OEMKESL

BRREICETRIRSTOTFAILL—F

(FE)
H#H: 20164108 14H
IH B N ®

RIRMEY

(1)— 4 YRTYTE/ B AP IHRRA

(2) \;kE

D =HiES Listeria monocytogenes

@ %@k 95 LGS

@ BFREXRM Gkt SRk

@ MK BrE

® FHEMRK i A AN

(3) 45

® ## BYMOBEN. LIE. AIIK, FKEORERIZEEET S,

@ EHE LEDOEELZFL, 25°CTEXRIESNT S,

Q@ FZELEM DATIVAIVOVOHRREEEHSER) VATUT7-E/ Mo
FADNBEHMBAOBRRICRYVAEATE,. RERICKY., B
FHIZELCEREMEATIEEYT S,

@ ZFnih . ')X-T-'JT " E/HA R IRATEHIBOMBENANSNTINS

ADEFDRBESINDEDIE, [FEAEMN /22, 1/26 BT
4b0)3§;c&>%> HICBARTIIERKRBRGKDZIX6E|ZmER
4N EHD,

(BREREEESR, 2013)

(M) REEH

®© BREHE 0~45°C

@ pHiZ 5.6~9.6

@ KyiEHE 0928k

B)RBEFEEY

® EESE 30~35°C

@ pHi 7

® KHiEH 0.99

(6) N EE-BREAE - BRALDEE (B

R IR IZHalf-Flaser/& A EE#hZ 0 X . 37°C . 24 B a8 Aif 1 B 3%
BEID. TDEBERED1BEHEZ2ED N B EXEE #h (ALOALE
MEDE—EREMI1FEE, /WNILHLEMEDE ZFRFEHA
) ICERFAL.RESN-BE -BFRITEET S, £/, AliEE
EEKZFlaseriR RIS H (2N Z . 37°C. 48HFRIEEL. FDIE
BER1IBESELX2EOMEXREMICERL. EET D, TE
EREFMIEREL. h35—EHER. CAMPEER. HENMEHAERE 1T
WRIEY 5,

(E£FE4E, 2014a)




OEMKESL

(7) %58 - HRENFER
- KB (0°CLLE) THBIETES-H. ABES TR ERE+®T
HLEMNBIET S,
10%BIEMI AT D TERBIRETHS (BIEETHE)
Ba~DFE
(NFBREINOTVE| - RENTHEBEITITHEINSE M (Ready-to-Eat (RTE: S
m-ERRRE BB NERRBRELTEESRINS,
- ERREBEEGOLCDONEKOMmMBERIEEIZ1/2a. 1/26 RV
1/2c THAHD . bHEE SN TLVS (Okutani et al, 2004) ,
(2) B - BIMOBRERN. LIE ANIIK, TAFREDDELELEIAICHE
ELIRTOEBRIEMHEINBRINLAEELH D,
- BRANDFBRI EEERBORFOEREEREZIVE, FICEE
BREDIREFMNOEZTEHLEEZEAONTLVS (JEMRA, 2004a),
(3);5%=E%E {EIW]

 REEFEOCERRNBAYWOIURATYT /AR RAFER
[F{ELY(0~25%) (Okutani et al, 2004)

- ERARBEROFERINRIIFKEBREBLUL TV =(F) . F
= FEAEDBRICEWTHERIEEIL100 MPN/gRiETH-
1= (Okutani et al, 2004) ,

- JOvIRKYEAVERAPIRADFLEENT I, £-. BAD
FERERNAMMOBTEOAIYELELVN(FRT) (Okutani et al, 2004) ,

(A1)

Ok E

- 2011 F1~3ADHAET, BN EBHPIBEISURTIT-E
JHARD IR AN SN T-(ER KRIZH, 2013; EMKES,
2015) ,

- 201 FE1I~3ADRAET. TFAA45—20BHENMYURTYT £/
AR IR R IR BESNIED -T- (BMIKES, 2015),

O/JII.JE
- HEBEO/NEIETERLEZEBEARAD29% NV RT) 7 -E/ 94
FoOTRAMN D BESNT= (Ochiai et al, 2010),

(EAD

OomxT

- 2011E5E9RA ~20124FE 382, LBIGTEREL- 110D KT iEZE
SAELEHRE IBRAEOIN)INSEINDBEESNT-(Sasaki et al,
2013a),

OIJILJE
- BEBEO/NGEETERL-FBEEHEETRADN55%., FKRD36%
MWEYRTFYT B/ YA IR AN BEENT=- (Ochiai et al,
2010),

(HRD
OxE
- 2010512 ~201 2B DA RAFBBICHITHRAET. VAT




OEMKESL

7 B/ B AR ADEKE L EIL1.2% (3/250) | 155

$H(£12%(3/25) Tho1=(Sasaki et al, 2013b), 20115 7~9

AICRHOAEREZERLI-ECAH. BIXDBESh LA oT=,
(BMKER, 2015)

