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TILOZF7-IToTAAFHEHREDERFERAIEKATH
Y, tBETOUNERICETIERBERENFTRERIED—D
ELTEZLND,
(New Zealand Food Safety Authority, 2004)
[EFSA]
= Monitoring and identification of human enteropathogenic
Yersinia spp.
EURIBICHEITHE=RV T IEHERINGVA BORE K
ROFAEIIHLETHD,
(EFSA, 2007)
8 |[SHMLBESNDT—|
3
9 | EDMSELLGTLHEHR | —
10 | S &k - Bottone, E.J. 1997. Yersinia enterocolitica: The charisma

continues. Clinical Microbiology Reviews, 10, 257-276.

= CDC. Foodborne Outbreak Online Database.
http://wwwn.cdc.gov/foodborneoutbreaks/ (accessed October
24, 2016)

= CFIA. 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)

= EFSA. 2007. Monitoring and identification of human
enteropathogenic Yersinia spp. EFSA J, 5(12), 1-30.
http://onlinelibrary.wiley.com/doi/10.2903/j.efsa.2007.595/ epdf

* FDA. 2012. Yersinia enterocolitica. Bad Bug Book (Second
Edition), Foodborne Pathogenic Microorganisms and Natural
Toxins Handbook.
http://www.fda.gov/downloads/Food/FoodbornelllnessContami
nants/UCM297627.pdf (accessed October 24, 2016)

* Foodnet (CDC). 2006. Preliminary FoodNet Data on the
incidence of infection with pathogens transmitted commonly
through food — 10 States, United States, 2005. MMWR 55, 392-
395.
http://www.cdc.gov/mmwr/preview/mmwrhtml/mmb5514a2.htm



http://wwwn.cdc.gov/foodborneoutbreaks/
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://onlinelibrary.wiley.com/doi/10.2903/j.efsa.2007.595/epdf
http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5514a2.htm?s_cid=mm5514a2_e

ORMKESE

?s_cid=mmb5514a2 e (accessed August, 2016)

* New Zealand Food Safety Authority. 2004. Risk profile: Yersinia

enterocolitica in pork.
http://www.foodsafety.govt.nz/elibrary/industry/Risk_Profile_Y
ersinia—Science_Research.pdf (accessed August, 2016)

= Sakai T., et al 2005. Outbreak of food poisoning by Yersinia

enterocolitica serotype O8 in Nara Prefecture: the first case in

Japan. Japanese Journal of Infectious Diseases, 58, 257-258.

- INARIFKERSR. 2005. IRIGFTRILDBMMEYQRA. FR
,Hﬁtlﬂmﬂsk-tAﬁ ISBN: 4-8058-2579-0.

- ELRREERZEAT. 2003. TV T RERE. BRIERLE A

WEJ/J#E(JDWR), 5(4), 8-9.

http://idsc.nih.go.jp/idwr/kansen/k03/k03_04/k03_04.html

(accessed October 26, 2016)

- EREREAERTA. 2014. HRYSFEREBMELT: Yersinia

enterocolitica O8IZ_& 5B EEH —RRE. FEMEDIEL

1828 (IASR), 35, 17.

http://www.nih.go jp/niid/ja/diseases/a/1135—

yersinia/idsc/iasr—in/4262-kj4073.html| (accessed August,

2016)

- BOETHATARFZRAT. 2012. TILOZFREEEICDINT.

http.//www.mty.yokohama.Ig.Jp/kenko/e|ken/|dsc/d|sease/yers

inial.htm| (accessed August, 2016)



http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5514a2.htm?s_cid=mm5514a2_e
http://www.foodsafety.govt.nz/elibrary/industry/Risk_Profile_Yersinia-Science_Research.pdf
http://www.foodsafety.govt.nz/elibrary/industry/Risk_Profile_Yersinia-Science_Research.pdf
http://www.nih.go.jp/niid/ja/diseases/a/1135-yersinia/idsc/iasr-in/4262-kj4073.html
http://www.nih.go.jp/niid/ja/diseases/a/1135-yersinia/idsc/iasr-in/4262-kj4073.html
http://www.city.yokohama.lg.jp/kenko/eiken/idsc/disease/yersinia1.html
http://www.city.yokohama.lg.jp/kenko/eiken/idsc/disease/yersinia1.html

