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Campyiobactar Bolton, F.J. Dawkins, H.C. and Biotypes and serotypes of thermophilic 1885. Journal of 85, -8
Hutchinson, D.N. campylebactars Isolated from cattla, Hygiena{Cambridge)
sheen snd oig offal and other red meats,
Campylobacter Fricker, C.F. and Park, RRW.A A two—year study of the distribution of 1888 Journal of Applied 66, 477-90
‘thamophilic” campylcbacters in human, Bacterioclogy
anvironmental and food samples from the
Reading area with patricular reference to
Campylobactar Hernandez, J. Incidence and contro| of Campyiobectsr in 1683 Microbiologia SEM 9, 57-85
foods
Campylobactar NACMCF Campylobacter jajuni/cof. The National 1994 Jourmal of Food Protection 57, {101=21
Mdvisory Committes on Microbilogical Criteria
for Foods
Lampyiobactar jghai Pearson, AD., G d, M., Colonization of broiler chickens by 1093 Applied and Environmental  5%{4), 887-94
Healing, T.D., Rolfins, D.. waterhorne Campylobacter jaiuni Microbiology
Shahwmat, M.. Donaldeon, J. and
Calwell, RR.
Campylobactar jejund Richmond, M. Report of the Committae on the 1880 Tha Microbiological Safety of pp. 45-58,
Microblological £ of Food, HMSO, Food. Part {. 130-1
Campylobacter jaan Shanker, 5., R flald, J.A, [ lobacter jejuniincidence in processed 1082  Applied and Environmental  43(5), 1218~
Davey, G.R and Sorrafl, T.C. broilers and bictype distrbution in human and Microblology 20
Canpyiobacter jaany and C. Stern, N. J., Hernandaz, M.P., Preval wnd distrioution of Cempyiohactar 1985 Journal of Food Protection  48(7), 565-9
colf Blankenship, L, Debel, kE. Jejuni and Campylobacter coff in retail meats
Doores, MP., Ng, H., Pierson,
MD., Scfos, J.N.. Sveum, WH.
and Wasthoff, D.C.
Campylobacter spp, Jacobs—Reitsma, WF, Bolder, Cocal carrisge of Camgyiobacter and 1884 Poultay Science 73. 1260-8
Salmevielis 3pp. N.M. and Mulder, RWAW Salmenella in Diteh broilar flocks at
slaughter: a one-yser study
Campylobacter, Harris, N.V., Thempson, D., A survey of Campylobacter and other 1986 American Journal of Public 78, 401-8
salmonells and yersinia  Martin, D.C. and Nofan, CM.  bactarial contaminants of pra-market Heatth
chicken and retail poultry and meats, King
County. Washinetan
Clostricks{predominant Mead, G.C. and Impey, C.S. The distribution of clostridia in poultry 1970 British Poultry science 11, 407-14
jog: processing plants
Clastridium botukt Tompkin, R.B. Botulism from mest and poultry products—e 1880 Foed Techrology 34, 225-38,
histrical perspective 257
Clostridium perfringens Bryan, F.L. snd Kilbstrick, E.G.  Clestridium porfringens related to rosstbeef 1971 American Journal of Public 81, 1869-85
: king, storage, and ination in & fast Health
food service restaurart
Clastridium perfringans Hall, HE. and Angelotti, R Clostridium perfringens in meat and meat 1965 Applied Microbiology 13, 352-7
products
Clostridanm parfringens Streng, D.H. Canada, J.C. and Incide_nc.e of Clostridism perfringens in 1962 Applied Microbiology 11, 42-4

Griffiths, B.B.