- 2010128 ~2011FE2R (2, A EB1525215 (25088) A&

LIzECAH UARTIT B/ YA R R E D BESNGE M oT=,

- 20N EEIC. ARG EI525215 (25088) FfAELI-ECA. A

HEBOURTYT7 B/ AR RAEBERIL4%(1/25) . A
BEDQURTIVTE/ AP R REEFHIF0.4% (1/250) TL
1=,

(EMIKESA, 2015)

Oift&

(4]

BB D /NFEIE TIEIRLI-FRAD155% M) ATYT7 -E/H
AR IR AD D BESNT= (Ochiai et al, 2010) ,

EUTIE. —HOMBENRE G K. F. FF)DYRT)T:
E/ AR RAREERLEZFAEL. EFSANEREZARLTLNVS
(p.164) (3%2) (EFSA, 2010) ,

- EUTIX. —EOMBENMIEEXIT/NEIEICSLNTRTER

EDVRATYT B/ AR RAELELZFAEL. EFSAHFER
#=1FRLTULVA(5R3) (EFSA and ECDC, 2015) ,

- INEEREOBMRADOVARATYT B/ AR AFLERICEHT

BDEURNDXHRIZKDE, FHADFLEIL10.9% X I(L4.7% ~
16% . BRI 1X12% . 3848 A1E36.1% X [F12~60%TH S
(EFSA, 2014) ,

- WFHTIE. 2009~2010F ([Z/INFEBEDHYNEMTFZD) X

TVT7 B/ VAR RABFEEREZRAEL. TDHRIL04%
(7/1850) TdHo1=(CFIA, a),

() FRE-RE-KRE

Eq S

- BEOMBRAEEETIERR(T0°CLLETREBIZER) .
- DIE*:56F) (65°C. 4£H1) (Mackey et al, 1990)

MHAEBEICBWNTEHEE1/1012H L EIE B0 ELEER

BHEDRH

(1) 5% R Sis

(2) B IR 1B ~3MARELERICHT=5,
(3) fEIK - JFREEE

FERZEZHSBEBRIETFIE N, FOBRIIME (248EUR)
D&, TH. BB BERE. HRBENHOND,

- REEME

TYRTFYTEEIEMFIE N, FEIE A& . B MMJE +° PR RAERK
FHRCTJRTUTIEDELTEIL20~30%EEL. EEDRE
REEE(CHELZ (T, FERARLELI-IGEICIE. SEE - RE"
BMERE DERIPEDIGENH D,

(JEMRA, 2004a)

- BEGATEIEERTRBAIIENAZVN, HRIZMEDE




OEMKESL

(BEE.WR.FHF. REFAEDESE) TVRTTEZTRIE
LTy,
(JEMRA, 2004a)

(4) BIEHIRE

B & ~ 28

(58) F#

REMDFERICIFREEZL 0T ENDHD,

(6) RIEICHELGTEHEH

—RHICIEIBHREEHICBTS5ERTOEIITI10ME /g% B X T
WBMR, FNLUTTERELTWST—ADH B,
(JEMRA, 2004b)

BRSHH-B2EH

(HER

O EHEH BHREMRATEIIVRTIT B/ AP RRIC otéﬁtlﬂﬁ:@#&%
(FEWA, FFREMURT T REEDEFASFH A 14, 3fXEH
LI T3,
(E&£ 5@, 2014b; Makino et al, 2005)
@ HEEH DRT) 7 EERI B EHRIZ10085 N L71-11.00~160 AFEE LT
SNt-. GE . BEDI/AULNEHBETHIEMHETESNT-,
(LR IFEH, 2012)
(2) 845
D EREH (EU]
- YRTFYTIEDFAEE B (20134F) 1£1,763 A (BTE LE8.6%1E) &
HEIN TS (EFSA and ECDC, 2015),
@ HEEH (kE)
- FRIOFRMEEZFN250AN., EEHNOANEHETEEINTILNS
(FDA/USDA, 2003) ,
- YRTYTEREEEH(20134F) (L. 105 AY-Y024 AN EE
HEht-=-(CDC, 2015),
FHBHFEEH
(HER 200137, ABEIZEWNT, TFaIILF—IXNREOEHEMN
FELI-(BEHISE),
(Makino et a/, 2005)
(2) @5 - 2011 KEIZBWWT. AV40—T A0V D BIZLEBHE

NREL-(BEHI14748 . EEBR) WMEBBHRTHEEL. A
BETIEEL-AEEMEA BRI TS,
(CDC, 2012; FDA, 2011)
- MK EETIE. BALEEDRTEBSREREEET B R EEH
N/ESN TS,

