICIBWTIE, W%, [F—BHEE T 1 BEO miER 3R
ELTHBESND, LvL, e any Z—ahmTid, 60%0 %4 CR—FFINO
BEEMESEBOMENFE NS TS, oy Z—i%, BT CHEM
T 5 Al REtED MO TR S . B EORKE TSRO yERE A TE L T D
EHESR S, ZOZ LIIAREEFTBEOREO—D Lo TG, (B 1-48)

BAMEDEIN SRS L 7 7 VO ARBR A a4 —1L T 7 LU AE U A —
TlE, Lior VA7 MK D C.jejuni MiERBIERER 21T 5 72O AR HILIE 2 B R
L. a2 —05Bik 205 L C& -, BENDZ L M & A i, LIO4,
LIO7. LIO11, LIO36 3 XN TCK1 72 ETH Y . ZDOHIFIZIT T0%FHI#% Th -7,
LU, 2016 FELIEZI MG O 2SR EEC 22 0 | AJFEIC X 2RI T
TR0, (BR.1-47)

Penner > A7 ATl C. jejuni 25 FEO MIERENZWT MG & L TS TV 5,
% M S B MiERNL, D BEHS: 4, 13, 16, 43, 50 OiEE), O BE(HS:19), F &t
(HS: 6, 7TDIRA) R ETHD, Lo, ZOHIRIME A6 - 7= 85151 50%R# & 15K
WZENHELE o TS, (B 1-49)

<BEf=THRI>
C. jeyuni DIIERBNELIS N OfiFENT FE & L Tid, PCR-RFLP 7%, PFGE ik, MLST
(multi-locus sequence typing) 5. WGS (whole genome sequence) F#AT & OV
TERB AR A T AR & LTz PCRIZ X 257E (PCR BUBIE) OB FRIBINEDN
PR STV D, EERAIICIE MLST iE23% < TV 5130y, WGS IEDEA G i
ATWD, (BH.1-50)

MLST {El&, Arew s 2 —@E0T ) b RIS 25 TRONT A% —1'
Tl OEE 2 PCREGIE L, o T —IEIZ X A8 TFESNREZIT > Tot%. 1A
AT —Z X—RCSH - BT D 2 & T, FEROBR TR Z OB ERERITE#R (5HE
PR, [E - Hug, GEREE) & & BICHEET CE DRENH D, (B 1-51)

EINTIE, 2005~2006 FZ0 T CEND C. jejuni 73BEE (B FHEE 100 ¥k, #HH



S 61 KR OMFRSK 518K 2%t LT MLST fiffr 217 -72 & 2 A, O E Tl

I TR W OEE FELHI ST-4526 #EH BARIZEB W TOHR—EDEIETHED

N7z, F7-. ST-4526 ¥kix, Al (FV 7 Ak O7 A4 ax ) a ) mtthoEink

O DNA (4MEEEER) DELY SARREDID E W T 29 2 E R ST~ T2,
(&0 1-52)

ZOMOENTTE L LT, KED Poly 523585 LU= iF R EL# A 200 & Lz
PCR &% W -iE s FAE (PCR AR 13X, C. jgjuni THIH LTV S Penner * A
T AL D 4T OIMEMETEFET 5 Z EMNAEETH Y  (Penner PCR R | L
L7288 RD 98% D C. jejuni BREIZ DWW THRIBINFIRE TH -7, (SR 1-53)

ERNICBW T, EFEREICBIT 28R FRIEOEARKRE SN TEY | &5
SV OFHAEIZ BT Penner 1 THRIBIIAREE Th - 72 C. jejuni DEIRIZ- OV TPCR
IR 24T T2 AE 5 Z OB IR FRE TH - 7o FhH| b s ST b, (BHR.1-54)

@ta5E K OHHI &4

C. jejuni 1% 31~46°CTHYJE L, IR L, 42~43CThH Y, 30CLL N TiX
HEHE L 72\, C. Jegjuni ORI CORGEERM pH 1X 6.56~7.5 TH V| H/INEE pH
1% pH4.9, & AKHE pH 3B L2 pHI.0 TH D, HIEwEKDIEE (aw) 15£0.997 T
H5, 30CLLT, 47CLLLE, pH 4.7 LUF T 2% BHEAFAE T CIIHiiT 5 Z LN TX
RN ETLIHE LD D, 2%BORHTIRE I ITEZEN B 0 | 5~10 Kl TS 5 (&
M 1-17), C. coli 1%, 305 CTIIHET HZ LN TX 5, (B 1-55)

Jrvany Z—ix, KOFCHEBEMAGFTE D, (BR 1-56)

HAk (4°C) TEHEBAEGT 22, K (25°C) TIIEAE LavEfFTERVWEENT
W5, (BM1-57, 1-58)

RGN H Y | 2kGy OIRH T 6logio il 35 LHEESNTWD, (&
i 1-20)

100% D U R 7 id, BELEREG O (BUR#) B X IINEGREL 4 PE SE - C1T 9
ZETEKTE D, (B 1-55)

TR AT BT AER, B, BT < RN D, FHBERTIC R
MaEH IR T2 LD . RESEITH 0BT 2% 0—ki0 72 b iRz
T, JHPRERE. - B9 OV, THEE. oI, CRIBY A . AR OMBRE AT D 2
EEIZEY, FHHREECH D LEZBND, (B 1-59)

TIROBS SHH (K 40 g) 2FBWHEKD C jejuni FEIRIZIEIE L, EE 105
CFU/100g &£ 722 X DI L, RARENOEDOIEE Z it L2 R T, 25°CHE
fFCIEEENT 3 H BICEHIZA L, 7 HEBIZIFFEW L Tz, — 5T, 4CHRAFTIE
WEBUCREREBN R 6T 14 B EEF L, —20CRIFOTGE TlIthA 1D
L7t DD 45 HIFLL EASF LTz, F7o, HilRER 30 g 07w v 7 A2 C. jejuni %
104 CFU/g DEH#H L 705 X 5 1T LIRIE%. 160°CT 240 FUHEINEL L 723546 CTldse
EZHENER LT, (B 1-60)

BIOHETIE, MIROADEHR 1 g 4720 106~10"CFU & 725 X 9512 C. jejuni



(DMLTE M Lior 4 X1Z@Lior 39) % 4%ff U CIRHRERIOE DM E # st LR T
1Z. 25°CERAE I, Ok 1 B#I21E 104CFU/ g £ T L, @12 5X102CFU/ g &
T2 E TR LTe, 4CHRAFTIE 5 LRSI L, 8 lM#I21% 50 CFU /g A&
WICE TR Lz, — T, —20°CIRIFE TIIEHERIC D LI 42 H 0o O LI IAIE
VVAREETHERZ L. 1238H#% Y 105CFU /g BOEE TH 7=, (B 1-61)

C. jejuni ® D (FWIFAE L TWZEEE 1/10 123D &1 25 DI B3 5 INENREH

SSHENITELIZLD) X TF0E 1-1 0BV THY ., MBI FERORS M)
bDHZ LD, WEONMEGHE T+ o2 mE O FIRE Th D LE X bND, (B
1-10)

x1-1. ¢ Jjejuni ®D1E

g BE (°C) D& (4)
INEGHERR A 55 2.12~2.25
INEGHERR A 57 0.79~0.98

(B 1-10, 1-55 ) MHEIH. 1Ek,

FoenanNy X —|CHRBR I LT (UIBERY A7 a7 7 A LT
RN é:i%%ﬂﬁ%o) % —20°CC 31 HEWWHRE Lok E LT, B
v a7 Z—130.7~2.9logio CFU/g B/ 5 Z LRSSz, (& 1-62)

@FHIEZ M4

1998~2004 ‘EDOWFEFEHIH K C. jejuni DIANS ML, T N7 VA 7 U ilitek
DEIETE 30~40%, 7V 27 AEB L =2 —x /) o UHIMMHEROEE1E 30~40% T
bole, =), =V Au~A T UMHROFEIG T 1~3% & FEF D o7, (ZH1-
63)

2005~2008 FIZHAEMAEM BN ERL 7 7 VUV ARBES I ey Z—1 7
7 L A U H — TR SN T80 TRER K C. jejuni 2,366 15D 3EHNES M 2 5~
TG, BB TH AT Y Zu~ A 2 UMERRI 0.7%, T N T A 2 U EN
35% M N7 A X ) v L SRPTEIRMTED 33% T - 7=, [RRRICIEE SNT- C. coliTh
RTlX, =V Ra~A U UMEN 21%, 7 S T34 7 U UIEDS 75% K N7 v A4 1 %
J 0 SRR RS 63% Tdh o 72, (B 1-64)

F 72, 2006~2018 4 D SRR FEA B 1 FE TR AT M OVNZ A T B A A IRETEHR A
FTIZH W T R OPLE M E B SR e RS s s h sy, sore
/N7 X —DOFFNMERE O HBLRI G A STV 5, 2010~2018 4 Tl ks
N7 vA 7 —lH%k C joguni OMMEZEIT, 0~57.4%Th -7, 2018 FFLL IR D
o AN SV U7 Ak (NA) (31.9%). v 7' 1 7 %43 (CPFX ) (29.8%)
FhIH A4 27U (TC) (23.4%), 7 2>V (ABPC) (14.9%)Th-o7-, 7 12T AL
7 x=a—,L (CP) |2k AR 21% ThHh o7y AL T h~A> > (SM)., =
Jzau~Avr (EM) KO7vAar~A vy (AZM) 12k HtERIX 0.0% TH -
7o TAEREROFERIZOWTIX, BINEE 2 0F 1177, (3 1-65, 1-66)



2. WRFERIAKIZ & DEEEEHEN
(1) BIERIINDEFEDIEHY

OIER & K AAR
Hl SN e E%k 1~7T R CF4 3 A) T, TR, M. J88. BUR. &8

BRREOIERPRD D, EXICEIHERCMEELALNS, THIZ 1 H 4~
12 [FNZ b LN, EOMRIIKERM:, TRk TR, B, miziRT 52 & b 72<
e, (R 2-1)

RN X —EYYEDERF D ITERIRE L, TR B TR iRE %
WMEEL LRRWEGEDR 2, Doen Ry X —EYEIC KD TEHITENTHD & S
AL, SR, mlE I O T L7eFE (B 2138 RIESEARIERRE : AIDS O X
575, BEEOMOGEA BRI REB LR CTld, BIEL b6 005, (B
2-2, 2-3)

BRI < BOE & 72 o T FHI O RKE T m i UXPHFHE TO%A Th o7
& Eh., BERE 0.024% EHEE LT-BAORERH D, (B 2-4)

AOFEE LT, BuliE, BTk, IBER, BBk, Bk, GBSE4EL 42 &
N5, (ZH2-2)

ETINLBRGLEFE E IR BASE R L D & . ABERE OEOMEIRIFAKEREDY 90% T,
S HIZIAED 48% . KEHEIE DS 25% 2 H LTz, BE D 8T%IZMETHE. 38% TR 7 &
N EIRIRITEY) 383 CThHh o712, (BE 2-1)

—EDOHEDO ey X —Zxt L, 2 COANRF UG (FHRYE) 212 &
172 < IR OBERIZITHE OFRIEIER 7. B IR M OV R A0 2 5 Tefs £
B MERITF-DIED, I Er Ay Z—REIRS DO ENEMO X 5 7 FER R
FK, KOZAIUCEIR L CTHOERE S 7 o BNy X — Tk 2 SOG O 75 2 B
THEEZLNTWS, (B 2-5)

Jrrenny Z—ghEoRBEE BEENSEOEM (4 B ITkSZELH DT
W, B =t NTORGPBINH D, (B 2-1)

7B, B h—b MET, EORE UM AEBEL TGEZVEL ESNTWD
2N, BT DY TR, (B 2-6, 2-7)

b h—t MEREOEGIZHOWT, HED 1992~2009 FDOEMEH] 143 144274
L7-fERTIE, 3% (1431 51F) Thot-, Fi-. =a——F 2 RT{Thbhi-
T3 e a Ry B —EYYE ORI E S - Bin T — & BGOSR RTC
X, B b—b NEROFHIT 4% EfEimfh i oni-, o, A—X M7 U7 KkOF
FUATHE b=t MNEROFLIITFEU L Wt ToHERH D5, (B 2-T)

QiaEE
BEOLITARBEL, TROBUTHLLENE L, Bl enEZe L
vy, (B 2-8, 2-9)

T FH{EE (Comorbidity) : MFEEAZ G L CWAEE (B, &1 : OHEIE, B ANE A HEGE
2015. 104(6): 1089-1097),



T BT B—GRICOWTIL, KEV OIEFIDTFESEZ L TR L., £72, i
oAy Z—OHEEICKHT AR EAL TND Z &b, JEAESEE
O T EYSSEIEF A O TS & | Tl @FEFITB T DBIEDO T o e a s & —
RICKELTlE, FIEEAZBEG LW ERHERIN TV 5, (B 2-10)

<EX5 2 - INU—EREE>

X7 2« NL—JEERE (Guillain-Barré Syndrome ; LA, GBS &9, ) 13X 1919
12 Guillain & Barré 38 X OY Stohl T & - TEo# S 7= 22838 M 2 3 AR Ak 28 C
B O APEAR-ORAE MR I 1T D RIEMEMMRE CTh 5, BIEITAMEICEE 2 <1
HAIDMET L7 T IOtk EB R s Hha E 5, R 7261 TIE TR D 70 6 #f
BEIAEL Z 0 IR& I BT TR A BV B TIREE L 72 5, DU O JE B R
DA WP A IR AP IRRER L X 2 BRI AR PRI, AL, Wi PR S A B 5, 1)
BRIBE DMLIT | — M D & M ECBENR, AR, 2T R ESEZ S 2 bbb,
BRRRICEED G E D HEE D RIE T 5, 7272 U MERRE N EI T L TR T T 556
H &5, GBS D 15~20%MHhE(k L, BEERIL 2~3% ThH D L EHI T\ 5, GBS
WIEESESERYTEA TR  ZDO—2I27 4 v ¥ —JEwRE (Fisher
syndrome X |% Miller Fisher syndrome; LT, FS £ 9,) BdH D

Jrremany Z—E GBS EDOEDLY L, v a s Z—GROEEZE
{ELT& 721980 U2 > T B Th D, I DIERIE 1982 FHIZTEH 2 I T 45
DTN a7 Z =215 FRPERDE A B THD 15 H2IZ GBS i =
L7ETMETHY, TNEBHICTEESND L9 IZoT2, (B 2-1, 2-11)

GBS DY TG LT C. jejuni GBI HHBNTWAE L DD, EEIZITHRD
ZVEATROG T FRGEREETH O | FHRRIIFFE TERWNWI &L, FHRNEST
YRR T 2 581E C. jequni [EGEOBEE N mW T 5oHE b H 5, (SH2-12)

GBS 1%, BIfE CIISRGYENS| E 4 L 72> TRIET 5 B OB MR I iR A
EZEZHILTWD, GBS BE N OBt S T C. jejuni WED MIFRIX., FE/ME T
Penner OIMIER HS : 1. 2. 4, 5, 10, 16, 23, 37, 44, 64ETHDHN, HnH
TIEHS : 19 BIEFITZ LV, (B 2-13)

C. jejuni DEE T, b FARMWHROWRE S THHIH 7)) 43 R e -
P35 Y R (LPS) FENFIET D, Cjeuni [EGIZED, o7 VAT RE
ST 5 HOPUEDEAE SN D Z E2Y GBS OFRIEIZEET 5 &9 2 FHHIEIEN
REINTWD, (B 2-14, 2-15)

Jrensy g —L GBS (2T ARIEMT M OYE A s R IXE NI CHE &
NTEY, ZOFEMERIREER 3 IZTY £ &,

(2) A=ERIGER
OREREHHZE
FERNR T T 4 TICHE RS- A2 G L-AfaBric k5 &, 800 fED
HOEBBIZ L > TH FH (1710 A) XUFEGE (5/10 N) SR bz Eis & T
W5, (M 2-16)
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B, YEHANRBRNOEONTT — X 2 ANWT-HABEMKGET VX, EFSA %470
BRI NRT B TR D EEIIAERHTE T VICRHIH STV, (B 2-17)

F72. 1 ADAHTIEH DD, C jejuni Z 5} 102H, 4FITMZ TERATRER L L
T, FRICIERAIELTZMERNH D, (B 2-18)

Tribble M To7=F v Lo Uik (2009) (2X D&, C jejuni (CG8421 #%) 1
X 108CFU Z 8 L 7= 7/ —7"TliE, 100%34E L, 1X105CFU 28R L 7=/ /1 —
TR, 93% N FIE LT, (ZHR 2-19)

RERFE LIS DR G K D BRBGE BN W TIE, T ] TRAE LI MEVR 2D
B N— T E R LT HEMRTEEG (BF 49 N) 2L M LR, &
L R— T OMAE I CRIEDY 27 35 A B RISER RO LN, (B
i 2-20)

FROHEE ST, b N OERBYLEFNEONCIEE N EREIEO ERIEGL ] 5 W,
LM ARG FF] 4 3 (D TREELLIRIKN E T 256 OMFFERERZ AV A
T U AORER, b N OFEBRGAER LI N EREIEO FEEBRIEGSAER CRIE D A
7 (YO IRIEITAR D RSO ICERITGRD bNeho7= 2 & M B REYE
BICEMEDO D Ny X —FYEE S XE T DI L SR (HE)
%, ERIEGSEBRIC X5 IERS (HE) L0V E2VRENT, Zhid, /e
HEOFEF 72 EEEZMEETIENE TN TVDE WS BIRASS T ANHH L L, &
k DREGRBR COBREENEHAESRME LW EREER E L TE LN, —
. PEROHERIGET VTl A3249 MEBMEIRIEIETH D Z Enh, EE Y R
FHIE T AA~OIERICEE LTI ETRETHDL ELTWD, Fiz, EREGEA
& BARIEGFB] & D D EROGBIFR DEMIEHEN ED L 5 2B L T 508
g BT, B e RNy S — DY L IR D TN BN O RKIGET Y
DML LTS, (B 2-17)

EFSA OEFHOEEN Y A7 FMTIE, RO HAERISET WZINA T, Teunis
SOMFEREREZFIC LT (B 2-17) ., Bilz72 2 > OHENGET NV (REFEILZ IR
K &3 2 BRBYEFI L O e N R OEREHEO SR ER) 2% Lz, LrL, &
FLAZ L ASFE R & W o PR R SN T — 2 Th D 2 L b . BUR T
KOREMISET IV (B 2-16) %2, EEMNY A7 FHEET VB W CUEEET
NLELTEHALTWS, (BR2-21)

E NRZ U7 g TREBRT — 2 OB P EEMR AR OE YT — 2 EEHWTIS, B
Ea Ny X —RBPEORBYEN E TEEE T e AT LICaBEIL T, F0FEH %
THT D FE (B 2-22) ICLVEEINTH LWHAENSET VT, BEEE
23 1 ELLE 10 fEART > B RGRHEZRDS EAA D iRD, 100 {ELL Tl 90%F2 FE Dy
=R L e D TR RGN, (B 2-23)

t MENTOD B a g 2 —YRNLICEA M7 e A Db o Ea sy
X —DZE) (EFBEHESE O BRIl ~DEE < RAN) &P+ 5 HEKGET v
DIRF AT S TR DO R & LT, ANEIL 7 ot XA oG LN~ C.
Jejuni DIZ AR 2 T DT ADEE, RESNTWD, (B 2-24)
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QBANTFHRE. HEERUVEERE
a. BADHIEE
RRHEED 5 BBAO D 5FIEIE, 3 FifAE LD THY | ORI H D,
(B 2-8, 2-25)
2015 4EE~2019 DA DOAEER K OTARIZOWNT, IFO#R 2-1 1T L
oo HEIL, APER N OMRA R L BITHUIME N CHERE L T 5, (1R 2-25-28)

F2-1. BADEESRVBWAE (I : hY)

FE ENAPE R iy A e
2015 1,531,099 550,892
2016 1,545,177 525,767
2017 1,588,158 593,037
2018 1,602,799 544,923
2019 1,661,991 572,118

WL AFEREITE ERAR—AT, RBENEZETe,
2 B ARIZITTERLSNOFE X AR EE E 720,
(B 2-25~2-28) MBI, 1ERK,

b. BNDHEESE

2FE 1 AY720 OFFHEEICESBROER (G350 13, 2014 FFE1X 5,117 g
KN 2015 FEJE 13 5,278 ¢ THho7=, (B 2-28~2-30)

F7=, BHARAOBEANIZK LT 1 HOFEEIZ LD BARANDEEEEREOHEGHEN E
HENTWD, BLEERPESEERE L LT, [5BA) 1118.93g. EEY - S/KEY
EREREE LT, (8- ) 1E, 18.698 g, %5 - ITlE& 12 0.676g. %5« 7]
13£0.042g, 5 -#KE) 1X1.769g. (% - TOMERAEH) 120.112g £ ST
%, (ZH2-31)

c. BRMEEE

2007 £ 3 AIZ HARZE O 18 bl Eo—fE A (B4 3,000 N) % x5
EL,. AU F—Fy MREICK Y EEITEIOREEZTE L-HERO Y b, BA KOS
DONIERAD—FE DML EZ A LI RELTOR 2-2 O 2-3 (TR LT, BA
DO—E DAL 100 g~200 g (Gt 76.8%) NHLLTH Y . FOWNEE O D2
REIL 100 g RE (33.6%) KTU50g LT (80.3%) NHLTHholz, Wb —E
OB BT ML D BERE -T2, BREELZ TEo7-< B0 & LEANZ
2.3%TH Y, BADOEEERIT IT.T% Th o7, HOWEAZ [F 7= < B2
ELTEANIF29.0%TH Y, BMEFFRITT1.0% ThoTe, (M 2-32)
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£2-2. ERO—EOEREE (HFH (A) : 2 690)

HBRO—EOWEE | a5 (%) HBRO—EOWEE | EHE (%)
50g LI 6.2 | 300g F&FE 5.4
100 g F 28.9 | 350 g FEE 1.3
150 g F2AEE 26.5 | 400 g TR 1.6
200 g 2 21.4 | 450 g TR 0.5
250 g PR 6.7 | 500 g LI I 1.6
&t 100.0

MREEOBR  BREST (0N 1l40g BHET7 T4 RFX1{H50g
(B 2-32) BHEIH. 1Fk.

£ 2-3. BEORNBAN—EOREE (EEFH (N) :2,131)

BRAD—EDERE | E& (%) BRAD—EDERE | E& (%)
50g LA K 30.3 | 300g F2R 2.5
100 g F 33.6 | 350 g F2JE 0.7
150 g F2JE 16.4 | 400 g F&% 1.3
200 g 2 11.8 | 450 g F&J¥ 0.2
250 g PR 2.7 500g Ll 0.6
&t 100.0

MREBROHLZ  BEXEL N8 1H40¢g
(B 2-32) "B, 1Bk,

7eds, [RIFRAA CliE. A TGE L COBROMBENH DA 21.7%% HD, F
7= MRS BN EZRET DA OLE LT, FOEEAES AL 6.6%., H
MEALTH D9 AT 831% ThH-o7-, (BH2-32)

(3) BHE (ArERNIZ—iGEH) FREKR

OEA

AARENICEIT D0 e any 2 —EROFBARNIL, B Emat, OGRS
AT « PREEFT CORIRER L OREAEDRHTER) & OBRT TR YE FE & R
B (13 KERTH 16 Jle) (AR U7 G2 BE TRA R (BRI RITER) 12
LIRS TW5b, (3 2-33)
a. BhEMEt

Frvany Z—ahiEL, AARTRAE L TOAMEER T EFHON T, TE, 34E
BB %< . AR 300 1, BEE 2,000 NRETHERB L TW\WD (£ 2-4), KH
AR TRIIENTH DN, BIA R MBI DINEKR A543 7235 D4t 2 JF A
Bin & T5EH 500 4 2B 5BPEHEFNBEL TV D, (B 2-34)
Jrrvany Z—mghENEPEFREHIG LS b 2 & &7 o7 1983 LI, E
CHEHNIERD ATV,
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& 2-4. HhoEOQNYE—BHEFEEINRT (2011~2020 5)

R FE () BEKON) | AN
2011 336 2,341 0
2012 266 1,834 0
2013 227 1,551 0
2014 306 1,893 0
2015 318 2,089 0
2016 339 3,2728 0
2017 320 2,315 0
2018 319 1,995 0
2019 286 1,937 0
20209 182 901 0

(B 2-35. 2-36. 2-37) B, 1ERk%,

By —/hEIEMEZBLTREL TS, 6 AZF0NT4 AG 9 A
DFEIENLIKIZNT TERTHHRICH D, AFTHL - EREETEORENAD
nTnsg, (X21), (2 2-35. 2-37)

2-1. ArEANY Z—BHEOARFEEKRT (2004~2020 F0FIHEHE)

Hrea g 2 —gFRE0 A BIEBERR
(2004~ 20204 ) L))

50.00
45.00
35.00

= 20.00
15.00
10.00

5.00
0.00

1 2 3 4 5 6 7 8 9 10 11 12

(ZH12-35) 2H5IH. 1R

C. jejuni 13 D% < OEFEE & g L TR AR ~7 H), 72, K

8 2016 FIIHBADOFF ZFIN & T 5 KIFRETENBAE L, ZOEREK 8T LANEEN TN D,
(. BAEEYE HRE - BNEERES WA RSRT RS 201743 H  HaEEh
9 2020 D 4 H 7 H~5 H 25 HOHAMITHF A a7 A4 NV A EIWEDBRLAFEET S FNih o7,
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FENVES TR 5 Z LIRTFE RN E D JHE DB T, R A LB R
ENTWED | EE - B L CTRAMNOSEECE VN2 &6 %0, FDI, B
YeEuARy A —RBHRRICEBWTL, REREMOREITIRETHL Z L% 10, (&
i 2-38)

TRy Z—BR T D BE OB K OV a4 O Fiia s 5 b
1%, B HEE R RS TEGR & LT, ADRELONER EOEHA, O
BRI & 2D ZRIGGE R RIB STV D,

2019 HEICENTRAE LI Eu "y X —RHE 286 4D 5 6, FINEM - 3
AFER CERASUTIBENIBAHEE SN S SN TWa kit 91 CTho7-, %
DOWFRE LT, BAFOARE GHIL, BRIL, LSEIL, ~AYVRIL, 2y b &
D, Vb)) ZFEKRETHEO, RETCTNMEAINTODEHER (¥ FF, K
V. EElESE) ZRKETDHHOROINBARF 22BN FE E B 2 67
DNREENTW, 723, BALSNCIRERDFFE S ALK OS] 2 A frE |
L OFREDS TR LS LORUEAENEENTND I AR TETW
e TRE] LIS LON 193 E EN TV, (B 2-35, 2-39)

b. B E#ET LIS
JRIFEMR R & LT, 2017~2021 4 (2021 455 A 18 HEHE) ITHE SN
T=ARBI e a Ny Z— RS E LT OK 2-2 127, (B 2-40)

2-2. AhrERNYZ— ARINBERES. BFE 4 FREDLE, 2017~2021 &F
(REREME MR EER - 2021 £ 5 A 18 AIRA)

hrEnNY 5 —ARSMEBRER. BEIFMEOLE. 2017~20214F
(ARREMR LSS : 20214658188 {ERD

« EHERRTORS BEFRFSH > OAMBE ERIST L1 ITASR
Infections Agents Servesdw oo Repart
100
80
E 60 2017
E [ ¥ 2018
& . 2019
w0 B ® 2020
. W 2021
20 e o * .
- L J
0
68 18 88 98 108 g 12R A

*T =2 R, HOTEAERTIERT QR - CRAEFT) b RGYESE A maid. (NESID) )R

10 i S TRE L LTIRESHTWZE LThH, BERFETICE R « B L CHE A28
THZENHLL Y, FREMABETERWEFNEL HD (B BRZeEES : vy
13y % — (Campylobacter) 777 hi—1F 201649 A 30 H Hf&HEH),
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BHIE BBk SN F BRI EE D < RYYERABIRMFRE D TR KL OZ OO IR, &
TS TR S NIADIE RN G £ d,  (BH2-40) 7H5IH. 1k,

TNy B YLEIN T EIEEIC IV TN LR LB B
TELT, TORAMHEDEF I TON TR, BBy Z—ERI1T, EM
WS (GEUEYYE) O EGMEERR] ICEEND LI NLGE D H DD,
SEBIEFECJE HH DO 72 DT LB 72 B RIE R S VBRI Z F 72 B0 b & 0 12, 2 O E ST
I3 L SR TIEZe 0,

B EaNg F—GRIZ K DFELNZ OV T, NOBIREREEE I2RBW T, BT,
P« FER GERIFEAEAR]) OEMEIV RSN TS, 1997~20194F12551) D FEE LK
L5184 (BMET4 . &ih64) Tholo, 7B, SEEH OMED H -7 Uix 2B
T, BYERR B3R CE ORI o7z, (BHE2-41)

RIS M ONERIMEDHEERICK T A ey Z—ahHEn 55, BED
R A AR T X 24T SW TEBREFE DO BESEOEROEF 21T 2R TIE, &
FHEE3064DH B, BEN1934 (63%) TH V., HHnBITIE, 20~295m531494

(49%) L bEhoTl-t & TW5, (BH2-42))

HR T N RGYEFR E RIS BIERHC L D &, 1995~19985F 12 o B Ry X —fi
R TABE LT BB 21405 DAEE A 120~ 955 2385% & Fx B 26 < IRV N T20~295% 78
33%.10~195%7317% C. 30 LA i D Ze o7, MERITIXBMED FHR0eL 5o
7=, (ZM2-1)

H ARGEIGR F 2T BT D 2015 E S E RN L 5 &L AT SLEYYESR &
ERIEBAIC BT 5, 2013~20154EDH v B 1 /37 X —RYSEIZ 1 D ARz o
FAEHS L HERNILL FDOE2-50 L B Thol- EME SN TV 5, 2013~20154D
EEFTIR. B TIE, 0~95%0315%, 10~19m4320%., 20~295%2331% & 20
~ 29I DR N I o 7=, PERIICIE, 1995~19984 & [FIfkIZ. Bt Hn
%o T, (F25) (HHH2-43)

iR X 91T 20~29 7%, 10~19 % & Vo 72 Ll VMER T o B e Ny Z—
JRYYE DEFHIN LN E SN TWVDED, BHWFRICEIT 2R OERCNEAR+

L b O Eany ¥ — YR LB GRIERE E-20REB E L, ZORNED 95~99%!%

C. jejuni T. C. coli l 3%\ IEE D & SN TV D, BUILESCRIRESS . IS OMAEMER) & 458
Sd ey Z— C fetussubsp. fetus TH5H Z ENRZV, Fio, D w2 —fik
JEDBYUEILIZI T 2Bk L, GBS xrgR (6 3EYYE) O REMEFER L ShTnd,
JRGEE B &0, R SUX T A VA 72 EORBGEERFIRIC L D 9 M THIE IR &3 D
YYECHY . FRITIA VAR (B X IA VA, JaA LA EY) BE, (BB, BEE
1, BRI« o e n s 22— RYYE &1, IDWR 2005;19)

12 RYWMEFAFROTEFT, TE UL A VA7 8 ORBEMRREARIC L DR, FRiZIERET5
BYYETH D, | ESNTWD, o, BGMEBIBRORHEO T2 DT R EEARIER L OV X,
DRITHIET DM CGIrERSHLIETIIAR) , lEH-, TH, OMoaHERBICE 2B DER &
T5, ORUVQD 2 5ETEHRT-THDEESNTWD, (BH. EAIMEE « RYNMEE IR Y
JELEIZ D < ERR & OBRIZERT O & 2oV 0)
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TR ORI CBE L - AR L H D,

HHRABEL 000N 2 x5 & U CHR214:2H 27H ~3 H4 H 2 L 7=Webt = # —
T — b OFRERERTIL. BRLET) BREZAETHRE L T DEIEITE O
FEE L FERNEOIRIE S L T ARVWMEB RN D -T2 E STV D, (B
H2-42)

F7o. BRUESNEREERTE N 2 REFDZAER 118 412kt L, Hhk 29 4R (ZH A D
ARITBET A FEEHEZ T - TR R Tl Y KRFAED 3 BN EHRA DL R
HDHZLENHLMNE o T2, (BIR 2-44)

£/, BAOWAREOIEHESY TR L7z 2007 4£ 3 H 12 B A2E O 18 mll
O—fEAN (FIZF 3,000 N) ZFHERRE L, A ¥ —Fy MREIC L O BETT
FOEREE TIE LA RICB O T, BROBEE L, FICBED 30 LT T1E
DOBEET200g ULEERE L TWD AR FEREBZ T\ o b S, BEEEE LT
I, BTGB L COBROBRERES NG 5 AN 21.7%% 5D, ZiuiBicl b4
VR TTROREWEAIA RO H- & S5, (B 2-32)

&2-5. hoEONY B3 —RBREIEIZ L 5 ABREHIDEEFE & 4R

BEH (N)
£l o |1~ 5~ 10~ | 15~ | 20~ | 30~ | 40~ | 50~ | 60~ | 70~ | RBH | &Ft | £tk | Bk
SR 4 9 14 19 29 39 49 59 69
2013 0 5 2 3 12 19 7 4 2 3 7 0 64 | 30 | 34
2014 0 4 9 8 10 | 32 7 5 1 2 14 1 93 | 44 | 49
2015 1 5 12 12 7 29 9 7 5 1 12 1 101 | 46 | 55
5 1 14 23 23 | 29 | 80 | 23 16 8 6 33 2 | 258 | 120 | 138
% 04 | 54| 89 | 89 [ 112|310 89 | 62 | 31 | 2.3 | 128 | 0.8 | 100 | 46.5 | 53.5

(BM82-43) M HHIH. 1k

c. hoEANY 3—IZ L 5BREZT OB EDHET

ENOH e r Ry 2 —EIEREBIZOWT, 77T 4 7T —~_A T 2%
DNIVTHEE LTSRS R S 5, RN ORI AR & 2E %2 B 3—3 5
RS DT —Z ) HRbd 7= 2006~2013 4ED B B a T Z—OERBHET
— X2, BREMEO N OO D= (FEREFEHE CROI-GIEE OERERES
LR M T BHE OMEEMR LA DT T AN REROHE 2T T2, %
DFER. BPEFRETOWEBEL L T 5 & Z DR 280~4,700 %D BE M KRS
\ZTFAET D AMREMED VRIE S T2, BRI TIT O 7= BRI ES © O T HIEMRE
FRARD> B DOJFRIKE O PR DL DY RZ (T S 2,000 A~OEFRAEICE S,
YRR X =T LD NRHEDOFRMBE IR ZHEE LTt 2 B ARREICHMNE L
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T 5a DEFEZ RO L T A, 2005 FE13 1,545,506 A, 2006 1T 1,644,158
NEHEE SN, (MR 2-8, 2-45~2-48)

2018 FDORET —Z 2 Vi Tld, BREOBED N e r /T Z—EYSED
FAEFIL 10 TANYETZD 5,657 NEHEE I TS, 2005 4-~2018 F-0D 14 ] D
TR R LI E 2 A, BAHREHEE SN D THIERE R L BhERE RSk
DORAEZENER L CE LT, KV EMRBRERETRET 272004 sE LTT 2
T4 TH—=_A T AOREE L NEROLEMEIN RSN TWD, (B3R 2-49)

ENORFEE (2007~2018 4F) OT —Z b, B ¥ay X —gRIZEBIT
HEMEFGRAZFH LR Tl 2007~2018 41, AR OZOMT ] & [
R ONZFDOINITEL] 28 90%LL 2 B i=28, o434 2 kR{b ko
2013 F-LAREIE 90% L OB EHINEHA K & HEEF S vz, (IR 249, 2-50)

B HORERIL, BRI AIUIBEERITE L RN OO, BFE OREFERIAETE D
BN S, AREAE FPEERBRRFHEEZEZ LN TS, DALYs (disability-
adjusted life years : F3EgiHE A 74) 13, EEHIOREFRIKEEZ R FIEDO 1> TH Y |
PRAEEIET R A~DOEIFEy OFHFEIE & LT, BRNESITEOMKR N LRI T HE
FENEAL B ZFEME T ORI S >25H 5, DALYs 14, YLL (Years of Life Lost :
ARG & DR Y X 7 BIRDFR S 52 Rma B TR LIZH D) KW
YLD (Years of Life Lived with a Disability : FEEELFHESG & HEFE Y A 7 FKIZ
FoTHELLIBEBEOFHEZLHATEILLLD) OGFHTROLNLD

(DALYs=YLIAYLD), HARIZBITDREIMEKRD C jeuni/coli (2 X % EGLE D
DALYs # 3 18 L 7-f5 58, 2008 4513 4,348 DALYs (YLL: 79+ YLD: 4,269) K O®
2011 4513 6,064 DALYs4 (YLL: 97+ YLD: 5,968) & HitShi=, 7edk, ARET
1L, BanHRD C jejuni/coli 7217 Tlid72 < . Salmonellasp. . Enterohemorrhagic
Escherichia coli(EHEC). Listeria monocytogenes }. 0" Norovirus T b #3235 7~
LNTEY, HE LTEGYEDH T b RERIERAMIZR S TND Z NN
TWD, 2011 FOHEGFHERIZOWT, BLFDOE 2-6 IZR LTz, (B 2-51)