Amaerican foods

64



T ] [£5] BEEE. KE. BBF) BRE
sheep, cattle, pig Lk offd, rminced meats and 71/232(30.6%, sheep), 16/153(10.5%, cattle), 4/67(6%, pig),
sausage meats 4/278(1.4%, mined meats and sausage meats)
various kinds UK sewage, river water, poultry,  424/436(96.6%, sewage), 105/345{30.4%, river water), 421/758(55.5%,
beef, pork, lamb, offal, cocked  poultry), 30/127(23.6%, beef), 20/158(18.4%, pork), 16/103(15.5,
meats, salads seafood tamb), 324/689(41.0, offal), 2/86(2.3%, cocked meats), 0/106(C%,
salads), 13/89(14.6%, seafood)
various kinds USA water, raw milk, foods(poultry, ege, water:11/57, raw milk:28/57, foods(poultry:3/57, egg:1 /57, other:8/57,
other, unknown), travel associated unknown:9/57), travel associsted:1/57
various kinds USA chicken, pork chop, pork sausage, chicken(29.7%), pork ehop(5.0%), pork sausage(4.2%), ground beef{3.8%),
ground beef, beef flank, lamb staw beef flank(4.7%), lamb stew(8.1%)
broiler chikens UK 43-Day—old broilers, eggs, singls  43-Day—oid broilers(37%), exggs(0%), single fiock(0%), farm watsr(0%),
flock, farm water, feed, litter, feed{0%), litter(0%), environmant{shed walls, shed ficors, fan and other
environment{shed walls, shed souces:0%), airflpoultry farm:0%, abattoir75%), rodentz(2X), abattoir
floors, fan and other souces), ' immersion water(96%), river water(87%)
air{poultry farm, abattoir), redents,
abattoir immersion watar, river
water
poultry UK fresh poultry meat, frozen poultry fresh pouttry meat:12%, frozen poultry meat:2.3%
meat
broiler Austraba processed carcasses, cloacal pr d car (18/40), cloacal swaba(134/327)
swabs
various kinds USA chicken, pork chop, pork ssusage, chicken(29.7%), pork chop(5,0%), pork sausage(4.2%), ground besf{3 6%),
ground beef, beef flank, lamb stew beef Aank{4.7%), lamb stew(8.1%)
broiler The ceca Campylobacter spp. 153/ 187(82%), Saimonelia spp. :49/181(27%)
Nethariands
chicken, saws, gams, USA paultry and meats 452/1936(23.3%)
turkey, duck, goose,
beef, pork, lamb, rabbit
chicken, turkey UK carcassas, traatment tanks(water)
various kinds UK, USA, bacon, coocked ham, smoked UK{baeon:36/397], USAlcoocked ham:5/100, smoked turkey:1/41, other
Canada turkey, other meats, franks, meats0/231), USAlfranks:1/10, other ment2:0/80), USAlluncheon
luncheon meat, sausages, raw meat1/73, sausages:0/17), US and Canadafraw chicken:1:1078, raw pork
ohicken, raw pork and beef sliced and bee®0/1278), canadalsiced maat:0/438]
meat
various kinds USA raw products, anvirenmental raw products{raw boneless beef:23/83(28%).raw chickan awab:10/25(40%),
swabg, warkers, coocked product condiment for beef 1/2, condiment for chicken:0/2], swabs taken from
food contact surfaces of kitchen and serving equipment and the kitchen
environment28/90(31%), workersistools:9/9, hand risaa:4/10), coocked
product{coockad meat11/36(31%), saraps from slicer:0/7, besf au jus:1/4)
various kinds usa unprocessed raw total: 113/262(43.1%), unprocessed raw meats{total:93/161(58%),
meatsiveaKchops, steaks, roasts, veak14/17(82%), beaf35/50{70%), chicken15/26(58%), lamb:14/27(562%),
stew meat, liver, kidney), porc!5/41{37%)], processed maats and mest dishesitotal:20/101(19.8%),
beafstewing, ground, roasts, require full cooking: 14/33(36.8%), require warming or light
steaks, liver, kidney, soup meat,  cookingd/21{19.0%), require no cooking2/42(4,7%)]
bone), chicken(leg, thigh, breast,
liver) , lamb{ster meat, roasts,
chops, kidney}, pork{chops,
steaks, roasts, liver, kidney, spare
ribs)], processed meats and meat
dishes{raquire full cooking{ham,
bacon, seusages, cormned beef,
Canadian bacon), require warming
or light cooking(frankfurters, chili,
goetta, barbecue, tamales), require
no cooking(sliced sandwich meats,
sandwich fillings, cocktail
various kinds USA commercially prepared frozen commercially prepared frozen foods:3/111(2.7%), raw fruits and

foods, raw fruits and vegetables, vegetables:2/52(3.8%), spices:3/60(5.0%), home-prepared
spices, home-prepared foods, foods:3/165(1.8%), meat,pouttry and fish:20/122(16.4%)
meat poultry and fish
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Lister’s monocytogenes  Lowry, PD. and Tiong, L The incidenoe of Listeris monocytogenes 1938 Proceedings 34th part B, 528~
in meat and meat, products : factors Internationa! Congress of 30
affecting distribution Mast Science and