BHEEBDEHD
a8 - il

(HER

U‘E::ﬁb—é]
TR RV RO S BEEHFICET S 2EASIRUIER. RO
MEDBEBEE | O—HHLARESN., FTFaTILF—X(JTk
BRUEIN—FDILDIZRD, ) RUPIEMBABARERZIZDONTY
ATVT B/ HAPD TR RAD RS R (100cfu™/g) BNERTESN
feo T  BEERIT/INAVILYMZIKY  REEFH-HODEE
[COWTIHERIRBEL TS (BEEFEAE, 2014c;, EEFHEH A,




OEMKESL

2014d) ,

colony forming unit MEXFZFMo=-tD, E—DH#MEMNSHEIN
-E42Oan——(MahsEth FCHICRASAREIETHEICESEH-
EEL0) DETRENDED, ARKOID=Z—AELNEELS ., HBD
BABAREBEYGEEICHFERLTRET S,
cfu/glE 1gDHEFMEOHBEAESENTLSINERT BELL,

- KEIZB T2 FEFERVUREOB EMEUREE (20165F) F B
FA.REMIBVWTHAINSIAERESE (MBELTICES
N53ED)ITHTHE=RI) VT BREZER . REDHER. URT
Y7 '/ AR AD100cfu/grBATREHIN-E S,
BRmAEEFEORFEIFITERT HEERHRSICEELI-(BEFHE
4, 2016),

- [BEEANEBOEX0ORFRUVEREREICETSEEI.TEES
FENIZKY VATV TEBREFIVMABALLTRBETHIEEN
1ELTLS,

- TR RV AEGORDBREEICEATI2EASTICEY . VRTYT
B/ VAR RAFEARUVEAEROREFEEEEEBEFREIC
BII2EEZEREEH TS,

 TBRBEEEICKY VATV B/ AR REEHRECH
KOKREBECHNUEAERICBTIREFERLEEDH TS,

- HEBRITO/NDILYRT  BIRFISE T -ALABRVNERY
#HIRL., BRABAIDOMBER T ETYRTITEHFEIZDL
TEEMELTWS (BEAEFEAE, 2008),

s DT AT RETDIRTITIZEEBHREDFHAEE
BALTWS,

vV EBEORYLERXBARBEICKGES,

HARAICENSLIIZT B,

FH &K, HIRICEAHSTEONEHET S,

AEEZBEELEL,

MEETRET S,

MEALTHLERD,

ANANENENEN

(EE5 @4, 2014e)

(2) @845

[Codex]
- THREREABRPOVRTI)T E/ AR ADEEDT=H
DHARSA 1EDRKLE=.BRIIUTOESY,
(NE)

vV —REENSHEBIZWVSFETO.,FABEHABEBRPDIR
TVT7 B/ VA D R RBEOEEER/IRICHNZ 57
HDEEBHEE (KAX)

vV MIREOREE=2VJTATSLICETHHESE
(fTEXEI)

vV HMEMRKEWEEXED

V BREEZAUVIRVIEBEEORIIICERT 2MAEY
FHIARICBETOHRESTE(TEXEDL)

(Codex, 2007)
(xE])
- HEEHBECPEREEEETRITHREBYAALZ URTYT -
E/ YA IRADI)RIEBTOT S LENERLI-,




OEMKESL

(FSA, 2010)

- WEEZTPITOANARESE. SHESF) ICESZRMHELTY
AEEBHRONEREZRIFIC.URTUTEICEATIAHAFIUR
/N O

(FSA, 2016)
[kE]

- HEEYECPEREEEEMITHEREFIZKY., 2006FKET
[CURTUT B/ VAR RABHEEERZ 1996 FDOHIE
MNoEFHI0AALE=Y0S5AN—=025 N)SEBELNSYRTYTIT
ENETEIZ 20034 (CAKRLT-, TDEDFAET. 2005F D EEH
[F10F5 AN %1-Y0.28 A THoT1=,

(FDA, 2013; Silk et al, 2012)

- RBERICRRICRESNSFAEZFAABZDIURT) T E/ Y
AR REBAAMRSTAoE R LT,

(USDA-FSIS, 2014a)

- BEEIZBHBRVRTIT B/ AR ADEBDOHA(5F Y
AEnFELI,

(USDA-FSIS, 2014b)

- FDAERRELRILEDEEYVORLHICEATIRERAAUE
2015F (KR, TR THEFRDYRATIT B/ AP RR
ZEOMEMBEEFZRTE, T RISV EE, INE. . BHEaXk
VREREBEICEATDIVRTIZEREXIEURTI T -E/ ALY
IRADBEEZER,