13 YLL. YLD, DALY s ®if5E TiL. C. jejunicoli \ZOW T, 1. iR [OE#RER (%2
W) AZ2 LTV AXIIQEREE =2 L T\Wwen], 2. #%iEiE [OGBS : GBS (#YiE) XX
GBS(FEE), OUSTEREIR &K C@RIEMIFEE (IBD)] ##EREOI BT THERF L TV
%, (B WFRERE eats]  fth PRk 26 RSB EETE AR TR DL SR
HEERFTE 3 R RITEICI T DBURNLE & BURGHN FE%IC B9 2098 ))

14 DALYs, YLD, YLL O&EMEIL, /MR T ZEEHALTRKGLER>TND DR H 5,
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F2-6. 2001 FORRKRICHEITEEBPFERD YLL, YLD BV DALYs DHEEHER

2011 4 YLL YLD DALYs
C. jejuni/coli 97 5,968 6,064
Salmonella sp. 166 2,979 3,145
Enterohemorrhagic 252 211 463
FEscherichia coli
(EHEC)
Listeria 3,763.9 15.5 3,779.4
monocytogenes
Norovirus 457.0 58.2 515.3

(B 2-51) 681 H. 1Bk,

Q@iEst

a. 2L

WHOD200MEDFAN TlZ, H v B 87 2 — i DS R IZ oW T L K
UL LTOY R ZEME LT, mlndE, &b LROERICHRE LAENMET L
FEZFT WD, BRFE EETIE, &%ﬁéi@%@&bﬁ#%a%ﬁﬁ@%f
HITH R ANT X —DREG @R AR R L, 4Ll T O E b IT eI
wUxﬁﬁ%éoE%@k%m%g%&wﬁkfi\@%%mﬁiﬁTféo%L
[E Tk, 2 CTOFEMERN D B aNy X2 —EYYE I CRET D AREENH D L LT
Wh, INVTx— Trw—0 TAATVR, T4V TR, ma—V—F
F KE - U=V AR PKEDO L DT, < DETIEL, 0~4ED 1 &b M NFF

BIFAH ooy ¥ —OEOREEENE N ENREINTWS, o vn

Aﬂ&—@mﬁ_ BT FELOREBEREORSIL, BEEomS, Xy b2 o0iF
KEE. MITHRA & TR R CIRE L2 =2 T SELHENEN D, KA L
DL EHEEIERENT &AL AR VRSNV D, — T 15~25 D
L, FATEOIEE)Z 18 U THOFERER LY & U 27 RO < &g
5z kﬁ@$4ﬁmwﬁlk%z%h1wéo@ﬁ@5m

AT U BT HEFIRERE T, BERICL DD v a oy 2 — Yk e
IZHAD & ARRADSER M 20~255% DR UERDO B — T N H D Z L IZoOW
TEAINTND, o, —EOANOMERE (n=456) % T, FHpX I
BAL7= e r "y Z—BEICkH 2 FR0PUAM TgA, IgMEOIgG) ZHIE
L7RERMN O, FEHE TITHR L ~UIZE LT L, w~mﬁ®$#$
MTIHIEE A EDABTERBETH Y . o Eu s X — iR LIEKESh
T2 ERIBEEI N, (B 2-53.)

b. A EANI A—BROEERTIRVERFEIZONT

WHO %, 5Bk E % %512 Foodborne Disease Burden Epidemiology
Reference Group (FERG) & #r 9™ 2k 2 5% L, AL Ok C B 2R BA~DO A&
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DA GIZOWTHEE L T 5, 2010 2B IT 5B MmHFEROIRAE, LT,
DALYs %5 H#EE T AU TONTMER, I vn s X —EEIC L 5 R H R
BELTO 2010 FOREKEZHTET D & 95,613,970 A (95% 15 #H X [H i 1%
51,731,379~177,239,714 N), SEFEAHEET D & 21,374 N (95%(5 FEIX FEIE
14,604~32,584 A). DALYs 1% 2,141,926DALYs (95% {5 X [E1fE1L 1,535,985~
3,137,980 DALYs). YLDs i3 442,075 (95%{E#H X [MfiEI% 322,192~587,072 YLDs)
K ONYLLs 13 1,689,291 (95%{E 48X [FfiEi 1,141,055~2,652,483YLLs) & X417z,
(218 2-54, 2-55)

SKE T, 10 Huls A B S & L7~ Foodborne Diseases Active Surveillance
Network (FoodNet)% i@ U T, 51> B m 7 X —EUEDOFRAR NN THE I N TEH
V. 2019 4E|ZH v B T X —RYYE & U TSR TR SN BEH03 9,731 A
THH., AA 10 TS0 0BERIT 195 N B5ThHo7-, A& 1,988 A (A
BEi% 20%) . SECFEHUL 26 A BELTHE 0.3%) THo7, 72385, 2019 HFOHEEE
9,731 ADH b5, 8264 N (85%) MNENFAEEHELEZ LN TS, (ZH 2-56)

EFSA K OWkIN CDC (2 L D4EREEEIC L D & 2018 4EICFEM 37 73F (EU N
W28 MEKLOFENME D 9 ME) Tt 6Xiuizt b OMEMESE R OERRED
b arenns 2 —RBEIERLZVHEETH Y | £ OWREEFEIT 246,571 A,
AH 10 HFAY7-0 0BEHIT64.1 A THoT=, 2D 55, 524 EORMHERKL O 2
HoKEROT 7 N T LA 7 (312,335 N) OHEDRH Y . EORK B HDZ  1THL
RERNTH-T-, (B 2-57)

REANE DT v a N T F—RGYEICRTT D B D G-I, K 30~80% & HEE
nNTn5, (F27 (&M 2-58)

15 Mead et al. (1999)DFHAE TIL, FEREEEL COT I T 4T W —_AF A (1996-7 4F) hHEFHIZ 10
TTNET=0 241 NIT, Kz FHIEEB B LUIARE (38) Z# U T, KEAND 10 T ANV I RN
72— YE BE A 917 NEHERFL QD (B . Mead PS et al: Food—Related Illness and Death in
the United States. Emerging Infectious Diseases 1999; 5(5): 607-625)

6 RKHERy D EUMREICBWT, B hOb Ny 2 —BYSE O3 21 TBREBIC R 1T H D = &4
#HlbEnTns, WX — TIUR XUy A XVT NI BV TNAVITROAT U Z 1T
FEEORHHIETHD, EETIE, b FORENS I B r Ny X —% & ek E O JRIKYE )3 F

of Environmental Health, NHS: Health Protection Legislation (England) Guidance 2010)
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*k2-7. NEDOHEOQNY A —BEFEADBREEER

= BT GE (%)
KE (1999 4F) 80
JE[E (2002 4F) 80
A7 % (2002 4F) 30~80
FZ % (2008 4F) 42
77 A (2004 ) 80
F—AKNZ U7 (2005 ) 75

(B 2-68) MBI TRk,

k[E CDC, FDA KU USDA-FSIS (2 L% 2013 AEORHHFIA & e 2 B89
DA TIE, 1998~2013 2N TORETIHA L7z 1,043 HROLM S o7
— & ZFOTFIRICBIES SR 4 17 47 2~ L R H G R A RDT,

(ZH 2-59) 2016 FZOWT, FI A RS TRmHERAD B r T Z—RYSED
D LIBAORILFGIT 47.5% L HEE STz, (B 2-60)

=2 —U— T2 RIZEIT DR TITON T O CIE, EGR QUG &
LTREAHEOFGPE EmEHEETH DL Z EWRIN TN D, b EEREYAR
Bk LC, RE AR EDR G IVES BT B, T, WAMIT,
HOBERE, L7V T—2a VOKKOZEOMOBELOBES bk OREYLK UFE
JEICH G LTS EER LTS, (B 2-61)

2002~2005 FFICRMHSRIRED Y RV F o7 Tay = s MpMThiL, e
1N T B —[EGYE DO CRAMBROEFHFOE G & LTE, &ifEE LT 57.5% (B
/IME 37.1%~ Kl 69.6%) LA Sz, (B 2-62)

=2 —Y—7 2 FTIE 2007/2008 FIZFHK E ASAFEE~DIT NEBEZT->TED |
RN Z—BIGEDOFEHRICONT, =a—Y =T RO U Y HIICE
F DR E NVEPEEA~DI AEBEOFIE OFER RREINVRINTND, FEASHE
DI NFEE LI 2005 457 H 1 H~2006 4 6 A 30 H MR OF4A & 2014 4
1 H1H~12 A 31 HOMMOFAEZ g L7ofER. 2014 TR E ABDOFHFER
DRI LTz, Z OSSR, BB, FrZA 0T 52X L <
W, Eio, 7Y ORI & TN TR SRR R LI A I, R
TiE v m gy Z—RYYE DR b BEEIIUIRE A TH Y | BT
AREM S e b HE R T D Z LRSS, (B 2-63)

IHlZ, =2—Y =T FT20184 3 H 12 H~20194 3 A 11 HOIZEH &
Niehorenny 2 —gUEfd L (RE . v, eV D) hopiishi C
Jejuni KO8 C. coli D whole genome sequence (WGS)fi#HT#17\ >, o Bu s X
—EYEP ORI OHEEEIEG 2R LTS, FE AN 84%, D8 14%,

U REEHICEE L= o ey X —EMAEFHEITIZW L 00, BAHEESIN TS
DOTITIRWT=, B vuny Z—YHEDRYGYR E L ToIE BT RICEINLTWDL EE X
S, S ORLFERIIOITIZITE O E LTS,
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EYUN 0%, R 2% Th -7, FRERELOHERSIE, =a2—T—7 2 RO
HHE D H > R 2 —EYSERFI DK 90%IF5 & AN FR A & #HEE Sz —
7. FIMCBIT DR E ASEOEIEIL TB% AR CTh -T2, (B 2-64)

B, ma—T =T ROFH—REEE MPD ([ZXD58MED T e a7 Z—
JEYEEF OBYIRZHEE LT R 2R 2-8 IR LT, YR L L TREAANRE
WHERZ 5D TN Z ENRIBEN TS, (B 2-65)

F2-8. hrEONI S —RBPEEHICE T DHREROHET

ER |4 (%) | BA (%) | B (%) |BE (%) | ¥ (%)

*7 K 13.9 55.1 4.4 11.6 15.0

T—Y 8.2 71.4 3.1 2.5 14.7

TAAZR | 122 64.0 3.3 4.3 16.2
(B 2-65) HHIH. 1EK,
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3. BRMODEE. &E. RE. HEIZBITSER
(1) BA
FTreany Z—ix, BEYOERFICEE KEI W, hreany HZ—f
HOFRIZED O TR SIS A SN D, KRG DTS NHIT, LLTFOX
31LIRT7—RF=2— T, AL L THEEETTIT Z &2 5, (BR31)

1 <BRADIT—FFz—2DHE>
<OEEERRE>

ot

<QR Y >

i A

SRS NSRS Y & S Sl
Sl T 7 — . Chikx LK) |-
SR F

S N B S Sl —-F 7 —h A
Stk (bb - - FH) [P P e

OF - R AP
i

<@ERLHRZ (U MEadE>

1}

< @i - Bie >
i EE -l s

<Gt >
—{E (FREUIRRE) |

D4 E R

BENICBIT 2B L Oh v u g X — |25 LTFBOEIGIL, (5RO
H DO HIEIE 100%750%: L TWAHBEEThH D, (BIE3-1)
a A FEBEPE T OIBREDIEYLFERE

FERES L OB YEISIE, BIGIC L VA TH DD, BLIERORVEZ N HITIFE
100%{5%: L CWAEFEE ThH D, N DHDEIIHBEOGEIRE OTEYLR | 1BY I

18 & A R ShIZ LR (L EosnPBZRONITIREE) 226, WEERY HL, €%
ZFPE, B OAFORHIRNZIZEIS TSGR, G BASEE - KRNI 2WED
THYARTRER DA MESEREFHEIC DUV T)

9 ERREZ ST I2%, ERELIET A VCREDT2DIC, MR BRERIIRTH 2 L,

20 ARE A P Sz ek (& SHOSNPBLZIONTRE) 226, FRE. b bREDES
WEITEH - TWE, BRICHEZ I 135 SR BAGEE - RBRICB T MEM5
GARIBER DA FREHE ST DN T)
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MRELSHEL TS, (BHE3-2)

BB A~ DEEI B LT, FEB YT K FBOP B OIHYE K OVEYLHEEMN
HINd 5, EnEA N LA XS EBEROREE, PHERBENT 52 Lk 5%
YERT D, BRI YER Z BT 572, HERife R ALE (8~10 Kifl]) A3E
LTS, (B 3-2)

B TOH o anNT B =D, ZHE LWIEWRD D, HEEROMEIL,
FRAE H lin, BRATIRE] GREN) | B TE, SBEEN, BRSO/ EIREBICEEIN D,
(& 3-2)
<ARE>

R 19 4E 11 A~k 20 4R 2 A2, 7 uA T —/E5EH 12 #E0E~ 124 B E
W, JRAI T BIGIC X 1 8BRE GF 124 BRE. B T2 lBILIND b DA %5)
DHREEIHEE . BENOERD 5 205D (1 BRHC O EFE5 ) BRI 7-3is ¢
. B G oW vu s Z—RAHRIT 44% (54/124) Th o7, Frk 21 4
9 A~k 22 4F 2 A2, 7 uA 7 —AFEH 11 tLOIE~ 142 B8 ¢, JRHI 1
B X 1 ERE GF 142 #HE. BT E T 2 BELINO & ORx8) O HE
. FBEND B PETNG (BRI ERE S ) BRILL7ZHE T, B BRD
D EaNy X —IEERIT 4T% (67/142) Th-o7z, Tk 23 4 1~3 HlT, HE
AEFER 4 410 21 BIGICRBW T, 1 BGIC X 1 BRE GF 21 BRE. i < 2 8
UNDO O OFfEEEEEFBENOIKRD 5 D (1 BRHCSERE 5
D) BB 7-HAE Tk, MY, GRRE) o e n s Z—Fa% (1~3 A) 1
38% (8/21) Th-oTz, 72, METHRENE N HBES NI Er Ay Z2—9
oo B, 8KRIL C jejuni. 1K¥RIL C. coli TH-T-, £T-. BEGITRERROHE
RN DN T T v — R &fTo728 24, £31DOfERLo7-, (B 3-3)

K-, FAERKROERKRET >7—F (HR2IES)

AR FEheE (%)
D O CHE 2157 LT\ b, 67
TEEMRZEHRH L TV 5, 86
TEEMA RS Z L IZERE (FEFZ) Lo, 67
fEHECHEAREL T D, 81
I R IEDOERGZ D72 < L bA AR TIToTW\W5, | 10
H5 LIZfUHKRZBRIC B 2 T\ D, 76
BN DA — VA =T 7 F &2 7o TN 5, 95
i 2 SIS - LTV D, 95
2 JE 0 ~AEA K A TIE AR & 10 LT B, 67

(ZH3-3) BHEIH. 1ERk.

ER214F9~12 12, 7 aA T—%EFET D165V T, FE2L0O2HE (1
Y T2 ) O~THERE, FIH6IEHE) OHEEMHE 2 TBENDOKRDOSNFTIN D (1EEEZ
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OEFESR) BRLEWMEND D, REOREUL, KBGO OBREN R Sh
2 2R & VAR T 72, ARFAE L7216 5 b, 1IBHELLEN D o Er

7 B —ETE > T B OENT, HR2E M AT CIE8EYs (50%) Th-o7z, — ., Hifir

LAMANZIZ102Y (62%) Tholz, £z, BENOEBREN T v any 2 —5

PETE S T BGOEIE, A2 BRI CIEsEs (19%) 72722, O 1% (HifT
LEBED (TIX7TEY (44%) 128z Tni-, (X3-2) (ZHE3-3)

3-2. RIEADEEOHEANI Z—REKEDEL

SRR Hi T L AT
=THE
EAURE
3&15 LEEH# scome .'
ARl ‘:> = 7 1;, _.
B 1S ¢§a;:)§-<m;g—;ﬁ 225, | . |
50% Wit 2@
12%
LHpToBE | .
HERE 3RS s\
= 28 FOBER Zcmme -
A@E 1RS [ itmiE
6% 3'53%

(ZM3-3) 1B5IH. 1Ek.

Hifr 1 RS BELELH Tt 7 uA 78O v u s X —mEOR~R
BT 200E I DEIET L0, 7TaAf F7—%ARET D TEBICBWTE 25
HHEOFREGIHE & . AT e OB SAEE 2 ATV TR U 25 BREO BIENAY)
M OFBRZ XTGBT, o eany 2 —OfEEIToToENH 5, fEFRIT, K 13
MRTX 25 BEED 5> B A BREN D By X —EMTh o7, RELF AT, HfF
1 BFNC D v EaNy Z—Gihi2 o 7= 4 IBEEDIED 2 TREN T B r Ny X —[5;
WThote, LoT, Hifr 1 EMRTE BSUEEHOH e a /s X — R Ro—
BeRI1L92% (23/25) ThoT-, (BHH 3-4)

2013 4E 8 H~2016 42 HIZ/F T (3~5 AZEr<)., JulHiF o 9 =2 (11 %
2 66 FRE) OEIEREND 3PIOH (36~49 DT A T —) T & LTER
Ail 66 ODBEIGEL N 132 D7 v 7 iRk (n=198) ZEEELT=, 66 DIEEED
B N NI X —ETH o7, 28 DBETRED 5 b, AHE 3 P42
T TH - 2B RET 26, 2/3 PIUT 13 PR TH 72 b DN 1 FBRETHOTH
STz, BERIZ 4 A5 10 A2 TEWEIG Z#EF L Tz, (3R 3-5)

<iZDPFEE>
AETODFINESHZOW T, VAU 72 0 100 bR L-#EE DO v a sy
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2 —DIFGLEREERE LT & A, 8D C jguni DS, D95 HD3 &2
e C. coll MRSz, MAETR S &, C jejuni 7320% (20/100 FifK) | C.
coli 7°5% (5/100 i) iz, (Z=M3-6)

BT OBINE RS DO ) 445 T, Fl—FHESHIZB W TR S Bl (21 F i,
300 H fin, 400 H s, 600 H #n) OEINEHEDOEMNED 2 S L0 L, o
Y B —OEERBRE I LR TIE, 21O TV Rt ch o7z
DTk L. 300H ., 400 HEROMIENHIX, MIAL g47= 0 #1054 —Z—Dh
v a2 =kl S 7, 600 BRSO TIE, 10BIEFURIEN R & 720 |
VHEEIE1.5x103CFU/g Th -T2, -, BEBARICK T L v r s X —
PEERI, YL Bt M 0200 A #4 DFFASTIE, 480% (4/5) . 100% (5/5) Tdh-
T DIZxE L, BGan A #£121340% (2/5) | 6202 H B LRI AR T20% (1/5) Lo Te,
F 7o B S RN T, B2 R4 12131.2x107 CFU/g, 252 H $£12157.9%108
CFU/g, &Yu27°H LAKEI34.0x103 ~1.5x105 CFU/g, LHEB LI=Z L, AR
2L VIBEBNICE T2 C. jejuniD EAEMIL, Y20 H % DAREEHE M 2R3 = &
MBI o7, (BHR.3-7)

b. £ R CHEHDFLEOZEHLEE
B GBRE) ohreany X —RaREI, 20T (9~10 A, 11~12 A, 1
~2 H) ORAEFEREZRD L, 1~2 ARNRBIRNZ EnbnoTo, (K 3-2) ks, il
BETHREGENSHBESNT= e n T X —168 kD H 122 ¥kiX C. jejuni,
46 #kiX C. coli THo7T-, (B 3-3)

x3-2. 25 (B OHEONIE—REE

FRATHAM B (EEE) K| Y b e m Ny X —ErEE (B
B9 GBI & B (%)
Frk 21 429 H-10 A 50 31 622
Rk 194 11 A-12 A 44 28 64P
Rk 21 411 A-12 A 50 26 52¢
Rk 20 -1 H-2 A 80 26 33b
YRk 22 -1 A-2 A 42 10 24ac
#23-2. IR

a:P<0.01 (99%LI LR T, ERk22F1~2 A IZHHE L7 (R D5, YRk214E9~
10T L7 2 GRRD) L0 b, o e s X —{RagRMIV, )
b: P=0.001 (99.9% DT, FR20FE1~2H 5 LB GBRE) D78, FRkl19FE11~
12ACRE LS GBRD L0 b, oy Z—REERMR, )
c: P<0.01 (99%LL EOfERT, Wik 22 4 1~2 AICHRE L7722 GBRY OFM, Wk 21 4
11~12 HICHHE LB B L0 b, ooy Z—aRMEVY,)
(BHE3-3) 72581, 1ERL

TuA TR L Er Ay Z— AR (BCEREROBTE) 2R 57
. BB 13 2 FNCRN T, 10 LELR IS0 | 3 130 BRED EIBNEY %
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RIBITTE LT TR, BEOD vy 2 —RHRIT 67% (87/130) Th-

7o 20 ZL (5~6H. T~8 H. 9~10 H. 11~12 A) DAL 55~79%T

bHolz, (F33) 5~6H, T~8 AKN9I~10 ADHHEDO N L v r /T X —{RgH

IZRRRETHY . RARICAERENALNIZOF9~10 A (79%) & 11~12 A
(55%) DOEDOIHRIZ~T=, (B 3-8)

& 33 BEMEGICHASh-TO/S—BHOA EONI 4 —REE

A R TR | Dbl B m Ny B — TR
TR B (%)
Fpk 25 45 H-6 H 26 17 65
Rk 25 47 H-8 A 34 22 65
Rk 25 49 H-10 A 39 31 792
Rk 254511 A-12 4 | 31 17 552

HIR a: P<0.05 (95%LL EORERT, 11~12 HIZHHE L7=BRED SN,
9~10 AICHELZZHBIEL D &, o Eu s X —FGERIEN,)
(ZH 3-8) oI, 1Bk,

c. £ EERETOFELENER

(a). BHEAOFLEESR (\I)

oA T—BEOEKE . BN TRIRILIE DO e a Ry 2 —FaIR0E
T 572012, 20144FET~9H T, 39BEGICHE W THEEL T1~254E GH515H5)
ZRIRIT, BRE L BBENNDO AN DT o a g B —DfEZ T T, NTd, BE
IRRAEERLE LTHOND A AR, B AL = AR, Za AT L= T
Blaxtgl Uiz, TORER, 518ED 9 bLaTHEDBREN D o B u Xy 2 —ET
HoTz, IS NTD ) HRTILAFEE LTI RER, Bdsh TR vz
INENLH L ERNY XIS T, BENTERRES N =E, 388 2%
B v XGRS 04lLh e e Ny 2 — Gk
Thote, Iorem "y Z—GHEHEOREN TS N ) b B S L2
BRO—ERIE, FRED DAYEE S 7=k & MRIR (B FE K ONRAI S 2 — ) B —E L
TWe=, (&HE3-9)

b). BEDES - HE

A T —wEET 510/ (20144  20144F9H ~201542H) K UR24/25;

CERRQTHRE « SERR2TAT A ~ k2842 1) 12\ T, KBS C1EE xR h v
Er Ny 2 —DOPE T oI MENH D, B a el - HET DRNCHERE STz
FERED60% (20144FF5) | 75% (20154FF) 23 o B NI X —%RH LTV 0,
ZAD OFHEE AT LU « 15 LI BROBENEN O v a oy 2 — 358k
ENipnote, £lo. TOBICE S THRE SIS X, 20144FE% 1T h v
BT H—POBESIVT. 20154 ITERED33% N I B a Ny KX —E R LT
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Wiz, 1385 T, BEOURE - HEORIME ORI Lot S - v Eay X —
DOEENRR/ 25T, (BEES-10)

HHBIRORNABEEICEIT A0 v a s Z—ORERHE (2006~20114F)
T, A EunT Z—[3ADLHEENICRLIAEND LHER SN2, iR E L
T WRICE AT DR IE YL & B MR RN T2 O DA — LT 7 M DI DR
&) & RABSIE OB VB Z T 72N 2D DGO NRA X 2 U 7 1 Ofif
JE | ZHEAMICHRE LT, SESC, RS EKIROEHE, #AEDOSLH A FHIlR,
HEOVERE, B2 & OB, BEHEE, HHK OKEKRIES, B bEEs
W) | VEER Y 23N & AT - SR - IRETEESIC Xy, BTk, BI=ET
DR GG DT D DERAET | BEN~ALT IEDOT v T —A > HEDW
L, L OREZER I L5 3 X X O EHIRIBEERE OXR NI S Tz, € DORER.
201311 H OFAETIX, FAERNROABRGHIEG N I o en g Z—fzttl7r o7z,
Z OFERIL, BEEEORUESC201 29 LUEM S| & Hfif & (k7= Z LI K 0 B~
EORANY AT Dol Z & MRS ORAENSROLANAVT v THEIC L DR EE
2 BT, — T, FEOXR KR ZE L CWAICHEDL LT, VEGOIEfkR LT
Jrreany Z—=npiEsinte,  (ZHE8-11)

2014 4 10 A ~2015 4F 3 A W], LB THA S o HEE-Cmss 2 9 o 1 /=
B D RBGERIR OTGYSRIT . B OB 11 i 7 BRI & e b < o BRBIKIE
10 MR 5 MR B E K OSEENG O+ 6 ik 2 AN BETH -7, Tz, B
TR SN e a sy 2 —O@ a7 RIE, BB T S - Bl ko
GTRE =L TEBY , BEICh e r Ny 22— S, & B
HfT SN DEETEL L T DRI RIB S vz, (B 3-12)

(c). BRFA/KDE=

K DHEFRIC OV TR L72RR TIE, £ 34 IORLIZERY, HlfOHEHS
VESEIR DAZHSE DA R 2 FEhi 95 & & BT LK EBRIC G2 T\ 5
BT, MR L TR WK E BRI 2 TS EGLY L, BREO D B r
N B—RAREPMENT EnboTz, (B 3-3)

& 3-4. MAKDEEDEM

AR DMEE | B2 GBRD 5| 2o bhrevu "y ¥ —BEs (6
B GBHEE) K BHtEER (%)

TH 7K A 53 11 21*

ARVEFEAKZEH 61 41 67"

(VIR P<0.01 (99%LL FOMeRT, B AZMERT2EBEOTR, RKlbmKE2#HT 5
BRI, BREEOh L a g Z—FARNMEN, )
(BHR3-3) MHEIH. 1ERL
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QEELEE
a. BEMIBIZTOELEERE

T eanNy B—wRE LT BSOAERD, BEUEESHIIA S LD & LRGN
TIEHRDIIRZZEFYRENEZ Y BE RN By X — 5% s s, ENOTH
BFEERIZBWNWTH I By X —RmERIRHENTWD 2 Enn, BBEET
B SN HBANPGEEMEE THARLHL CTWD ZENEXLLND N, RS
BRI BT D RBE RO e r Ny Z—iEY BT B At ST e T 7 <
T OFEREAE EMICHET 22 ST LW, AT, v a "y 2 —Oi5 5k K
X RMEN D D DIL, HEIC L - Ty B U7z TREOHFM, L AROBM L, Bl
W TR, BEERTIEEOEVWRERE L Th oD, (B 3-13)

ENORSIEE D5 v a7 2 —OIFEGRIAOREE D2 < 13E (EA 5 #)
B, BWKES., BRWZEZES) MBS (BRRRAEREITE) I2X0 EE
EhTna,

TS OIBYLIRIOFTIE TIX, KALFOF R EE T D 7RSS0 B AL O f
A A RRET D98 & R CEE SN TR Y . 2EZAEYRIUICET 27— 4
WA TDOIL TR, F72. ey X2 —0ERE EEMICHE L0
W20, ZSIE, AR TESENE R D720, RS OT — & & Bilitbid 5
ZEIITERWD, LIFICEN L O—E %27,

<EHNEIZET HFAEMER>

Rk 21 4E 9~12 H OO 9 ALFLH 2720 . BT 1 e Anicks VT, & 24
TaA T —HEHOBENEMSCHERERBRIRE LT 2 A, hrvany Z—
P 14 BRENSRLE SN2 O 51% (180/350) N HIRIEASEES Lz, —J5.
J1em sy Z—EtEo 10 B 5 HELE SNTEFERIZ OV T, 7% (18/250) @
AR B S Tz, AFHEICBIT D B r Ny X —EY5ER O 91% (180/198)
M3, BRI EE N S BLE SN BR Th o 72, I B ry X —faiiisit» b ilbE sh
TG 9RA D 78% (14/18) 13X, & A G MFRRED BEZ IR S T-BRIERRED & i
SNTEHRTHY | ZOGMEBRHEN O BES T b O & R UHRIROE DB S 7,
(&M 3-3)

Wopk 22 4E 9 H~Rk 23 45 2 HORID 10 RUEHIZHh7- 0, A BREES T X
T2 EE 20 SBREDO B IGNEYOHF R E LR, BBRERG L LTZiEOR R, kiS5
Elpol=T a7 —HEED 90% (18/20) NAhEra Ny X —GEThoTtz, Fiz,
J1ea Ny Z—GEOEFREHEN O, BERO T e r T X —RA3RIT, 17 B
T 100% (10/10), 7%V @ 1 FEETIL 60% (6/10) THHo72, I e m/NT X —&f
HLTWDIHEREED 96% (168/176) TiL, BRNAWH OHEEIL 1.0x104 CFU /g
U bETHot-, Brrea "y Z—Eiko 18 i bl Sz ik LRI, 2T
DFEF (90/90) 72D H B w Ry Z—in S i, £ OREEOYE)T 6.3x103 CFU
KT, —Ji, hreunyZ—@iho 2 HFErbiE Iz Topikx
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EIR (10/10) 72Bb, A rZ—=Nnishic, Thb2H/IEDI L, H5
N e a sy 2 —GERRE O ER IR S B D RbE S v ik E LR
DEE D)L 6.0x101CFU /&K TH o7z, BID THFHIZ, e m T Z—[
PEFRAE X 0 BB S TR ) & BUE S ik & LRIV TiE, &2TH
EERAME (5.0x101CFU /LK) KimiTh -7, (B 3-3)

BB 4 D3IV T, SRk 25 A2 5~12 H O D 9~10 ABEH [ZH72 D |
78 T a4 TR BIGNAYRBRA E R RICRE T2 A, IR
NG B —REtE D 22 FEEED B RLE ST OTEIERIT 19%, I orem s X —fz
PED 56 FfEN b s SN DOTELEIL 0.5% Th 70, REICBITA I Br
N B —BEYLTBRAID 98% 703, BEMEBRREN O RE SN T-B/ATH 7=, F/-, v
Ny B —[aVEERE N S RLE SN T-HAMN S . T OEMEERREOERTIEE S -
MIRED DR S e n Ry 2 — LRI UHRIROE RS-, (B8 3-
14)

<BENBEOHEEEICET 2RABEHE>

Wk 26 4E 5 B KHBLE BAEESRIZ B\ TR S - A~E @ 5 Bt (A~C%H
B M H 1 BHOWUEE, DIEAE : 2B B, E R : 3SEHOWER) Zxf5Re L
T2 a2 —OiE YRR E TR Lz, BilEZ L0, AIRAEFR EALF TR 4 2
T (OFP%, @©F 7 —hi1. @F 7—%, @HE) O ER% 3 PUZ DN TIIMEH X
B, Mz CHEEBEHEOAE 10 P07 a7 h AU 7R ENTZ, B A 12501 T
X, BTCO7 a7 B AU T RO ER BN LT v r T Z— 3 S e
ST, VD ABETII I/ a T H AT T vany X —nmt Sz (BEE:
1/10, C. D XU'ERE : 10/10), Wi KL OTF 7 —HiRIKIZOWNTIL, 4 BREO 2R
KBRS, RERKR 100 ml FOEHIE. BiPI% T 430~11,000 LLETHY . F
T —HIRIATIL 74~2,400 t7eo7z, 7 —%BAH B K OERECTHRH S 725,
BT 30~92 TH o7z, Tz, HKEEIE. D XOE #omE Sh, HEud 830
~930 ThoTo, fRN O, IEREBIEL Y H 15 B IR 5 & & TR K O
BEILIZB W T v Er Ay X =3 SN2 EER STz, £in, IKIEYS
HTH-o CTHHRETRICBW CEDIBREMNERT 5 2 &, EEIIMPHRNEL FF
—HICIHED L TRV, 77 —fo EEBOEEMENRE SN, (B 3-15)

RISREZRORSS L ROGE « B - 1558 - KEBBO &80 Bty L O & E
DRRAREBRIL L= 12, FIRS L, 7 —mEIE CoOM B TR AR 72 [F— & K)
5. FHELYY R FOREER BRIEZERILL CTO > Ea oy X —Oi5Rin % i
L7cb 2A, BEMREROED D BIEDOEMEZRIL 100% (40/40) ThHH , HLEH
D FRAIRDIGMEFRIL 80% (32/40) Th o7z, F 7 —1% DY) B MIKDGHEZRIT 80%
(32/40) TH V., HEHY MIKOBEMERIZ 0% (40/40) ThHoT=, ZiH DFEF)
B, T T —E, BE L ARREOREBZHD ZE5 0D, KEEBIZHT 5%
R THDH Z LRI N, (B 3-16)
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g% 26 45 T~10 H OO 4~5 QBRI 72 0 | & BRI 3 s CAUE S -
TuA 7 —it 28 BWEEOBHGNEM R OTHRE EREHFHE L L 2 A, FAEBED
43% (12/28) N BT X —tTho7-, BEERRRCBIT 2 8EKOH B
aNg B — AR, 10 BEET 100% (10/10) THY ., o va "y Z—%2FA4A1L
TWAHEED 97% (106/109) 1%, EBNED )G RIE A 1.0x104 CFU/g UL E
ERINTZ, £z, BBESRE 12388 HRkodikhx L R0 88% (53/60) 51
B aRg =3Bt S L, EOEEOFENL 5.0x102CFU/ K TH -T2, —FH. &
PEEERE (16 BBEE) HkoHikhx 2RO 1% (1/80) 16 H v B m Ny Z—n45fES
. FOEBEITERBRE (5.0x10 CFU /& 1K) KiiTh o7, (B 3-17)

BEA TRZE U TRNOT v v a oy 2 —JEYLEEE I U CERIE LA

WEET D Z &2 BRIC, 18RO KRHS R S LRG0 5P/ H) 1 fisk
IZBWT, 7 A 7—HBOEBNENL W% - 77— - F7—HROBE L EE2%
FEBNIT D (EMRRIKICOWNTIR Y ARy 7320 DTl Uik a2 i) £bt
L. ISO 10272-2: 2017TiEIC LW B a2y Z—OMHIR A TS fG R, v
v r Ry H R BT DRI, BIBNAETH36.5 log CFU/g, it
5.5log CFU/ & & (5135.11og CFU, #cKi36.3log CFU/ & 1K) | mAIFT235.5 log
CFU/ & 1A (2 135.1log CFU, # Ki%6.31log CFU/ & 1E) | 1 H1#%733.9 log CFU/
EE (1338.510og CFU, & Ki34.111og CFU/ & {E) ThoT-, ABFETIE. BE
CIRIZBIT B e a g B —IHYENEEIC OV T, KERRA— A TV T CHEM S
NTCNDY ARy 7iEEHVTHNTEY , ZRIEEIZIRE#ECH L 0D, ER
MR 2B IE L7551, BE EHREROBYRNEZHER T LR THEATHD &
Ezxbhlc, (B3H3-18)

<FDih>
2007 4£ 5 H~2008 47 H £ T, KIUFD 2 2FTd K E SUFEIZHA S

7274 7— (50~60 Hifii (HMiFEIL 90~110 Hi) : K 55 Hiy) KORHE (363
~871 Hif : ¥ 679 HiEn) DOIEHTFOH o Ea s X —EE LA, T
A 7—121 P 25 P (21.5%) OEHNL I Eu Ty Z—pmiani, —7.
BHy (48 %)) 76l FEIIMH S e -7z, (B 3-19)

b. BEABISETODEENDER
(a). BENIESHEAR

ERITERREZZ 2%, B, luiithbinsd, #ANGEREE oM. A5
ITAEBR—LATHEDENL, EBEOEWXa T FO#ERICKY TEOaTFHRNO

2 PR LT R B O B S IR ONEENT k k& AL, BE 010k -> TR LR Z 30
MLz (V2R BRI, kL35, (ZH. United States Department of Agriculture
Food safety And Inspection Service (FSIS): Salmonella and Campylobacter Verification
Program For raw Meat and Poultry Products. FSIS Directive 10, 250.1 9/20/13)
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BRERPBHISND, B eny 2= 0h %Skl = o7 F OREd - iH6
INEATONIRNE | TG0 L Te D, (B 3-13)

(b). BE~FITIE

Tt K NGB T O L ARDE K OWI D FZ &7 5 1 v B a7 X — & g iyl
ELZEZA WINHIRWER TH -T2, UKL, BB E TIXW T H00Es
AP BHEWERO T a2 —R o5 S, gD TRERO &R L ED
BEED STz, 2, BRI X0 SRS S AR 7 ¢ v —
(BL] = 22) OEERY 723812 K 0 RPEIE S IBN AR L, & REmIC D v
B g Z =3 E LD EZ BT, EAMEE LTEBR 7 ¢ =13k &
RA~DIBEYLRE 725, (BHR 3-13)

(c). fRIARE

BSAEIGIC BT D BB AEIIL, FikE HRENREFXANGFET D,
2019 HEFEDENDOIEIC L 5 L. ENO R B (GF 143 fiigk) D9 b,
109 fEsk Ak & H. 31 fEAAHE AR EBA L TR Y, BAERE Gt
811,142,444 J)) ~— A TlE, 94% 703k & HA T, 6% 030 H EHA TR ST
Too 72, WO (T A 7 —IAFR) I2L0, LG 5B AITRD 6
LT, — 5 RRE/ N A AR 22 (1,636 fitigk) 122V Cidk, k& 5= (322
fiia%) . A E 5 (828 figk) . iy (150 fifink) S5 CTh v . BEIM% (20,168,114
P _N=2TiE, FEHEE LA (20.7%) . AFIEFHA (54.2%), W (16.1%) F&
725 TS, REFE SRS & 387/ NER R ARG Cld, £ DR FIEN R 2
ERNZH D0, ENORUBLNSE CRESA. 20 9 FILLRiTdk & O KR
BB CULB S NT-BETh D, (B 3-20)

R AP 31T 2 ik & WUER Gl Ic X 2 NIgdE HH M Th TV B 208,
FE O R EECESOBMEOENBIFR & 720 | ik S OSBRI A ik
BT 5 L&, TONEMOIREINT &0 BPIHENIERT 5, (B 3-12, 3-13)

PR 2 O & L IRIT. BN AYE D2 B HKREI R HIAE VWL S9N
SN CHEE T 203, AT 2 KEEKEORUEE, / ANVOIKR, 74 v AE
— N HIAEMHIE O RICEET 5, (B 3-13)

(d). EERDHAN

EROBEBRE L EETH D, Wi, MAKICKIERE T N U LAZEINL., 3
) & ARDBHEN DB HIEE 208D S8 25 72 DI BA 72 3R X, 18~100ppm &
ENDH, WHUKICEEDNFET 255 IXERIC L 2MHHRTFE L Kbh
%o WHKH ORIEREERIRE DS 30 ppm A DA AW DR ZEHERHBEIT 720
EENTWAH, HEFEEEN 30 ppm LU EHNIE, FEHTHL L ENTW5, (&

22 fr BAVER O FHHEOBIH S OB BRI BT 2158 (FRk 2 4R 70 5) 123D < ALEREKL
30 JTPAELLTF O£ BB
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# 3-21)

EU T3 OB T T FV 7 (ZB5) ICL D RIA VAT LEZ AL
TWb, BB a Ry X — T EIN 2, =7 F 7 —I12 L 5 LRR I OFEI X
R E RS D L EZ HINDD, ERNEEICAE LBk 2 HERh RIS, £
TR AL Z T2, REBYEEZ D03, (B 3-13)

<FT—REDFLIKRICEET 2FAEHET>

Wopk 22 4E 9 H~hk 23 46 2 H OB 10 AR R 12720 . BB (1 5T
TR EINTT v A T —2 B RIC, A0Eid 3 [\ (EoBiER:, P, &
%), FT7—WmERENSHEK (1B E 3HRIK) 2B, Z iRz i
TLiZEZA, AreanysZ—oEhERiE, 6§15 (1 FB LIRS EH)
JLERRE & LG LT, 3 2 HAE (2 FBHIBLS N DR R FR L7 (3% 3-
5), MAEKIZEIT D a7 22— KEIL, 5.0x102 CFU/200 mL TH -7z,
8. MEUK ORI EIRE 1T 0.2~24.0 ppm OHPHANTH - 72, (= 3-3)

& 3-5. AEKDA L EANY Z—RU—BERDHEIKR

EESIVIN AEbRE | ey x— — A
BEMESS | BEER (%) | BMES | B (%)
55 1 FRHELEIRE 30 8 27 8 27
55 2 FRHEALEIRE 30 17 57 23 77
At 60 25 42 31 52

(ZM3-3) 1B5IH. 1Ek.