Technology, Brisbane,
Australia
Listaria monocytogonas van Renterghom, B., Huy Dotection and preval of Listoris 1901  Jourral of Applied .211-17
F., Rygole, R. end Yerstraete, W. monocyiogenes in the epicuttursl ecosystem Becteriology

Listaris menocytogernes, Buncig, S, The incidence of Listeria monocytoganes 1981 International Journal of 12, 17380

listaria innocus in slaughtersd animals, in meat, and in Food Microbiology
meat products in Yugoslavia

Listarin spp., L Skovgaard, N. and Morgen, C.-A. Detection of Listeria spp. in feeces from 1088 International Journal of Food 6, 220-42

monecytogenes, L. inhocus, animals, in feeds, and in raw foods of animal Microblology

Larvi origin

Listaria spo, L Skevgaard N, and Nerrung. B, The incidence of Laterss s20. in fasces of 1989 Internstional Journal of Food 8, 5963

monocytogenes, L innocus, Danish pigs and in minced pork meat. Microbiology

L seoligeri Any Listeria

spacies,

Saimonells Anderson. G.D. and Lee, DR Saimone/is in horses : a source of 1876 Applied and Environmental 31, 861-3
contamination of horsemeat in a packing Microbiclogy

[at under fedars) | )
Salmonelly Gay, JM, Rice, D.H and Prevalence of fecal se/mone/is shedding 1394 Joumal of Food Protection 57, 195-7
Staiger, JH. by cull dairy cattie marketed in
Washingten State
Saimonela Ghesh, A.C, An epidemiclogical study of the incidence 1972 Journal of 70, 151-60
Saimonelia Guinee, PAM, Salmonella in healthy cows and calves in 1964 Zentralblatt fur i, 728~-40
Kampalmacher, EH., van the Netherlands Veterinarmedizin, Reihe B,
Keulen, A. and Hofstra, K
Salmonelis Hansen, R, Rogers, R, Emge, Incidence of sa/mone//s in the hog colon 1864 Journal of the American 145, 139-40
S, and Jacoba, NJ. as affscted by handiing practices prier to Veterinary Medical
Assoclation
Saimonalls KaneD.W, The prevalence of salmonella infection in 1979 Fleischwirtschaft (2), 32-40
Salmonelia Keteran, K., Brown, JJ, and Salmonella In tha masenteric lymph nodes 1982 American Journal of 43, 708-7
Shotte EB.___ of healthy sows and hogs Vetad
Saimonalia Kumur, 8., Saxena, 5.P, and  Carrier rate of saimonallas in shaap and 1973 Journal of 1, 43-7
Guota BIC i i i
Saimonells MoCaughey, W.J, McClelland, Some observations on Saimonels dublin 1971 British Veterinary Journal 127, 543-58
1.G. and Hanna, |} Infecti j
Saimonelia Nabbut, NH. and Al-Nakhll, Incidence of salmonellae in lymph nodes, 1982 Joumnal of Food Protection 45, 1314-7
HM, splesns and faces of sheep and goats

Salmonalis andg Lammerding, AM, Garcia, Prevalence of Sa/mone//a and 1988 Journal of Food Protection §1, 47-52

themaphilic M.M, Mann, E.D. Robinson, Y., thermophilic Campyiobacter i fresh pork,

campylobacter Dorward, W.).. Truscott, RB. beef, vaal and poultry in Ganada

and Tittiger. F,

Salmonels(AS. thompson, Rigby, CE. Most probable number cultures for 1982 Cenadian Journal of 46, 279-82

S. typimurium var Saimonells contamination of eviscersted Comparative Medicine

copentagen, S, saintpaul, broiler cercasses

B:S. indiana, C:S. thompson,

S. heidelbarg. V-2.5,

schwarzengrund, V=13, V=

225 johsnnashurg, 5.

thampson, S. typimarium, S.

Salmonedis(Sinfantis, §. McBride, G.B., Skura, B.J., Yads, Relationship between incidk of Saimoneds 1380 Jowmal of Food Protection  43(7), 538~

typhimurium, S. newport, 5. RY. snd Bowmer, E.J. contamination among pre~scalded, 542