(FDA, 2016)

UJd'é‘l]
= Policy on Listeria monocytogenes in Ready—to—Eat Foods% 2004
FITNFK, 2011 FEICIE. EYIRIE. Eiﬁ\iﬁ'ﬁrﬂ‘q“é/bm\ﬁ
RDRE . BEE-AYLTTOTSL, ZEELIE (post-

lethal treatment) @iﬁﬂﬁlﬁﬂﬂiqﬂlﬁmﬁﬁﬁgwmﬁﬁﬁﬁo

(Heath Canada, 2011)

[(ZDith]

- FEFICBVWT.RAEFABRRICHL.URTYT7-E/ AL
IRRADWEMREINFREIN TS,

(CFIA, b; EU, 2005; FSANZ)

\) R 5T ifli 35 451

(WER

{ﬁnnﬁézﬁn]
- BRPOVRTIVT7 - E/ AR A (R IEIBREMEEIK.
RTER M)
RERFORTERMODFLEEHMN10,000E/c L FTHNIL,
RIEVAVIIBREEZBEFAICRBREINIEBO TELLRILEEZ
bz, T BEHZRHLVSIEDICEERICESVER
(1,000,0001E /g) THEEIN-BEDREREZNALIENDE
EEZBNT-,
(BEmEEEER, 2013)

(2) 845

[JEMRA]
- Risk assessment of Listeria monocytogenes in ready—to—eat
foods.




OEMKESL

[(KE]

JRTVTEDEZELDEHIE. SEENERIZLDIED., F
T-. Y E £ (0.04 (X100 cfu/g) ZHBBLTWAB&AIZLS
LD THACENTREN-, RTEEGZDEHHEOABERIZLS
MOVRATYTDIEHEIZKY) RATYTIED') A H100~ 10001
[2H5EEZBZAN, FEER-BEDOERBXRICEYIRTITIE
DIEBENRADDELT=,

(JEMRA, 2004b)

Quantitative assessment of relative risk to public health from
foodborne Listeria monocytogenes among selected categories of
ready—to—eat foods.

HEEANDREICEETE5ONDERELT. DRTEEZD
ENECHEE. QRTEERIZBITAEDFHEE - FLELAN,
QABTICETP2BERNTHOREDEHEOLYLT S, DABRE
AE.OEBHIONBRELHME. ¥ IFont,

.20 BMBICOVWT. MMBHEEYDREIYRVIRD
TFEMDYRTID2ERITIY.VRIDESESEFEICHEEL
T=o

(FDA/USDA, 2003)

SROLELENET—
3

O

O

BEmER(REKEYVRM)
BHERREMEHET OODERT 4
RED

- FERENNBHFRABHADBITT—42
- FBRUBEMIGERICSITHEREERE

O

EEY
EERUMIEERICHTAFLEREDFLRR

ZTDMBSE LBHER

- BEROERRAEICLHMtOMEYDIBENFE, BR DR

REICEY. BRBICYURTITZICERBRENEET SHAHEMH
NEFEYDIOIHDHEEZLND,

- BRAUESTERRSNE-BRANACOESRRL, £LEAD

RYDUNEBERBEDEODAN. TOEZDONIE#HBAEDDL
DEVEEMN o=, F-. EEABRTMEREAMCRBESNT-E D
MEREMNELG>TV=2ED D, BRFEEIINIEIZ RN THES-
BHEL-EARRTHAEEZ ONT-,

(Sasaki et al, 2014; EK/KEH, 2015)

C AR —FUFHETAITET BHRORTMY— KE

MoENDEESNT=(hFt &I, 2006),

- —RETHAZHETHN2 IS T. HSPREAESIYEN

(BITIAAABEDRPHATR, FEK) ASEND BN
= ({ER&IE AN, 2005) ,

- RAGERRERRICETOFRFREOHER. VRTIT -

E/ AR ANEHETREBEINDADIE,. T4 —PORS
1 —. BEBFOHITHS (FFH, 2015),

- BEA/OVI2IBERUBFAE VNI 28EDEHGRNSTYER -

B YRTFYT-FI/YA IR RIEFNFNOTE, 758(6.1%)H
L eI T-(Sasaki et al, 2013¢c) .