T A 7Bk E LEROBIENE A SN DT T — R OFAIRRE AR
B 712D, WHIK &2 S BREO BRI R L, & OIFFREIERRE, o v'n
NGB =R O RAERZRE L& 2 A, EBREEFRIEEIL 1.0~95.0 ppm O
HCTH T, orveany 2 — 3o EInho7oin, —MAERIL54% (15/28)
LB S, FOEEIL 1~12 CFU/mL THh-o7-, (B 3-17)

QRARNIEESR (Hhv FEEK)

a. RANIEEER COEEERKRVELEER

Wk 26 4E 2 H KOV AICHf « AR SN T2FBAIIZ DWW T, Iy FED E 70K,
LR R X7 ORE Y %2 1 B X7V, B er Ay ¥ — |2 X 5755k
WAEFRTRER. 2 ABM I o0 T, 1y MEOFE 720k, ML= T 0
HREWM RIS 2T -7, 5 HRMIZOWT, Iy FETOR I 5%
1. B ESR SR OFEDNLE S LTV, E ek, 8L & BB RIS
<. BEMESGHEROBONBIE D> T2 Y0 b AR 759 £ 0 AL 3593 & )
STy, PEMERG OB N HET I D4, EGYRITRT L, 1HY RS R R DAL
FRBHAAIE . D 100cm?2 2472 Y OFE % (MPN (Most probable number: Bk 3
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B I3, BT 75~1,100 EMERH-T-H DA, 1 EREE#IZIE 1,100~>1,100 |2

B LT, ERRTH 93~240 705 1,100~>1,100 (ZHAL L=, fattEHskoE
IZ Do ERAIE, AT 16~1,100, F70H T 23~460 ThH-o7=05, 1 KFEEZIC

ITFNZEN<3~3.6, <3~20 12K FL7=, (=H 3-22)

YRk 22 4F 9 H ~Rk 23 4F 2 H ORI 10 B AT -0 . B AR (1 Figk)
TR Z T2 EF 20 FREEOBBANRY., Tk E LEROBRW (Tedal, & S 4, )
EXGUCT e Ny 2 — | K AERRNERE LI 2 A, hrenany x—
PED 18 FHEH K DB D 91% (246/270) | (21D 2 FREH DR D 27% (8/30)
DOEENSEE SN (£ 3-6), F7-. B a7 X —[EMERREH ST Fxk
D)% 4.0x102 CFU/g ThH Y, —Ji, RS b RE S IFRO BT E &
[RAME (1.0x102 CFU /g) KiiCTh -7, (B 3-3)

&3-6. BENEZICEITHBRTDHEONY 2 —DRERE

FRHE A | BRI | Bt | BEER (%)
Trenny Z—GHIEEE | 2 270 246 91
Tedall 90 89 99
X XA 90 67 74
JHF 90 90 100

Pe e A | BB | AR | B (%)
J1ea oy Z—EtEEEiE | 2R 30 8 27
Tedall 10 1 10
X & 10 2 20
JHliek 10 5 50

(ZM3-3) 1B5IH. 1Ek.

B e a Ry A —DBRANEA~OREMEIC OV T, [EESB S SR O R ERED
KK 106 CFU DA e w2 —%FRINHERL L, 4°CT 1 KFEfrfF L7212,
BARDPERIZIRAE L 7o Bl 2 EmANICIR N2 & 2 A, Bk BRIRIZ W TR, £
&Y 10 mm FHEE CHEARERE IR SHL, SR%E0 1 g 128610 2 P HE
1. 2.901og CFU Th o7z, —Fh, Hb bRMRKIZON T, FiELY 15mm FHE
FOEMES R S, Rl F 10-15 mm #AIZEBT 5 ERHEEEIT. 2.29 log
CFU/g TH Y . LRAKBREIZIESBRNE ORI EVHAICH 72, (B 3-23)

BB S T SN ABRO A o v a g 2 —HERRICE LT, EHilc L A%
{EZAHRET 272012, 2 0 FTOR LI (I > MEsxffex) 1B\ T, k2349
H A~k 24 4 3 H ORI, 5t 44 BEEHCHET 2B EZMRICHEL T2 2 A, B
AR A TliE, 10 AIZE O 100% (60/60) . 11 HICHEA D 28% (17/60), 12 A
IZFBA D T3% (44/60) 7B BNy X —3 8t S, B4E 1~3 A0S h
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enot-, —h. BEAFRE B T, hrvaenrx—39 A, 12 A, B4E2 HIz
BRI BES v, o HIii3mBtsnieooiz (£ 3-7), (& 3-3)

x3-1. EBADODAUERQNIA—FLEOEEHEL
VPR | BB | BB N X —EYR (%) [P/ mleh s ]
94 |10A |11A |12A |1H |2H 34
A 2R | BEL | 100% | 28% 3% | 0% | 0% 0%
9 | [60/60] | [17/60] | [44/60] | [0/60] | [0/60] | [0/30]
Tedald | BREL | 100% | 256% 65% | 0% | 0% 0%
9 | [20/20] | [5/20] | [13/20] | [0/20] | [0/20] | [0/10]
HHA | BRI | 100% | 35% 5% | 0% | 0% 0%
3 | [20/20] | [7/20] | [15/20] | [0/20] | [0/20] | [0/10]
Ffige | BRHEXL | 100% | 25% 80% | 0% | 0% 0%
9 | [20/20] | [5/20] | [16/20] | [0/20] | [0/20] | [0/10]
B IR 1 T% | 0% 0% 5% 0% | 48% | £HEL
[2/30] | [0/60] | [0/60] | [3/60] | [0/60] | [29/60] | 3
el 0% | 0% 0% 0% 0% | 45% | £REX
[o/10] | [0/20] | [0/20] | [0/20] | [0/20] | [9/20] | &9
HHA | 20% | 0% 0% 0% 0% |50% | £REX
[2/10] | [0/20] | [0/20] | [0/20] | [0/20] | [10/20] | &9
it | 0% | 0% 0% 15% | 0% |50% | ERHX
[0/10] | [0/20] | [0/20] | [3/20] | [0/20] | [10/20] | &9
(BE3-3) B35, 1Ek.

@F@E - BR5E

a. i - RS CTDFLEEERVFLEER

Vil - BOCEBE COAMBE ESRICBIT 2 v u Ny X —oiE53, 7 u v 7 AlHE
T OEACFE RO T 70 EOFHBLGR BOMEEE O T2 Le RGBT K D AR
HEZEZLNTWD, (B 3-24~3-29)

ENOFRIE « IRFE TO D ey X —DOIFYSEREE KT/ NE U B OE A % k5
LTI, [H (BAEES) OENENIRSE (MR, RS Ik
0 FhE S TWDN, ZOEATEMNZRBRAIEICL 2D THY | IBYEEICS
WCEBMZRIHET — 2132 < 720, LIFIZZENS D% R7,

< HERFEAIDH LK >
1999~2005 DM, HENF R OHF T AMFZERT & OREERT ) b S vz B bh
MAERERIZ LD &, BAD 32%0 6 C. jejuni/coli BBESNTW5, (ZHH 3-30)
2011 4 11 A7~H 2013 4 1 HIZ, §ERIBRAO/NGENE (8 [ THGES LTV Z
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EPEFBN GEEAEN) 33 kDD v r Ny X2 —BEOEHIZSOVWT MPN JEIC LY
BHLUZZRER, 69.7% 050 B r "y X — @@ 8 S . 7 BIA)Y 15-102100g,
13 B{AAY 102-103/100g., 3 FifA73>103/100g & 72V (3 3-8). FHIEIE 5.2%x102/100g
ThoTz, HYEED 102/100g LLEORKIL 16 iAH V. —#OMIKTIE, A£X T
VN A D3RS T 720 viable but non-culturable (VBNC) JREEDE OIE(ESHER S
e, (ZH3-31)

% 3-8 MREBAICEITHHEQNI Z—DFEKR (MPN %)

LN~ Bot 2K #%t (/ 100g)
<15* 15-102 102-103 >108
33 23 10 7 13 3
*fg HH RS (B 3-31) 265, 1Ek,

2004 4 AND 2011 4F 12 HICo T <, BERNO/NELE (16 J5&) 2B\ T
HEA L7Z[EERRA 28 (LB 71 IR, Tedad 62 iR, 9956 21 MR, & 154 #2
1) KROSATRA (L HA 75 iR, S &% 10 MR, Tehald 7 iR, TR0 4 ik,
796 MK) Zxtgil LT, hoer Ay X2 —OiFkinaiflii Lz 2 A, FEIE
[EHEBAD 61.0 % (94/154 FiE) . WAFRA 240 28.1 % (27/96 iK) 7S
Niz. DEEEDL < 1% C jejuni TH -T2, BASIZEESIZHAS C coli DEIE D
mnole, EEBROT ey 2 —ERESIE, 1.5 ~1.9 log MPN/100g D&
73 13.6 % (21/154), 2.0 ~ 2.9 log MPN/100g Ok 73 19.5 % (30/154). 3.0
~ 3.7 log MPN/100g Ol 73 16.9 % (26/154), > 3.7 log MPN/100g DFR{AA
9.7% (15/154) Toh-o7- (3 3-9, 3-10), (=M 3-32)

& 3-9. MREERADHLEQNI Z2—DFEEH

iR | B | B RS (%) 1594 %% log MPN/100g
PR 2 | 1.5-1.9 | 2.0-29 | 3.0-3.7 | >3.7
bbb | 71 50(70.4) 1(1.4)» 11(15.5) | 13(18.3) | 14(19.7) | 11(15.5)
Tedall | 62 40(64.5) 1(1.6) 69.7) | 17(27.4) | 12(19.4) | 4(6.5)
FRE|] 21 4(19.0) 0 4(19.0) 0 0 0
Hat 154 94(61.0) 2(1.3) 21(13.6) | 30(19.5) | 26(16.9) | 15(9.7)

a) 1 Er T —OfRH R IE<1.2log MPN/100g

b) Bt AL (%)

(M 3-32) B TR,

23 {ARENOHR ORI BB DN HIEER R 225 &, DAL HANEIED) 7
DOEDEEDTWD (B BA ML —YEY T 4 VAT AHA RTA VKREERES B L
— VT 4 VAT LNEADTF X, Rk 19 FE BERKEYR ML - Z2Fl) 232 20
BOLE B AT AP EE ; P 2043 H),

24 HGEROFEIFIE L LT, /05 OARRITMHEBNIEEAETH D LI TS (B
HARGEZETYS 1. a—/L RF=— 2 OBk, 2011 4F),
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#*3-10. MARRADAH L EQNY 3—DFELEEH

FRIR | BRI | Bt (%) 154 %% log MPN/100g
PR 2 | 1.5-1.9 | 2.0-2.9 | 3.0-3.7
bbb | 75 24(32.0) 7(9.3)» 16(21.3) | 1(1.3) 0
X&H |10 0 0 0 0 0
tetaAl 1(14.3) 1(14.3) 0 0 0
FR%k (50.0) 2(50.0) 0 0 1(25.0)
Hat 96 27(28.1) 27(28.1) 16(16.7) | 1(1.0) | 1(1.0)

a) I vuy Z—oHRRIE<1.2log MPN/100g  b) BiEiass (%)
(ZH 3-32) 551, 1Bk,

2011 4 6 H~2012 4% 3 HIZ/F T, EILRN 2 2D )& CliEA L7z BN
T1RfE (BB 20 MR, IS4 20 iR, FI5E 21 fiR, L S—2 Bk, W 8
R) IZOWT, Iorea "y X —OFREEZFE LA, By a s ¥ —k
HHERIEL B BTN T T < &S5 2808 B B a7z, WIS DWW T, 28/57
FR{A(40.4%) H3<15/100g Th-o7-, LN L., EHHED 1,000 ZHE X DKL H D, 9~
11 AICEBENR S\ MEMD RSz, HABNCA S &, JEE B TIGE SN Tz X X
HDT B R A —EEITAER A8 L T<15~20/100g &V 7o t=23, JEES A T
BGES N TN & & AE 10, 11, KO3 HlZZn<Eh 375, 1,200, KON 215/100g
OEE PR Sz (& 3-11), (B 3-33)

F3-11. BRFOALEQ/NY ZI—DEH

#% (MPN/100g)
JEEH | AL 6H | 7TH | 84 100H | 11H |12H | 1A | 2H | 3H4
A b 215 15 45 2,300 | >5,500 | <15 | 2,300 | 105 <15 35
W
=& <15 30 20 <15 375 | 1,200 | <15 | <15 | <15 | 215
T
F¥ 1,200 45 20 20 1,050 | <15 105 <15 <15
in
B b 2,300 | <15 20 NT 2,300 20 <15 <15 30
W
= <15 | <15 | <15 NT <15 20 <15 | <15 | <15
T
F¥ <15 465 35 5,500 NT 1,200 | 215 <15 <15 115
in

(ZH13-33) 2H5IH. 1R

2012 4F 5 H~2013 4 3 HIZT T, EILEANOJEECEA L7-hikERA (33 %
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) K OERNORIONEECIEA L7 (4 iR OFt 37 ik (T3P 12 Frik,
HHH 13 BIE, S &R 12K ZFELIZE 2 A, B 37 Mk 23 ik (62.2%)
DA TNy 2= SV, REERITATED 64.8% (46/71 f#fR) L I1ZIXF T
Thoto (F312), FABNCHD & TP 66.7% (8/12 1K) . b HWD 61.5%

(813 FiR) . S =AM 58.3% (112 k) Tho7z (£ 3-12), BAFTOI > Er A
7 B2 —DEEIL, 59.5% (22/37 #ifA) 71 <15/100g Th-o7=, EABNCHD &, T
Jold 12 iR 5 FiiA (41.7%) CTHEES 1,000 282 TEBY., bHbREDSIA LD
HEENZVMEAICH T (R 3-12, 3-13), ([ 3-34)

x3-12. BANLDAED/NY Z—IEHE

v AR A= VAV B TR
C. jejuni C. coli C. jejunt+C. coli i (%)
FP%k 12 8 0 0 8 66.7
HH A 13 7 0 1 8 61.5
X &R 12 7 0 0 7 58.3
At 37 22 0 1 23 62.2

(B 3-34) B, 1Bk,

& 3-13. BAFOALEONY Z—DEH

i 1w (MPN/100g)
JihEH A Ji & B
5H | 6 | 7 | 8A |94 | 10 |11H| 12 | 1 | 2 | 3 2 A
A | A H A1 H|A|A

FP1 | 2,300 | <15 | 115 | 2,300 | 1,200 | <15 | 2,300 | <15 | 45 | <15 | <15 1,100

HH <15 | <15 | <15 | 600 15 <15 | <15 | <15 | 20 | <15 | <15 | 115 | 215

XX 20 | <15 |<15| <15 | <15 20 <15 | 215 | <15 | <15 | <15

(B 3-34) B, 1B,

NHE HATHE STV D L oL, QUG RLE) & — ik ST
L85 (TS O v a sy 2 —GuR e S LTSRN H 5, fRIE,
RPNZ DWW TR OISR 513 2 MR & ISR THh -7, il
2B 10 BIEF 5 iR Shu, SEfEE 2.78 log MPN/100g Th -7, b
SO CIRALEE R 20 513 2 WA 2 Bk S, ESMEE 2.50 log MPN
/100g TH-o72. b bROTHIREEL ST 10 AT 7 Bkt S, SE5EIE 8.40
log MPN /100g Th o717, & ELPITHOWTITMIRBHLL 513 2 ik & bIcHkHHh
HTHoTz, S SAOTHERILDHIT 10 BIKF 5 Bk X, EHEIT 2.02log
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MPN /100g Toh -7z, (ZH 3-23)

2019 F 6 H~12 A ofliIcRIE - ENTEHR RS (EERALDLARA) (12
SONWT ISO JEICHE D CERRBR A2 £ L7 & 2 A, 254 ik 94 Bk (94/254 :
37.0%) N6 H ey Z=0 ST, BYERIRIC W TRRIZRR RN e L
ToRER, i 75 A LA CHI S5 IS OIS B B TiE, 51 MR 1 ik
DOIEEE R L, filds 75 H AW CHAT SN2 WA B XII8iaH kil ©
1%, 203 Wk 93 itk (45.8%) 3 v B u Xy Z—EikA R LT-, BiERERD 5
5 74.5% (70/94 ¥if&) 1% 2.0 log CFU/g L TOEBTH Y . KEEIT 3.62 log
CFU/g CTh-o7-, (B 3-35.)

x3-14 hreEONY Z—FEEHHSH (CFU/g) (5t 254 #&1K)
A en Ry 2 —iHRkERs A (CFU/g)
B A 1~10 11~20 21~30 31~40 41~50
LN 160 28 18 5 4 3
B enssy 2 =50 (CFU/R)
R 51~100 | 101~200 | 201~300 | 301~500 | 501~1,000 | >1,000
LN 12 13 3 4 3 1
LT BT E BB EORHHR A O PEREIL 5 CFU/g TH Y | [FERTE ORI AR
HE L CHE LT,
I KE(T 3.62 log CFU/ g

(I 3-35) MBI, 1Ek.

<EAEEDFRIKR >

Rk 13 4E 10 A ~12 BT T, SW=EHNO/NERE 2 23 ChlEA L 7=k
W GBL/N—56 MR, W 9 Mk, FA 9 Mk (Tedall 3 MR, & b 3 frfk,
FPE 3K ([ZOWT, o any 2 —DiEuRinaifliE Lz 25, HLA
—13 66.1% (37/56). WIFIE 66.7% (6/9). FHAIE 100% (9/9) MO FEIFESHH &
iz, F72. MPN EKOBIRIEIC KDL A= OIERFEEORERBFIT L < —F L
Tz (F3-15), SHIZ, HBLA—15 BIKIZOWNWT, Brrvmny 2 —pihyss
N AT, FERE D D 86.7% (13/15) 725 Ey L /3—NEBD 33.3% (5/15)
DOFEENRE Sz (3R 3-15), (B4 3-36)
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F 3-15. WPNERUEFEICELHEL/NN— (n=56) DA EONT Z—EH

#% CFU/g 0 <0.15 1~ 12 13~120 121~750 751~2,300
TR — 21 5 9 11 1
MPN
RIS 19 — 3 8 9 6
IR
#%k CFU/g | 2,301~ 5,501~7,500 7,501~12,000 12,001~ | 23,001~ >
5,500 23,000 55,000 55,000
TR 2 1 2 2 1 1
MPN
RIS 2 3 2 2 1 1
IR

(B 3-36) BEIHL 1Ek.

FIREAND 5 5 (AB,C,D,E) 76 Hifif S4v, BN O KRB R AU CHLE <
N7 vA 7—5H90 3 (18 PEL) (2l KT 2 AT, Lk ORIF O HA 18
 BWEELDOTIMEE LicTzd, & 6 RINES) Oh o Er sy X —GESg
AL Z A, AKROE B3 100% (18/18 #ifA) . B S TIL 50% (9/18
) . D ESETIE 83% (5/18 1K) Thh-o7-, BRHER N2 H e a2y #
—[2ETh o7z CEL TR, WThoNERERIELEETH-T-, 612, 5 &
Gk OBID T v A Z—5 75 3P (15 /=8 O, Olig e ORI O3B A 15 kR
RoJ e m Ny B —fGHER TR A KO E B35 Tl 100% (45/45 FiA) |
B BYTIE 36% (16/45 fifR) . D BTt 38% (17/45 MifK) THh o7z, CHELT
X, WTNOWBHRFZERK G ZETH -T2, (S 3-37)

<EAMI&S (A, 223%) OFEKR>

2008 47 H~2014 4 10 A (ZE 4R RN TULZE L 7= TIRES A 55 MR (NFR & LT,
A A 1R, S SATRIE, BBH b 5 RIK, Bl 4 il B TR
18 R, FHL AN—4 IR L OB 2 fiR) [2OW T, hrem oy X —pihyesk
REZ TR L7-fE R, 5B, BBIR, BRI T, By 2o b b ea s
72 =0 E e (3 3-16), (& 3-38)
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& 3-16. MRBAICEITSHEQNY Z—EEEEAEER

FRRA4 i | K (e
(%)
By A X 11 2 18.2
B I 4 57.1
HbHb 3 60.0
Hiria 3 75.0
A 18 7 38.9
HLN— 2 50.0
FHROHT 2 100.0

(M 3-38) MBI 1Rk,

Rk 28 4 5~12 A IZRHHHIT O/NEIE CHEA L= 35 (Tedald 20 IR, &b
A 20 FRIR, S 720 BRI, L 3—25 iR, TedafPy 20 FeiR, & HHRPY 13 Bk,
S IAHA 2 IRIR) B 120 IR EZ RS, 2 b 0TI ZE O 50.0%(60/120
BRI D A e a Ny 2 =3l Stz SALBIOIEYEIT L /3 —68.0%(17/25 i
1K), Tedal) 50.0%(10/20 FafR), & & 50.0%(10/20 ¥ifA), TedaiAl 45.0%(9/20 #:
). b HHA 45.0%(9/20 ), & bHHA 38.5%(5/13 M) T -7, £7=, ZThHD
BED S a2 —EHuE, 30~99 /100 g A3 19.2%(23/120), 100~999 1
/100 g 73 15.0%(18/120), 1,000~11,000 f#/100 g A3 10.0% (12/120), >11,000 {F
/100 g 73 5.8%(7/120) CTH -7z, (ZH 3-39)

JEAFEA IS X D RMOB PRI FERERA S EEIC SO X, EiishiziE
YUEREIAAFE A BIT DBA T OB v v a Xy 2 — MR O (B, B
M & 7p o To ARG AED) Frk (H) 24~30 2 OWTEL R DF 3-17 TR L
7=, (&R 3-40)

x3-11. BEROBPHERFEEERERRICEITHBAFOH > EONT 2 —EHERE
HoHR (BiER. Bt LT oA/ MERAR) TR (H) 24~30 F

FEEbh H24 | H25 | H26 | H27 | H28 | H29 | H30

JVTFA B 36.2% | 62.5% | 0.0% |20.0% | — 0.0% —
76/217 | 5/8 0/3 1/5 0/1

by = 12.0% | 10.3% | 17.1% | 15.6% | 11.5% | 0.0% | 0.0%

3/25 | 3/29 | 741 | 5/32 | 3/26 | 0/17 | 0/18

(B 3-40) HEIH. 1Bk,
OHE
a. JHERMSETODFLEERE
RN T TR & FEL, FIEROBEO TR0 B0 D O RGOS | PR
ERFNC L 0 BN (LT D,
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HBHEIRIC L D H O T, AR EOBANOEBHERIZ L DHAITNA., 15YAER
W LFREEE O FH0U T, EREORERGREZ I LT, oS —IRiGGE S
Tz lickamatEy, (2K 3-2)

R 9 A DL 15 4 6 H 11 H £ CICHEHEINTHRAE LT-, @ FE O
FECHE INZBFELZRRNETH2RBFEHE 5 4FHY, WITHOFEFIZB N THR
K& UCFEMEIESEICHkT AR HEE (I r\r & —) O ELFIR S 24
LCORIBERHEE SN TS, 7 T ABNTEM LT 4 [BlOFEE T 146 4 0FEH
S 69 ADVIE LT-FH|TlE, EA =2 — 3B eI L —FF BT 702
FEH D WTNDD DEENAE LT, FHCh L—F X B 7 7 CIIE OGN D
NDIBA D I L TV D720, JFIRE LTI TR, iHES AN ST T 2%
O IRIBYEBHEE STz, (B 3-41)

b. JHEEDRHZE

- HEE BT DA OHEAEW

20 L ET 2014 E6H ~10H KL TOMAERN (4R, KA., BH) 2HET
AL, ZORHEZ BE TR ANEZNRIAT> - BRICET 2 Bl & oW E N
HD, FTOPTIL, BRAICKTHA A=, RN TE] L9 5EZ065.8%
ThbE<, RWT T U —2MEW ] 51.4%, [FEEELCTV 41.0%DIE & 72
STW5b, (BHE3-41) F7=, K33l T &Y., BRBARICEMRT HHEE &
LT, MlisgoFES) [EERE) [ffE) Thol, (3M3-42)

X 3-3. FRABARICERY HER

0% 10% 20% 30% 40% 50% 60% 70% BO%

EFEFFETHI L

EETHI L

NEETHI_E

E-BRISCONSEALoBTRERTNGCE

AERFILF)THDIE

B (RO ELCE

EYTIHEDZED (LEDOTH)
1.1 EEHETIEFEILO(—DEF)

FDH

(B 3-42) D65, 1Bk,
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- BRI OARIZET DIEEE O E

SRg 28 457 B ASHIBI 7 A 7 BH~20 B)

(SR THEM SN, BROER

\ZBHT 2 B ERE ROHENH 5, ITOK 34 [THERREATL TR LT,

(ZH 3-43)

3-4. BHEOARICETIEHATHER

BROEIE
19.10%

w

6 40%
1.70%

| —

T oA FEEHOE RS
FEEEn=200 (@)%
D EE49.1%.
21.40% 22.00% 19 709,

20%5%&%%20%29%3()%39%40%49%ooﬂuogﬁsowsgﬁ roﬁui

. n=173)
2% 50.9%

H H [

. STl eEE el L ouv i
VERE (REHOHLE, BE D
L) FEAIENBV T RY

56.10%
AT |

&5

| 43.90%

M. FGERE THE L T iV ERE (BRE
ORLE. BEOKEE) 8/
LDBEEDH B, HlHTRE~AFER

50t = 5.30%

4008 —= 9.20%

30 ———117.10%

2044
10/8LITF 7 26.30%

1 42.10%

Z (Dfth
—FECEEL L AZEh NS
BARLPI-AHECHTE 0D
THCMEATE TWE LB i b

M. gk E THEL L Ty Bl (BBRORILE.
HDIcic &) FRAJEBIOWT EEGERED

o s WWETE~THRPED
o YRR E B E T
17.60% e
1 17.60% ,E‘_\_El‘b I:
" AT

— 6.90% o
36.30% . 17.30 82.70

ms L %

= P, P, FTEEC AR

JEOA = a—lldHholihd

1 19.60%

N &= B BFRERICL
ZEFEMNE I EEFRST
%
AT |

HoTWwWd ] 8.70%

Fxime
R HHTE. IS, FEREL M. AL EREERAE LT,
TEREEEE EORERNT & Th. REEH FKorY,
FHI TV FETH? o LEELLEYTNEES
91.30 REBCETR?  gomom
s % T Ayt oy (e —
o T\ B ] 6.70% ZafzbBS ] 13.30%

i1 irE, gEM-h ¥R Bl rrAsS2—DOBFECRS B,

FHUCXD 8 L-TEERE BREEER
TEARIEE X b, FEOREME T
Z) i e EH ST TRY

87.90%

YA R |

HoTwd ] 12.10%
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- B FARA/ER) OEBIZET A EEE OE R

THEFTT RO 5O BIREREIZBW T, BRROARICET HIEEE O BRI
WC, T Ur— MEEE LT-RERREN DD, (HEFT. HEHE BEERT. B
EIR, TREX, #imf, 48R, )18, R, FAUREEE S, BARRHE
Biwbtvo 2—) (M 3-42, 3-44~3-55)

HEERHS 20 ik LL EOERES 1,000 A CTHhE L7-Enk 23 HE OB A O AR RET
LHEA (AWM k2443 H 9 H~15 H) TiX, BRNEZAETERSZ L
b o EmRll A TESBRD ), [T2FICBRS ) LR LI ADOEFHE 286
AN29%). TUIRNIER TR0 7- 1% 314 AB1%)Th o712, BREATIEL
BRD ], [TFICRRDEEE LA, BT 3 7 AUNIZERZ A& TR [EEK
w2 A, 13 7 ALIPIZ 1 EIZZ A 129 N(45%), THIZ 1 [BIFREE 23 72 A
(25%) T o717, F7-. IS AND A= —2 A TN ZA (X35), L
DO - FHDI-T=%] 7286 A 81 A, L 3—: WIS BONIRAORIE | 7
286 A1 67 A, [BEADHIE] 75286 A 54 A THo7=, (B 3-44)

X 3-5 K<BRHZAZ=a1—
(H23 FFED n TBWEAT K< ABERD ), T2FIZED ] ADOAF (n=286))

0 50 100 150 200 250 (AN)

wEOR S P

EUbhZ-BO==F [

Loi—- R E SO RO F

ROV ALALAT—F 12' ----------------------------- T 218

ROt e e 1ha

FLA—mHF P

Li—tEoRRAOH S £

FEHEOB

133

BERONS |

Bl i—0ns [

i H234E [ (n=286)
O H20£EfE(n=403)

(B 3-44) 51, 1B,

%0’)1& i

BIoRESTLGLY Fs

FBRZAET ILENIERXTWEB0D A ICFOBEBAESZA-E A, [BHE
DGR S D Z & -T2 28182 A(B8%) T H %<, IRWT [ XA =a—»
Hp laot=inb ] 258 N(18%) Th -7, BREZAETENRD EREPENKLZ 7]
BN H D Z E 2 I NETIZH > CWahvEsmial-E 2 A, - Tuvz] 28655 A
(66%) T o712, (B 3-44)

44



Wik 28 HEFE N HURAD T S V- RIMMEA TR STV D FTREMEDO H D B A =
= — DR ERETRA GRAWIN : PRk 24453 A 9 H~15 H) Tl #NOLEAE,
BEX S - BEEE R, AT —F U R JBEREORRAEZ A =a— T 55
1,000 JE&iZxt5 L L, H O COHE LIZSASSE 1,000 ko U 2 M-S, il
JER—DL_X—=VH WA YA M T A= 2 —2 % L, RNATEREE ST
HAFEMEDOHHBAA =2 —RNH o T2A 1, A =2 —%5esk LTz, RN CTHfL X
NTWAHEEMED & D BN A = 2 — D3R — A — D5 Hk STV BB 5 1,
AL L7z 1,000 JE&iD 9 6 375 [EHC, A == —#kHki% 1,255 Th-o7= (3 3-18),
BAOHERN DA =2 —NRE LD L. #iE 199(16%) TH-7= (& 3-19), S
NTNBERA=2—DHIEER 320 DE B THoT-, (B 3-44)

F 3-18. RMATRESNTOWDAIREDHDIERA A = 1 —DEHKR

TR | PSSR | EEISEOBIE Ay A = o — K
(1 fEEY4 720 D A = 2 —%%)
1,000 375 38% 1,255 (3.3)

(B 3-44) 51, 1B,

F3-19. RIMATRUESA TV LARIEDHIBR A =1 —DERADIELE

Ho# A = = —8
52 %5 4 55 Z DAt
1,255(100%) 199(16%) 821(65%) 213(17%) 22(2%)

(B 3-44) MBI 1R,

Fx3-20. RMBTRESNTVWDEAREDHLIERDBE A = 21—

B OFE oyl A = = —1l
) FHIL, LVbE, BOREX, B0y, FL | LE
(BHR 3-44) 1 H81H. 1Bk,

(2) B
@O HEERRE
a. HERMBETOELRERE

200945 H 1 H~10 A 31 HOMKM, /D = —THIHE I TV - 50 HELL T
DETDT A T—h GBI EEF LT-& A, 564 EFEHKD 1,924 o7
NDIHI YL, 117 o7 (6.1%) DA eEa g Z—EiEcho7-, & EOfiD 4
A CREPERRENEEINT 5 2 L AVRIB STz,

2001 4F 12 H~2002 4 8 A OHiE], KA Y OHFRFNZ 2 2D 3 SO B T F &
N7 a7 =51 HBHEDI L, AB%DIEREN T BT X —[BETh - 7=,
ey F—RERIIIFHMENH Y . 6~8 AR b EN-T-, [RIFHIZE e
LR CHE SN TCOWEERN SR — 0 7 o — U BEIFERDBRE SN TWD Z b,
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FOHEF CORGLe, WrltRI 722N DB YR 8 D Z & D3RI 7z,

T U F TR, 20038 4F 3~5 H O], &1 7% (HINT) OFATICL Y
1,000 75 PILL EDEFRASy Siz, 2003 FED 3 ADA T DA B 1:2/\7 2 —
FAERIT 30% L. 12 A1X 19%5800 L7z, i IR0 E Ol X, B35y
EN-HIRTH -T2, (B 3-12)