thompson} aviscorated and post—chilled chickens in a
poultyy proceseine plent
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cattle and sheep New meat and effluent samples from 9/78(11.5%, beef), 21/86(24.4%, lamb), 6/20(30%, beef cutting plant),
Zealand a meat plant 13/20(65%, lamb cutting plant)
pig. cattls Belgium pig faeces, cattie fascas, manure, pig fasces:4/25(16%), cattie fasces:5/25(20%), manure:0/10(0%),
soil uhd water radishs soil:0/17(0% und waterl/15(5X), radishes:3/8, carrots:6/8
pig, cattle Yugoslavia tonsils swabs, facal, lymph monocytogenes[46/103(45%, pig tonsil), 3/97(3%, pig facal),
node, minced meat{mixed pork  15/52(29%, cattle Jymph), 18/26(69%, minced mieat<{mixed pork and
and beef), Fermented sausages, beef), 4/24(19%, farmented sausages)], socua[49/103(47%, pig
Hot smoked sausages, Carcass tonsils swabs), 45/87(46%, pig facal), 31/52(59%, cattle lymph),
meat samole 0 i%, cattle facs G(BO%. minced meat<{mixed pork and
cow, poultry Denmark faces of cow, manure or stutry,  Listeria spp.ifaces of cow:51/75(68%), manure or slurry:2/4, silage:15/75,
silage, NH3-treated straw, mash, NHy~treated straw:12/18, mash:2/3, debris of beet2/2, hay:1/1, minced
dabris of beet, hay, minced beef, baat45/87(67%), neck—skin16/17(94%), faeces/material from transport
neck-skin, faeces/material from  cages:5/15(33%), water2/5(40%)), Lmonocytogenesifaces of
transport cages, water cow:39/75(62%), manure or slurry:1/4, silage:11/75, KH,~treated
straw:11/168, mash:0/3, debris of beet2/2, hay:1/1, minced
beaf18/67(28%), neck—skinB/1H47%), fasces/material from transport
cages;5/15(33%), water:0/5(0%)], L. inocusineck-skin:18/17(34%),
fasces/material from transport cages:5/15(33%), water:2/5(40%)), £
grayAneck-skin;1/17(6%), faeces/material from transport cages:1/15(7%),
water2/5(40%)), other L_ spplneck-skin2/17(13%), faeces/material from
transport cages;2/15{(13%), water:0/5(0%)] _
pig Denmark faces, minced pork Listaria spp.{faces:]/172(4.1%)), L monocytogenesifaces:3/172(1.7%),
minced poricB/51{11.8%)), L. innocuaffaces:4/172(2.3%), minced
pork:26/51(51.08)), L sealiganifaces:0/172(0%), minced pork:1/61(2.0%)},
Any Listeris speciesifaces:1/172(4.1%) minced porc32/51(62 B%)
horse and human USA horsa cecal, horsemeat and  41/270(15.1%, horsa cecal), 62/233(26.6%, horsemeat), 2/158(1.26%,
human stodl human stodl)
dairy cattla USA fecal 6/1289(0.46%)
pig UK fasces{farm), caecal and rectal 413/773(53%, farm}, 334/1053(32%, bacon factory)
samplas(bacon fagtory)
cow and calves Netherlands mesenteric lymph nodes, 2/600{0.3%, mesenteric lymph nodas), 11/265(4.1%, mesenteric
lymph nodes), 216/1504(14.3%, mesenteric and portal lymph nodes,
gallbtadder and fasces), 62/416(15,1%, musculaturs, diaphragm,
spleen, fiver eallbiladder. portal lvmoh nodes and faeces andall
hog USA colon 6/60(10%, immediately after armival at the plant), 25/72(35%, at the
plart for 3 days agter their arrival)
sheep Naw rumen, caecum and rectum 86/2027(4.7%)
Zealand
sows and hogs USA mesenteric lymph nodes 67/115(58.2, sows), 16/51{31.3%, hogs)
sheep and goats Central faeces, mesenteric lymph 25/812(3.1%, sheep), 26/683(3.8%, goats)
India nodes, liver and spleen
beef cattle faeces, bile 8/1108(0.72%, home—bred, rectum), 29/1091(2.65%, imported,
rectum), 25/510{faece:
sheap and goats Saudi meserteric lymph nodes, 14.7%lymph nodes), 4.7%feces), 0.8%(spleens)
Arabia spleens and feces
pig, cattle, turkey and Canada red meat and poultry carcasses samonella—17.5%(pork), 2.6%beef), 4.1%(veal), 69,1%(turkey) and