OEMKESL

10

& Xk

= CDC. 2012. Multistate Outbreak of Listeriosis Linked to Whole

Cantaloupes from Jensen Farms, Colorado. August 27, 2012
(FINAL Update Addendum).
http://www.cdc.gov/listeria/outbreaks/cantaloupes—jensen—
farms/082712/index.html (accessed May 30, 2016)

= CDC. 2015. Incidence and Trends of Infection with Pathogens

Transmitted Commonly Through Food — Foodborne Diseases
Active Surveillance Network, 10 U.S. Sites, 2006—-2014.
Morbidity and Mortality Weekly Report (MMWR), 64(18), 495—
499

http://www.cdc.gov/mmwr/preview/mmwrhtml/mm6418a4.htm

= CFIA. a. 2009-2010 — Bacterial Pathogens and Generic E. colf

in Fresh Leafy Green Vegetables.
http://www.inspection.gc.ca/food/chemical-residues—
microbiology/microbiology/fresh—leafy—green—
vegetables/eng/1397089237909/1397089239191 (accessed
Aug. 15, 2016)

= CFIA. b. Biological, Chemical and Physical Standards for Food.

http://www.inspection.gc.ca/about—the—cfia/acts—and—
regulations/regulatory—initiatives/sfca/progress—on—the—
consolidation—of—food-regulations/biological-chemical-and—
physical-standards/eng/1425911733400/1425914896183
(accessed September 2, 2016)

= Codex. 2007. Guidelines on the application of general principles

of food hygiene to the control of Listeria monocytogenes in
foods (CAC/GL 61-2007).

= EFSA. 2010. The Community summary report on trends and

sources of zoonoses, zoonotic agents and food—borne
outbreaks in the European Union in 2008. £FSA J., 8(1), 1496.
http://www.efsa.europa.eu/en/efsajournal/pub/1496.htm

= EFSA. 2014. Scientific Opinion on the public health risks

related to the maintenance of the cold chain during storage
and transport of meat. Part2 (minced meat from all species)
EFSA J, 12(7), 3783.
http://www.efsa.europa.eu/en/efsajournal/pub/3783.htm

= EFSA and ECDC. 2015. The European Union Summary Report

on Trends and Sources of Zoonoses, Zoonotic Agents and
Food-borne Outbreaks in 2013. £EFSA J. 13(1), 3991.
http://www.efsa.europa.eu/sites/default/files/scientific_output
/files/main_documents/3991.pdf

+ EU. 2005. COMMISSION REGURATION (EC) No 2073/2005 of

15 November 2005 on microbiological criteria for foodstuffs.
Off J. Eur. Union, L338, 1-26.
http://eur—lex.europa.eu/legal—-
content/EN/ALL/?uri=CELEX%3A32005R2073 (accessed
September 2, 2016)

= FDA. 2011. Environmental Assessment: Factors Potentially



http://www.cdc.gov/listeria/outbreaks/cantaloupes-jensen-farms/082712/index.html
http://www.cdc.gov/listeria/outbreaks/cantaloupes-jensen-farms/082712/index.html
http://www.cdc.gov/mmwr/preview/mmwrhtml/mm6418a4.htm
http://www.inspection.gc.ca/food/chemical-residues-microbiology/microbiology/fresh-leafy-green-vegetables/eng/1397089237909/1397089239191
http://www.inspection.gc.ca/food/chemical-residues-microbiology/microbiology/fresh-leafy-green-vegetables/eng/1397089237909/1397089239191
http://www.inspection.gc.ca/food/chemical-residues-microbiology/microbiology/fresh-leafy-green-vegetables/eng/1397089237909/1397089239191
http://www.inspection.gc.ca/about-the-cfia/acts-and-regulations/regulatory-initiatives/sfca/progress-on-the-consolidation-of-food-regulations/biological-chemical-and-physical-standards/eng/1425911733400/1425914896183
http://www.inspection.gc.ca/about-the-cfia/acts-and-regulations/regulatory-initiatives/sfca/progress-on-the-consolidation-of-food-regulations/biological-chemical-and-physical-standards/eng/1425911733400/1425914896183
http://www.inspection.gc.ca/about-the-cfia/acts-and-regulations/regulatory-initiatives/sfca/progress-on-the-consolidation-of-food-regulations/biological-chemical-and-physical-standards/eng/1425911733400/1425914896183
http://www.inspection.gc.ca/about-the-cfia/acts-and-regulations/regulatory-initiatives/sfca/progress-on-the-consolidation-of-food-regulations/biological-chemical-and-physical-standards/eng/1425911733400/1425914896183
http://www.efsa.europa.eu/en/efsajournal/pub/1496.htm
http://www.efsa.europa.eu/en/efsajournal/pub/3783.htm
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/3991.pdf
http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/3991.pdf
http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32005R2073
http://eur-lex.europa.eu/legal-content/EN/ALL/?uri=CELEX%3A32005R2073

OEMKESL

Contributing to the Contamination of Fresh Whole Cantaloupe
Implicated in a Multi—State Outbreak of Listeriosis.
http://www.fda.gov/food/recallsoutbreaksemergencies/outbrea
ks/ucm276247.htm (accessed May 30, 2016)