KED USDA IE, BB IS T D EANIROIG Y SEREFHARE KA WiE L Tuv
%o ZuA T —0DME ., fAFEYA 7 VO, FHIL O H1(22-66 3B ) I RREHIYIC
ExoL, BP%, BBEZEY M AN mERI SRR, M, s IEEE 2 B L
BEE ASRRICBIT D v e a Ry X —OF L FHT- R, R CiE 11/43,
g Clx 8/43, JHg/HFE Tl 4/43 KOG TIE 30/43 FRIRD T o era R 7 Z—7h3 R
a7, FIBEE SRR S b o e r sy 2 —4 ki, Wt 66 o
K THY . C jejuni N 1K, C coli S 3WiETH-T=, (B 3-56, & 3-
57)

b. £EEMETODFLEOEEHEY

HranRy Z—p U 27 RFIIEEMEEBRERH Y, Tal T —cBit bk
Ry X —DIFEYRE— 3B THDH Z E PN ONDETHRE (AT 2—F v, T
V= NI 2= A TUH) ZNTEY, 7T U ATHRBROERIRE N,
L DOEDOFFE, FHITEE, KE, DT F T, DENIFENREE T2V EHE S
Tn5, (ZH3-12)

ZBEIWEIITRELZBR L CTWADOTIE RV EEZ bvd, £/, BT & A
DANTZNINT, B EORRE > TNAZ ENREZ NS, (B 3-58)

RAVIZBITHHRETH, Doy Z—{HERIFHERH Y . 6~8 AV
HENo T, (B 3-59)

2002~2007 -0 / v = —D 623 O =KD 18,488 P17 1 A T —FHIT-OW
TOT—H %R LI-AFZE T, BEBREN 6 Ca kA Z & FARZKEEE (BR
fif) THHZ L. ZHBEESN 2 km NOHEBEHCH D Z &, (E L WD EHHRE
) L EOT 530 HULNICH v B a Xy Z — @it 2T DO IR 4
km UUINOIREECHH Z &, & EOD 11~30 HENIZ OE, HIEIZ BT LUV E
MRBH ST ETIE, 7 aA 7—FHIIBIT D0 v Eu Ny X —ErEiEsmit S
DRERDEEINT 5 Z &N R éhto Tri’J 125 0°C% TalD & Gtk & 72 D iR
W Uz, ZOWETIL, 7 uA 7—IZBIF 5 v B u Ny X —HJOREIT,
B 4 D JE P DBR 5L o OV H3 B %%5 ZLEEBHT IO ThHoT, (B 3-
60)

—a—U—=F U RZBII A v any X —BEOEEHRIERRIT, F (n=120)
2 75.0%, & (n=100) 73 83.0%. Fk (n=136) 7’ 88.2%. % (n=119) N 71.4% T
»Hol-, (B 3-61)

FTUHNCBIT D 0T X —BEOSEEERIT 6~9 AEN R EV, T
OFREIE DN 2 B\ LV AiO 7 v Z—EBRENLII By X —EElIsRt S
TRV, R 3~4 BIBEES TSN D X D270 | BITA SRS F CH A
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RALTWDEEND, (B 3-62, 2 3-63)

QB ENIES

a. BEAMIBIZTOELEERE

20084E1 H1 H~12 H 15 HD 12 0 HIZH720 | 58 D7 T AD R LU C
EXOENTET A T—425 Xy F NG 1Ny F Y70 10 EROY TV AR L
TRER, hrvuanns2—gEIL. BIEO 77.2%. 1RO 87.5% b S,
(& 3-64)

2008 2L —[END 9 D FTORSUHEE N SINE LT — X 2\ T, 71
AF— BT Ea Ny Z—IFEROBERICOVWTHRHE LR, ot ans sz
—BESRIL 51.9% TH 7=, (B 3-65)

WHEHBLBE TRRIC L S 0 e a "y 2 —EEOBAT 1.6~1.9 logio CFU/ & A TH
D (B8 3-66) . PIOBREMIZIZIT N v B r Ny Z—EE»EEM (0.4 CFU/g~2.9
logioCFU/mL /1) LT\ =, (&M 3-67)

fs % . PIlBa %, e, BRI O e a sy 2 —EET. EBRAY D o
0= LU A2 T 5, BIBNO A a2 —HRERIL, BRI
NGB DD, BISLBGHE CIIA B R ZEIT RV, —JF, + IR K OSR OI5 94 HE
Hux, R, BEABEM L BICHRICER Y | ZRRERALND, EARDIFYY
A7 HRE LT, AETRRIZEBWD TR E SOOI TV, PR E O E
2315 C LV @, W% O S IRIENN S D, FHRE B EIT > 7Bk T
b5, BRSUEEOHAMNmE (B e SO, ZWGABLOIREIME Y, BN REAR,
N NI, NigdR B DR SN, (B 8-12)

HFzaza %7 (BEOF = aMERRRA o AAFTEME) BT 285
ALPRERBE DI OTE YL FREFIAE R Tl BB L IREFEH O 5T, ik, M50 5
Yy C. jejuni WHRH SN E WO BERSH D, 199042 H 1 H~199141 H 31 H
O T, 27 BIGHEED 440 PIOFEITEBIT D C. jejuni 1R % H~7=, FJHAEML
L. OF LR Em,. OB EANEm, ORIBNAEY)., OIFE (3298) &
VOMEHTH Y . 12 22H ORBRIIMICIBUV T, 440 PID 366 #KD C. jejuni 735y
HESiuTo, EERROHR & L TiE, LR 38 Fefl (10.3%) ., HikE &1k
WD 47 IR (12.8%) . [FIIGNEBEIRN 121 8 (35%) . ATIsSEE Hken
92tk (25%) . MHEIFHI3KDS 68 1% (18.6%) Th -7, (SR 3-68)

Qi@ - Bt

a. Jud - (RFETDFRERE

=a—U =7V RT/MBRFBINTWNDED LKL ORI A e a
7 B — R OKIGEE DIB YR K QRS RN ST b, INEE L7= 575 Bk (99
FRIRDOIHG, 476 FAIKDHESA) OFBRAREHIBIT 55 v B aNy 2 — @ E DG s
%, B EZE U T 61.5%~86.7% ThH>7-, W& L7~ 574 MiED > H 456 ik
(79.4%) DA vanyZ2—EETholz, D55 C jeguni i3 73.3%, C. coli
1% 13.4%, FALBICIE, A BARVEYSRIT TP, BVERRIT TR0, B, B L
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R, BHRTHY | FABNG YR REENT, Todal @ 3.1x105, TPt : 2.3x106,
e UE7 LAl 2.7x105, 72 LEZ2 LD B 1.9x105, & H A : 3.8x105,
FPIE 1 2.0x105, IFHEAR : 1.2x105 Th o7z, T a7 Z—@EOMERTEG
KIZOWTH A5, Christchurch 73 71.1%. Auckland 75 88.5% Cdh-~7-, (&
& 3-61)

TR TNRTH =L, FD LRI AL TODBN, IebIHR BN L\ NS TND
EALOD 1 DELT, BREZRT QWA HERSHD, (B 3-69)

Fr, === RO~ T UYVHGICEWT, 201441 H 1 H~12 H 31 H
FTOFRE ASEDOIFYEREFEE RN HRE SN TN D, AFETIE, Atk BEE C
HobmH AR 6 iR (FERIT 72 iiK) OZFEE ASERIED S e a7 2 —HYesR
ZHRTEY . H 72 BT 61 Mk (84.7%) N A B a T X —EThH o7, 72
B. Bt 61 FafArh 48 #fA (78.7%) M3 C. jejuni TV . 61 FfRth 13 fafA (21.3%)
2 C colittETHo71-, (M 3-70)

HIT, =a—U—J v RIZBIT 2/ EOBIFIRICI T 520 v en Ny 2 —5YsE
B O R B IRE SN TWD, =2 ——F o RO/ OEATIE 30 #RIZ oW T,
T a Ny B G E AT AER BRI ) D AR SRR, 30/30
iR (100%) . FERFIEANER2 B I%, 27/30 BfA (90%) fiH Siviz, FFREREM720
DI TRy B =S, IFEST7-0 & L TCOREREZHEE L E, 104 MPN/
il 0 2V EE A ST b DN 4 K (13%), 103 MPN/IFlg XLV & 2V EE A&
Tob DN 7THR (23%) 1#1E LT-, 550 O 19 FfklZ. 6.1x102 MPN/ATIE X © &7
nolz, (B 3-56, &R 3-71)

@iEE

FT7 U FDRIVM IZ XD, 7 A T7—KHROEDOMORGSRE A5 e
NG =DV AT FHETIE, HEEICLDHHEIZ OV T, Mylius 5 (2007 4) 236
B LT BT R O EERETT VAR L TV b, AETIL T, BRTEREICRT
2 A DAL E YU BT 2 ORI IE S & | EDIBAND T, 2. Kk MK
O T X ~DORFZEFY B LT\ 5, 228, IRWITA 7 ¥ Tl EE THEIC
FHET 2AEDHEATH D ENEDIT DAL, BFIIY > RICHE SN D728, Fivdh
WERFETIHE hOD BRI X — DGR L LT, Zoen s ¥ —%
M L0 RIELEND OO, FROGHTHL GHERERE) Z/8H L TR
LAREMENRH D & LTS, REFRINTZBNNT T XD X HIATERT 5
Gy B MR R AR XTI BEINDV AT REL D EEINTWD, (R
3-72)

T3 oea Ny B — G RNRL OB W DEGYED U A 7 LIp b Z L H T 5
T2 DIATOINIZMFIE TIE, {FUTESE XUTIERIEN 7 4 LD T EEDMBRET 5 E
B DOWENE 2.9% 1% 8.8%, FIUTFHERZRE D O IENEWL LR, (RTE f&dh) ~&
EMEIET D EE O, 2.9~275% L SnT-, (B 3-73)

DM, RN X EYED Y AT ZOWT, BB n Ay Z—i5gEh
BT RA ORI T 2178 %2 08T L, RGO B EM: A2 e U 72 9e 03 is
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ENTEY  IE<HEHIHICEE LI, BFTCET DA OFTHELL O ZETEY-Z OV T
I, HEE OB DNZOWTO X VR T — 2 B0E L STV 5, (B 3-74~
3-76)

KETIE, Horvany 2 —FYYEEF o T, &L S—RERICERE U7 3561, 5F
(2 LN — X7 OB |2 B L 7= 355128 2009~2011 A2 L=, 2010 412 9FH
AALEEERT (FSA) Tt BL A= o a g Z—FIYEDE ) 27 &0 Th b
&L, BHREEMIEE TS, BBLA—RTFDOLUEEAFE L TEY . BN TITZRAIC
TR A= 0I10, REHFYLZRET DBV ETRETH D EE,L L TW5D, C jejuni
V3. TR 72 FB O RRAE NICAFAE L, BB MO RIS OIFIRMNICFAE L T D & &
. FT2, FEEO/NEOFR & ASADOIHRO /1 > & a7 Z—5YLSERE & P~ TR,
FAARTARIBD 69% O I RNy X2 —BEN RSN ToHELHDHDT,
MR RTDOF & AMSANIEOIIEGHE L, BMEZEO RN GEETHL L LTS, &
[E R T, 2011 4F 9 HITHKIS N—7 4 — I 49 4 Dl o v "y 2 —[RYYE R
FgsAE LT B E (BEEEREOEEIZL Y 22 EN v any 2 —g
HECTH-72) OFRREIIE, BL A= RTTHoTz, LA 37T, BN
7o, LR E L 7 EOFEEOHLAN—ZHEH L, B LAY —FHLREYE, v 7%
M THCLED DB CThH D, L/ 3— T Otk — 0 HIiE FH L N—DHu
EONMBIREX, 60CTH 7= ERB SNz, FSA Tk, ABOBEORE R L
LT, BmOHINEEN 75°CLUL EDONEGHEL CIX, AERMEM ARSI EDH &
MNTEDHERLTWD, Fo, BHEOHNEEN 75 C LD HIKWEETH, 60CT
1% 45 43, 65°CTIE 10 2. 70°C T 2 HRE AT 5 2 L bR NS &
LTW5, 2B, KEHFITII, HLAA—DEE LI Ee "y 2 —2 R KN ET 58
JER & O ERIGERE TN 5720, Sl —T7 4 —ICHE L7 2RIZHE L 3 —
DOBEIZHONT, OBREET, @R, Q@A N C@OKRE 3/ XIT4a THE
EWVWIH T AY I LU CEM LIRER, BL A —0Mg & L HIBEIROMICH
BARIFHNTIROEBINRD BTz, (B 3-77~3-79)

=a—U—F 2 RIZBWT, TIROAERESR L /N—30 iEZ AT, Zrenrnsy
K —DIEY DO WA TR FER, WL N—FHIL, 2 TOKRK (100%) THEn
NG H—EMETH o T, BLS—NERIE. 90% 3B T > 7=, 18 O FHELER L 2 1
LCDEDNE —% ANNT=T T A /8 THEGHERL 21T\, I Er Ny Z2— |2 SR
BRENTOWEBRLAA—ZANT, o enny X —DORFSMEE2RRER, 7
FA X TONMEBGHEE 5 M ETIZ, Do r Ay 22— 3RTINE L ENh
STz, T A=%Dy FLTRRZEZA, NEGHEE 3 /0% £ Tl z& A, 5 oM E
TS 7RBDEET, 0% T LV—A L o7, H/LN—% T T A /] ThE FHEE
EITHOA. e any X —OREIIINEF N L9 5 2 & AR S =238,
FHE% 2.5 £ Tk, B AA—HULEOEE XA EIC EHAET, 2.5 5% 05 70°C
R Z . B RICIIRENRE TH D SO CIZRIZEL ., BET A Z Loz, £7-.
HULESOIRED 7T0~80°CIZEIER, EDIRRET 2~3 /JiHERF2 2 L 23, BARG
DL A—ICB T D a2 —BREORNHUICKLERFETH D Z &R
SN, B, gt SN v a Ny 2 —i342 7T C jejuni Tho7-, (B 3-71)
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4. WERMEY - BRITHT S XY EBDIRR
(1) BATOY R EEEEDIHE
FBRNLOWIE BRY) O7— RF = — 2BV T . EMKIES D EPEELRE 0 B
X xR A 2 L, MR SN 5 BB IZ BV TIE, BB OFFEDOHR]
HIL OB SIRAIZEE 3 B35 OBk 2 AREFEE 70 5) 185K, A8 Bt
DEREIZHOWNT, JBAEFBEE L O BIRER TR NE ST\ 5, (B 4-1)
HWREORGE, WIEIZOWTIE, BinfEls (HFn 22 49545 233 &) (B 4-
2) 12 | AR B OFEREIZ OV T, EATHEE KOS BIGEIZIBWT
SN FERENTEBY . BICINEVINTHOBRN%DFREIC L HIHFRIEEICE LT
X, JEAR TR M OVEEFE TN EEE BV TER T REARIC OV TEE LT
%, (B 4-3)

OEEERETOXIER

- WHABEGSSHE~O D o Ea Ry 2 — ROV VERTEORTRHEORA - &
FEAPG IS D720 D3R Z £ & DT FRRNOAFERAEEE AN K7 v 7| 28K,
(ZHE 4-4)

s FAKEEORIES A A2 2 U T o dGED T2 O ORRE IR X R O Sk 7
ARG ~O R R EE DR AL DR I IZFEMANICEL Y $H A TV D A RE
INTEHEFEEREOBHHFF 2 IFHRIEE L T\ 5, (B 4-5)

LTI, WABZELESEE x5 L4 5 H6H)

[REDAEFEBPE R T DHEEHETA N7 A v ) AT (BWKES 2002), (&
& 4-6)

- [ BREEGI TR A faEaAm i n EOBGHINFELYE (B35 HACCP GRGIFEUE) |
G LTE (BAMOKPEE 2009), (R 4-7)

- AFEE T X D EFE GAP REREO RS, T OMEREPEOTHLTH 5 [GAP FitfFT
Y VUVUTUVRAT A OER - EREETEL WD (BHKER), (B 4-8)
- FEEYYRTIhE (FEFD 26 4E1EAEE 166 5) Tlk. FEDREMIR DI ED
TP & BIEDRLIEOT= D DB E LT, FiEDOFTA E M E ORIk D4 E B
IZB URRARRRAT 5~ & FavE (B b @ iLuE) 280, TOMSTF 2 R/EMIT T
W5, Fio, FEAEEHLEOESFRIIZOW T, FHOAEEICE S EM
SO FERTROF SR AT OSABREIC L VR LTS, (B 4
9)

- 2020 4 4 H OEEGOEIZE, fREAEE IR D~ = 2 7 UERRA UIEER
D RIS OFRR, B FRKIA 0 CO WA K OB O FFREDER DA
Y (L5 OB, F X ABUN OGRS, HINEE~OR BE DR A
FEEDENN, A BRI IN OB AR K ONE O FRR e & % 5 ol 2 R a8
HKEOWENMThI T (BMOKPER: fRfAEHLE BEomzxERxA), 5
246 H 30 H), (R 4-10)
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QBRNIEHZ THOR %K

- BREAEOFEOHR L O SHRAIZRET 2 M T, BB SEERD, BRI
HIGAFAEMICEE L, BEREORAENZRIHRNE 21T 9 720 O EE L ES
ED TS, 2018 4 6 H DIEFMIEIZHB VT, 2021 4 6 H £ Tl TOR B
55 CHACCP (Zih » - EE B O TR N T 5T Bz, (B 4-11)

o AL, B EAEREE ~D HACCP EMEDRIBILITLE, KA BALPR
BHZOWTIL, ZFOFAEZ RO ERRIUCHOWT, FEREo R B EIC L D
A TRER (VNARRGE) DM A RET T 72, BERE BT O AR B
U QL. B (— £ OB R SRR oS hlcinz, o en
N7 B2 —BEOEERREZ R L AENRENMERE CHEET 2 RS RO K%
W= o vy 2 —BESERERROBREOME L RO TS, (B 4-12)
JEAEFEE . BHARICBW TR E L COFEHANRD L TR Y | &5
GBI LM EMHIE 2 By L U CRIHTREZR 3w Al (REESERE T N Y O A il
HWREET N U U A WHESRESK, @mEEEERA]) 12OV T, ARy X —0IK
PEH TN BT 5 FEREBR 2 H S < A FIEZ LY £ L D HHIEEER LT, (B
& 4-13)

QFEERFE THOXEK
o RGBS K OVE B A T, R 29 4 3 AL ARENFIREE I L C, B ELES )
O H SV DB/ OWT, BB E EE D BRI T BRI VLETH DL E
ZRAFE CHEFRITERIGIET D 2 & KOBRFHERAERTYZFEEITOIL T
WA DOFEROMIRIZOWTHRET 5 X @k Pk 29 4 3 A 31 HfHITARE
#0331 F3EMEAEF193 5 Wy y—ahmiEoHEicou
TJ) L7, &M 4-3)
< JEAEGHEA . Rk 29 4F 3 H 31 BANT @ (B 4-3) FEHK DAL 29 4F 4
H 1 BUESEE LR O b, Fhk 30 4F 2 H 23 H £ TICRIE. H RN
DV L7z VT, AEIREOHRE GEl) 2 L7cF6] (SFF5H133
. BBEHL 930 44 %Rk 30 4F 2 H 23 HWE MG Ey ) 1o\ T, T4 X
FINEN A3 7278« IR OFR RN S OY [ SUTINEAA43 7255 - BN
D & - 7= FHNI T DMEHETROFE] OEHEIToT-, TORER, K 9IEFD
I (FMHEE LT 95%., HBEEE LT 88%) X, MEXIIMBNRA-4572 78 -
BNROIRML] HY HEEZETY) EAREINTZ, AAT Y — TAIINEARA
IREEA - BNIRORME Y | HEEST) | IS F ] (G126 14, B
F¥ 821 4) lTHOWT, MEHDOFIROFHICHOWTHEF AT o2/ R. F45%
(L LT 47%., BEHE LT 52%) OFFITIE, AEASITMEHER RN
OHITHFRD BT, A UIINEAR 7370 - BNIERE I L TV e Z LV RS
7o (OREERHT., rofAITEE, B2, LREOTF 7 VETHY . SR UE
HCRMEZFI LB L W A5A1E, AN OR RO EEZEE L, BNE S
THES TEROEA L, BA~DIERISEN QEOL TIERL A =2 —FICE#H 0 H
S>T-HE% [Forbv | L UTHER, (&BF414)
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< JEAEGEE T, B OYRL 29 FRICERBIEETRAE LT e e s X —gHED
KL DOFEH) T, AL AN E RN S DI H 030 vb 59, A IR +45
REBRAZRITRMIEL TW e Z & 2320, BRFHCT7 70T v A AT = — U FICE
U 2 IR & 38 S BT BRSOk L, B AFESFILRY —F v 7 F—
LDORRFHRERIZONWT CERL 21 £ 7 H 7 BfHTRBZRET 0707 4 5) (S 4-
15) (ZHD&, ERE L OEECERE, BERIELZH LS KD, Fk 304 3
H 29 Hizi@m L=, (= 4-16)

@EREBIEZIZHE T 5B RIIRB DX E

CBAEGEE L, [hrvans 2 —gHhmE T onT (Q&A) | Ak 29 4 3 A
31 AANT OBEC S & | FEE I LT, AR UIINEAR 57 B B S 212
it U7p &9 BEAFRE ) OVRICx LT, BIBAZEOBRRIZY 72> THoITiET 5
TEEREEMIET A LML TS, (R 417, 4-18)

- JEAE G R ONHE ST X, B, GBI RSN T 2 B R OER— B #i
FOITEEL, PR 294E 3 A 31 BT @AICHES X BfhEEF I LT, A
DIFAENER XINERA- 7 TREE S D Z L D70 K 5 | B E 72 B O
FERERELEIC T RIS OV TR LTV 5, (BR 4-3, 4-18) .
HEBTT  SFTAEE &M AEZEOBEIZE S B EORRI R D HH—HF i
D OFREIZHONT, HEXF 1775 SFocd6 H 11 H (B 4-19)

« FE IR K D AR o I — A B 0 fER ((BRRNEOARH & L ToRt
(ZBHT DRGSR EAE R ) (2L Bh &, BRERD O ik s LT, BflL7 50,163
fEa% D 9 B ARSI R0 72 M CORRGE « #EEHI W CTHRE U - ik (5
) 131,333 ik CThHo72 (F4-1), (B 4-20)

K 4-1. ABRAXEFR+REMETORSE - REICOVWTHEELERE (DB

FEENR MER%EL
R E LTOMRGE - Btz i35 & 458
RA 72 MDD BTN T, FULELE THo B L ChRGE - 1t 926
T5HIE
RA-3 72 MBD RN OWNT, IjFe, etz i35 & 645

INTRE, FHEERF OB AER B OB ~D LB ORS I (7 737

BoOW3T, HE, FEVWE) 21752 &

—BAEEE ~DIRGE 2R I N A OV T 255 2 165

EEDOERRU AT 2 & (B BRIRGEIE, BRI 2 mEONEL

AN B DA SE)

Z D oOFEE 231
(B 4-20) 551H. 1Bk,

E70. DB R ESEA RO Dhtiek (RS HEEES) (15
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BEMRYEEAE R ) Ol R L= hiskE 2,176 ik D H b, AN VETHHHD
BRI OWTHE Lt (G350 13445 et CTh 7=, (2R 4-20)

GEEROXE
cHoER AR Z—BHETHICOVWT (Q&A) ] I2XY ., HEEITERAREEL
7= (25787 2005 4F (2016 EikzE]) ., (BFF 4-17)

—EROHTT BRI T, AR A & LT, InT, J8E., BGe S b El (4
EHREER) OFARIRSCLEERIRNED b, BUREEE 1O LIFESAZ1T -
TW5, 2B, WTINoFERERICENTEH, horva "y X —EEBEMEDRR
YRR BEE, LIROEFROBEIKIC XD REOFRUERIEE N ED N TN D,

<BIFROERHAE SN OXTE>

HiRIY, OEBHAREROM S EIE, QORSE/ MR BB 5
INTHRUEERE, QRN - B EAHEICHIT 2 M TREMERIE, ORELEE
IZBTAMTHEEREL ED T EEHERRNORERK (FAk 19 4F 8 H =ik
W) ZERR L. AR ZFEm L T b, (B 4-21)
<BEREBROEBERERBROXR >

BERERIT, OEEHeER (NIBESEORAMZRL) OSHKBE, @4
EHERBAROMTEEREE, @&/ MR SR OB TR OO FLHME B R,
@EAEREBRNOFREEREZED - VEERERBRNORAERYE] 21ER L.
AR ZFEm L TS, (B 4-22)

(2) BINETOD) R EEEBEDHE
HAECHENFRRE, 7— R F o —r (LR, S0, FOmERS) D& Bk
IZRBWTY RV EHFELZ I L T\ 5, EE Y A7 FHMliA I E 2, U R 7 &8
EOD 1 DI ERNREEEZ#%E L7-OEU N, K EPFEICIT 5 Y 2 7 RO
BEE L, FOMRPHERINTWHQHEE, @F v ~v—7 kN D=2——F K
IZOWTC, VA7 BHEEOMEL L FIOR LT, 2B, TOMOENE D) R 74
BOIRPUT DN TIL, BB IZE L DT,

(DEU

201841 H, £2CToO EU MHEIGEH SN A AEELE LT, hrEe s X —
BEIRD BB O ARLENEA SN, FEHT, Yo7V 77T 00t
> TR T SN BE LKL BRI, EERREZ Eiid 52 &
MEBAL STz, BAEEREICREESOS AL, FET TR UG OREEHED
BLEZFEMTDHZ EXROLND (F4-2), (B 4-23)

AFHARAERILETIX, 1,000CFU/g Zi#8 2 2 BOEIAGIZOW T, i To Bk
40% (B0 Yo 7N 20 NN FE THREHEAHZ 52 L 20D D) b, 2025 4
1 ALIEIE 20% ((BO o 7L 10 o PV E CHREMEELA BRI A2 L 238D 5))
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&I D BB, TR BAESAA T,

& 4-2. EU#RAI2017/1495

A | W | T T FHHE ST BEHERH | ERPAEA ThoT
¥7| Zv Sk BpE BE 01 THE)
n c m| M
219 7| # > | 50 C=20 1,000 | ENISO | W#iED | - &EAELORAED
nAJ|Emn 1.1.2020~ | CFU/g | 10272-2 R | B
R I A C=15; - TREEEL, BiWEk
A — 1.1.2025~ FOVESTONRA F '
JE A C=10 X UT o OpfR

(B 4-23) 51, 1B,

Q%E

<2015 F£FEF TOHEHE>

- SEEAE AR EEYET (FSA) 13, 2010 FHZ & dh HUIGE B ORI 7)1 72 BEk#E (Foodborne
Diseases Strategy 2010-15) #3KiE L7z, (B 4-24)

EHIT, 2010 0D 2015 FEKRIZ, I vr AT Z—EGEICET HAFEDOE
SeHIEY X FOEtA HRY & L7-#l (UK Research and Innovation Strategy for
Campylobacter — in the food chain) (25X FSA XEEREE - £k - BA ik
4 (DEFRA) SIS OHEIZ L5 0 v v a Ry 2 —R RO 72 8 O 7
e L7, (B 4-25)

- 2014 FEBIX, BUFR/NEEE . HBEFHEOWH I EGT, hrennss 2 —K
WS (Acting on Campylobacter Together v o _X—>) ZBtELT-, (B[ 4-
26)

c FEENTHEEINDIBRICBIT D o ea s X —2El ST 5720, BT L
ROGEIZEL D BENRE I, BEARIUICIL, BRELIORKER (BEI%) 2
BWC H e ar Z—OE$ 1,000 CFU/g UL EOTEYLEE DOFRDOEEIZOW T,
2008 FFIZ 27% C o > 1= HIA % 2013 FFI21E 19%, 2015 FFI2iE 10%I2 £ TR S+
L HEMEAZRE LTc, BAEER OO, HEE OB X D5k % 72 B0 2673 Fhi S

% FZEIBIT LI R AT Z—LXVOEMMIRE=2Y 7 FEEE & &5 THEITIC BT
DHEAE  HIIATHEOWTE, IADERERIET /UMb, FREK OGRS COFIEEFL (preparation
practice) EFHEITIE, HITBT D an=— R EHBORIEINE, NIV TIVFT 77— NITY
F 2 O DO LWGTEFIOBRSE, Bl L OBy — VR OEIROBSE, 77 V7T
DIBIRHISARNEZ BRARD T O DR 7

26+2009 4F, PEFER L BUFBIRE CIEHRILH T 5 72 912 [Industry-Government Joint Working Group
IWG) | ZF%T,

- 2013 ., K/ EEEORFENEE D7 /V—724 [The new look Acting on Campylobacter
Together (ACT) Board ] % Ffii, ([ Food Standards Agency Annual Report and Consolidated

Accounts 2013/2014) (FSA: Food Standards Agency Board Meeting-15 July 2015. UPDATE ON
THE CAMPYLOBACTER CAMPAIGN)
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7=, (PR 4-27)

<2016 FLAFEDELHH >

* 20174 LD . KRHIBUINEHEFR 9 HHITAERE LR (B OB Euns 2—0E
BREZMBIITV, EOMREE ALOEEE T Y = 74 MR L, FSA X
EHDODIRHENTT =X O FLDENFK2ZTLTND, (B 4-28)

- —J7. FSA IIKHIMT = — > ROV NEEE 2R LTc o7 v T & 52
FELCRY ., Hfr (201748 H-201847 H) O LV FLHTIE, KT =—2
D/NFBEMEZ I UIT DFRO I E R HERILE 1172 1044 IO ERIZOW T, 54
BD% W (1,000 CFU/g LLE) O\5® DEIATE 7%28, /INEHE/NELE D/ NE BRI
BIF2BEOMNEERNORIEI N 829 MIKOERIZOWT, {BREEROL
(1,000 CFU/g LA |) DD DEEIT 15% Th -7, FSA L, 5l&EkE 7% T 4%
MRS A L2 AEE LTS, (BH 4-29)

< HEBEE~NDBEH>

- FSA 1%, 2015 4EZ A RZ 4 > (Chicken Challenge) =A% L. A£DOKRAZEFT
THDIRNZ LR & 522N 5 Z L 7 EFRECBIT D EEN 728 O Bk
UVMNZDWT, JEEE T DR E T2, (B 4-30)

- HEFEIRICEIT 282 (Food and You) (245 &, 2012 O Tl 26% 03 %K
ZVEDIN EEE LT 203, 2019 FFOFRE Tl 50% DIHEE BEA A b &
LTV 5, (2R 4-31)

< INETOXRDIREE>
‘FSA O SHERITH 5 ACMSF (Advisory Committee on the Microbiological Safety
of Food) 1%, 201949 HIZ&MNT O v a Xy 2 — 2T AT O A, BUfFE
DORIR DT K OB E IZx T 2SI EaE Lol fibE B3 2AFK LT,
(B 4-32)
WEEIIIUL TONEREENTND,
O FEENZBWT, BRIZAOD vy X —BISEDFIKD 80%% f5H TV %

EEZDBND,
O N—=Fr « —=_A T L ADHENEPIHHHRFEDOMA 20 D75 Sk & &H
HThD,

O Z7—=KFz—rnbhrennNy 2 —%2HERTE 5 —~ON AREIXFE L
L7RWS, BHEER P CTORA A 2 U T ¢ O f BAE O FFEAE L, ALy
EOEqG# L, 1BE TR (BRI OmfE2 S5 AFBEOMEEIZEY , 20K
BEEBTE D,

O EGEMETIE BENO I I OWEFRE, M5l 20X A I 7 HEORAREE,

21 FSAIZE AN T LD & F &1 2019 F55 2 T T T L7eay, &bl K DR FERITkE
LT3,
28 2014 1% 20%. 2015 1% 12%. 2016 ElX 7% ThH -7,
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PEEHZIER LTI ARTE (X7 T ) 47 7 — V%) ZLICOWTH R DN %
HWChD,

O B BAFE CIX, A5G a G135 78 PIlsdE e PN S oo H #hi
PRSI D b, IR (R IIM, RO ME) oW T, XEHE
BT 2 AL EE R BT D e D it S E Th B,

O FEENZBW THEROTGYER ORI ZER « HEFF L TV A BRI, 7— KR Fz—r
BIERTORREICL 2EWMEL O BEEIC L2 b D2 LE X B,

O FSA EpEFESIL, HEITENIET AR RICH S E, FETOFBELTIESRK
FEHYES IR OWT, JHBEFICHT 2 MERE G EHEITHIRETH D,

« FSA 23 &hi L= 5 ORFZEIc X B &, 2018 4RI%, o B m "y 2 —Yuiefil & LT
69,636 AL STz, — BinE Bk E T D h v B u Ny X —EGSE GBI,
299,392 A\ EHEFF STV D, (BHE 4-33)

N DFRGEFEL)S 2012 7> 5 2016 FEORME W) BT IMERICH 5 Z &1

DWTC, FSA 1, FRIFRHATH Y, BAOIBYEROMEM N O ITIATE 20 e L

TW5, (B 4-34)

@TFvIY—Y

<2017 EFE TOHEHE>

TNy =D R AR ST DT 0 4 FEFEIE 2003 BB S,
2008 fE/ 5 D 4 FFEHE] (2008-2012) Tlk, PEEIC X DX 2 BGRRRT « i <
-2, (&M 4-35)

- 2012 FEICHE S Hr- 70443 (2013-2017) Tl B LUV T132016 4E|C
Bt RE A 20% (2012 4EtL) B SE 22 L, BEAFIS L~V TlE, 20134E Lt
2 L7256 OFxt Y 2 7 O, (2014 4 : RR25%HIT. 2016 4 : RR50%H!IJ)
ETHAENED BTz, FATERHENCIE, B/ B BT K8k
ROHEMESODK D A E T (BH4-36, 4-37) ,

<2018 FELABEDELHH >

- BIEHEA T O 44FFHH (2018-2021) T, 20214FF TICAD A B /N7 X —kYe
FEBIE 2 5% 2 S¥ 5 2 L BE L~V TORBMEBREOEIS 2 17.3% CHEFFT 5
Z &, BEERE L UL TR, 20134F & HRER L72AEx U A 7 A BO%IRIR S E 5 Z L
ZHEEL LTWD, RERRIZ OV TIL, filal & FERIC, BR80T 2 e PR
AET 0T T ADOFERRCEED T T A A7V —OFFIR EDIEN, hERAT X
—[EME D EIGITR T A RFERHIENC 7 ) — L o DB OXIR ORI ERVE D IAE U

29 AEPERRE R T A ED VLA T U N RO ORAEEED IO DOAFEE 2 — ROEA, 774
A7 Y—rOEA FHE T L E%
A BALFRIS BRI « 2R & BT 2 ML A T B 2 T H YR R R O YRR

30 D7 vA 7 —RENEDTARBUEIE COMERIEY v 7T AOFE, @FE[ER/NEOHAE~—
J—DE N, QAR A &g 2 —TkT DEGERREGE, @OTHEE OBk L~k
7B, @FFED 7 74 A7 U —OB% & FEMICBET 277 1Y =7 h Ot & ORIH
HhEshTng,
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T, (ZM4-38, 4-39)

< INFETOREKDIREE>

s e m Ny B — R YSEGIRSEIE, 2012 AELIMEECD L, 20144E133,782 N Th -
7275, 2015 AELAREIIEIIMEICH U . 201945135,389 A DIERI N HAE S -, 2019
EOBINZ OV TIE, FFEOR SIS 2 FIK & 525 KB B hHFFIC L 5 b
DEEZLNTWDS, (£HE4-39)

- T rv—7EERME (DVFA) & BRI OEEEIZ LV | [ENO R SLERGD -
BT AT T AN e a Ry B =GR A TR DA T RN
fi SAIVTUWN D, 20145F-DGMERMN27.7% (3,4T4101K) THHo7=DIZxt L, 20164
DOEMEHRIF20.8% (3,1841(K) Th o7z, HWFOART—XIZL DL, 201940
BotEER1322.7% (8,3271R{A) ThV | 44FEFHHOBEEE (17.3%) (=R TE TV
WH OO, OEUMMEE & ik U CHRIHGROF SRV E N Tnb, (-
39)

@D=a1—>—5 K

<2016 F£FE TOHOEHE>

. —— 7 U RE—RFEEE MPD ([ZL BB oeanyZ—nY A7 EEXR 3t
1%, 2006 FEICPIfE S N7z, FHLAE, MPLIZEMAIC Y A 7 BRI B9 2 Bk
(Campylobacter Risk Management Strategy) % RE L. HWAZORMBERD A
DH 2 Ea N B —EYYEIR O 7= O R 2 HEE L T D, (2R 4-40)

2008 FE\E A STz Campylobacter Performance Targets (CPT) (3., £ 54l

BILIEBEEIIHT LI o vr "y Z—HUEE 2THY, hovr "y 2 —xf

%@ﬁ% FEMEET D720, BET —Z Mk L TES TV S, (B 4-41)

-+ 2016 4EITIE, Bri-7pFLvE(E 33 L LT, Prevalence Performance Target (PPT) 73
BASNhT., (B4-41)

<2017 FLABEDEGHE >
+ 2017~2020 FEEXHE LK TIX, BEBEROAD T B a Xy X — YLy
oA 10%H15 (10 FANYS7-0 884 AH 796 N) 7528, KX anry X