chicken 60.9%(chicken), thermophilic campylobacter—16.9%pork), 22.6%besf),
43.1%veal), 73.7%turkey) and 38.2%(chicken)
broiler Canada CArCABEAS AcB/5, Bi5/B, C:6/6, V-2:31/31, V-13:34/37, V-22:22/27, VI-1819:8/11,
VI-1232:5/13 -
poultry Canada chicken befors scalding chicken:38.8X, after evisceration:17.7%, after chilingz21.5%
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Salmanalas Skovgasrd, N., Nisleon, B.B, and  Sal llns in pigs and animal feading stuffs 1972 Jourral of Hygiene 70, 127-40
the Public Health Laborstory  in England and Wales end in Denmark (Cambridge)
Sarvice Working Group
Yarsinia entarcoolitica Andarsen, JIC Contamination of freshly staughtered pig 1988 Intemational Journal of 7, 183-202
carcasses with human pathogenio Food Microbiclogy
v, s
Yorsinia enterocolitica  Clarke, R, McEwen, S, The prevalence of varotoxin-producing 1888 Abstract of the Annual P48, p.282
Hamett, N, Lior, . and Gyles, Escherichis colf (VTEC) in bovinas at Meeting of the American
[+] Py .
Yersinia enterocolitica  de Boer, E. and Nouws, JFM. Slaughter pigs and pork as a source of 1891 International Journal of 12, 375-8
human pathogenla Yarisinia anterocolitics Food Microbiology
Yarsinis enterocolitica  Doyle, MP., Hugdahl M.B, and Isolatien of virulent. Yarsinis 1981 Applied and Environmental 42, 4, G81-6
A i i jcrobi
Yersinis snterocofitica  Hunter, 0., Hughes, S. and Isolation of Yericinia anterocolitica from 1983 Veterinary Record 12, 322-3
Fox. E, bigs in the United Kingdom
Yersinis erterocoltica. V. Nesbaldwen, T. and Kepperud, G- Yersinie snterccolitics and Yarsini 1885 Internations| Jowrnsl of Food 1, 301-9
kristensri, Yintarmedia, entarocolitica~lke bactaria in Norwegien Microbiolagy
Y.pseudotibsreukasis slaughter
Yarsinia entarocolitics, ~ Fukushima, H., Maruyama, K., Contamination of pigs with Yarisinis at 1981 Fleischwirtzchaft 1, 50-2
i Intermational
Yersinsa snterocolfitcs Schiemann, D. A. and Fleming,  Yersinis anterocolitics iscleted from throats 1881  Canadian Journal of 27, 1326-33
CA of swine in eastern and western Canada Micrebiology
Arizona, Bacilus corsirs,  Bryan, FL. Foodborn diseace in the United States 1980 Journal of Food Protection  43(2), 140-50
Clostridiom botufinum, O associated with meat and poulry
parfringens, Saimonolls,
Shigela, Staphylococous
sureus, group D
sreptococe] hepatitis A
] izsma gondil,
Bacillus coreus, Brucslls,  BEAN, NH and Griffin, P.M. Foodborn disesse in the United Ststes, 1873~ 1860 Jourmal of Food Pratection  53(8), 804-17
Campylobuacter, Clostridium 1987 pathogens, vehicles, and trands
batulinum, CL perfringens,
Escherichis coll, Ssimonella,
Shigalla, Staphulococcus
aureus, Streptococcus,
gow A, Streptococcus,
Yierio choleraa, Vibrio
cholerse, non=01, Vibrio
parshsemokyticus, Yersinia
enterocolitica, hepstitis A,
Norwalk virus, Gisrdia,
Trichinels spiralis
Bacilius cormus, Beckers, Hj. Incid of foodborne di in the 1888 Journal of Food Protection  51(4), 327-34
Campylobacter jejuni, Natherlande: annual summary 1982 and an
Clostridium perfringens, overview from 1878 to 1982
Saimonells, Staphylococcus
sureus Yorsine
antarocolitics
Bacilius spp., Todd, ECD Foodborn Disease in Canada=a 10-year 1982 Journal of Food Protection  55(2), 123-
Campylobacter, C. summary from1575-1984 32
botulnum, C. perfringens, £
colf O157:H7, Saimonels,
Shigels, 5. sureus. Mold
Yeast
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UK. Denmark | fasces. teric glands, England and Walesicaecal faeces:371/5637(7%), mesentaric