- FDA. 2013. Food Safety Action Plan: Reducing the Risk of
Listeria monocytogenes: FDA/CDC 2003 Update of the Listeria
Action Plan.
http://www.fda.gov/Food/FoodbornelllnessContaminants/Food
bornelllnessesNeedToKnow/ucm332272.htm (accessed May
30, 2016)

= FDA. 2016. FSMA Final Rule on Produce Safety.
http://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm3341
14.htm (accessed May 30, 2016)

- FDA/USDA. 2003. Quantitative assessment of the relative risk

to public health from foodborne Listeria monocytogenes among
selected categories of ready—to—eat foods.
http://www.fda.gov/Food/FoodScienceResearch/RiskSafetyAs
sessment/ucm183966.htm (accessed May 30, 2016)

= FSA. 2010. L/steria Risk Management Programme.
http://food.gov.uk/policy—advice/microbiology/listeria/
(accessed May 30, 2016)

= FSA. 2016. Listeriosis guidance published.
http://www.food.gov.uk/news—
updates/news/2016/15253/listeriosis—guidance—published
(accessed July 29, 2016)

= FSANZ. Australia New Zealand Food Standards Code —

Standard 1.6.1 — Microbiological limits in food.
https://www.legislation.gov.au/Details/F2016C00172
(accessed September 2, 2016)

* Health Canada. 2011. Policy on Listeria monocytogenes in
Ready—to—Eat Foods.

http://www.hc—sc.gc.ca/fn—

an/legislation/pol/policy listeria_monocytogenes_2011-
eng.php#tsummary (accessed Aug. 15, 2016)

- JEMRA. 2004a. Risk assessment of Listeria monocytogenes in

ready—to—eat foods: Technical report. MRA Series 5.
http://www.fao.org/3/a-y5394e.pdf (accessed May 30, 2016)

= JEMRA. 2004b. Risk assessment of Listeria monocytogenes in

ready—to—eat foods. MRA Series 4.
http://apps.who.int/iris/bitstream/10665/42874/1/924156261
71.pdf (accessed May 30, 2016)

= Mackey B.M. et a/. 1990. Heat resistance of Listeria: strain

differences and effects of meat type and curing salts. Lett
Appl Microbiol, 10, 6, 251-255.

= Makino S.I. et a/. 2005. An outbreak of food—borne listeriosis

due to cheese in Japan, during 2001. Int J Food Microbiol,
104(2), 189-96.



http://www.fda.gov/food/recallsoutbreaksemergencies/outbreaks/ucm276247.htm
http://www.fda.gov/food/recallsoutbreaksemergencies/outbreaks/ucm276247.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/FoodborneIllnessesNeedToKnow/ucm332272.htm
http://www.fda.gov/Food/FoodborneIllnessContaminants/FoodborneIllnessesNeedToKnow/ucm332272.htm
http://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm334114.htm
http://www.fda.gov/Food/GuidanceRegulation/FSMA/ucm334114.htm
http://www.fda.gov/Food/FoodScienceResearch/RiskSafetyAssessment/ucm183966.htm
http://www.fda.gov/Food/FoodScienceResearch/RiskSafetyAssessment/ucm183966.htm
http://food.gov.uk/policy-advice/microbiology/listeria/
http://www.food.gov.uk/news-updates/news/2016/15253/listeriosis-guidance-published
http://www.food.gov.uk/news-updates/news/2016/15253/listeriosis-guidance-published
https://www.legislation.gov.au/Details/F2016C00172
http://www.hc-sc.gc.ca/fn-an/legislation/pol/policy_listeria_monocytogenes_2011-eng.php#summary
http://www.hc-sc.gc.ca/fn-an/legislation/pol/policy_listeria_monocytogenes_2011-eng.php#summary
http://www.hc-sc.gc.ca/fn-an/legislation/pol/policy_listeria_monocytogenes_2011-eng.php#summary
http://www.fao.org/3/a-y5394e.pdf
http://apps.who.int/iris/bitstream/10665/42874/1/9241562617.pdf
http://apps.who.int/iris/bitstream/10665/42874/1/9241562617.pdf

OEMKESL

* Ochiai Y. et al. 2010. Prevalence of Listeria monocytogenes in

retailed meat in the Tokyo Metropolitan area. J Food Prot,
73(9), 1688-93.

= Okutani A. et a/. 2004. Overview of Listeria monocytogenes

contamination in Japan. Int J Food Microbiol, 93(2), 131-40.

= Sasaki Y. et a/. 2013a. Prevalence of Campylobacter spp.,

Salmonella spp., Listeria monocytogenes, and hepatitis E virus
in swine livers collected at an abattoir. Jon. J. Infect. Dis., 66,
161-164.