31 AEPERRE B TONRA, Tt X2 U T 4~ TIVOFE, HBOHE « ik FIEOSE, kAR
FEOVER - W, SREY At a2 —gEROE=2 ) 7
MI@E&%:%?—m@ﬁ/tuﬂy&—%%VNwm%:&UVﬁ\ﬁ%&%@ﬁyﬁmﬂ
7&—@vaw%Eﬁ®%%m
T« /NFEERPE - NEBRRICRIT A Xy X — B E OB kT AW e =2 ) T
FTHEL - BLEERRE - R EE OTR(L

82 LR G 16 F RO RSERIC I T, b TS 3.78 logio CFU / L ARLL Bk
8 6/45 BARLIN, 2.30 logio CFU /&K LU EDORMARA 29/45 BALINTHH Z & & LT 5,
o NSRS E ROV T 21 HO R BAERIZ I T, & RSk 8.78 logio CFU /& {ARLA
ORI 119 BELIN. &1 2.30 logio CFU /&R UL ORI 5/9 kLN Th 5 = &

33 SR H AL DA SN D HHET, 4 M SNEBBE LA bDh v Erns 2 —n
R 30% &2 V2 &
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—REN 8.78 logio CFU /& (K% 2 2 BFBOFEIG N 30%LL ETh 5 Wi %
2017 FERETIZT 3 MB 0D SEDZ ENEEE &z, (B 4-42)

- 2020 4= 3 A, MPI (%, 2025 4% TITRAHRO I a0 2 —FBYYER A S
512 20%H K35 7‘_&5 84 7 — RF = — DK EPRECHNE X D BRI 725tk 2k
VIAATE T e Ny Z—1TEhEHE (Campylobacter Action Plan for 2020 to 2021)
B LTz, ITENRHENCIT. ARERPHCRB T RO RE L, EEEOWIE, HE
FNXT 28 K EFE DR EORIRNE EFN TS, (BHR 4-43)

< INFETORKRDIREE>

« 200745 20124F F TOMIZ, BAHERO T > B r N7 & —JGiE G 50%
D UT=DITHE X, 20124 LIRE & B/ ME ) CHERS L T 5, 20185 O HEEEFIER I
105 AN47= 0 78.3 N (95%[EHEXEME  54.1-102.1 ) EHEESINTW5, (B 4-
44)

- 20074EN B 20184 F TORIIC, B r T Z—2 W S B80OEIE1352%)>
517% 2 Lz, £72. [FHIRI23.78 logio CFU / & {ALL O B OEIE1325%7)>

B2%IZD LTz, BEBDOIHYROPINZHONT, MPIIL, ADOF o vu T Z—fK

YYEFIER DWW & 3ROVFEBIEN S 5 LMl L TV D, (B 4-41)

(3) YRV ZERT H1=OICHY T 5 RDIER

ApE, BB - N - il HEOFBEIEICIRW T, U A7 2T 5 7201
U0 #52 hRA 72563 (T A &) 1220V T, ERNAOFRCE THRE SN TV D AR,
ZHD £ LT,

5« MR ORGSO AL TAR O3 O IABRBEODE | GESME DA SV T,
AAR L ORERLRB OENEICL Y, U A7 DIRBENERN R 5720, T2 THRY £
EOTHBNZHOWTIL, ETORY;, Miik TRBROZIRDPFOND LIRS0,

ASSN ﬂ%%%ﬁ’m‘éﬁf’%&i\ AEPERRPECIE, TS, RS O E, A2k
O ZEVEOMERFICBET iE/# KO Tﬁﬂ*ﬂr@ﬁéﬁ@ﬁﬁﬁ%&(}&g@&% (BT S
) &, RRAERYS - T - s T, TRanfirEik) kOt TRBAFROFHED
B R OB SRAEICRET D18 28T D 0END 5,

DAEFEERRE
AEPEBIED I AFEELL T, ZORFHENBLL R D 3 DI T DL TED,

a. A AEFa YT 4 DL
b. FOA L RN Z—~DEFUEDORIR (V7 F 478
c. BOBENOS &Ry 8 —Jb UTRE (T asA 4T 4 7 AFEME O

34 Ministry for Primary Industries:Managing the foodborne risk of Campylobacter. QUICK
FACTS (https://www.mpi.govt.nz/science/food-safety-and-suitability-research/managing-
the-risk-of- campylobacter/)
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NRIFVFT7— RNy FUF Y v HiEEREZET AL EH5)

EFSA 7% 2020 F\Z 50 U 7o AL PEBLRE O AFEE OBSEIEA AT IZBI3 5 U 2 7 5F
MOFER, 20 EONAHED > H, OV 7 F U8, @7 /(4T 1 7 AEDfH
Bl « AK~oFhn, @R5I& (thinning) DIk, OREEE O, @F v 7 XEokEs
DOEREEIE, OFOKOKE., OfAERZRRTE, @B =RTHEHOHENZDORRITNA
T, EAMLZBESNIZAAREE L LTETONTWD, £7o. EEON AHE O
EHIE. e ua Ry 2 —DHEA~DORANE S OIZHRIITH L0, TOEEY A7
PR T H7-01I2lE, B2 TONRS F X2 U T 4 DEFERICEBIND I EDNEEE L
TW5, (2 4-45)

AEPEBMEIC BT DI AFEICEAT 22 Do L Ea—I2kB W0 Th, BIFEEKRINT
WAIEBI O AFEEIIE B LR RRD SN2 Enh, Bt~ en
7 B2 —DERET-OOMERRFAREHOEwENMLETH D Z L hRH72 A
X2 VT4 OEMPMEATHLZ L, AT, ERdMAEE (X774 v~
VNI TFUFT = A, U FUBHE, Tun, FT 4 7 R) OEfE K
FHTRETHDHELTWS, (B 4-46, 4-47)

aNAAEFxa)F 1Dt

(a) EATOHR
2007 411 H~2008 4= 2 H DM, EWN 124 24 (8 R, 1243 75 124 36#E
DEEIZOWT I e r "y Z—EERERIC Y . BHEOIERERHE LT &
Z A, 43.5% (54/124) N B r AT Z—GHEHEChoTo, N A X2V T4
BE (70 RV AES, B A DO, BEERESG OBREDER. 8 OE
BT, B AGHIORMOASH, FEEHOmHOBEEE, 3 » A 2L D -~ il
BXER. fOKDOWMER) bt I4FEDO Y A7 77 7 X —ZO\WT, B AT (v 7 [H]
SRS Ay R ERO D Z L2 0 BHEOHYRIE Y A7 7 7 7 2 —0DB
BUZOWTHHT LTz & 2 A, fUKOIEEERIE L BRI Ay R E L (Fy X
b 1 7.415 95% CI: 3.11~17.66), UKDHEEN, BWEE~DOA v anNy X —EE%
BHIE T 27O DEERNAALA A X2 VT A HEETHL Z LBz, (/4
48)

(b) EFENETHOHR

- 2011 £ 9 H~2013 4 8 HE T, HEDOEHEKITIZL DT NVEFITBNTA
A A X2 VT ¢ OFYLEITEZEAN (BSIEERITEE 23, 33 Snc A, K
IR O ~— BIER L OEEAOEEZH T X2 7T 2= |
& LTCORBEEZ TR o7, HHETFIRDEG L OB HBE OB - THE 21T 2 130,
NBHOEBRORICINZ T, BENBEREY GLi%%) Ol Ml Lic, A 4
X2 U7 0 ORIC LY W5 ERER ORI D 7 o BT 2 —EE D
a7z (BB &EF: A4 X 0.25,95%C10.14-0.47, Fef& il 4~ X 0.47,
95%CI:0.25-0.89, (&M1& 4-49)
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« TNETEHOBEOKOERE HFIEE LT, A 2T ENHWLNTE R, hoen
NG B — G B B YYE T IO Rl 72 I, WETEHESL LTy, 2-8 KR
XA ATHTH R EBOHOKITIINT 5 Z LIERBE, LVERT &R
NI BE—=IZHENTH D, (BH4-35, 4-50)

- Hald 512X 5 2004 FO7T > ~—27 OMFFETIL, L7z 49 lLox= FHE) O
82% M A e u Ny Z—EE (BEETHE) T, 47TPED 5 5 70.2%755 nested PCR
bt T o7, (M 4-51)

Hald 52X % 2008 DO TIL, BHEICAVIAATE L L INDHFEY
30,728+2,443 LHEE STz T, FEAH~DOI B0 Ry X —DRFEY A7 )
bHEBEZOLND, (B 4-52)

«20084F-6~9 H, TA AT R TT7 74 A7 U—2 % LIZfRAIZ DV T, 2009 4
IZ Lowman HA3HE LTW5, AFLIZET 2 19 DBETT T4 A7 U — U Of%iE
RFERLIZE A, v wy Z—OIFYEGR 48.3% 1D 25.6%I28 L1z, B
B TA 16 DBEETTIIA AT V= ZRELIZE A, H 0T X —Dih
YT 81.8% D 17.2%I208) LTz, 2008 HELLK, 7 A AT RTTZTA ALY
—VHERELICHRETIER, 7794 A7) = ORELMEEL TR, S6R515%
LOPINH DR TS, (B 4-53)

b. BDALER/NY Z—~DIEIEDIEE

(a) ERTHOHA

<D FUBE>
HESIZ AL~ Y o TCRNEE LT C jeuniPD-316 £ (2.7X108CFU/ml) # MW,
QRO IR DT V2 NI F 2 35 (DT NI =T LFIVT Vo MG
1% 37 B OV B8 ARC. QT ¥ 2Ny ME 37 HERD) A#EKR%7-9 0.5 ml
DL LTHORICE FHER L, $5% 72 B#EORT 105 CFU O C. jejuniiPD-
316 MEZRAOMICER S -F v Lo VRBRICB W T, B IE T o
Campylobacter 1gG FUERDRPNE M NEGHE R OE ORI Z T /R, Vo7 F
SRERR U7 R oo IRRE & Ll L TR Lo L odt IgG PR EAENFHE S L, L
MURMR S, FEEHETICHE SN D C jejuni & KON, FRIE O &1 3
D UiphoTe, (B 4-54)

(b) ENETOHER
<TIFUEE>
c FHIGEE~DC jeuni DEBFIWCK T HT 7 F M E LT, C jenuni O

35 2021 4 4 ARFRIZIW T, [ENTRIEIRGEARE 22T TW O EMHIESLL & LTo C. jeunit
IZXT o0 7 F AT, (S EEESRAERT - B ERGET —Z — )
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nanoparticle(NP) encapsulated outer membrane proteins (OMP) (NP #%a.0MP)
DNREMF LTz, 7 BEREE 77— A2 — L LTI HERHZ R 7288 (R T
HUVNIREN) EHie o7 F—X (25, 12551250 ng) TNP #8117 7 F sl 252
P72, 7—AZ—U 7 F 814 H%IZC jejuni81-176 ¥%1x108 CFU/mL T
OG- Lz, ML 7 a7 AT 7 2RI R CERIRL 7=, MmoREe b
OMP Fz MHFERE CIEIgA @ -7, OMP FrEpymyEHuR L~ v o E513,
OMP Kk UNOMP+NP ?125 pg MLIER FHEFEREZIWNT, I B m AT Z—)3
HRFRLLT & 725 Z & EMBAL Tz, (B 4-55)

- GHERDIRIZ240 ngD I NHEFH -8 v T A7 =7 —F (GST) # JiEi#CadF,
FlaA, FlpA, CmeC K (OXCadF-FlaA-FlpAD@hE % o /37 Z RN L, 16 HiERIZ
S DICTEANTF FE AW CTBINGRE 21T > 721212, 20 H infkF 5 T2x108 CFUD C.
JeunizE R OIS E 52T v Lo Vil E 1T o772, T L UTHHR D27 HlinhF
THEAE & &o L, BEENEMH O C. jeuniDEE 2 HIE LA R, sHIREE L thig L
T#-CadF, FlaA, FlpADOGE#1T>T-RETIL. C. JejunidD &5 DD 235388 H 7z
2. S C. JeuniD ERE DI VIEENRKEZ - 72Dix, CadF-FlaA-FlpAghi& % o /N
J G LI Ch o7z, £72. CjequniDFEIX BEE X 37 BEICkRET
% Z & TCC. jejuntFF B 72 IgYUR D FEA SN T=, (B 4-56)

C. jeguniFD1T00FEFAD X L /X0 e a— R 5757 7 MG 6RO TR G
(YP437, YP562, YP1115, YP9769, YP9817 ) I’TP9838) #%i%H L CDNAY 7
YROB LRI T FURERL, INHDOU I TF kT aL T —HICHRNNES
L7=, %51%19H HIZ. C jejuni C9T7Anses 6408k 2R DML, 21 H HICEBWN
DhreaNy X —EHEETER LT 2 A, 2~4.2logio CFU/gDRL 378D H iz,
S EEDED LToBREE, YPOSITHURZH WU 7 Fr e b L ETh ol
(4.21og10 CFU/gl#) . £V 7 F o HBEGHETIE, 21~41H H ORI T B
0 Ng B =R R R IgYHUR L~V 33 M L=y, EHERU 7 F oL LT
DNAD Z F o, o707 F oD TGENGRET 52 LIk, FrRi

IRIEMESE A NHBEIND T EIIRENT-, (BR 4-57)

c. BOBERNOAHYEONY Z—FLXRITIKRE
(a) ERTHOHR
<TONAF T4 U R/FEHREDRS >
cHBEO LS T a A AT 0 v VHIEY C. jejuni DEA &G % BEA B IH]
95, Lactobacillus gasseriSBT2055 (LG2055) OHKIZEIT 5 C. jejuni81-176 £k
EAIHIRE S 23 L7, LG2055 (& X 2RI C. jejuni 81-176 2L 5k k|
R S AIRRR  (intestine407 ;. (Int 407) ) ~D#HE LR A HBEICKE S &
7o C.jejuni81-176 O#~OREOHAE, LG2055 OfFA#HK 52 14 AHE A FEhi
S, BERE 14 BT LG2055 &58ETIE. BRI C jejuni OEHNEE MK
L7, (ZH4-58)
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c[ENOTHEBES TEEBHELZ M L, B B a7 Z—ORERI L O & (e
DG CHREE 2 LR U 7o, £ OFER, BRMES Tl SN D BHEOEHE T Tl
Bacteroides|BHINMEBCHET D Z LN O Ele o7, £, BBUELGHEES
WHERRIAR LV | Bacteroides fragilis % 77BfE L., C.jejuni & ILITHFE L C, EEED
ZENEBIE LT & T A B fragilis ) C. jejuni OELF VEIE Z &R < w7z,
7238, B fragilisDHEN RIS X7 PHERFIC L A b D LR S, A TH D
PRI EHE S D, (B 4-59, 4-60)

(b) FENETOHERE
<TANAF T4 U9 RA/BEHEDRS >
BB CTON T X —DERANEEEZIET 200N A EEE LT, 7
T NAFT 4 7 ADOIERPFESNTED ., BTBITDL a2 —DEEY
HIRT DRENZH L TCND Z EARBEIN TN D, T 4T 4 7 A0 O#&ES
(P ORAK) 1, ZEPEa A R MEL , ZORMENFHeE T D AlREMEN H D &2 5
nTns, (& 4-61)

- BEREZLIR OB DINE LT O T, L en sy 2 —{EHa AL, 2o
BENERREREZRE L, ENOEBE D7 VT MOEKSE, hrvuensz
—DE/Z P S5 TR A T UTo, i bIEEMEOIRVMES £k (77X T Bacillus
subtilis) ZHM, HOLNVTHEETHIHEHA LA, Bkl 1 132 FloR
Bt C jguni DEELZIW LT (P<0.05) , (=H4-62)

- hrvany 2 —EEIC L THAaHER (CE) i (Tua 227 ~) 236 HEHEO
BRI L CHIRN D DM EMFE LT, 7 A 77 MUWEERICBW T Er
NY B —DEFFRITHEL B T0%, FH2 HT30%, BHEZNIRIE—EE: CrRE YR O
BAIDO2AM OITH T2, FIER T OREEHEIT 27201285 S 7-CERY
ST A T —OIGEMEEICRBIT A Ea Xy X —EE b I 5 EOFER
DL, (Z/H4-63)

CFEICE I BBt ST T e, 3T 4 v IR (Lactobacillus paracaseiJ R, L.
Rhamnosus 15b, L. Lactis Y . L. Lactis FOa) DD T F A~ U —Hifa~o C.
Jejuni DR AZHIET HEETNTOWTHRRE LT, 4 T OIMEITHR 774~ U —
HlE~D C. jejuni DR AN L THERIREZ R L, 4 FEZHASDETHW
TG ARG 2R LT, 7a A T 1 v 7 ZHATRTOR% O 1 #8HIC
TG LTea. 4 RO T A 37 4 v 7 RITE O ERMEZ 2L S, invitro
TOD C. jejuni DIZAK N in vivo TOEBREN D SHT-, (2R 4-64)

NIDTI)VFIU>
s NI T VAL, FFEOMEDEAET HPHETTF RTHY, fihrvuns X
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—IEER S 237 TV A2 DEERCHOK~DFEIZ L0 . BIFENICBIT S 0
R NRT X —DEE D S LR E R TR ENH DH— 7T, 2020 FD
EFSA ® U A7 5L, 23 H OFEBREOFER % G OWRUCIMET 25 = L IF3#E L
WeELTW5, (445, 4-65),

i v a Ry Z—ERZ o L ST % Lactobacillus salivarius 1077 (NRRL
B-50053) D7 7 U A L1077 % 40~43 HigD7 v A 7 —1ZH& 5. LT C
Jeruni DFEAF KT T HNRZ T LIRS, RHIREE & i U<, B CiE>4logio D
C. jejuni HE DWWV DFRD v, g QWi Tlx 6~8 logio/g DE DD D358
Do, (2 4-66)

<NGTYXT7—T>

NI TV FT 7 — ViR, BEMEICE L TRE ZR5EIT 2 < | FEHRINSCHOK B 513
ZTHY ., BEENOD e any 2 —2 T 23RN RS TOhDH8, RIS
BRL Tk, EHIRIROBEORFRR ARSI L ST 5D, (B 4-
67)

NI TVFT 7 =L BBO g B —EE OB R EET 5720
C. coli (CC) 3871 ¥k (107CFU) % 20 HipdED 4 & (A-D) (25 L=, Fi-.
27 HEFIZ B #£& D BEIZIZ 77— CP14 (MOI 0.1) %, C BElZIZ7 77—
CP14 & CP81 A7) (W7 7— Lt MOI0.1) 285 L7- (A B3R
B o APREEE LR CIIEEY 77— CP14 #&58E (B #f) TiX 48 EEELIE A
BB E2A T, 72 KRZIZITE RO (1log LAE) 2L, MEET 77—

(CP81. C &) L DRI v u s 2 —DHF BRI 2R Lo T,
MEE7 77— CP14 L N7 77— CP68 OfEHE (D #) Tix. CP68 DOALH
48 HifEI%1Z 3log LLEDIK TR D b=, (4 4-68)

QDN e r Ny X —FERY) R T ) 47 7 — (CP20 KT CP30A. 4 logio
7 PFU) %5 L7z 20 HED 7 2 A Z—IZ 7 logio CFU @ C. jejuniHPC5 ¥ %18
RO LIfE R, X747 7 —URGENT, FERGREE IR LT, 2 Hi%
DEBNEMF O a7 2 —EED 2.4 1ogl0 CFU/g B L7c, LorL72ens
b, ZOREBOBDIZ, MiFFShn Z 70, 5 BRIZIZZ 7 —VEEHOBEEN
YR OEEIX, éLIETfoﬁi &L LT 1.831og10 CFU/g O £ -7, (B 4-
69)

<R ERKA~DIEEYD T >
+0.35% & 0.7% D77 Nigkh G-z o6, R Lt LT, C jejunj p3=4=:
=—JERA 3log CFU/g JHib L= (P< 0.05) 12 BREIOEHIED T 26, &%ED
3 HM. 0.7% 4 7 U NgE 225 &, Hoenny Z—pan=—Fi# 3 log
CFU/g ) L7= (4.8+1.11og CFU/g vs 7.4+ 0.4 log CFU/g (BExHR) . P<0.05),

63



12 B O IED & L7 WA THRBEOFERENE L= (3.9+1.1 log CFU/g vs
7.1+0.5log CFU/g (FGMxtie) . P<0.05) . (ZH4-70)

< EERMIC C. Jejuni ({59 SR CEE SN BICBIT 2 v a s X —HF
Bk T 20T VNEBRONEAETHI LT, F7, WERFTH 07 a4 T —KEIcft
SV Cjejuni \ZXET 29 7 ) VERIZ K 5 BRI DR EAERO N R & BEE LT,
17V NEEQR.5 N5 glkg ikl FEEREHM) % 5 2 728 TlE C jejuni OHEFEMN
AEIZED Lz (P<0.05) . LU, ZhRITEGUREDNT 3-7 B Lok L 722
Moo, 42 Hiliy, 3%, i, FG. BN B u Ny 7 —ARICB VT
PRHE L R RE CAH BT ) > 72 (P >0.05) . 1.25 & 2.5 mg/mL O% 7V L
T1 R EAETHZ 2L, 7TrAg T7—EED C jejuniVFU612 {54%13%
NEN 0.29-0.53 & 1.14-1.58log CFU/g F2J&IZAE (P<0.05) 2D Lz, (&
i 4-71)

- 7 uA 7 —\ZC jejuni FEGIE, XMERINLVEUBH Y U LERGDRETE
EEAE 5277, XMOL Gt x5 2 -8 TlX. A C. jejuni DEEZRIZH
BREIE R 5T 1L.B%DXEEL0.1%D VL E Ui ) v Ak S icfllES R4
HEIZRD S8 (P<0.05) , 20%DX[EE0.1%0D Vgl U o LaaTefl
ITEE TR EL W, (BHH4-72)

- 12 FEHEOEENIIIC L 51 v v u s 2 —OBEGEERD IR ZTHE LT, fakh
WX Bacillus subtilis & Saccharomyces cerevisae % &L Li=7 v 3 A 4
TAIATHY, == XA =T LIFMOT Lo R Kl G (0A)
D2 FFHD R S>TMAEE. 2 FHO T 7 R AEEGIERDOIREGY ., hEENE (MCFA)
DI 7 YV MCFA O 7 77 &7 4 F(MG) XUMG-MCFA+OATH ~ 7=,
{72 HETEHIII G C. jejuni DEFE % 5ERITIXBLIE TE a0 o 7225, 35 HifiniF
OMCFA 5235 Hiinlkr 42 HEmFEFOMG-MCFA B5-OHIZHBWTEENC.
Jejuni DAEFRAZA B SET2,  (BH4-73)

QB BES - T - FiE

2011 4E1Z EFSA MENE L7-BADOH o B a g X — g5 & A7 2HIIZE
W, BB A AL iR S OB i B iR (2 351 2 ik 72 HACCP O
A FROFEMIZ LY . BELIKROD By 2 —E A KR S 5 e
PeRd 5 Z 2t LTV 5, £7-. MY A7 TIE. B85 L IROTEY: L gk O/
PEATBEMAIT R O & BEUERREROR S & R~OMH Y DORZETEYH
RREEND Z b IFENBEYCHEMIZL DR & IR~DORZEHYLES 1E O EEME % G
LT\ 5, FRT, BB N I . LBRERIEN O RS RO R E TOZE{kIC
At WUNCE OESY 235 Uz v, IR HERRCIE 2B L, B &k~
RAGYRER TR E 705, (BR 453 | 4-74)

BISERASDR GG IR DI Dtk 7e HACCP & —fefi A B FEMEI TN Z
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T, BB K OV AR % O 1) IS BB e a s 2 —5b 5 (I AHy &) LT,
XA AL R S LR DT - B (L2 BRI D2 O3 2T His,

ZNHDN AREB NG T D03 2 —DYATERE AW T, EFSA ORI
ARG ST, SRR IREHIZED 100% DY AR, 2~3 B FmELEEIZEY 90%LL D
UAZAEIR, . 2~3 H O, BVLAEE (80°C, 20 ) XUIA%mAILEE (AR,
SRR R UL, UUEE=F R T A) 128D 50~90%D VU A 7 {EJA FIHE & D
HEEHE R REN TV D, (B8 4-53)

a. Xy

KB AL TlE, BRES IR B A2 T 5 = & 2B E 2 - N
& L. Scheduled slaughter (7> B m 7 2 —[EH0OEEEE & SORFTIZFEE L.
Z DIEREHE KD RS LRI RSB % 55635 J515) & Logistic slaughter (Ut
(CIETHYSTRIE 2 B U Cos DIGYIRRE A IR 2 0518) 13 0 | %B I, Koy &
R, EN ORI E LB RAE CTH Z ORICET AN S T\ 5,

o RS RN O RHIR R S AR C OB BRI A AT U, GG 2 AR LT 5
EE LT, RWe35 HiEamat Lic, A REBABIGIZENT, hremrn s X
— R ST AR E R A FER AR ORI TR U 7GR, RESBRED DIXTE BN
B, T 7 —HitkO LR, NINEEK, TiiT 7 —KEOART 7 —KTnb b
B SN2, FERFEBRE DI Z OWVT NS b S -T2, (B 4-75)

C IEEUSRRE O Al ERB VB L7 e, LR D e Ry Z—dii s
Rinole, ZHIZED . BRLIEGHIMA SN DEBNELR L TORWEEIZIE, &
SR DRSS OTE R « Va2 i o) Thiud, LBHGNNL I e ra Ny 2 —nih
QUIE TN LI LT, UKt U TR YRREZ B LT, £ D LK)
Bbhren sy Z—npifSng L L b, TOERITUELS D IEGUFRRED
LRI b e a g Z=pogtsh, (B 4-76)

- 2010 /£ 9 H~2011 4F 2 H ORISR OB SUFSIZ BT, 10 DR 58]
SR BB Sz 11 B H SR OFE 20 BRE (WA 1220\, A eEray
K —DIGYeIRI (BIGNEY) &L E 2 A, 90% (18/20) OEREN T o
NI B —BEEBRECH D . FOEEIL 5.7 logio CFU/g (95.5% DGR T 4.0
logio CFU/g VL |) Toh o7z, £ BEHEFRHEH kD & ARO I E X 3.8 1og10 CFU/g
Tholz, WERH OHRANCE B SN BBREOBHEIK, SR OSUIE AR )
SoaBESi= e n g Z—oiEa AR, B UBROBBNEMEKEFR LT
b7, [AH O 23 BIZAEE S N FREH RO & AR OV ST BB & 2B S
Tervea sy 2 —0RaREO—5HE, [FUHOE 1 BICE B S - 5B
HROREL LR —TCTh oz, TDOZ &Ik, EEERMTOD v uny 2 — 2kt
DAEPE K OV BB N C DA ZEH Y % B 13 25 7o O O— A A B BE ORI & X4y
MERDOBEFEM 2R LT\ 5, (B 4-77)
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b. &Ik - BADEE - RE
b. 1. {EZFHIFRE &
BRI B N TR CHADSAREZR T AFEE D 5 b AL Tk E LT
. WEHE, BT U= s Hlik, 7 =W, 3Na U U OKREANZ LD
B LHCHBRONET - HE (R, HES) DT 6N 505, FHIBNHROBR)
MV ENENADIFFE THE STV D,

(a). ENTOHRMERE

- C. jejuni % FHRINHAE (6.5610gCFUNN) Lo EF k& LIRIZOW\W T, ENT
DT STV DREA GEFERRRA, REERET Y v L) ~0iRiE (30
53) \ZRDRENRARG LTz & 2 A, mEHERA 50 ppm UL ETORIEIX, KiE
AKEV HAEBELREZEOER (50 ppm:1.65 logCFU/LE., 100 ppm:2.35 logCFU/,
200 ppm:>3.92 logCFUN) Z~L7c, F£7o. @EHEERA] 50 ppm TOIRIE (10,
20, 304y) 1. WHiEHREEET F Y 7 A 100 ppm30 DiRIEL Y b A EREEDK
B (10 43:0.24 1ogCFU., 20 43:0.32 logCFU/I, 30 43:0.34 logCFUY) Z7~L
7=, (B 4-13)

-« RE/ N R SR TR S e B HEHRE L RIZOW T, ENTEERAFR S
T DR EH GEFERRTRA], RiiERRK, IHEREET U U L) ~DiRE (10
N NCE DI RN X —DOFREIRE R LTz & 2 A, iBEEERA] (100 ppm,
200 ppm) (%, {RIEARFEMRE & O TH B R EE OB ER S 7203, IR SRR
K (50 ppm) . KHHEFHEEET RV 7 A (200 ppm) . ZKiEK & O EEETIEZE OIKIERD
RITEE TR, (B 4-13)

(b). EHETOHER

© KREORSAEY (6 i) (SRR TE (GEOH, SARRNsNESE 7
7 —HES, T —mARE, 7 &) TR STV REA] (S, il
We, Wbt F A vl =0 n) OREHAEYD (I ensy 2 =R LERT)
TGN RN DUV THERT L7ZAFE Tl 5 7 — A COmFRR O 75 5 b BRI
BRI mD o T, £lo, F7—HlmARORS LRI ONT, @FHRRA~DIR
FERE b ETFAE ) V=0 AOMEIT, EEE AR T D RIRDTED DI,
kT ) =0 AO—RF T —HOEMTONTIE, AEZRIRITEED b
mipoite, (B 4-78)

- KEOBBUBEGOMEAR S 7 2R LT, FRIICHETCRARICERE LT C
Jejuni s O} Salmonella Typhimurium (Zx19 5 &HE Al (G, wEEE, EbtTL
Y Y=0 L) ORhR LR % O Y%A A RO A O PRAF IR & B
52 AR LICHIE TR, 0.07% & 0.1%EFFRRILELTIE, YLEx T KU
Y ERANY Z—ORENK 15 log B L. 0.35%& 0.6%HifbEF ALY =17 A
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JUEECI3#) 0.8 log DEELDOBUL IHER ST, HEFRLEE (0.003%) 1%, bR
DR B2 oT2, T2, 0.07%E 0.1%EFHERRAEL T, A OLRIFHIM 2 3 B
SER LT, (M 4-79)

- MHATF T —1%Z 7L, RNOATEYERED AR D72 < B L AROIRIERFR 2
VT, —IRTF 7 —HEHRE & L _CEOFERTEN R 5, KEORBALFS O
WHEF 7 —#%Z 7 RSN EHA (3R (40ppm) | @FEEE (400 ST
1,000ppm) . 74 YA A (1,000 XL 5,000ppm) ) {ZOWT, EERIICEE &
RICEERE LT0R Ay (B o en g 2 —R O e T) ISk D EER O
ShRZ A L7228 T, @R (400 X% 1,000ppm) 723, & O EM O
TN EDFED BTz, 2 TOFREFN OV T, BRERBROMERIINE -T2, (&
it 4-80)

- LXK —ORSUBG O R SE TR (GHET%., NIRRT, PONERE, W
H (=T7F7—) %, &EEHE (=7 F7—) %) OB Eny Z—piGguk
D TE B 7234 K O BB AR e O L.5%FLEE (pH2.0) OB v vy #—i5
YL B A2 L7 E Tl BB OREK TRICAT, BB LEoh v
1N 2O DR ST, BARIT R OO EET6.86 logio CFU/Y
ThHoT=n, BB EI% OHE$5134.83 logio CFU N Uiz, F7=, iEEm#E
KA UT-5E LI L 0 . 1.31 logio CFUR O »13580 Hit=, 1.5%
FLERIZHOWTIE, WINERRORE L IR~DRTE (34)) XITEHE (34) 12Xk
OB RETE L= L 2 A, BECIXA BRI P HER S0, EH%E Ik
ZDORWDIIEE TRt  (BR4-81)

cEUIZBWTRE L IRA~DOFEANRD 5N TR0 Al (3Na U »ERHE(TSP), %L
i, BERbEE, 7 = Uk, HEFENa)ICHOWT, HillERN SO LRI
BREAICHERR U720 o e a X0 2 — Tk DARRED AT DV TIRIETE & LISy
FCIHAE L7z & Z A, TSP(14%). FLEE(G%)., 7 = L E(5%). HitE#EEENa(1200ppm)
DEEITAZICER 2K (2.5-3.0lo0gCFU/cm?2) L7, &BABESCBWT, N
g &Rz % | 1R X ATSP14%) & 7 = L F(5%) DR R4 F84 L7~
& A, EEE., = N2.491og10 CFU/em? & 1.44 logio CFU/em*(K# L 7=, (&
ffi4-82)

b. 2. MEMIFRE &
RSSO R AN TR CHEADSFRER T AFSE D 5 b WHA)HEE - KE A
& LTI, MU, INEVLEE (G K OSERS L) | RTS8 B
Do

(a). EINTOME (BHSLIELISY)
<ARALE>
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- AR DOFEHRP 25 g ICEBRIIC C jejuni % 1.0~1.1 x107 CFU/g (& BEEEFERE)
X% 1.7~1.8 X103 CFU/g (RE#EmEE) B L7c%, —20°COMEMENT 0,
1. 2, 5. 7. 10 XU 14 HEGEHRAER, £OEBE ER LIORIL, MEe
IZ XY EBIIIR 2T 2 E RSN, AL 14 H B T, R E
TR L 0.99-1.09 logio CFU/g, {KEEEEFEREIT 1.88-2.24 logio
CFUlg OB s Uiz, HiiA % —20°C THEALEE L 7-FE R, Zoi5 YR
%1 BRI, 1 MBS BICBEZ L, 72, AmE %
JERAE DL CIE, A A M R T m s~ 72, (B 4-83)

IR AR TS E N O T ANS B E AW T OBAT O B a N X —HF
Ba ERANCRO RS ARG SN TV 5D, 2R (3 B 1o
WX, BARIBYEREO B ar 2 —EEIL, FY 2,094 MPN/PIS 404
MPN/INARIE LU 72, F72 . 77 AMNSEAERIZOW T, & BF (2 figk) TR
BN T SN2 BRBYSGEE D (b, Teda, S8F&, LAN— W) &2, 7 7 A MMa
WXIXTF VR (10°CLAF) B L CThoe a2 —OEFRE A L=t 2 A, 1
figk CEE S 7= b IV T, 7 7 A MABALEERETIX 0.080 MPN/g, 7
Jb FALEERETIX 0.646 MPN/g & 720 | 7 7 A MATRALELRE CH BITIRWEEDR
Do, (B 4-60)

<BimNIE>
S GRUINEMZ L AR DA a2 —OIREEN R OV TG 5 728, £ 10
® CFU O vu gy X —7%24)400 g HREOBA (T, b)) FEICHERL
2%, SECOL TMBMER AT~ 7=, T OREE., LhARIK1g M7= OEHIL,
JNEL 0 43T 4.191og CFU T o773, 5531 T 3.601og CFU, 10 431% T 2.68 log
CFU ~tRADZ R LTe, — ., bR TIEL, MEL0 431% T 4.16log CFU Th
57278, 1045 T 3.421og CFU IC £ - 7=, (B 4-59)

(b). ENTOME (BHENIE)

- BB RN O KRB A S UBR L Bt 5 RS AIN Thask ThRbiEsh b % # % 36
BT FEI OB A R A R OB AN B 1 36~2,400 MPN/100g D > B /32
Z =M ST, BRI TR\ TR A L UIR I OMER (BEKE) JL
BT 24, TRLEO TRTII A Ea s Z— 3oz, (&
4 4-84)

R U< B B IRAN O KR SR & BbE 3 5 R SN Chask cib&E < b #
Z X RUIC BT 2 BRI TR (BEIE XA A V) OREFE LI Z A, BEE
JUERCIE, Bift & TR OFER F 10mm #5 E T 75°CLL EOIRE FR D R

36 FAHAN=F =2\, HBOTRORER, EAOWEZEEIREE L2bo, (B, BOER
T s AR IE®R)
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Sz, F£iz, 92COHIC L HGRITIL, KHE AR oHOFKE F 5bmmE T
60°CLLE% 32 BILL HEFF SN TW D Z LR &, RSO RA ML |
14— =L EOh ey —(KERXons ERE SN, —F, Y&t
IZBWTIE, Iren "y 2 —p5EReflf# i, 100 CFU/g KWz 385
EREAEFET D7D ORGSR O Tl 2 3 O To i G 72 R E N L T h
LR SNTWS, (B2 4-85)

- & A S L A G 2 BE VR S RN OFRIE /N B BB IRV T e m Ny
2 —D TR ZFHAE LI=E 2 A, 30 BiAT D 19 BIKDEGA D 7 b
BNy X =S, BPHBRO EIRSE EDIZOW T, 30 MR 5 HiAR)
LhrvunRy Z—=n3mHINn, FI %L OBEEEORIKTETE T
nNg A —faEttcholz, (B 4-86)

- IR B IR NORE/ N B TR SN 7 a A T —FEEOMA kOB B
EREWT, Boer T 2 — ., —WARE M OKRIGE O TR E) 2504 L
el A hrranyr—EE, —RAEEK OKRBGEEOTG IR 4T T B
Pzl DbV ESE R L, kg, %), TEEE% ) S TR ED
IZONTHEEDBD T AN R Hilz, (B 4-87)

- RV B RN OFRE/ MR A BB 3 1T 2800 (FER) ORSAE (U HIX )7
) OBRTHE WBiPE, mEg, Bk MORREES (R LR (2B 5 0
ey 2 —0EEBEHE GFERVETF) LA, EFEORK (% 6 K
&) Tix, BiPI#% T 20.8£10.2 MPN/g, Wm#I% T 1.020.8 MPN/g ® 7 B m
7 Z—n ST, —77, BERERRIE (XAFEROEFOR 12 #iK) TIEEFD
LR H T e a s Z =00 (0.36 MPN/g) Sz, (B 4-88)

- BEIRBEANO/NELE (10 28T CTHEA S Bl LR (ke L= Bl Lida
THEAOREPNMAI N TN, Z X X)) 61 RIKIZOWT, Hrerar X
—DIHYRIETIE Lo & 2 A, 4T RIRTT% M TH Y . 100 MPN/50 g L E
OEMEZ R LTRRIRIL, 61 iR 3 R(B%) DA TH -7, — 5T, MEAHBR
([ZDWTIE, 46 fiEH 14 FRIERGB0%) 22 TH V. 100 MPN/50 g LL EOEfE %
R UMK, 46 AT 14 FiiR(B0%) TH Y . Bifll UL MEATE AN HE,
HWEETEYHE BRI FIICHE BIZIERY (P<0.05) Z &Sy, (2 4-89)

(c). FENETHHME

<BNHAIE>

KEOR S TR CTIEGIE T O EEL T, hard scolding (59 ~ 64 C. 30 ~
75 ) Lsoft scolding (51 ~ 54 “C. 90 ~ 120 #) D2 FEIEIZHHEL TODN, £
JSALEE TREIZH5 1T 295518 1T (Scalding) DR E DO #h Ra2RAE T 5720, EERIVIC
Salmonella Typhimurim 2 (N C. jejunrzHFEL 7= FE 2 VT, AR LERTE DR
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ROEEERRTLZAH, e u 72 —DEHIE, 60°CT>2log CFU/ecm2, 50°CT
<1 log CFU/em2j/b L7z, YILERFITOWTE, 60°CT>2 log CFU/ecm2, 50°CC
<0.5 log CFU/ecm2DJd/b Th-7=, (ZH84-90, 4-91)

- AT U ISR 2 DRSS SRS E T D RIERAEY 1o va s Z— L
FRT) KT D EmiE KA HWS71°C, 15 HISMUD ) O EEHARIRRh - % 5
HLIZEZA reany X —ZonTiE, HWS QU2 %R < £ B T2
EIRTZEOEEITED L o7, —J, HWS 13 EI%k L ROV Ve x T Eck:
WX, hrvany Z—nNpd fHELTHDHEE (RN DRSS &Z
AR Z T WIERRR) Tl ORBIIA RIS L2 (P<0.05) . BT
E (B SNz Bifiha A b~ v 7 LTEIR) D WITIR TS (Wus S ni-k
RIKE A RN~ w0 7 SN ZRELTZR) LTV DEAIT, Z0EEITA
BICRD Lghot-, (B1R4-92)

<SHELE>
CHNE (TAART U R Fovw—0 e =a——F 0 F) TIIABNEREEIZE A -
HEHEINTEY, 74 AT RTIIA B ua Ny 2 — [N IT 2 TR L 2
THEVWIXEKNE LN TS, (BHE4-35)

s H Ny Z—ZHRIGRSN T DHBWERE R, BITE S bR, T%Ij\?) 7%
4 CHE T —22 C/A{RE’C%C HFRE LT & 2 A, e m T Z—0AFM
WCEHATERER, IR 1 HERICH) 1 logio CFUIg DEEOBD 337x b7z /%{%ﬂ;ﬁ
W2 ik L72 2 &S & 2 A ERIGTHREEIRBEN RITTRD SR> T2y WHEN
WA DDA DIz, 4TI T, 14 B S EEITRED LiehoTz,

(&M 4-93)

s IR OFAE L /3 —%-25°C T 24 WS EERTT LTz iR, &K T 2 logio/g DEED
BB b=, F7-. /A«%ﬁé#ﬁ% ACTHERF L., FOH%EO-25CT 24 I
M OB & 1T > 1238020, KT 3 logio/g DEE DD N BTz, (B
4-94)

b. 3. {LEEHI A& & YRR A ED

- EBRAICIHR B\ U 7= Salmonella Enteritidis & C. jejuni | \_xfﬁ“é%z“/—imfg
(100C. 8 ) . 5%FLALMLEL, R OWI#H DMAEONRETE LIzt 25, &
WUER N DA B AR ClE, L EXR T LB a iy ¥ —L. FhEn56. 510g
CFU/em2 O % Lic, FLEBRBRIZ DUV TS, QUG E ISR A P L 72k
BAITE, $AERT ROH L By &=L b ITEIE3.8 log CFU/em? i
L7eis, B E SITHRRZ el L2 S I XRRRODRITGEO e o Tz, (B
4-95)
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b. 4. FrEkif
ITHIT, BADME Z IR D DD, 1 B a T Z—FDOJRIFHAEY ~DIRRRN R %
NYHEIN OWFFEBHFE R E RS T TV %,
ZO LD AT L LT RIR T T X~ SEAMRIRST, Mgt L2 (HILP)
sV ESR (PEF) . BEH (US), mELELS BATOL e ay 2 —T5d
DIKBENR RO H 5 L BT BTV D, (B 4-47, 4-96)

< EIMREBHT >

o TR AN TR (8395 + 5 nm light) DA v v r 7 Z —(KIERNRIC

DWCHAE L & Z A, RIET AR OFBREmICER SN C jogunilX, FRETRFH
(105 £ T) OF & R OWEREE (3,12, 23 cm) O S5 U TR R 80 L 7=,

3cm DERRE T2 Lo SE 13, IR D C. jejuni 1%, TlogioCFU/g LL L
D LTz, BAEEO C. jggunilZ OV TIE, 3em DOFEEET15 IS0 RS L7215
AT, FEEITFENTN2.21 X1E2.6210g10 CFU/gEA L7z, 12cm DOPEEETIZ10
ST ORI ~DOWREIL, E%0.951og10 CFU/glE &8 7-, (ZHR4-97)

<BEK>

FHAOR BRI TP S ik E IR (BB RO T r A F—) 2T, B2
BEANT0.1%H b F L E Y 27 4 (CPC) . XL 0.01%KAEHEERET U 7 4
(2 30 ZrfEiRHET DBS. 130 kHZ OB ERAIHOFEEIZ L 50 v r "y 2 —(K
W R A A L, EZERME, SIEROBEARNOZEREWS| L, HERIORER
REBODLTZOITAN ST, fER, BERLETEE %5 0.1%CPC AHEHET
bR (M T 1.36-1.64 logio MPN/10 g, 7 &2 7 —T 0.94-1.16 logio
MPN/10 g DEE DR 23558D bz, (S 4-98)

<sSEnE>

 INEGHERET O BRI L 2RO v a s Z—KEE R A e L, F
7T, BWHIRALANC C. jejuni 2N L7, 300 MPa 5 730 m BB 2177
G OWENT, ARMEEEE & Helg LT, S 1.90 log 84 L. 10 23 [E 0@ EALBR T
L4 3.20 log DEELDWDHFRD Hiviz, C. coli \lZOWTHIAEEEIZ, 300 MPa
10 Zy O AL T 3.00 log OEEGRAD 03580 bivlz, Fio, itz H
VT2 SERESEBR ClE, 300MPab s O EALB X, EEEFE ClEh o ea s ¥ —
IR SR o T2, BEEEER CIE 6 IR B RIE AR &=, 300MPal0
SO EFNIRCIIEEEERE 2 B D o Ea sy 2 — 3 EninoT-, (B
4-99)

b.5. HREH@LE
s B O AESEE (Modified Atmosphere Packaging (MAP)) 1%, &5aldEd
BRICZERDORD V (Thk 2 AL ONRE DT 2 (GUE) OMEEIZXL Y | B
KA EEOMIEZIEI L. R ERNOREHMAIEE TS B TERLENT
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WABD, FBRIIZOWTIE, RFEBRAZIER T 5 — 5T, M5 MEETH LI E
NG 2 — OISR b T X A H 2ADHATIC L D MAP ORfZER T
W5, (2 4-100)

- EERIICH B m NS X — PR SN T BRI T E T e RSOV T, 70/30%
02/CO2, 70/30% No/CO2, % T} 100% N2 ™ 3 FEFED MAP T 4~5CC 8 HIHRE
LTI HE R B LT, IR OB ORI, BEEMAE L2V MAP Tl
0.3-0.81log10 CFUmL (28 E 7273, EEFE 47T MAP (70/30% O2/CO2) Tl 21
H [ TR 4.6 logio CFUmML BE D L7, 3R TiE, 70/30% O2/CO2 O MAP
1% 8 HIRIZHEKIE 2.0~2.6 logio CFU/g I8V L7723, BB % & £720y MAP Tl
BB T o7, (B 4-101)

< HEERAIZ I B r R X — PR S LT T e IOV T, 10%, 30%, 50%, 70%
KTN90% CO2 & No DIEA . 80:20%02:Ne D MAP 12 LV, 2CTHE 17 HIELR
BLTRIZE DR Z ER LIORRIE, PR (25R) MUWEHREZ 5T MAP CK
oW F-< L 40:30:30% CO2:02:N2 & MAP 13 F %78 1.03 log CFU/g 8 L,
80:20%02:N2 ® MAP 13 HE%7S 1.26 log CFU/g /b L7z, EE#Ea 4 £/ MAP
%, v a— REFT A, BNMERE, FLEEEICH L TRIRDRH D05, hoea s
—DVEYeZ T 5L, 2°CT 17 A OBENOEE I, 40:30:30% CO2:02: N>
X% 80:20%02: N2 O MAP 3jii L T\ 5 & &2 bz, (B 4-47, 4-102)

® HEERE
OKETIE UL UIEERIRCEERTOATRAN (LR, oW, S HITITA) ©50%
PLER=Y RSN TWD, 05%DFZ A LA L vDm vyt vy /LA AL
(TOC) #&te ) VIt~ Y RN EZREETO~ Y R TT A 7 —eal & TP
® Salmonella Enteritidis (SE) & C. coli (CC)Z B/ T 50, -~ U X034 FH %
P U 785y & IR Sy O W D7 E Y Z i) T & 73 & 3 L 7o, E2E[E]HA
B2 X 50.5%TOC THO~ U RZX V., SE ER#AETe RN T2.6 K12.3log/mL,
CC AE%z TP 3.6 L1131 log/mLijgib L7z, RO~ U R I T=IERE
FEENL ~D A F Y IBIER S 7=, TOC ALEE U 7= M) B OFMEE 40 X EALER I
KLV EEIE)»-T-, (BB4-103)

=2 —U =T REFIC L 2F E AHL R—BEOL 2R TR D HA KT A
VT, B AA—2RONBGHEOL AL, WL AN—NEOEE (72X VIRE
FHEAWTHIE) B70CT, D7 & b2 OMBNSLEZ L LTS, B0
HZZE LT, BLAA—DOHFLEIIHENCE S 7 O TIEH D0, LEagG AT,
EIZRZ D Z 8N e L Tng,  (ZH4-104)
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5. IR FHEDIKR
(1) BRREFTESD!) XV 5T

2009 %6 A, H O OYIWr /T 5 BRAMEREETHE L LT, BAYOT  eansx
— e VxVa=/alilonT, VAR ROREEINAIREH UG ED U A7k
ETNREHEE LI (B 5-1) Tk, ORGGREORE. O/ LB TDi5
Yu « JEEYLIRTED RAPFE . @ SIS COM AR DYEFEIEE OB FLORIE, @A
DAREE ORI, @FROMBARAS3EIE O, @RS - T2 LB
5 IENEEL S~ DA G YDA D 6 FFAETE SN D3R E LT, U A7 RetEfifhT
T, R A2y I 2 b—ra NI VHEET D & L b, EROMEEHITL
77

EMT OFE R, FRAEHFLOBR RIS Do B u Xy X —BhEEo—/4 72 ) OJEYuRHE
KOVET, BREAERT D AIHONTEL, FET 1.97%. SKBJET 5.36%, £&
L72W ANIZDOWTIEFFET 0.20%. FREE T 0.07%, — A7 0 4E G aIE T
AT HNTIE 842 [IA4E « A, AR LARWATIX 0.364 [H/AE « A& Lz, EHPIER
LS BADMERNTEYGT 5 Z ERHEE S L2, 95, 80%BERTHATED LI
T, RO 5 B, ARBEIEOENEWIREZRL TR, AREAE%Z 80%
IR ST 69.6% D U A 7 IRBEIR N TGOS Z 2R LT,

BRI Tl FPROMAETIZ L D Y A 7 KB EONEN AT T 24T - 7=,
B 1ALD T8O XE+ESEE O+ HEEREEHEOME) 2175 2 LIk
V. 884%D Y AV EKBENRIGFONDL Z L AR LTz,

Flo, BRRERGIZIT D159 - YL OHRE, SN RNG IR OE, RS
BAGR L OFIER DR E 2 A% OERN Y A7 GBI 72585 & Lz,

& O-1. BEXRDOMERIZL D) XAV IRBHRDIESL

AT xR KRR
(%)
1 | BEOXEE+ AR EIE O -+ FRIRE S BLORUR 88.4
2 | BEOX IR+ BTG LSRR + M SR S B O flE 87.5
3 | BEO XA+ I YL SRR 84.0
4 | BEOXSAIRA A EAEES ORI 83.5
5 | AREFIE O+ ERREE B ORK 78.7
6 | AREIE O 69.6
T | BSOS+ FHERRF AR 2 H YL EI A OB + MR IR E B O RUE 58.3
8 | BSOSy AER+ A A3 B ORJK -+ HE SR LA B O fE 55.9
9 | BEO Xy UEE -+ SRR A =V EYLE A DR 48.7
10 | B 5O XA AER 4+ IR A4 E 1A O 44.1
SO KAV, HFRR GBI SOV TIIHR OB, ZOfosHlcon T, ik
80%IEIH S W= A D U A 7 KRR AR LT 5, (BR5-1) 2HEIH. ek,
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(2) BNEDYRYFHESE

R DOT B r g Z— 2OV TR, sEMNE (EFEEE, BUMFRE, K¥5%) 128
WTh, AFEERENGHEERMEE CEMEET 2 EREMNY X 7RI I TV D,
Fo. INODOEEN Y A7 FHIONFLRHE A LT 5 L e a— b liE s s,
2016 FFO L B = —"TlE, 2001 FLIFIZHE SHT-FESNEOFEEN Y 2 7 FHHZ DU
T, 10 fE¥HD QMRA €7 /L (Quantitative Microbial Risk Assessment) & . 1HE B
P28 L L7 16 fiE O CPM €5 /L (Consumer Process Model) (Z4FE L 7- G,
ET IV OR BB TRIZERLE N H 5 — 5T, EEERE L MBI IAETRE <
BB Z LD ETIVEROREX RMEICORN > TNDH L ELZ L TWS, (B 5-2)

INHDOERBY 27 EHIE. BRTOS e aRy 2 —2 XD NOREEEEE DO
WAEFREE 32 U A7 FHEEOMRM L L THEH STV 5, 2011 4E12 EFSA 733 i
L7=EEM Y A7 Gl R EES &, 2017 FFIC EU BN TEA S8 S B ol
RN X — ORI, 7 — R TF = — OIS T A B D75 Gk
LV &g BRI RS (Performance Objective) Toh V., Z DfEZE 2 725D
MG~OFEEZEBIZHIRT 5 6 O TiER < BSUEEGCEEERE D Y R 7 E R
EOHARZRDD Z LILD, BASHEROL a2 —OiG KRS H,
BASEINZIE, ADREFWEDKRAZ A E L5, £72, A7 X OFETIE, £
EARDT B a R X —DEBOIRE % 1,000 CFU/g & 452 LT, 47 U FEAD
ANOEFWEL 2/3 FREICIA D Z LN TE D LHEH SN, ToxEa A N (] 200
T a— ) 1, YRR D EREE: (K9 900 T —u/iF) % Talb & & Tun b,
(B 5-3, 5-4)

X5, FEENY AT 7o —F L LT, N HV—DEI N—T12 8D
2021 FEDFMTIZ., T uA T—AFEF =2 —NIBITAHI RIS T AT Lk
KL TWD, AFARERT —Z LOEERICESE, 7— FF=— U OTHE%E 211
YL EC A TRICHFL T Ea A"y X —BEICEE S5 U 27 OELMT (F
HRXIIEm V) A OTRE FEEOY X7 OTRELMEY X7 OTFEE L7T) 2170,
Hrenany 2 —gEO Y A7 ERODOBERREE Y R— L, BIHIFHZTT
I DIEREREEL T D, (BB 5-5)

PMNECHEME STV D TR U A7 IS OEEZ LU N ICHD £ &7,

DO FRREHRET Wor |d Health Organization : WHO) :

The Global View of Campylobacteriosis Report of expert consultation 2012

W 10 FRIE LN B r AT Z—EYYEICRE T 2 B L FBIC OV T L E
a—%FEh L, RO L ZEICE Lo, BN OREICBIT 2 e r Ay ¥ —
DEBL & NDRERSEHE ORI 2B 2 FfE L=, WHO, FAO, OIE /37— R
=BT L IR Z— R OREMBRIERE LTOT e u T 2 —EYLE
P S E D7D EDL Y77 7 a v BRITREDOREE 5252 LA
E LT, ERFERELTUL FiosBy, Ik, HRAICADL L, 135D 1 DF
T NU—EEREI D o BNy 2 — G K 5 & STV b,
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<FEFLGHER>

ST RT B =45 FET D 72O ORBRIEICE U CIE, BERE L N OV Y MR
DVETH D,

A RN B — G X DI ARIC BT DRI RERAE/ NI AR D ST
HZEEBEIZANDVLEND D,

A ea Ry B — OGO T LUWRERSIEDMEE T D AIREMES R S iufe (F
T v NU—JEGERE, ROSPHEBREIR., ImEERGIEERE)

cHEu Ry Z—OIFEL BEEHT 5720, EIL 2011 I a—T v 7 AR
LA Tz TFEAMR D Campylobacter S () Salmonella DEERIZEST % Codex 7
A FZ A (CAC/GL 78-2011) (M 5-6) | ZHMTXETH D,

< EGYR ORFEIZ BT D HFFRIE, B DGR < BRIE 2 Z W LT RIRn 73 2 5
ERRATARETHD, AIRERDIE. BT LIV OT = LERET X EERA L, &
T AHEFHEDRE FIE S BZO AT I & TH 5,

HHRTOA RN X =BT H I L TEEICE FOBEHRER T LITTE
eV, —RIIRE RS, N A 2 Y T RARMEAEE B e i E T
EIZESSHRIZE T, tMORBENO DG A2 ha— LT 52 ENTE D,

BT HOWTIL, Hfr R (pre-harvest) 72 1% (post-harvest) @ Hi[A] D/ A Tl
Campylobacter JEGZ L0 & FOBFERMDGIE L Z SN ORI EL LD B
FEAZBER T E RV, B N OV TG 861T D KTk 8D DB MR 72 A
DAENTH D, (ZH5T)

QFA0 / WHO & RIMAEMFEH) XY FHAEMRSE (Joint FAO/WHO Expert Meetings
on Microbiological Risk Assessment : JEMRA) :
Risk assessment of Campylobacter spp. in broiler chickens. JEMRA 2009
ANy 2 —GYFRROFEEEZ O T LI FI LT e a Ny Z—f
BDYR7 b LTc, @ L-IWEYSRR O L~V 2R T 513 8 U A 7 KR
RPEE D, WHERFUIG T35 1T 2 A8 E YD U A 7RG R A 55D 5 Z & D3R
STz, T ONHE B COTHBEBZ ORBMOBHU NI W TEE T & mE LT,
It DB IR, FREE N O 2Bl e RO B r Ny 2 — X< BT 2% MF
FTLLTWD, T2, BT CORMOEIR TR L TIE, RHEENER OZEEIEOTRE N
RENWE LR b, BARELOFREEOMIZ, BN OB E UL E 22 G T
DRE~E I EONT X =M L, BICENLD O IEGHEREAEA, 7 & B
KON DX ) 7B A~DIEENECED E LTS, (B 57, 58)

QM B RHET LR (European Food Safety Authority : EFSA)

a. Scientific Opinion on Campylobacterin broiler meat production: control options
and performance objectives and/or targets at different stages of the food chain.
EFSA Journal 2011. 9(4): 2105

HWRADT ey 2K T DR, 7 — FF == DHRBEFEIZBIT 57—

7y MCBET RS2 R AT 27200 ) A7 5= E i LTz, ¥V 7 &2x<
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EU MMEED 26 FE, /v T = — K OAA A T{Thbillc EU X—2 71 Fi#& (2008
) IOT— 2 W, EERHMEET VERE LTz, KETLEZRHWT, BINEER)
DK THL2OEEGN L REE COREMIZEBIT 50 v vy X —G IR T1E
DEEFNENLA T Je @A o e r 7 2 —EGHE A DIRI (50% 33 90%) D7=sd D
ER B EREEZ R L, MBI TR0 LB,

<FEFLHER>

4 EOT —HFEDWERERN Y AT FHIORR., 7uA F—Hoh o en sz
—BERAEL e FORFR Y X 7 IXEABEGRE S LT,

s T aA T —O—RAEEEMEIZBIT A AREICL DY A7 KEEERIE, EU I ER
TIELOERH D Z LIRS,

B BALEGIC BT DB ERNDO S e a Ny X —@E % 3 logio/units A &E 5
. B FOREEREY 2713072 b b 0% 5 EHEE SNz, £, RO H v
T X —BEE % 1logio/units Jib S5 & B FOREEEY 2 713 50~90%(K
J L. 2 logiofunits L BB S5 &, B FOEEEEY 271X 90%LL HEKIT 2 & HE
E STz,

« LIROIBYEEISEIC X D e F oY A 7 IRERNRIT. N— 2T A L DIEYL L
IHEER TH-TH, B TONMRETREEOMEA 2R LT,

- SATARSEICBIT A EEN U A7 I Tl I o er "y ¥ —aiiogIZ B %
VRS2 H1EE, & FOREEY A7 IZIFE A ERE LW ERRB I,

- e u Ry Z—O5ERIRHIEIIL, PFEEREOIIEGH B TR 23 A2,

c WL OWDETERE —20C THBMmET 2 HER ELNTWE, 7T AT
— VTR 8L EEREmEHMESIEDL LWV HIETH, ey X—
DAL SHEDLZLIXTEDLD, HIRFTOHI o eany Z—ZH R Ri7eonE
IMIToONERNEF K,

<A EQNY Z—BEERAEDEFLIERT >

s —WRAFEREME : 7T A AT V= DFERIZE Y 50~90%D U A 7 (KR & FEHL AT HE,
BN TESR L TV DEO N Bz ik 28 HIZHIRT 5 Z & T, &K 50% Y 27
I ATRE, MI51X  (thinning) OTIIZ LV RK 25% U R 7 ZAKIE FTHE,

- BERRT - 2 DEOT —ZIZEESL U AT FHIlORER, Scheduled Slaughter (=
& SOFNCEMRIEZRE L, HEEITO HIE) 12X, X250 4 BENZHRAET
5HZ LT IB%NDMGERHEAFRIETE 5 Z LRI,

- FSABRLIE © RGN T WS TR K D 100% D U A 7 K, 2~3

3 EUNR—ZF A i (2008 4F) Tix, EUMNRE 26 2EI2inx T EU FEMREED /v D = —
AL AZBT B 561 ORBFEIGHKD 10,132 DT 0 A T7— v FRE L Sz (B
EFSA: Scientific Report of EFSA. Analysis of the baseline survey on the prevalence of
Campylobacter in broiler batches and of Campylobacter and Salmonella on broiler carcasses, in
the EU, 2008. EFSA Journal 2010; 8(8):1522).,

38 BRI -1 CREOHRAZ Y T, RExaEHMHIELFE SR BAEE AKRE

Bl TRSPINZIS T DIAEMTE GARIHER DA MEFREE IOV TY),
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B EEEHALEEIZ L0 90% L LD U 2 71K, 2~3 H OmELey, ZW5ALEE (80°C,
20 B) XIIRFEALEE (FLEg, dERmB T NV UL, V=T U T L) 12X
50~90% D U A ZAKIEA FIHE, HUFHRIRET & 7213 4 D R - — )L TONEGHELIZ &
D 100% U A7 ZAKJT 5 Z & 23 ATEE,

< BIEEERREEDERT >
« BEU RX—2 7 A V& (2008 4F) OFT —H (ZHS&, MEMRKELRETHZ LI
LB Y R 7 OARBEI R OWTHEE L7-fER ik, EU I ER TR0k

lEboEn"hH ot
s b ZERE & U CIRGE SN DB T RTON Y FREICBWT, B0/, D&
Ry DIBYLEHN 1,000 X% 500 CFU/g & W\ H A iinE (7 947U 7) %
W5 2 LN TEIUL, EU LULIZEBWL T, >50% 1ET>90%D A& /L Fo 1
ARG WO EIEDHENTED, ZOZ EIZME LT, EU @ 2008 4O FH
FIZBWT, IOy F D 15% KON A% N DY T A T U T ZBFTE TUNRN)s

o7z, (B 59, 5-10)

b.EFSA: Scientific Opinion on the public health hazards to be covered by
inspection of meat (poultry). EFSA Journal. 2012. 10(6): 2741
HADR SR I N—T RENREE EOANY— R (Y, (b WES) (2B
LR A RS 57200 U X 75, BRERAEICH L TT =<~ LA 7=
~NT VT =T ORISR R T o To, AEMTFRIANY— RTIE, hrennsy
F—JBE KOV LEXRT BENESREICEE L TRb b FOREREY 27 THET L
CHIES N, (Bl 5-11)

c.EFSA: Update and review of control for Campylobacter in broiler at primary
production. EFSA Journal. 2020. 18(4): 6090

EU HADHRND 7 — FF = — BV TUE, &SR OB~ DS A HE
K0 BAEFERBEON MNEENEE 2B ZFOZ 006, BINEESIT 2011 F0
EFSA DU R 7 FHMLARE O R 5 % B & % 7 2B PE BB DA A FE 1 OB SENAAL A 1 7
DI PR LT, FHI7EE LT, OCERT — 2 2 AW T 551G (KA %545
% : Population Attributable Fractions (PAF39)) 4347 F-1EIC L 5 BHED TG YLE AR
DIZH DI AFEEOIGET, QFE BT 7T V& AW =3O BN EERIR D 72 O DI
NFEE ORI ORERZ VDD, FfEmZix, S AEEOFR R & RS BE LI
FIFIZ L DT v 7 41F (Expert Knowledge Elicitation:'EKE) (280 U A7 3 #1T

77,

¥ HHVRA7EREDIELSETHONT, REDT T U ALY ZOESBERBED LTIEEITBT
LM OB X IBFCROWAEIGD Z &, (3. WHO: Metrics: Population Attributable
Fraction (PAF). Health statistics and information systems.
https!//www.who.int/healthinfo/global_burden_disease/metrics_paf/en/)
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<EFHGHER>
- AEFEERRED 6 DD AHEE (DEEMNRATE, O ~HEEHE, OBEE~DRAH)
MOEI, QFOKORE, OWNEB O, ©F > 772 LEUKER) DU A 7 Kz R
(2B % PAF (2 L 20T OFERTIL, ZFNENOHEEIIR S ST — 2 0IX 55
ENKREL, BRI Tl & 7p o7z,

- HEIBNO S e Rs X —]EE % 3 logio/units A SEBH L B FOREEED R
71% B8WIKIH T~ % L HEE 7z, 2011 FEDFEAH Tl 90% LA KR & HEZH ST

D, BEBNOEEOIEON TR D AT H ST,

- EKE OfER, QU7 F v (27T%DFR Y A7 ) . @fkl « K (24%) ., @
5% (thinning) OH1E (18%) ., WIEZEE DR (16%) . ©X v 7R IKA Dl
ﬁﬁi‘*ﬂt (15%) . @OFKOFE (14%) ., OfAERRRETE (12%), @fE=EHHOH
H (7%) BRI Z T, EAEL BB I NN AFEEOBM L LRSSz,
F 7. BHEHON AFEEOMEEIT. ﬁ/tDA7§ DIBE~DIENELS < DT R
HTHDHN, FOEF) AT BT H7-0100%, 2 TCORMTEXR2) T 4085
RICEMSNDZENEETHD & qu\%so (ZHH 5-12)

@EEBZELEF (Food Standards Agency : FSA)
a.The Joint Government and industry target to reduce Campylobacter in UK
produced Chickens By 2015 December 2010

EFSA 733 L7 EU X—2Z 7 A »H—~o (2008) TEEDH - u "y x—i5
LT EU P LD &<, ENTEESNDIBRAOT  Ea "y 2 —Z1 5 ) R7
PRI S D728, BUF & FEZEST. Foodborne Diseases Strategy 2010-2015 K iEIZ
BT, 2015 FEE TR LIRT 2 & HIE L RPRICOWTEE LTz, HRERDZ
NN E L b A VR Th D & OFATERERICEE D& i BTG S
Tl <, BISUEEORIERE (HBHIK) OB EIROIBYERNP A Sz, #HEE
FRORALT RIS T D E OB T TRRD L BV,

<EFLGHERE>

REFEFIZ OV T, ?7?“ #4100 CFU/g LA F. 100-1,000 CFU/g, 1,000 CFU/g LA
b 3 ZN—T12451F, 2008 FEHES T 1,000 CFU/g LA ETH D EROEIG % 27%
M. 2015 @if X2 10% (WHEIL) . 7% UNFEERE) &35 2 &2 BRI
HRE LT,

°Egﬁﬁ%7w X 2HEEF I, B ~O B v a Ry B —DFAEB T2 DN
A A X2 VT 4 O5fb % FEhE7 & OEFERRE O ARTEIZ LV 7E4EED 1,000
CFU/g L EDOFEDEIEGIZ OV T, 2008 D 27%0 5, 2013 FEIZIE 19%I KK T =
5 @?‘Em*%z’» HFoiiz,

s BIBE S TIL, A A tF =2 VT 0 KO E B OMBIL OB AR & L
TREE ﬁ:@?ﬁ“ L UL DRI D 72 DAL TRER A o b & E T DA S AFL,
H 2 Al — VORI 72 E OB SAEL CO AFEEIC XV | HYRE A 1,000
CFU/g UL EDOFEDEIEIZDOUWN T, 2008 4D 27%70> 5, 2015 FHTIEL 10%I KK ¢ &

78



% & OHEGHER BTG DT,

< INTEERIE MAP G330 o B R X — DB L L 2RI S B D B R A O AT HE
PERHDZ EIRBENTEY, SB_X—AT A T = NELNTHA. /NE
B TOHIEREZ T 5, (B 5-13)

b.Evaluation of the risk assessment based procedures for setting the UK target to
reduce Campylobacter in chickens. Research programme: Foodborne diseases
B14. Study duration November 2011 to January 2012
2010 FEITRE SNIZR B OTRIREE (IAIE) ORI L RO 3% (1,000
CFUlg) DRL7poleEBEET MIONWT, FSA DIKFHIZH S E, X —DF7 2 b
KRENFEE L2 B2 —
<ELGHER>
- WEOERET VL, ﬁﬂ_&%@éﬁi%éﬂ SER LEE L CHlREO ) v B e
NG B —GREE A ARIRT 5 BRZIR > TR S TERY . £D1DDOMFRE L
Ti@ﬁ@éﬂé/\%f%é
Yo AEEAZRETHZ EICE 0, v=42 ) U7 Tk FBEFEORG. HEE
%tzt B DGR 2 U 2 7 EF S E OUGEE ., SR OB 3 R E
IND & EBIT, BIEFEEDOEANZ LD NDEFEA~ONROFM O ERA LI L Si
7z, (BHi5-14)

OF v— 8 ERBGERE (Danish Veterinary and Food Administration:DVFA) Z:
a.Rosenquist H, Nielsen NL, Sommer HM, Norrung B, Christensen BB:
Quantitative risk assessment of human campylobacteriosis associated with
thermophilic Campylobacter species in chickens. Int J Food Microbiol, 2003; 83:
87-103
AV 27 FMTIE, b FOBRABKRO S o Ea ARy X —ZL EERIHET 5720, O
BEAED THZE UB LRI 50 v v a Ny X —i5YsR K OGO 251 b,
KOQBEINIBIT 5 BAOERNEB U Eany X —DEfEE WD 2 DOHEE
EBTNEMER L, BART Y U HEKSET NV a ERETHIE T WTHIA AT,

<EFHHER>

s BADOBEIARD BRI D) ATIRIHA N T T V—DhRE I = L— F LTERER,
N EROEEE 2log b SHDH Z & T ADH B RN X —RYYE 54 % 1/30
D S BB EMATRETH D Z VR ENTz, ARG H B AR S B 5 720
(2%, FRREDIGYLR A 1/30 I FiF 5 2 & U BT O E %1 30 fFhE
XThHZ VRSN,

c18 HE~29 B OEENIT. Ho v u s X — Yt b ) A7 NEWETH B —
5, 65 mLL EOFRERIIMOFEEIZH T Y 27 MR Z ARSI NT,
(B8 5-15)
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b.Pires SM, Christensen J: Source attribution of Campylobacter infections in
Denmark. DTU Food National Food Institute Technical Report 2017

Tr~— BT LI e w Ny Z—RYYE DR b BE YL, ENERR
ThoDZ epmSi, FHIDEDDEIGIL46% ThH o7z, fil  THFID 19%03F,

10% D EABATHDH Z LRI, EOftl, REOHEM, L7V x—rary
=2 =D DEGEEFINE 4% Th -T2, EALHE S &L A HOD 2 8GR &

L7=FlIT 2% R CTH Y . KOFFOEIEIL 1% % FEl-> Tz, (B 5-16)

c.Boysen L, Nauta M, Duarte AS, Rosenquist H: Human risk from thermotolerant

Campylobacter on broiler meat in Denmark. Int J Food Microbiol 2013; 162(2):
129-134

BTN ABEONRICE DT v~ —2 THRSN T DHABRDAND T B m N
7 B —REGYEDOFEXRT Y A 7 OZACIZHOWT, ERFHIE T /T X D5l A S0E L 7=,
2001 F-~2010 FEDOY—_A T U AT —=Z BRI L7/NE 0 B COERER R, [E
PEVR ., TSR, T A B SR OFERIZ ST, <0.1CFU /g, 0.1<1 CFU /g, 1<10
CFU /g, 10<100 CFU /g, 100<1,000 CFU /g }2U>1,000 CFU /g {Z534E L7z, T
OOT—H Ul EEEIIE D & O REREHGT L. S bICEEHMEET VI X
D AN~OFRRIR) 22 d R U R 7 25l LTz,

<ELGHER>

T THIRESNTWDBRO T > B a "y 2 — GBS T BRI A,
ISR O BEWNPER O ADWT IS -T2,

- TIRBRA O o ea sy X2 —|Z KB AN~O/%I7 ) 27 OHEFHE, 2001 F006
2005 FETHNT THEIN L, £ D1 2009 4F £ THUMEMA RO bz, £z, VR
NDOBGFEIZONWTI, EABE (AL OEE) B3RO ONTEEE Y2 5D T
77

s RYZAZFHMIZE D, 2008 FIZHD TENTEA SN Er T 2 — DT
DT a7 T (2008~2007 4) ORVEPHER S LTZ, BikOT v a T
7 (2008~2010 4F) Tik, BIMD U A7 OAITEED /- iz,

- EFEBRICKT ANMARE L LT, Do an\y X —EHEBiEo X0 (R
2 — Y 7)) LONATRER I COMBMB AR & B 2 bivle, TABRIZ OV T, E
BIOXRPMIE L EZ 2 Hi-, (B 5-17)

®O=21—C—5  FERRELHE (New Zealand Food Safety Authority:NZFSA) :

Quantitative risk model: Campylobacter spp. in the pultry food chain. Institute of
Environmental Science & Research, New Zealand Food Safety Authority
=a—U—TJ ROBRAEET — FF = — BT AN ABEOEIC LD ANDH
e a Ny 2 —BYSEFIBA~ DA WGT T D70, =2 —P— T RTAEIND
R OIGYLRL, BB TRR, HEIRRELBE L EEN Y X 732 5505 L7z,
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<EFHHER>

- BRSBTS D RS L RO YLEEL (6.711og10CFULRIL, BB T RO
T T —mA% (2.871 1og1oCFUL) (2 k& <wid LT,

HEIRRRIZHBIT 21X BT ALV LFETOWSNRE L (1 90%) . 1< &k
BIE, FHREOPOOERLD BN DORZEF RO TN RENEE 2 L,

BT IVHERHZ X ABREDTEYLRIT 34% ThH o723, ZHUF/NGE D BREDH—~ 1
VAFER (AL ERDIEYE 50-60%) LV HAKRL . M TEFETORZEFYEHO 15
LEZ 6T,

s R NRY Z—IZ LD NOEFRY AT KOO ON A& L LT, BREOI5Y
RO, B OB, A PERPEIC BT 2 BEISEAS RN m W EE 2 bz,

(B8 5-18)