= Sasaki Y. et a/. 2013b. Prevalence and Characterization of

Foodborne Pathogens in Dairy Cattle in the Eastern Part of
Japan. J. Vet. Med. Sci,, 715(4), 543-546.

= Sasaki Y et al. 2013c. Prevalence and Antimicrobial

Susceptibility of Foodborne Bacteria in Wild Boars (Sus scrofa)
and Wild Deer (Cervus nippon) in Japan. Foodborne Pathog
Dis., 10(11), 985-91.

= Sasaki Y et a/. 2014. Contamination of Poultry Products with

Listeria monocytogenes at Poultry Processing Plants. J. Vet
Med. Sci., 76(1): 129-132.

= Silk B.J. et al. 2012. Invasive listeriosis in the Foodborne

Diseases Active Surveillance Network (FoodNet), 2004-2009:
further targeted prevention needed for higher—risk groups. Clin
Infect Dis, 54 Suppl 5, S396-404.
http://cid.oxfordjournals.org/content/54/suppl_5/S396.full

= USDA-FSIS. 2014a. FSIS Compliance Guideline: Controlling

Listeria monocytogenes in Post—lethality Exposed Ready—to—
Eat Meat and Poultry Products.
http://www.fsis.usda.gov/wps/wcm/connect/d3373299-50e6—
47d6-ab577-e74a1e549fde/Controlling-Lm—-RTE-
Guideline.pdf?MOD=AJPERES (accessed Aug. 15)

= USDA-FSIS. 2014b. Best Practices Guidance for Controlling

Listeria monocytogenes (Lm) in Retail Delicatessens.
http://www.fsis.usda.gov/wps/wcm/connect/29d51258-0651-
469b—99b8-e986baee8ab4/Controlling—LM-
Delicatessens.pdf?’MOD=AJPERES (accessed February 2,
2015)

- BEFEAE. 2008. MBI RICHEEHEI-~N —BIYIZD
WTHEI-TIELLNE—.

http://www.mhlw.go jp/topics/syokuchu/dl/ninpu.pdf
(accessed May 30, 2015)

- BEAFEE. 20142, FR265F11 288 ITRB R HK 11285825
ELEFBEEEEREERREMERM. VRTYT7-E/Y
AT RADEEIZTDINT.
http://www.mhlw.go.jp/file/06—Seisakujouhou—11130500-
Shokuhinanzenbu/0000067540.pdf

- EEFEAE 2014b. RE-RABEEESEMBLEIHREL
RKEEBRTHEEH!

10



http://cid.oxfordjournals.org/content/54/suppl_5/S396.full
http://www.fsis.usda.gov/wps/wcm/connect/d3373299-50e6-47d6-a577-e74a1e549fde/Controlling-Lm-RTE-Guideline.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/d3373299-50e6-47d6-a577-e74a1e549fde/Controlling-Lm-RTE-Guideline.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/d3373299-50e6-47d6-a577-e74a1e549fde/Controlling-Lm-RTE-Guideline.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/29d51258-0651-469b-99b8-e986baee8a54/Controlling-LM-Delicatessens.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/29d51258-0651-469b-99b8-e986baee8a54/Controlling-LM-Delicatessens.pdf?MOD=AJPERES
http://www.fsis.usda.gov/wps/wcm/connect/29d51258-0651-469b-99b8-e986baee8a54/Controlling-LM-Delicatessens.pdf?MOD=AJPERES
http://www.mhlw.go.jp/topics/syokuchu/dl/ninpu.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/0000067540.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/0000067540.pdf

OEMKESL

http://www.mhlw.go.jp/file/05—Shingikai—11121000—
Iyakushokuhinkyoku—Soumuka/0000043484.pdf (accessed May
30, 2015)

- BEFEA. 2014c. FR265F12A258 T BRFE1225515.
EEFBEEFEELARERTEMEAEMN. A RVAEZDK
PR EICHAIIERRUER. RMYEOREELED—H
ZRETHHICDONT.
http://www.mhlw.go . jp/file/06—Seisakujouhou—11130500-
Shokuhinanzenbu/0000070321.pdf (accessed May 30, 2015)

- BEEFBEE. 2014d. YRTIVTFIZ&KEBHRBEHS=-HOIZHEHE
EEFHELELLS.

http://www.mhlw.go jp/file/06—-Seisakujouhou—11130500-
Shokuhinanzenbu/0000070273.pdf (accessed May 30, 2015)

- BEAESEE. 2014e. URTITICKDEDE.
http://www.mhlw.go jp/stf/seisakunitsuite/bunya/0000055260.
html (accessed May 30, 2015)

- BEEFEA. 2016. TRL284E5H 308 4 T EBEFK05305F25.
EX-EERFEREERE - BRRATEHNERTLEFBARR
REXNKEREAHN. TH28EEMABREFET=_2)J 5
EIOEBIZODWVTCREHTFREZFDIRT) 7 -E/ AT =
R).

http://www.mhlw.go jp/file/06-Seisakujouhou—11130500-
Shokuhinanzenbu/160530-2monita.pdf

- ERKREIEED. 2013, tEBEHICHFHHEOQNYE— YL
ERSE KU Listeria monocytogenesDIR B IRR. EtEZEE
#. 66(7), 513-518.