D745 FBELZXERE (Finnish Food Safety Authority Evira Evira) :

Risk assessment of Campylobacter spp. in Finland. Evira Research Reports 2016;

2:1-72

2012 05 2014 FOMIT, 74 7 RENTHRIEESNTWAEA BA, L
S, AL R 12 oW TEERRD DG DGR & R E B2 Tl LT E
B Y R 7 G EITV, ADOH e anNy B —FBYEEFH~DEBA DTG OEE &
BRRAND DRAFY a2 T e 7 F 2 iR &350 v a2 —EGEB OHERT
AT o7,

<FLHER>

OB LY HEANE FOBYLY 27 BRE (FHEEIS 82%) LT ARERIRE
i,

s REBYUZ L DY 27133 100 TEELTZ D B EE 40 A, RICHZATEE L
AR, FBN 100 T RS-V B X% 6,400 ADFIET D EHEE Sz,

TR DR FY T T2 T X RN E T 5 B a Ny X — G pE OHERH T,
8,700 N\ (CEXE) Tho7ohd, RAEHY:, —E 7 A IR ORRRERED L 9 72
%< OARMEFMEERIC L W EEZ T -Gt Th D, (B 5-19)

@KEHTS5RXAKE (University of Nebrask-Lincoln, USA) :
Dogan OB, Clarke J, Mattos F, Wang B:A quantitative risk assessment model of
Campylobacter in broiler chickens: Evaluating processing interventions. Food
Control 2019; 100: 97-110
KENOHBRAAEFET — RF = — 0 BIRE D N—F DT A—=2 LW EREN Y A
JEHMETH Y . BB OE TR THEN SN EHEIE 2 ik L, G217 EEE A
(Critical Control Point :CCP)ZRET HZ & B E L CHEM SN, EREHEE
TIVOREEIZIX, KEOBALE T — R F = — 2o T, OAEFERIE, ONT (85
RER) . QTR E . @FFEL R ONEE D 4 BEREIZ0 T, £ 7 MSTEHT 2 KERN OO
B en Ny 2 —GRESHEEDRT — X ODRRIZIE, 6 DOT—F~X—2 (CAB
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Abstracts, MEDLINE®, Web of Science Core Collection, Food Science and
Technology Abstracts, Biological Abstracts X (% BIOSIS Citation index) 7>5H MDY/
ATRT AT « LE2—=KOAH « TFH VA% Lz, BRI\ T
I, BHET . B, R, SRR, EIZEATRE LT, S TREIZBITSTA
EEOA T a o OEBIKBEN R ONWTEL, VAT~ T 4 v 7 « LE2—KURA X -
TV AN/ NTT —F ZiER LTz,

<ELGHR>

BT IHERFORER,N—R2 T A & LT OKERNTHER 10 5 AH720 274 A (95%CI:
0~561) O ea/ 7 X —EIYEFINRAEL TWD EEX BT,

- BSETRRIZET S 20 O AFEL I LI L 2 A, PIFho s a7 (R
PEEE) 226 O ORI L E S W% STFT T — m A o 2% Al

(cetylpyridinium chloride (CPC), acidified sodium chlorite(ASC), trisodium

phosphate (TSP) and peroxy acetic acid (PAA)) OfFEA (FEHEXITRE) 1%, &0
U 2 7RG 8 5 & HEFE STz,

c— 5T ERIEAW LN TWAENTTH D7 F 7 — (air chilling) CIIEGIET (soft
scolding) (Z2OWTCIE, BRI & T D HEGHE RN G Oz, (B 5-20)

Q@75 U AEMEFHZEAT (SECALIM, INRAE, Onris) :

Duqué B, Canon J, Haddad N, GUillou S, Membré J-M: Quantitative approach to

assess the compliance to a performance objective (PO) of Campylobacter jejuniin

poultry meat in France. International Journal of Food Microbiology 2021; 336:

108916

77 o AFENOR BT & 2 0% OfBRGEEFEO FERE AL T, WF7E=T3HE
BRI T e m Ny Z—IZx T D REEA N L ADRE L 2 OEOIKEGEI R 2 i~ 7
%, ZND DRI T —F i E A BB COh e u s Z—F RGeS
WVEAERL LTz, i, BT A0 B LIVZHEEREUZ DWW T, [ERRE S MAEm
Z B4 (International Commission on Microbiological Specifications for foods ;
ICMSF) 7234 HE B To HAEEZR R (PO) 2GS L TW D2t 21T -7,
BUKBEWRIZE T 27 — % OB O 720 F & AVHRO 3 FEfk (C. jejuni COOMILT205,
C. jejuni RM1221, C. jejuni C97 anses 640) %, EERAIIHE T ¢ LVRIC R DR
(4. 6. 8logio CFU/g) THfd L7, KRB TRE (GHET KOWmA) 28 L7
Ger7e iR (54°C 3 0f) KOMEIRE (3°C 2Wf]) A ML RAZEIIMZ, S HIZHEA
% 1 A BEHAIED I (T0% 02/30%C02) M UFRE T OIS (6°C ) TO, 2, 3,
6. 10 LN 17 HIHIRE L7 OB A & LT,

TNy =TGR T VX, BIOMEND DT T v AR SIERGIZ BT
HEELROIEYT —2 (FRL~LDT—R MMr—2R L LT 6 H~12 A DiHYT —
2w AWTz,) el LT, RO EEUREG) R & /LA A T8 — Rk &7 VD
ER ST, £, THIET LTI, B2 7 BV iEIZ £ 0 ERO SRR & R SepE
3 2 2 LA A F T,
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<I7&‘f*%>
HIEAE 6 BEOEEI X, FERH CHERAZRITFEO bR oTehy, L
TeHIREIZ XV ZRDFEO b, 4 10g10 CFU/g B4/ L 735513 2.23+0.61 10g10
CFU/g DY, 6logio CFU/g PR L2 AT 1.6411.14 log1o CFU/g Db,
" 8 logio CFU/g #4f8 L 7245513 0.61£0.22 log1o CFU/g DD 235388 H 7=,
EICxtd ABEA ML X O)%ﬁiﬁk/)b YCIE, Cjejuni COIMILT205 15 EHErERT
(8 logio CFU/g) TA kL AP N E DHANBIE SHT-, A L 2AEE
FECIE. MEIRE 10 HRET 1.5720.66 logio CFU/g O EEED TH o721, A kb
AFSEHAETIE 3.1920.23 logio CFU/g OEED 23788 B iz,

- BRI S N SRR D 71 o e e X B — DT — & % il
LT, 6C WERE 6 HRRDOE T 4 VIRINZEBIT 5 C jejuni DT HIEY L~V %KD
T fE . —2.381logio CFU/g (2.5 /%—F % A L) ~1.591og10CFU/g (97.5 /3—%
VHEAI) EHEES L,

- ZOHEEEIL, FETOREERIOEBA (ready-to-be-cooked chicken meat) H D
T etma Ny Z—o BRI (PO) & LT ICMSF 237~ 3 5UE (2.55 logi1o CFU/g)
WVEA LTV, (BIR5-21)

W75 v ABRBREFBEERST (Agence nationale de sécurité sanitaire de
|” alimentation, de |’ environnement et du travail) :
State of Knowledge Relating to the Contamination of Broilers with Campylobacter
and Assessment of the Impact of Interventions at Different Stages of the Food
Chain in France; Collective Expert Appraisal Report;
Anses: Fougeres, France, 2018: 1-81
7 Z A R¥E - BPEEINTEE - MEEB RIS (Direction generale de l’alimentationl
DGAL) b DOIKFRIZEES &, ANSES IFHMRICEI DTV —F 7 7 —T % i%(E
2011 40 EFSA OF RELUREICAE SNI-RPAAROIE, 77V AERNDO S t
ONT H—BERDN—AT A G LTk, 7— R T = — U OKEMEIZBIT 5%
R 7o ANRE Z RN U=, FHMIET L ORRE Tl 47 > & TR S - et
LOEREET /L (CARMA £7V) 12, IMFEWMBIREZZL T 7 2 XD BED
ERTTNVBHBAENTZ, BIGEBRCIE, OO ey 2 —j55R (70%, 60%,
40%) . @B vy 2 —EE (0.5, 1, 1.5, 2.5 log D) . @15YR & BEE DO
OFLEE, BRLEHETIE, OFET (1 log) . O] K& Ol HiIRF D 5 AR =R oD
K3 (10%) . @WA! (1 log) . @I AMEE DA, THEEPRSTIL. OFEV., O
MR H O, @FHun & %@ﬁﬂﬁﬁ@ﬂAﬁ L2V AT EHEIFR (N—2F A

40 ICMSF (%, ALOP (H#iiE7efRGEKAE) DOF 2 LB D HRREBIIGEDO S BT X —D%7e 4
HIZfE (Food Safety Objective: FSO) %-4.451log10CFU/g L3H L7~ ET, FIETORAEFYD
WEPEATE LD LEL, S HIT, ZDRDOIMEGHEE CEE DR A 7 logio &{E LT,
FhE T OFHBRERTO B EREIE (PO) % 2.55 logio CFU/g LERELTW5, (M. ICMSF:
Microorganisms in Foods 7 Microbiological Testing in Food Safety Management. 2018)
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YINED Y AT RER) EHERF LT,

<EFHHER>

- 2008 FEDFRIMN DR—AF A UHFFELIRRIC 7 T v AD T a A T —HFECBIT D F
N7 H—DRPBUZ DWW TUNE SN BT 72T — X IXT E A o T,

c R—=RATA L LTCOBALZFRKETLENO D ey 2 —BEEIL, R
272,930 JER] & HEFF <47z,

« CARMA 7V ClL, &7V ADOEOHEENRETH - 7=,

 PIPERRE T, TEYROIGE L 0 B EBOISRO ST A, U A7 KBS RN H 5 &
WEINTZ, V7 FUHERIGIRNR M AEE T EEZX L, B0 B
N7 B —EEN 1.51og W) LT2GE1TIE, 50%LL LDV 2 7 IKAME B b & HEE
Sz,

- B SAEES CliE, BHETT SO ER OB L D U A7 KHIE 5% L N TH DL, W
AL 76%D U A TKREH TN & 5 & HEE ST,

C HEEBRMECIE, RS EOUE A U R EBY ORI, TN E D U R
KRB D EHE SNz, (B 5-22)

DEEEIIEERIKZFE (The Royal Veterinary College, UK) :

Crotta M, Georgiev M, Guitian J: Quantitative risk assessment of Campylobacter
in broiler chickens — Assessing interventions to reduce the level of contamination
at the end of the rearing period Food Control 2017 ; 75 : 29-39

2011 420 EFSA OFRE T AERBDIHFEND I - E a3 7 — e 8 BALEERE
RT3 log ICETRADSEDZ LICEY . ADOREEY 2713072 &b 90%BA 9%
EHEESN TS Z L &BE X T, KU RTFHETIL, APERRE COBBENIZIIT S
a2 —OEREEHERGRITT L TCTHIT 5 & & bic, ERARAERED
EELRI L OV A7 RO 720 DI NFFE Z G150 2 & 2 B & Lz, BRENORK
GeDYEN O ZTFHT 5T /A ClE, BEOHNHABEFERREZ KL T, BHENTEHE
X5 20,000 POFEREEFEE LT, 5.091og CFU/g LLEDIHYE L~ H B EIEDOE]
B M OEGFR BT D % DIFEYE L ~UZOWNT, 10 H~45 B#EslchiT THEE L7z
(@Risk (/\X—T=2-7.0)),

HREN L RENRE 2 T T 2 720 DE RO AT a o LT, N A kF=
T 4 OR(E KOS & (thining) O@EiRETGILEAROEIG I RIF BT OV TG
Shiz, o, BBEERET 2N AEEE LT, NI TVE 77—V NI TV
DA TV a P&, 7 a0l A7 KRR, FBEEN O EE TS Y E
KoEIE (WHCFs) TRENT-,

<EGHER>

PN AT A ETIVTHL 10-28 AERORYHERIL 35.67%, 10-35 H DR
1% 73.06%, 10-42 HEROKYLHERIT 98.35% & #HEE Shvje, £z, AR RO
FHED 5 D 18.8% 03 mREEIHYAEI A & HEE ST,
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AL A X2 VT 0 O, SIREGREEOEIE % 4.78%702 6 32.44% D T
I, RIBZIER AT ¢ T L UL EREGYHMER OEIS & 17.55%
N5 86.70% DM THIMN &2 Z & MEE STz, il O E % 50 L =555 Tl
20.21%E0 75 T7.65%HE MMM HETE S -,

NI T VF R TVET 7 — U OREEIRBEN R T A HEE Tl mIEETS
YIEIRDOEIG %, ZIEH 100% K TN 99.6% 80 &5 Z L AVRS LTz,

« U0 F UAEFEERR A~ OGN 52 00E LT2fHEE 7 LTk, BiNO S > B e
R B —DAGFRRENG & 15%D S5 2 LICL ., EiREBYTEDOES TR AP
B CIRIE 50% £ T2 Z L e sz, (B 5-23)

DEMNI—FY I RERUVBA—X L) 7IMEEAE (Murdoch University,
Department of Health Western Australia) :
Habib I, Coles J, Fallows M, Goodchild S: Human campylobacteriosis related to
cross-contamination during handling of raw chicken meat: Application
of quantitative risk assessment to guide intervention scenarios analysis
in the Australian context. International Journal of Food Microbiology 2020;
332(2):108775
FREFPRIZIBN T, EDHBRN DRGNS T X ZBETHZ LIk D
1 ea sy Z—OYEPEMERE AL TR 570, €'Y XA 7FHE (QMRA) %17
o7, FHMBET /MZIL, A=A N7 U 7 IEECHRGETHE S 405 AR & (R L O
HkD T ea Ny 2 —EET—4% (2016-17 4Ei2, /S—ATHNO/NEENBIEAL
72 315 Wik (BYLRIL 53.7%)) ZfEH Liz, FEREODO T A—2 L LT, £DOHEH
NS T HADIZEBYR, T X DOH o Eang X —DiEY L~V & T T VIS
MAIAAT, FMEET VL, @Risk (/N— 3 > 7.5) % AV T Microsoft Excel 2010
(ZROAERR LT, TR DTG GLROVGY L~ L BB C ORGP G 2 N
L7z 8 DDA T VALY U RV IRBENRZHEE LTz, 1 B472 ) OBA R,
2011~2012 FOEORE K CEREBM A (NNPAS) ([ZHES<A—A M7 U T OR%
NI MR BN OB EE SR E Uiz (F) 142g =127 ¢g) , JEEE T RO (B
YERNAY B —EYED) fAxtY A7 ORI, 2 b— b LIEREROMEE
HWBZ izl iTo7-,

<FELFER>

s PRSI T T X 1T RYT-0 D e rsy Z—iHYsEREE L 2,76 logio CFU/Y
— b7 (SD=1.5010g10) . Y7 & DNLEHEYLEIGL 22.4% TH D LHEFE STz, £
fEBR OB NI L DY T X ORFEFYIZHONWT, TRIIA Y74 1 84700
WRPRIERZ 7.0X 104 (90%(SHEX M +£4.7X105) EHEE L7,

N DIBR DS L B m N g A —IERR A 30%E Tlot B &L 1 30% DMKt A
IR ELND ETTRINT,

s BN X —OEHEYEE A 1 log WSS &L K 20%0FE% ) 2 2 B
PELNLZENTERINDLEVI2b— LT,
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VYR E BB DA =G Y A B%O S A LIk 0 MY 27 A 4% S8 5
ZENTEHETREINT, (B 524)

BHEEYEFEFHEEE 2 — (China Animal Health and Epidemiology Center) :
Zhao G, Huang X, Zhao J, Liu N, Li1Y, Wang L et al.: Risk Prevention and Control
Points Through Quantitative Evaluation of Campylobacter in a Large Broiler
Slaughterhouse. Front. Vet. Sci. 2020; 7:172: 1-9
HEEN O KB R BB TR L= o e a Ry X —DERT — ¥ Z AV T,

BEUHTRICBIT D o Er 7 Z—5ROEM TRZ R D720 ERR Y A
7R A SEhE Uz, WA O KRB BB IZRBWT, 7 ud 7 —0O5RIT TiE%
FHI OB A > & LTERE L, OFAET -, OWlEE ., OmAEIRTTES, O/
WINT.O 4 SOEETEROAEFT 270 KN OEBE ER LT, THODERT —4X°
50,000 -150,000 FIOFEREDO B BB TR ZE LI T A —Z 2 A LIt T - B
a e vIal—railh ), BRBLETRFON  Eans 2 —ORkoBEs
HEE LT,

<FLHER>
CERM Y A7 FHIORE R, BB 100g T O B a g F—iEYRD 90%HMERSAR I,
0.3~50.2 MPN & H#E€ S, EEOFE =4 1 75— 2 b OHEEF (0~16.6 MPN)
EEE L, ULHEET VOGBS RG THLZ LR LT,
CEERETNICBTA2EBUHETEYO L B u Ny 2 —081EE T, BLP %
(1.2x106—15.3x106 MPN/) K OWGHEIEEE% (16.2x106—27.6%x106 MPN/J)
WZEEIn L7,
SRS ORGSR, BHEITTF T — DT BNy X —OIBEYLEEEN | B DS
YUY X IHRC T AR B EER ) R VEHTRETHD Z 0 RENT (HH
Bf%%% 0.95), I C, RPPEEICBIT DD e nny X2 —Da372Et U A7 3K
LEZ bivle (FHEIfR%X 0.14), (B 5-25)
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6. MERDMHEKRVSERDRE

(1) BiElOY 27 7o 77 A LTk, 2009 FEOE MFEES 2 B £ 2 oo, Y
OARILN S FE S A2 FhH U A% OEICINZ T RO BN D U 27 FHflicoW T,
UToLEBEEELT-,

O RSO
a. TENNEYREREDIENR T+ TH 5,

- hhrvans 2 —RBEOEORE E K EETHHZ &, VBNC o7z
BRI COAFEL VSR 2 52 RICHERE TETWanWZ &%), v ha—Ld
DODEE LN,
cARE L CWDBEERIIRIET 5 Z & 72, [FEEOHAERBRESR S TNDTZD,
HFEBRPECOIBOAEFEMIITIT & A EHELZ KT S0,
s EEMZRBRATEDH — STV,
« T — RF = — N> T, [Rl—OREIE THEGEMICIRE SR (=254
VT IR,
- HACCP # AR(i#4 DG YL SERE DO ZAL MR STy,

b. NEH & LTt « B8 S5 R E A O LR U TNMNEAR 43 72K HE T O
{Thit T\ 5,
- FHEF K OVHEE ITMBR BN O AR UM 37 RETOREIZ LS8
HFED U A7 PNF31nio > TR,
- BHEOREAGIED 72O DIBRIZE T D HEETEYER IR TE TR,
s BN & X5y L CHLET 2 Z 2 ICoWT, A BT 0 TR,

c. WRMITTEBHOEEE FF D2 ENR#ETHD,

<A PEEERE >

* BRI L T HIEIR A R S 220,

c PEM TR Y R 7 EERHAE D OB R0,

CPEMEEREEAAEE L TH ., BRIFEIA U » RS20,

< S - PEIRERRE - FHERE >

DO G I AEIEN 2 . KO ENREECTH D,

VEYEE, TR LV B ZEBYNE 2 D 2 & TR IR C RYE

Yesit = B 2 EATxFT DRk ME Y,

- EFEBRAINL, WL LImEIGEN TR TH D,

@ AH%ORE
a. E=H D 2 VFHBORE K OFE S
R, fERREITEOMEEED 5,
R SN ORAEIE TR - B ICE =2 U T R D,
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« 7— RF = — U OFKEME (A, BB, WiiE) (2RI 5 BN OREGRY72
T=H ) T R D,

b. ZWRAYZR U A 7 EERRE OE A K OS5
ST U R 7 A A BT D,
- BISICBT DRRARE AR 2 T L. BRET D,
- BSHGHZIBWT HACCP Z80N - i L, #GEd 2,
* SRR U R 7 S EE O RO T T D,

@ RKDHEND Y A7 EFH

a. =XV U 7ERBORE R OERMIZEET S U A 27 5Hk
- THE B E TSR BT L2V EHEE SN A BEHE I BT 5,
s RS L WEYSR RN OTIEEIE 20 T 72 OEBAEN L0V 7Y
R Z R ET DT DI E BRI U R 7§l 2 i3 %,

b, BRAYZR D R 7 EHEEFE OB AR OFEREICBT 2 U A 7 Gl
EPE, BB, FEDOA BT D U A 7 AR R O RO E B IHEE &
179,

(2) VAZ 707 7ANVOEFIETZY | FIEIOY 27 707 7 A )L TR LIZiVE
(9 2 BIRE DOBRECRESMEI DRI 2 F 2 DD, BUEDRILZ FEEHL LT,

O 77— RFxz— U FBEETOD a7 2 —OiEYER

2020 4F 6 H X0, B EUIIGAERZ K> B FEEIC XD HACCP 03
fENFHL ST, FROB BB CiX, ZO/EEHEO EZIRBLUIZ OV T, 'S
A B X AIMTEEN i S D Z Ll o 7=, F7-. AEPEBFETIX, 2020 4 4
H OFERYIR T IHEOUIEIZ L, RHABECERINE I B3 2 fi e fi A= BLACUHE N
WEENT-, 5%, INOOHBINHERIC 7 — R F 2 — L OFFEHIT L > THEE
SNDHZEIZEAT, 7= RF ==V DOREBIZBWT, Zoremany 2 —{KEo
= O DR — gkt = & NI S5,

T BRI Z— RN 5 72 912i%, HACCP <ofrzefi A4 # oo i
e O DRI BT A REEDSE NS FEM S D BEN D B, BRI, AEERECRT
DAL A 2 U T o SRR SIS 31T DI E NSRBI DR L R~D
YRR E (RlERE . DN 25— EE A OF 7 —mAE TORE
FOWEN 22 DN T SR FRI DD UNMRGEZTT 5 2 & AN TH D,

@ Jreu Ny B —OiEGRRI R O E e D2

AR D EEMN T B r T X —OI54RI ORI SV Cid, HACCP @
= bicte, BEASEE L. BEAFS UL I AR S L IKD G k%
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Wk BNy X — @O E ERBRIENS R ST, A 1%IE YikalBRiEIC O X |
FAETEBESNTWVD LI, ZELNLTORELEDD T X —DE
B - EMERVEYERROIRE A D, ZDT — X ZEEN Y AV Gl A 7 EHE
BEORKEHIERA L TV ZENEETH D, T, Totois (B (515
) CHIRGERA « BRNELEL) OIBEZRRBIC OV TS, i— S EERR 52 1
WTZDFERAAET L2 ENEHETH D,

AR, EU RKEEZNE T, VoL R - 77 a—F 0O FC. BURBUFHEIN
HHEEL T, &L, B, NCEMRT D0 v r Ry 2 —DiHEYRIRIRo R D A\ D fd
FRAEE DI AR T 5 ORI 2 ke a0 It (Rt 3Te,) L, &dmEko
T2 Ry B —DOREBERE OARIR O 72 8 DRI 2 B R 722 3 HE oo T T LT
Woo —J7, ENTIE FEERO NDREFERTE ORIESL R FF 5 ORILOLE (HEFT)
X, BHREFERAEFFIONEZERNT, BRI, REMNLHEMNRICED LD L
< BRKDE 72T A~V R e T T a—F O F CTOEREB ORI L D0 v B
7 B —DiEYs « WEARILOIRE K OMKIR O 7= O EIR 22 BT R ER L Th 5
ZEmb, FHANEOR S SEIT LoD, IHYLRILCRERR E R DL TEME A f R J Y
KPR ORI KD B D,

@ ADOHBRIZL LI reu sy Z—mhEbik
EPN DR & ARG DTG Gk OB AR 2 BT 5 & IRV
DR, ERSUTNEAR 3 7R TR S v X o U A7 EEEBIL. &
SHALEE > b G SN D FRPIC DWW T, BRI EZEE NIRRT 2 BRI 4
HTH L FEFRE THEFRIERET 5 2 & MU PEHRAERFO KL — &8
DTN ARETH D,

F7o. BBIEIZE S HACCP OF 2 5 &) A - EEEEOIEIE LTk,
AT ey Z—ZEBITIERINTND Z b EER AP — R E LT,
rvany Z—ghiEhiEE g E L-BR o - 24575425 D7 HACCP
FHE (A BREE) AR L, HEEREHNRA & L CGHEEICEEZ FE T 5
ZEMEIBIEICBITA R A —%E e L TEHETH S,

—J5C, BIUNTHELYE « Be STV A Z X R RICES L Cid, ®oEE E 725
HIFERCE TR D VB YRR ORI . A B ALEE TR 3BT A BElR 55 O WAL EERCZ
DR AEEPE, BrCRLEL OIS, BEETES ST 2 MAAZERL TV Z & E
HTH D,

@ VRARZala=r—valzabHEEM ol va s 2 —mghEstk
THRLEE S C 31T D BB SR DB YL HOWTIE, AR ZFR &5 8 HE L
LT, ERNOD o Er Ry 2 —BhEcBi) 5 F 0BT R TH Y . AT
FEhi SN TWD Lo, ERICBWNTYH U A7 Ml N A 7 PR E 238V TR
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NBBELZZ BILD,

BWEETARY A WEREBIL, FAREE L E0HEE TR L, EDER OB
BICEDETEFEY AT RCFRE CTORAEFYL 7 EOEEEREI BT 5 7 e an
7 B —%RICAT DIEROBIEEF EfmEITo TN RETH D,

® HBHDOA o r T 2=t RIZET AN
R DT e r g 2 =G AR % 72 D DR DU R OFRHAENTZE 4 5 | = f5¢
SR L TS S ENRETH D, FrS, BUT TR X 9 ZARMIA OB ORI
% IR 2 R R 70 U R 7 B EIC B D ARANTIEIC oW TR, RESME
(CBWTHHIE - BB ETH Y . ERNICEW TS FRICTRENI RN L2257 B
ThodEEZBND,

- VBNC, BREEA b L A~OEPUHESE O 5 O BR i

c NDGIEEE L BB LI v B Ry 2 —D Y - R FMESe B RS BR
SO B BRI T A RN U R U EEHEE

- SR OFEEELE T O U R U AR

- JHE B TR =G

 BEESOR BAVERE I B W i S CEREAMN R E &R TE GRBRE v )

s B BT X — | K DRERRfEE K OB A5 OfER

(3)FFZIZ BBl A7 T a7 7 A )V TRLULTEZRD OGNS U A7 FHCOWT, (2)
DA FE 2 T, ZOFEF OV T ERITHRE LT,

O BHEERHE (Performance Objective) DOFREIZEET 5 U R 7 3
PANENZRIT DU A7l N A7 EBRORNERE 25 & BABEKO D
Ea g Z—IZ XD NOREFEHEZ KT 2720, 7— FF = — OFERIZBT
HERT =X EIEH LIERN Y A7 XY . BBAOTEYIIEET % B EEERH
¥ (Performance Objective) X ET D Z EITAHRV AV EHFERTHDL LB X
bhd,

A AME T, BREEERICRT 28 L IROTGEERIL (BAEERRE 2B A 58
SNEERORG) Z AEE LTE=Z Y U 7 &7, B R OVEPEBRFSIZ 31T 5
EAE PO LIZH ATV D, EERY Y 27 FHlE, £ ORFRRILZ f2fE L T
W5, ERIZEWT, A%ZO XS ER Y X 7 5l FEfi 2 72 OB T —
NI BIZITUT DX S 7 = BVETHDH EBEZHLNDLD, TNENDIHYR
DL, BRSSO KRS, EHHTE O R A EYNNKT 27 —F 2V D
N5,

SRR (B (BB . R LR HloB - BRI OEERNT —4
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+ AFEBLEC R RIS O R RE O B R ORR AR T — 4
- O - B OERE GEERUSME) S BEEONR AT 7 — 4

@ ZHRIR Y X7 EHEFE OB AR OEMIZEI T 5 Y 2 7 5
AERE, RRSALER, Vi - HE OKBRED Y R 7 E S OB K OV HE ORI A
T 2 720 DERR U A 7 SOV T, ERNORHESNE OB A 5 E 2 5
EBIZNTLLT D —ANEZ b b,

« EFEEEPEIC 351F BENEEG R U R VA PR O ST K OV AFE B O B O RREE,
- P BALEIE O S A B TR (B, PR, T — RIS R s
TR E P O A,

-2 - FREREYHEC IS D ASAEIE Y Ik TR K B AT R OBV 0 ) 2
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ARl BEX

1. ERNIZEITHEERE
< TEMEEERIE >
+ NIHSJ-02:2019

ARBRiEIL, vy 2—gHEORKNEE L THEESN TS, C jeuni O}
C. coli 1t 2 7o O DEMFABRE Tdh 5, IR BERGH | T ISR 21T o 256
25 CTITEELZTEANE T, 4201 CTREWIRER Z TR T 2ME T, EEMEZ R,
ISO 10272-1: 2006 DAALZHIEIR E —Bd D b D EEET S,

AFABRIE T, BB a 25g FFE L. 7L A b AR 100 ml 2002 THEL L.,
PAFREERIC L 0 T U 7o7% ., iR BERS IR ER, <528 L. C. jejuni X ¥ C. coli
DEFEEK ST D, B GEELSH & L T, modified charcoal cefoperazone
deoxycholate agar (mCCDA)E5HING ONT 55 8N BlEEE D 2 TR A VD, 2R 4B
el BIZTER S 8o L S EB%IT MiEs R 21T o 72t AR A ER AR LIRE T 5,

(BRZH 1-1, 1-2)

<MPN (EHE#% : Most Probable Number) %>

MPN i3, B OSSR E T . & DENATEY 72 0 \TIEET D84
BUIRT V) AR D EHEE L CHEZ RO D FIETH D, RETIIARRIINZEL
VIR DD, REBRICEVEGICERERD D Z enTE b, GRS 1-T)

2. 180 %
< EMEERE>
- ISO 10272-1: 2006
- ISO 10272-1: 2017 (Second edition 2017-06)
[EIEAEYE L% International Organization for Standardization (ISO) 4292 4
e RAY Z—JEE O EMERERE,
AR AR . BRI BE N OWERSilBR 2175, GRS 1-3. 1-4)

<FEERBE>
- ISO/TS 10272-2: 2006
- IS0 10272-2: 2017
ERRIREC K D20 ey 2 —oE Rk, (GRS 1-5, 1-6)

3. ZDMDEERE
- FDA BAM (Bacteriological Analytical Manual) %

KERMEEL NSRS N TV S mEE, horva s 2 —EEoaiRikix
Chapter 7 |Z5%%4 7%, BMOHI T TV —ICL-o TS 78 ha—A)p VRS TW5
DT, BTN U Tl T 57 e ha—z2E&EiR4 5, (BIRER1-8)
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- YT IR A LPCRRICKDEHESS

e, BN OBRESNSON a7 X —OBH X ITEOREIZIE PCR HEE
ASND LD TE T, MHNIZIT—EHUL LORBDIVE R0, IR, RE
FEORMEIZK U CTHEBRIEZID AND Z ENRVELE INTWD, BIREE 1-9)

F£72. MPN-U 7 /L% A 5 PCRiEE W o7z, FEOMARIC X 0 EdR o L)
AREE 72D, (BIRESHE 1-7)

BATOEEETIE VBNC WREO T Ea Ry X —2 EHEICERETE 202D,
propidium monoazide(PMA)ZfEH L, EMIREOHEM % EET H FIETH D PMA-
qPCRE MLV | FIHEOEELZHE LToWEDRH 5, METOREE, <20 uM O PMA =
ETHiuL, C jejuni 3.12~7.12 log CFU/g O#iH CEENA[RETH o712, (BIREH
1-10)

ZOM ELISAE, A A/ 7~ MEL2 77 v 7 AERIGERIA LA By
Z—tHF >y RO LAMP EIC K DMy Fbd b, GRS 1-9, 1-11)

AL 7 v~ MEIZOWTIE, @fieansz Bl e, BRGHS CHHHTE S
FIEMEDR & 5 — 5T, BT IRATEIC A B K O IR AR 235 5 (R T ER(E S 108
CFU/g) A CHEN DD, (Bl 1-11)

WERDA L 7 a~< NEZ, BOKETH LN, A L/ 7a~ MEEHAWDZ
ET, K102 A — X —LL ETOMRENREE 720 . XIS E W RHIREZ R Lz &3
LGRS N H 5, GRS 1-12)

4. FEHRITHT H2BE LIKBEERBRADIREM A E
<BHZX>

RSB TSN ARG ERIZONT, F&GHEl (7 —mA)) KB 217572
BOBRSEER B HOEREIMEAE oL EEDTF— L, 1RIKk Gt 25g) &
T 5, BRIKIZATFRFEO®%, ISO JEZHE U ZREBRIEIC LY, v a sy ¥ —oE&ERER
rFEMT 5D, 1EIOFRBRICOE, 5k Gr25P) Z8T 5, Gz 1-13)

41 PMA GRS L TV DA ITHIIEPNICIRE L, e RE & D 2 & T DNA &S0
HBT 5, TOREE, FEEHKO DNA OHES PCR KFIZIHE &, A7 L TV Dl DNA &
HDHME SN D Z & TEMEDH DM DAL T2 Z L3 TE LD (ZH. Nocker A et al:
Comparison of propidium monoazide with ethidium monoazide for differentiation of live vs.
dead bacteria by selective removal of DNA from dead cells. J Microbial Methods 2006; 67:310-
320) (M. HAMkEE, KAiE—  PMA-qPCR{EIC L D AillfE O, /7 T EmER 7L
FOBE 2019; 53:67-71),

2 L) 7v~ MEEE, IR EZBHR LAV T Lo b, BIRE&oo o FERRPUARN B
FHRRCLOBE T2 L, PiRE28BAA LIS T, PO & o a4 REGRIUAR L O 2
PURD =F DHURHURBUSE S IR Z O T Do ZORER. AT DIF) OSEFE A B 11 Chgd
gzgii) (R JIRERES « KRB SLARGEAMZET ARER  BENT 2o en "y 22—

A
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<XKE>
RSP TR SN D RS ERICOWN T, 2 TOI ARG O T OHBEHGENCE
WCEREL L7285 &R J8E L 724812 A4, 400ml @ Buffered Peptone Water (BPW)
EEBIT, M1 R, Baetolliko TRE L REZ TRV, KBohopent Uik (U
YAWR) 2B 100ml AERELL T, 1 MK E T 5, BiRIEL, FSIS ED L AEE
(Microbiology Laboratory Guidebook 41.04) (ZX YV, a2y ¥ —0iE &R k%
Fhid 5, 1EOMEBRICOE, 5k GE5P) ZfRINT 5, B 1-14, 1-15),

<EU>

R TSN D RF ERIZHOWT, WHBRORREE Db 3H) o'
RELHTT =L, 1Mk Gt 26g) &35, MikiL, 1°C~8COMREH Tk irE
L. 48 FREILINIZ IS0 10272-2 1EI2 X0, a2 —oEeERRE 315, 1
FIORBRICOX . 5K (% 15) 28T 5, (B 1-16)

<R 1 ZH>
1-1. ASFEEEN AR B mafRe, MAEDR 2015 (R XZ M 1-1)
1-2. [ENZEIE SRS EAMICRT « o v u Ny 2 —R Bk CEME) ey H—.
V¥ a =2 Y EERERE NIHSJ-02 : 2019
1-3. ISO 10272-1:2006 Microbiology of food and animal feeding stuffs-Horizontal
method for detection and enumeration of Campylobacter spp.-Part 1: Detection
method
1-4. ISO 10272-1:2017 Microbiology of food and animal feeding stuffs-Horizontal
method for detection and enumeration of Campylobacter spp.-Part 1: Detection
method
1-5. ISO/TS10272-2 TECHNICAL SPECIFICATION First edition 2006-01-15
Microbiology of food and animal feeding stuffs-Horizontal method for detection
and enumeration of Campylobacter spp. Part2 : Colony-count technique
1-6. ISO 10272-2:2017 Microbiology of the food chain Horizontal method for detection
and enumeration of Campylobacter spp. Part 2: Colony-count technique
1-7. JIRFE, M sERE, ARHRIT. fdesl, 1A — : MPN-Real Time PCR (2 L %
HIREA T O Campylobacter jejuni D 7E & L 434, BRHFHR 2013,77:39-43
1-8. FDA: Bacteriological Analytical Maual Chapter 7 Campylobacter. January 2001
1-9. fhvazgR, Jul B B R HREYYE & & aiiEY,  TOoiEsL 2009 4
1-10. Lv R, Wang K, Feng J, Heeney DD, Liu D, Lu X: Detection and Quantification of
Viable but Non-culturable Campylobacter jejuni. Frontiers in Microbiology 2020;
10: article 2920: 1-8
1-11. EfEEA,  EEEE, MUKV s - U 72 A L PCRIEROA &/ 7
0~ MEIZ L 28#EE - Campylobacter jejuni/coli DAV ) —=> 7 {EDFR
wf, R T RERAFER 2018; 431 109-112
1-12. WFFEHSEA dlsEsk, REE W87 - [ERRRES  EESIEICET 5K
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1-13.