- EREFEITH. 2005. EMREMER(CH TS Listeria
monocytogenesM B L REREICDWNT. FERGLEHEAT
#7 39, 151-3.

- BRETEZER 2013 BRHPDIYARTIT /AT K.
http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya2012
0116331 (accessed May 30, 2015)

- hREELAE)IFE—. 2006, KERDIRTITESR. £3H
4,50, 4, 175-84.

- BMERE 2015 B BRENIRATIVTELEREEHEERD
DRATVTHBE VAT TDREBZEBEKRERYEGEE—. A
ARBHMEYFR M, 32(1), 1-11.
https://www.jstage.jst.go.jp/article/jsfm/32/1/32_1/ pdf
(accessed May 30, 2016)

- BWMOKESL. 2015 BRLLICHILIAEMEYDOERRERAE
DERE (BEY)

http://www.maff.go jp/j/syouan/seisaku/kekka/chikusan.html
(accessed May 30, 2016)

- WWR—FOIFEH. 2012. EEFBEERABRERRKY—RAFUX
BREHMAT 22BN E=AIBICEFE)RATTERBEDH
%E. JASR, 33, 9, 247-8.

http://www.nih.go jp/niid/ja/l-monocytogenes—m/I-

11



http://www.mhlw.go.jp/file/05-Shingikai-11121000-Iyakushokuhinkyoku-Soumuka/0000043484.pdf
http://www.mhlw.go.jp/file/05-Shingikai-11121000-Iyakushokuhinkyoku-Soumuka/0000043484.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/0000070321.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/0000070321.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/0000070273.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/0000070273.pdf
http://www.mhlw.go.jp/stf/seisakunitsuite/bunya/0000055260.html
http://www.mhlw.go.jp/stf/seisakunitsuite/bunya/0000055260.html
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/160530-2monita.pdf
http://www.mhlw.go.jp/file/06-Seisakujouhou-11130500-Shokuhinanzenbu/160530-2monita.pdf
http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20120116331
http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20120116331
https://www.jstage.jst.go.jp/article/jsfm/32/1/32_1/_pdf
http://www.maff.go.jp/j/syouan/seisaku/kekka/chikusan.html
http://www.nih.go.jp/niid/ja/l-monocytogenes-m/l-monocytogenes-iasrd/2591-kj3911.html

OERMKESL

monocytogenes—iasrd/2591-kj3911.html

12



http://www.nih.go.jp/niid/ja/l-monocytogenes-m/l-monocytogenes-iasrd/2591-kj3911.html

OEMKESL

F1 BREEDYRAT)T - B/ AR RAFLRR

BYiESE &n B BRI [EHERAEER | BHEE®)
4 BRA 4,231 217 5.1
SEUUHA 378 101 27
AR 49 11 22
23 BA 4,421 355 8.0
SBUYA 397 128 32
AR 104 20 19
3% EBS 331 49 15
SBUYA 350 140 40
A 53 22 42
B AfERENEE 2,659 41 15
MIANEE 526 21 4.0
= BEANE 2,970 38 1.3
BRANIEXEFE 265 4 15
RTER M Ex 613 6 1.0
FH 141 1 0.7
MIA 64 0 0
RESET 148 10 6.8
MIEE 386 1 0.3
FTF2IIILF—X(EFE) 1,075 0 0
FFaTIILF—X(EA) 1,387 33 2.4

R2EUMBEIZCBITAREBEEDIRT)T B/ AR RAERE 3 (20084F) (%)

&g N4y TANIUN 1997 1308
b1 1.2% 0 0 * 0%
73 0.7% 0 6.5% 0
& 9.4 0.5 0.7% 0
* 15.8% 0.8 0 0
RREHEDRAE

RIEUMBEOMIMBERXIT/NFEIZSITARTEERD)ATFYT B/ HACD R AFLRK

i (20134)
& B M ER EERER
(RTER ) | BREG | Rig | PRUERE

cfu/g)

AT 2,575 2.3 1,023 0.9
PR EST 36,511 3.4 19,926 0.4
BRE S 5275 1.6 2,479 1.0
KESH & 1,649 1.6 720 0.6
Y54 5,312 4.0 3,370 0.1
Fx-EY(hybk 5,106 1.4 2,494 0.4
HEmET)

13