1-14.

1-15.

1-16.

Ft. BFUAEE WIRZE R 30~ D Foct B AL i e A AN ot [
4 ENTERET L en "y 2 —/HEOEEN Y A7 G B8T 20178 GE
7+ 1806) |

JEAEGAE &S B LR OB BRE B X DIMBIRGEED FHEIZ OV T, AR
0528 5 175 F24-5 H 28 A

United States Department of Agriculture Food safety And Inspection Service
(FSIS): Salmonella and Campylobacter Verification Program For raw Meat and
Poultry Products. FSIS Directive 10, 250.1 9/20/13

United States Department of Agriculture (USDA), Food Safety and Inspection
Service (FSIS), Office of Public Health Science: Isolation and Identification of
Campylobacter jejuni/coli/lari from Poultry Rinse, Sponge and Raw Product
Samples. Laboratory Guidebook Notice of Change Chapter new, revised, or
archived: MLG 41.04. Effective Date: 05/01/2016

European Union: Commission Regulation (EU) 2017/1495 of 23 August 2017,
amending Regulation (EC) NO 2073/2005 as regards Campylobacterin broiler
carcases.
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B 2. ARBIZETEH 2 EDNY 2 —EFIMHEREOHTIKR

FRMOKPER B B S R AL T M ORSEATEE NEEREHR AT 2> b #E S - HK S K
HIE DT MBI MERREHARTIR D 5 B, B e u /7 Z—ORANMERE O HELR
B A (A 7—) OMEMFEICOVWTUTORLICE LD TRLI

x1. ARBIZBITEHEONY 2 —OEXITHEEOHIRIKRAE

HE 2010 2011 2012 2013 2014 2015 2016 2017 2018
I | n=68 n=72 n=35 n=56 n=48 n=49 Jejuni | Jjejuni | Jjejuni
FEA n=68 n=67 n=47

coli coli coli

n=14 n=10 n=8

ABPC Jejuni | jejuni = Jejuni 0.5~ 1~ 0.5~ Jejuni Jejuni Jejuni
T R 0.25~ | 0.125~ | 0.25~ 64 64 >256 0.25~ 0.5~ 0.5~
ng/ml 128, >256, >256, (32) (32) (32) >256 256 64
(BP¥) 26.8% 20.8% 41.9% (32) (32) (32)
pg/ml 16.2%. 28.4%. 14.9%.

MR % coli coli coli coli coli coli

<0.125 0.5~ 0.25~ 1~256 | 4~256 2~16
~64 >256 >256 (32) (32) (32)
(32) (32) (32) 7.1% 15.4% 0.0%

20.6% 19.4% 5.7%

DSM | 7—%7 | 7527 | T8 | T=Flp | T=Hlp | T | T—X T4 T4

L L L L L L oL L 2L
SM T—HI | T—H7 | jejuni 0.25~ 0.25~ 0.25~ Jejuni Jejuni Jejuni
L L 0.25~ 2 8 4 0.25~ 0.25~ 0.5~

>128, (32) (32) (32) 256 256 4

0.0% 0.0% 0.0% (32) (32) (32)

8.8%. 1.5%. 0.0%.

coli coli coli coli

0.25~ 2~ 0.5~ 2~

>128 256 256 >128

[GliES (32) (32) (32)
T—=F7 42.9% 50.0% 50.0%

L
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4 2010 2011 2012 2013 2014 2015 2016 2017 2018
IS | n=68 n=72 n=35 n=56 n=48 n=49 Jejuni Jejuni Jejuni
FEA n=68 | n=67 | n=47
coli coli coli
n=14 n=10 n=8
GM Jejuni | jeuni=0 |  jejuni =0.12~ 0.25~ =0.12~ Jejuni Jejuni Jejuni
0.25~ 125~ 0.25~ 2 1 4 0.25~ 0.25~ 0.25~
2, 32, 2. 32 2 2
(72L) (72L) (72L)
(=S [jE=s (=S
T—H T—H T—4
PN PN PN
coli coli coli coli coli coli
0.5~2 0.5~4 0.5~2 1 0.5~2 1~2
(72L) (72L) (72L)
(=S (=S (=S
F—4 F—4 T—4
L L L
oTC Va4 T—5 T—5 T—5 T—5 T—5 T—5 T—5 T—5
L L L L L L L L L
TC T—=HI | T—F7 | jeuni | =012~ | £0.12~ | =£0.12~ | Jjejuni Jejuni | jejuni =
L L =0.12~ >128 >128 >128 0.06~ 0.06~ 0.06~
>128, (16) (16) (16) 128 128 >64
41.1% 27.1% 53.1% (16) (16) (16)
33.8%. 46.3%. 23.4%.
coli coli coli coli
=0.12~ 0.12~ 0.06~ 0.12~
>128 128 128 32
(16) (16) (16) (16)
28.6% 35.7% 60.0% 50.0%
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4 2010 2011 2012 2013 2014 2015 2016 2017 2018
IS | n=68 n=72 n=35 n=56 n=48 n=49 Jejuni Jejuni Jejuni
FEA n=68 | n=67 | n=47
coli coli coli
n=14 n=10 n=8
CP Jejuni Jejuni Jejuni 0.5~ 0.5~ 0.25~ Jejuni Jejuni Jejuni
0.5~ 0.25~ 0.25~ 8 4 8 1~ 0.25~ 0.5~
4, 16, 16, (16) (16) (16) 32 4 16
0.0% 0.0% 0.0% (16) (16) (16)
2.9%. 0.0%. 2.1%.
coli coli coli coli coli coli
1~ 0.5~ 0.25~ 2~ 1~ 2~
64 64 256 64 4 64
(16) (16) (16) (16) (16) (16)
14.3% 0.0% 25.0%
EM Jejuni Jejuni Jejuni 0.25~ =012~ | =012~ | Jjejuni Jejuni Jejuni
=0.125 =0.125 =0.12~ 2 1 2 0.12~ 0.12~ 0.12~
~8, ~4, 4., (32) (32) (32) 4 32 16
0.0% 0.0% 0.0% (32) (32) (32)
0.0%. 1.5%. 0.0%.
coli coli coli coli coli coli
8~ =0.125 | =0.12~ 0.25~ 0.12~ 0.5~
>512 ~>128 >128 2 128 >64
(32) (32) (32) (32) (32) (32)
2.9% 2.8% 2.9% 28.6% 50.0% 25.0%
NA Jejuni Jejuni Jejuni 2~ 2~ 1~ Jejuni Jejuni Jejuni
2~ 0.25~ 2~ >128 >128 >128 1~ 2~ 2~
>128, >128, >128, (32) (32) (32) 256 256 >128
19.6% 47.9% 24.5% (32) (32) (32)
57.4%. 46.3%. 31.9%
coli coli coli coli coli coli
2~ 2~ 2~ 8~ 4~ 4~
>128 >128 >128 256 256 128
(32) (32) (32) (32) (32) (32)
33.3% 33.3% 34.3% 78.6% 70.0% 75.0%
ERFX Vahmbd T—H T —H T =X T T—H T—H T—H T—H
L L L L L L L L L
SDMX T—X T—4 T4 T—5 T—5 T—H T—H T—H T—H
L L L L L L L L L
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4 2010 2011 2012 2013 2014 2015 2016 2017 2018
IS | n=68 n=72 n=35 n=56 n=48 n=49 Jejuni Jejuni Jejuni
FEA n=68 | n=67 | n=47
coli coli coli
n=14 n=10 n=8
CPFX | 7—%7: | Jjejuni | jeguni=0 | 0.06~32 | 0.06~32 | 0.06~ Jejuni Jejuni Jejuni
L 0.06~ .03~ 4) 4) >64 0.06~64 | 0.06~32 0.06~
64, 64, 17.9% 45.8% (4) (4) (4) >64
245% | 51.5%. | 44.8%. (4)
29.8%.
coli coli coli coli coli
0.06~64 | 0.06~64 0.12~64 0.12~ 0.25~16
) (4) (4) 128 )
30.6% 22.9% 71.4% (4) 75.0%
70.0%
AZM | 7—%7% | T | T—Fle | T=F7 | T—XR | T | T—FT | Jjejuni Jejuni
L L L L L L L 0.03~ =0.03~
128 1
(4) 4)
1.5% 0.0%
coli coli
0.03~ 0.12~
128 >64
(4) (4)
50.0% 25.0%

*BP 13, KERKRRAIEER S (CLSD ZFIHRE SNZMHERME (LA 2784 ) Zand, BESH
TR 72N DL, T—) &Lz,

FEILL S UNIEUTOEOH LD LWL DORB 5,

**%2006~2009 FED T v w Ny Z—OFFMMERIL, IEFF. BEK. 8OV, 7 uA 7 —rb oS
NIFEREROTERZ R LTV, 72770, RO n# (n=) 1%, 7 uA T —HROEME ORI Z R L
TW5, £7o, 2015 FOEKKEIT, C. jejuni DIHZ -7,

el 13 ABPC: 7 v U v CEZ® 77 Uy, CTRk7F 47/, DSM:Pt FeXx kL7 kb~
AV, EMz=Y 2~ Ty GMT A<,y RMAFT~A v APMT 77 ~A v OTC:AF
T hIV A7) BCME att~vA T CP/rT A7 c=a—)L CL:alAF 2 NAT U U7 Az,
ERFX:z o m7ufx#i v SDMXANLT 7T A RFvr, CPEXiv7mrvudxthy SMA ML b

RIREIR 2-1~2-5 68|, 1Bk,

A, AIM:T VA~ A Y KO TC:T FIH A7) &R LTS,
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<Hs 2 Z >

2-1.

2-2.

2-3.

2-4.

2-5.

EMOKPEY B GRRA T, MSATEBUEN  BWKEEE Z 2Bt v # —
(Food and Agricultural Materials Inspection Center : FAMIC (IHE&IEHRAFT) )

F i HOGHE O P E B RS MR ETR A (PR 18 2~ Fhk 27 42%)

National Veterinary Assay Laboratory , Ministry of Agriculture, Forestry and

Fisheries: Report on the Japanese Veterinary Antimicrobial Resistance

Monitoring Syste, 2016-2017. 2020 F-/A%

JEMOKPER THE: « KRR /KELEE PR, BERNRADT « Pk 28 FFEE L&

55 K OV S ARG 351 5 S SR OB A Mt E = &2 U Vo F kR, AFociE

10 4 31 H

JEMOKPELHE: - BRJRGEKELRE R, BEIDRATT « Rk 29 FE L&

5 OB B ARG 2 331 5 52 F ST O SEANMHE T = & U o 7R, AFT4E 10

H31H

JEMKPEGTHE: - BRJRGKELRE R, BEIDRATT « Rk 30 (FEE L&

il OB SV 351 D55 R O FEHFIMET =4 U o ZiER, SF 2 4 11

H2H

125



A7 3. GBS DRIEHF - BRI DEFIFHRSEF

1. GBS OHFIEHEF

GBS DOFJEMET & LT, S TG DIR IR D AR ORIy & T 25U A A L,
JRFAARDRZXHURIZHKT 2 PR B CPUR & L THRRICPEEZ 5 2.5 &0 9 (GRS
INTWD, GBS BEMNLGBESIT- C jejuni 6 U ARA Y 2 (LOS) ZfhH - k5
LA LRGSR, GM1 o7V A4y R EmTa8E2H T2 Z ENHH LT,

(B2 3-1)

F7-. Cjejuni LOS &t FRW#RR EY 7Y 4 R E DRI FFREEDIEEN
WERR AT D3, IR &2 7R X 72y O jejuni IR D 3BES U2 ER izt . GM1
I U ORRA 22 7 ) A RS 2 £5> LOS WMF(ET D Z EmasinnTunsg, (3l
WM 3-2, 3-3)

Koga & DIT > 7ol MO U A 7 FERIMFE TlX, BARIZET 5 GBS B kK C. jejuni
HRIZAT 7 ) A3 REE LOS OAG UL E R BIE - ToH 5 est-1l, cgt-A KN cgt-B%
Ty FTRAET D7 T A A BROC OEIG (96%) M mkikik (70%) L@z
L LOS OEARGEG DA GBS ORIEZRTET HMERJMTHDH Z EIVURE
nTns, GIRsM 34, 3-5)

AT A RIIT TN EA T HEEMRIRE C. MRsilapl s B\ I ET 5, el E A L
BKMEZ T BT 2 RE, BUAKMEDA Y NS0 . FEICAEREEZ AT 500, MnEEcE
SN THET DAY SHEOR D Th D, o7 VA RICEENL AV IPRIIET I M oA
ZLTRBY, TORERYNCL Y H 7 ) A2 Rk GM1 LY GD1a 2 &% S CTnd, Bliss
R 3-2)

2. ERDEZHREE

GBS ORIEXRFMEICALIL, EOFFHIB W TH BV EFfE STV 5,
HARIZIT 2% P, BAE e B R B AR B L 0 | 1993 4 3
H~1998 4= 2 A £TO 5 FEf & xR & L, 4F 4,350 figxlZ 7 v 77— FRE SN
HORH Y AREEREL LT, GBS OIEEHEIZ. AH 10 T AICXLT1.15 A&
HEE &7z, Bt 3:2, EHHERIL 39.1+20.0 5 CTho7=, (BIIEIR 3-6)

HAREWNIZET 5 C. jejuni &4t O GBS 3513, 1990 442 2 44, 1991 4EI 7 4 W
BN SHLTN D, FSLETEMZEET COPURRE O Tix, GBS B3 52 49 31 473
C. jequni \ZRS D HURDBGME T, 20 9 B RFIDNEAT LT2ER] 29 44 22 44 S PRI
Thol-bIhTWnab, (RIEEE37)

1990~2003 FDORNZ HAREND 378 Wi LA EMZEITIZE B vz GBS B3
763 4 KO 4 v v —JEGERE (FS) DEHE 286 4 DEF 1,049 4 OB Z Fid L7
WHETIE. C jejuni 75 1131k (11%) mEESiz, C. jejuni \IZB8E L 7= GBS EE O
it — 2713 10~30 i THV , BIEEENES ThH o7, KESOEFITNL D) 0ht
KEHRALTEY, GBS BE Tl GM1 HiikLO%T GDla HUANBEE R < Mt Sh
7o ATHEMITT D GBS B 46 4 OEFEEER 21T o TR, 30% 23 v ra /T X —Gk
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TholelTrHELHD, LL7ens, GBS/FS BEIZEHEIT D C. jejuni Y DHE
ZaHlid 5 2 LiE, AR, BEMOEOPEH, PO 5EOH 2 ORFITKAT
THEORETHS &I TW5, (BlifEE 3-8)

70 Takahashi & OHf3ETlX, GBS BENOIEES N C. Jejuni 102 #kH 94 #£7)3
RIS, DI E 688 (67%) 1ZMIER 19 CTH Y | FFEDIMIER DFIERH EL
Zenmani, (s 3-8, 3-9)

2013 4Fi2i%, EN TREGHEE R KO GBS Z380E L7z 10 RO BRI
Campylobacter jejuni B RS NT- L TH5HENDH D, (BIHRESR 3-10)

3. BHDEZHRE

1982 4 7 H~2010 4F 6 A 28 H £ ClzAFKINT= C. jguni & GBS OBHEMEIZ DUV
THELIZFZEIZB T, 2 o adk— MR FET D, 1 DH O McCarthy & OFf
ZECIL, B vany 2 —Y9iE 29,563 il 0.03% D EE N GBS ~L AT (C. jejuni
(2 BEREL U 7= JRYAE 10 H1%47-9 304 51D GBS & L THEIND) L2 ERENT-,
9 —D2D Tam 5D NAIZHESW e ak— MR TIL, EEEMEZZ2Z LT C joguni
R L 7= B3 2,560 i, 3 il GBS ~AT L7 Z &R a iz, GBS OHEF 72
FAESEEE I, FM 10 Y720 0.4~4.0 A (HFHAHE 1.3) & I TW5D, AFRICERE
DT ORER, 2,502 151100 GBS HH D 31%75, B B a/NT X —OREGER %5 Lz b D
ThodERBINT, GIRESR 3-11)

L OFRFUZ BT, 15 At OB IBIT 5 GBS OHERA /R FIEME 1L, 4/ 10 5
AN4720 0.6 A& ENTW5, (BIESIR 3-12)

KIETIEES 3,000~6,000 A2 GBS 23388195 EHEE STV D 3, GBS ITENT
HO, 10 TAET-VEBLZ 1 NORITEEL RTT LI TWD, FTHEZS|EiZ7
C. jejuni DIFEGRIE, L EHERINTWND GBS DY XA JZRFD 1oL EINTW5D,
TRy E—EIHED R L7 1,000 AZ 1 AN GBS ICED & &, KEICKITS
GBS JEBID 40%FEEEIT T B a Xy X —DRPENRE | x e b iro TS EEZ BTV
%, (IR 3-13)

2006~2015 £ =a2——F 2 RIZEBITSH GBS TABE L= AEiE, (B%4F) 82~
112 AT -7z, 2015 FEITOWTIE, GBS (2 & 0 AR L72ZlE, etttk v B 7R
BAENCE ol S TW5, (BIIRSBE 3-14)

Za—Y—J Y RTIL, Borenany 2 —RBEIZ L 5HBROIGIMEIKO 72 D DOBUERH
2006 FENHEA I L, D% D 2008~2010 HZB 1T B v B a T X —JEYHEDOWRE
1% 52% 8> (P<0.0001) L. GBSIZXL A ABES 183%H (P=0.0496) L7z, ZDZ &
M, GBS OF 25%(1%, 7 v B r T X —FYMERIED DB AR ST TN D 2 E BRI
Sic, (BRzM3-15, 3-16)

C. jgjuni & GBS & OEIEMEIZOWT, BE[H & 4T > X CEIETVERF xRN T
v, XFHRRE CGRE 2%, 47 4 12%) &L GBS (GRE 26%, 47 4 32%) T
ITAEIZ C. jejuni DFEGSEAE N R - T, £, KENZEBIT D C jejuni ik & GBS O
PR E S SICRET D &L C jeuni B¢ 1,058 B4 1 128 GBS ~B179 52 &
W25 LT 5b, BIEESIE 3-17)
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S HIZPEN19 2 C. jojuni \Z X DGR IZOWTIEZEDBEENEE V. 1568 il 1 il
FIAETGBS ~BATT D EBEZ LN, ORI LT, 198345 Alc7yv Y 4T
A LT PEN19 8 C. jejuni (21 % L35 2 v DBk OEFEA 865 fild 5 6, GBS
EAEPFLTEFHNT 1B CTHoT-E ESNTWD, AT =—TFT OBHRAE TIX. C jeuni
I559$# 3,000 A2 1 AN GBS IZHERE L. C. jejuni IRIZHERT 5 Z & T GBS #3ET
HU A7 M100 @< 725 Z RSz, (BIRER 3-2)

<hllis 3 B>
3-1. Yuki N, Taki T, Inagaki F, Kasama T, Takahashi M, Saito K et al:
A Bacterium Lipopolysaccharide That Elicits Guillain-Barré Syndrome Has a
GM1 Ganglioside-like Structure.J Exp Med 1993; 178:1771-1775
3-2. 5B, fEWmZR « Campylobacter jejuni IG5 & X7 o « N U—JEfERE, YYE
FHERS 2003
3-3. Willison H, Jacobs BC, van Doorn PA:Guillain-Barré syndrome. The Lancet
2016;388:717-727
3-4. Koga M, Gilbert M, Takahashi M, Li J, Koike S, Hirata K et al: Comprehensive
Analysis of Bacterial Risk Factors for the Development of Guillain-Barré
Syndrome after Campylobacter jejuni Enteritis. The Journal of Infectious
Diseases 2006;193:547-555
3-5. EHPL A, FERGT, BT, KRS, BB a0t mEIE M THESREH
kA ovma g 2 =0 RO X T N —EfEEE (GBS) BG5BT ORARDL
JE B TR 20103;29:58-60
3-6. —fAEFHIE A HARRSES 5 « NL—EERE. 7 4 v oy —IEERET A R
742013
3-7. FRER A B m Y Z—EYYE L X T - N L—JEGERE, TASR  1999;20(5)
3-8. Takahashi M, Koga M, Yokoyama K, Yuki N. Epidemiology of Campylobacter
jejuni Isolated from Patients with Guillain-Barré and Fisher Syndromes in
Japan. Journal of Clinical Microbiology 2005; 43(1): 335-339
3-9. AR, Al B EE BaHDRIEGYE & B EY,  IERL 2009 4
3-10. & I LR YWE G o & — B IR R GSE I ) 2013;15(36):1-5
3-11. Poropatich KO, Fischer Walker CL, Black RE: Quantifying the Association
between Campylobacter Infection and Guillain-Barre Syndrome: A Systematic
Review. J Health Popul Nutr 2010; 28(6):545-552
3-12. McGrogan A, Madle GC, Seaman HE, de Vries CS: The Epidemiology of
Guillain-Barré Syndrome Worldwide.Neuroepidemiology 2009;32:150-163
3-13. CDC: Guillain-Barré Syndrome. 20194 12 H 20 H & HHT
https://www.cdc.gov/campylobacter/guillain-barre.html
3-14. Ministry for Primary Industries: Foodborne Disease in New Zealand 2015.MPI
Technical Paper 2016; 2016/54:1-147
3-15. Baker MG, Kvalsvig A, Zhang J, Lake R, Sears A, Wilson N. Declining
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Guillain-Barré Syndrome after Campylobacteriosis Control, New Zealand, 1988-
2010. Emerginig Infectious Diseases 2012;18(2):226-233

3-16. NN EamZEZEE « VK 28 FE RN Z EMEREERAE T en s 4—
BEEO a0 g AN 2D ) 27 FHROHFNIET2E  wmEERASt =ERE
WFZEAT 2017 4 3 H

3-17. Allos BM. Association between Campylobacter Infection and Guillain-Barré
Syndrome.The Journal of Infectious Diseases 1997;176
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AliA 4. FENEOBADLEONY A—REICEY S EEMEERE - BIFE

A EERRRE

1. 747 F (2011)
< EARfE >
X5 BENEY (B
« JLYE(E - 7 logio CFU/g
Y T BRSO 1 BRI, BwENORA GG 10 P4
DEMNEME 77— LT 1HIKET 5,
- FadriE - 1IS010272-2
izl 4-1)

BENEERE

1. 74V7 2 K (2011)
< HAEfE>
X5 BE AR (B
« JLUEH : n=5, c=1, m= 4 logio CFU /g, M= 5 log10 CFU /g
YTV T BRIBUBGZREWT, MARORS SRS 55D E
ZERLCLRERLET D, 1HEBIZ 1 EIOHEE Ty 7Y 7T 5,
Bl - 1S010272-2
Gz 4-1)

2. EU (2018)

< FEEfE >

kGBS EER (B

« FEYE(HE : n=50, ¢=20(1.1.2018~), c=15(1.1.2020~), c=10 (1.1.2025~),

m/M=1,000 CFU/g

TV T BB TSNS R LIRICOWT, BEIBORE
SR (D L H 3] DEREEDTT—L L, 1R (GF26g) 75,
1 EORERC 5K E 7V 7T 5, o7 T, Buid 1 AR
IZ 1 [EICTH DM, i 52 B OMRERE RO LEELN THIUX, FREICEER
"RELE 72D,

- Fadr s - 1IS010272-2

(BisE i 4-2)
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B EALIRERRE

3. #E (2010)

< BEfE>

X5 BB EER (HR)

- BAEEME . EERRIC L A BRAER ROV T, 100 CFU/g LLF. 100-1,000
CFU/g. 1,000 CFU/g LA D 3 7 —F12451F. 1,000 CFU/g UL Eokgiko
E|E %, 2008 4D 27%7 5 2015 4EE TIT 10%IZ BT,

TV T BB T SN A RS LRI OWT, BEIBORE
R BN OEREEDTT—L, 1RIKET 5, 1EIORERT 5 HRiik%d
YN T 5,

- s - 1IS010272-2

(BIVRZ IR 4-3)

4. =a2—T—F 2 F (2012, 2016)
< FEMEfE >
c R B LR (LRTEER)
- JEEME « O Campylobacter Performance Target (2012~)
n=45 (GLEEHIFL 100 J5PLL B/ — X DOlgk
3.78 1og10 CFU /2] LI EDORAEAS 6/45 FfALLN
2.30 1og10 CFU /3 LL_EDRAE 29/45 WA LI
n=9 (JLEEHIEDN 100 5 PIATM/ S — R > Dk
3.78 1og10 CFU /3 LL LD AED 1/9 F{ALIN
2.301og10 CFU /3 LI EORAAED 5/9 BALIN
@Prevalence Performance Target (2016~)
4 EHITHEINTEZBE L IENLO N v En Ny X —O RN
30% &R\ & GUEHEL 100 HPILL /L — X2 Dfiak D
I D FEHE)
T T BB T SN AR LRI OWT, BEIBORE
ERE YRR (400mL) A TZERIC AN, 8% +HDICiEo TRE &R &
HLT1IRET 5, 1 EORERT 3k 7Y 745, Yo7l
BEAREIE, 1 1 [E],
- e - 1IS010272-2
(BsZ R 4-4, 4-5)
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B SR

5. A=AV T + =a——F K (2018)

< BEfE>

kGBS SR (SRR

- BA%{E : 10,000 CFU /3]

TV T BB TSNS R LIRICOWT, BEIBORE
&R EPERR (400mL) 23A - 72T AR, W2 +H3IE - TR L IRZ T
HLT1IMIE LT 5, FEFREITL U T, S’y 7Y o 73l a RE
T 5,

< WA ISO EXTA—A R T U THEFEI N E D 5 A 515

(Bisz i 4-6)

niE - ARSFTERPE

1. 5=[E (2017)

< B>

X5 BEALEE (HR)

- HEHH : 1,000 CFU/g LLEDORAKDEIE D T%LLT

T LTI NGB BEEO RS R (eSS D EE (26g)
ZBRELL T 1ML T 5,

- A - 1IS010272-2

(BIIRSHR 4-7, 4-8)

2. FA—ALFVT « =a2a—I—F K (2018)
< HHE >
- XI5 RS A (RTE) &b
- HAHE - f2ME /25¢
c RRATTE  ISOETA—A T U 7B AN E 8 D ARA 1k
(Bllisz M 4-6)

<BE>

‘niTl ey ST AITEY S D RIEOEEE R,

ccldr Y hEARKEHIETDEMEL RO ARMAOEE b o H, m 2B TH IWREE) %
Y

- m [ FEETEE AR,

*MIiE, n, ¢, mITA, O ER LHET DI L RDELIRR, L EOEBIIAT T &
% EETRTY,

<HFHK4S5E>

4-1. FSAI: Recommendations for a Practical Control Programme for Campylobacter
in the Poultry Production and Slaughter Chain 2011

4-2. EUROPEAN COMMISSION: COMMISSION REGULATION (EU)2017/1495 of
23 August 2017

4-3. FSA: THE JOINT GOVERNMENT AND INDUSTRY TARGET TO REDUCE
CAMPYLOBACTERIN UK PRODUCED CHICKENS BY 2015 (2010)
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4-4. MPI:The Animal Products Notice. Specifications for National Microbiological
Database Programme.2016

4-5.New Zealand Food Safety, Ministry for Primary Industries: Review of the
Campylobacter Regulatory Limits for Meat Chickens New Zealand Food Safety
Discussion Paper No: 2019/06 (June 2019)

4-6.Food Standards Australia New Zealand: Compendium of Microbiological Criteria
for Food. September 2018

4-7. Year 4 Report A microbiological survey of Campylobacter contamination in fresh
whole UK-produced chilled chickens at retail sale. FSA Project FS102121.
2019:1-37

4-8.FSA: A UK WIDE MICROBIOLOGICAL SURVEY OF CAMPYLOBACTER
CONTAMINATION IN FRESH WHOLE CHILLED CHICKENS AT RETAIL
SALE. PROTOCOL
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Al 5. FENEDOREEER
OXKE
- 1996 4, KERMLZ2MAER (Food Safety and Inspection Service (FSIS)) I3,
B AP ORFERAD ORI AT B —B E LT, PALEXTRFET R 7 T A
(Pathogen reduction performance standard) #%&iE L7, YiZiel 7 v 7 7 AL,
BANOZEE AOR B - I T.0 HACCP TREEHIZEIT 5 FSIS OAMIRGE &
LCHEEESN T2, (9 CFR 310.25(0)(1) % U 381.94(b)(1))

- 2011 4F 7 H, FSIS 1%, &5 (FuAT—) LKOhvuny Z2—GLRIZET
DR UL % 10.4% (qualitative direct plating) . X3 8/51 (enrichment analysis)
&I D HEEERM (performance standard) Z%E L7z, (BIRSHE 5-1)

+ 2012412 H ., FSIS 1%, LS AR I B L 7= EHNZ 725 2 DO KR
BHEFRFIORELZT, ZEAFHRARBOYTLERT KO o va sy Z—iG
YD DO =8, HBEOREHSEOWARLE OV VERT EXGRE LIz 7Y 7
T s T AEYER L, BIRSIR 5-2)

- 2014 4F 8 H. FSIS I3, F& AR 51T 2 B OIS0 Bt s o3 I
{bZaHED 5720 B ERAS AT LOH| EWIE (Modernization of Poultry Slaughter
Inspection; Final Rule) %#17-7z, (BlIisEPE 5-2)

- 2016 /- 2 A, FSIS |Z, HLEOLHSEORS &R ORI, FE5 IR 28T
TP NVERT MO ey 2 — BT 58 /e BN KA EAN LT, H
HEERHRS ClE, FSIS MAE ASERE « RBR L ks iz -\, FElzm U T,
B - T HACCP LREEHZNREIFHMIT 5720, LA—E 7 - U A v
Ry 77a—F*%2R0 AnTnb, (BIRSE 52, 53)

FAh—ET e A Ry T u—F IR E OV 7 n AR —EOHH, RO 5
AU HERE TR L TR L. o ORI B 7 N ORMAEFERZ n EOENSHIBR L,
ZOnlD7eNT, HEE (m) 282500 (o) [HUNTHIUZZE O TR XTI N Z2EH
VAT AMTHEUNTEH I TND LT A FETHY, U7V E T oA RERICEL
7e8%a . n EORHIMAERERINO LA 2, B () 2BET 52X 512/ L0,
=BT g4 Ry T7a—F LMHINTND, ZOT7 Vo —F 3 EOBREHE TRl
EROT Y M@ T, TRXIIRNZED Y Fa—/Ly 2T AOMAMRIH K B4 ik
\ZF = 7357200, EFEHN>a X MIERORWHIETH S, £z, 2 hr—/LDOHPE
KxEPWL, 22 ha—APRFFRTERVWHIIZTY T F L TWAEAICIIRRZ# 5 Z &N
T&b, h—bEV 7 - AV Ry T7a—F0E&EZHILKEDORERND HACCP HAlOF T,
HACCP OIAEMFHIBGEE L TCEASN TS, (BTSSR 5-4)
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FAR5-1. REAFEGD AL EONY 3 —IT%R 5 BIEERRE

1 TRl PN L AT TSRO -

5PN RS IR D ORISR AL
ZTuA 7 — LR 15.7% 8/51 10
R RN 5.4% 3 /56 19
FE IR D R B 1.9% 1/52 52
L S O R LS 1.9% 1/52 52
DTN B, 7.7% 4 /52 13

BIRBH 52 2B, 1FR)

QA—RA+ZUT
s o eaNT B — KO IVERTIT LD EGYE ORI T 5720, HEIEBUMIE
2012 4F 5 HIZ, FHEAROEPEBRE M OV AL LR 2 G BULHE (Primary
Production Standard for Poultry Meat) %KE L7, (BIUsEH 5-5)

RAIFKS-2. REARNDEERBRUVEBENLEICRIFEEEELEDHE

A PERRE AL
a. ikl K, APEEH aZIF AN
b BEHEW)ALER b AV - SN A, EH
c AR F X A DR c. FEFE I
d.AEPEFE DOFM & ik d Bl OFAlT & ik
efiinx. sxfi. Tk E M ORG, @Mk |e. N L—HEY T ¢
OVHERF f BN RF & ARG ORG 2L 1R
fhL—YEUT ¢
g BRI FE & VORG12E IR

BIRZIR 55 1B 5L 1Rk, )

- 20184E6 A ICHUREF AR E LIz b v e u s ¥ —E G B R BRI R OEF
HEHE  (Australia’s Foodborne Illness Reduction Strategy 2018-2021+) TiX, &/
WZERE LI ADH v em g Z *‘FWEW&U‘\#/I/:EZ‘ T EYE R A D 372D
DEBDOERE LT, 7— FF 2= TR, — T 205k, B
FRBUE DBER = 2. — /~7/Ff%méﬂTM6@ﬁ®%ﬂ®ﬁﬁﬁkﬁ@@ﬁ
EFNTWD, GIRZH5-6)

@h+4F
- 2019 % 1 A, BT XBIFIL. FEADOHEFEIRELD 7 v 27 Z L (Poultry Pathogen
Reduction Program) #3E A L7z, M%7 0/ T Md, BELBEEE TR L T, R
WEM DRI D 1= O DFFHEE T Z . (Preventative Control Plan (PCP)) %Ki -
Ehid 52 L ERDTND, PCP 7'ur T AEWMEMFHINRET 5 72O OJFRIK
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(ZiE, v T REE, Vrvuny Z—gE, KK (E coli—Biotype 1) 738
FND, BT 0T T L TE, TEMEED 70O OFIREFIAD BRI e FEEEIITR S
WTWRWA, KE O BRSNS ATRE L ShTnd BIRSIR 5-7),

s HFE TR, B EREMTON L Y r Ry X — OB B A A ER A
— A T AGIEEIIAFAE LW DS, —EROINBUF (A2 VA, 7V T 4=
g BTN, TANR=ZIND 3 ) IZBNT, FEASCHER OTE YR I A3k
L CHEINTEY, TORESOWIN, BT X NRELETTNITE 4% FoodNet
Canada IZ X VY £ L BN TS, 2018 HEDTBEYLIRIIZ DOV TIE, HilRER (i
) A3 40.57% (157/387 BafA), BEHEDS 30.38% (24/79 ) TH - 7=, (BlGS
1 5-8~5-9)

< F7-. 3INICHIT D 2018 FDOEMD 10 T AYT-0 Dh v e ra Ry X —EYERE
1£29.14 A CTHoTz, ZNHD 3IMTH—_A TUAINTNDADT By
K —RYSEFHID 5 B, 65-69%ITFRAHERKTH D LHEEIN TS, (BRER 5-
9)

s T EENRETT NI L REO T a A T =B OBRAT O e a g X —K
DY NLERT DR—AT A UFHE (2012 4 12 A~2013 4 12 H) Tid, B0
AS Y A A= %@%%Wﬁwuﬁum/b)@ﬁVEmA&&—%ﬁ
T 24.1%, MEAR (1,646 HiK) OVFEYHRIL 27.4%, HorH (1,675 /i) DI5%
%@3%%?%oﬁoiﬁ\ﬁ%EW(%@M)@ﬁ/tmﬂ7&~@¥w%§@
1.98~5.65 CFU/ml T -7, (BlfEHR 5-10)

DR T—TY
« 201312, AU =z—TFT VENENFE (NFA) NRELE-A B uny Z—EEic X
2% BEYYEI TR 2 EFHRRS TlE, BAOEBARO T e a Ny 2 —GER LT v
0N X —IHEREBOE =) 7 FRRAOEERSOMNBVLEOFUR, BfREOHE
FADIFRIERHBF OO DOF v o _X—r O, & MO, BREE, &by
BESNTARERN R D e a g Z—H o FILORAEE FOH (B2 A 7oK
FIMEICES T2 Db ETe) R ENFVIAEN TS,  (GIREES11)

C1IENLFEHENTWAEBADET=F ) 770 s T AT, EREOEMD L
YRR Z—OIFEEIE HIEZ10%A00M & LT\ 5, 2019FE D755 E15134.6%
THY ., BEUHDIT2%% 11 /53— 2 4 SO BALELE CULEL S - BEE D15 Yy

EE1I4.3% TH -T2, (BlifsEE5-12)

®/ I T—

2001 “ELIE . T 7 v a v T S v ey Z—EEHNE 2 Ehii L T 5,
BAREICIL, EFEZIC L AN 4 BRTOSTORBEEEO—~1F % (PCR)
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D FEhE (PRI B SUIMEVLEL) R BB D /) VT = — B ME 2T
(NFSA) IZL2FmEEE/M L, BHELGO 7 +ru—7 v 7 2Em L T\5, (5l
W& 5-13)

c XA T U ZDRER, BMHERREOEIES IR, %mﬂmﬂW%ﬁ%2m6$i4@6
Wb Uiz, BRSO BEEIS X, 2002 40D 8.1%H 5 2006 4 (7 HET) |
2.9%2 Lz, (BllifsE MR 5-13)
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- IREORAR CBHEBAORBLIED ) 2 7 EFEBROBIIC LY | FROE
B rea Ny 2 —BERIE 1999 D 10 T A=Y 116 A D, 2000 F2iE 10
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