tymph nodes, pig feed

glands139/2483(8%), ingredient of pig fead[totak20-27X], faather
meak27/99(27%), raw materiat:38/138(26%), meat and bone
meak163/704(23%), fish meak?/31(23%), fish peliats:53/264{20%), herring
meal:3/60(5%), sow nuts;1/1682(1%)), Denmarkicascal fasces:8/296(3%),
lymph nodes:15/369(4.2%), pig fesd[total:2/206(1%), faed
tnixture{pallated)1/88(1%), feed mixture(mealX1/96{1%), meat and bone
meat0/t1, fish mesl:0/11])

pig

Denmark  slaughterad carcase

360/1458 (24.7%)

cattle

Canada focal

21/200(10.5%, beef cattle), 39/200(19.5%, cull dairy cows),
1/200(3.5%, veal calves)

pig

Netherlands carcasses, tonsils, tonguas,
rectum swab, minced pork

carcasses-U:3-0/230, 0:5-0/210, 0.5, 2/-0/710, other-
2/210, tonsils-0:3-33/86, 0:9-0/86, 0:5.27-3/86, other-
1/86, tongues-0:3-16/40, 0:9-6/40, 0:5.27-0/40, other-
0/40, renmtum swab-0:3-16/100, 0:8-1/100, 0:5.27-0/100,
other-1/100._minced pork-0:3-3/400, 0:5-1/400, 0:5

pig

USA tongues

16/30

pig

UK caecum/ colen, tonsil

63/631{10.7%, labo A}, 112/1931(5.8%, labo B)

pig

Norway tonsils

200/461{43.4%1 Y. enterocoiitica:181/2068(92.7%), ¥.
kristensnif13/206(8.3%), V.intermadia:1/208(0.5%),

Y.pseudotubarculasis;1/208(0.5%)

pig

Japan cascal contents

Y. entorocolitica : 7.‘)1%(piz). 33.3%(farm), Y. pseudatubergulosis :
2 8% 5.

swine

Canada throat swabs, tonsils, tongues

throat swaba10/20(50%), tonsils?/20(35%), tongues18/20(80X)

various kinds

USA various kinds

beef:488/1382(35.1%), porkc409/1392(29.4X%), other meats:26/1352(1.9%),
Meatgenorak74/1332(5.3%), gravy:32/1392(2.3%), poultry:363/1352(26.1%)

various kinds

USA various kinds

by ethiclogic sgentitotsl bacteriat108906/124984(87%), Bacilus
cereus:1123/124994(1%), Brucella:43/1245948(<1%),
Campylobacter:1547/124994(1%), Clostridium botuknum:494/124994(<1%),
L parfringsns:12234/124934(10%), Escherichia col:1187/124994(1%),
Saimonelia:558564/124994(45%), Shige/le:14399/124994(12%),
Staphulococcus sureus:\1248/124994(14%), Straptococcus, group
A:1917/124984(2%), Streptococcus, othar248/124984(<1%), Vidrio
cholerse:916/124984(1X), Vibrio cholerse, non-01:11/124934(<1%), Vibro
parahasmokyticus 535/ 124094(1%), Yersinis
enterocolitica:167/124994(1%), other bacterial:373/124894(<1%), total
viral:10630/124994(0%), hepatitis A:3133/124994(3%), Norwalk
virug6474/124994(5%), other virak1023/124994(1%), total

parasitic: 1004,/ 124954(1X), Giarvia:131/1249884(<1%), Frichinalia
Spiralie:B43/124994(1%), other parasitic:30/124984(<C1%)), by food
vehiclelbakery products:4791/164695(3%), baef15812/184695(10%),
chicken:5528/164895(3%), Chinese food:1264/164655(1%), dairy

various kinds

The various kinds
Netharlands

198 1{meat and meat products:323/3618(8.9%}, fish and
shellfish:408/36 18(11.2%), poultry:52/3618(1.4%}, dairy
products:123/3615(3.4%), bakery products:172/3618(4.8%),
snacks:54/3618(1.5%), vegatables and fruit-35/3618(1,0%), prepared
sadads:1088/3818(30,1%), Dutch meals:486/3618(13.4%), Chinese
foods:488/3018(13.4%), other foreign foode:38/3618(1.1X), gams
animals:4/3618(0.1%), beverages:25/3818(0,7X), other

foods: 187/3618(5.2%), unkown: 128/3618(3.8%)), 1982{meat and meat
products:148/1376(10.8%), fish and shelifish:58,/1376(4.1%),
poultry:145/1376{10.5%), sgzgs and egg products:2/1376(0.1%), dairy
products:36/1376(2.8%), bakery preducts:20/1376(3.2%),
snacks:08/1376(4.9%), vegstables and fruit23/1376(1,7%), preparsd
sadads:93/1376(8.8%), Dutch meals:108/1376(7.8%), Chiness
foods:414/1276(30.1%), other foreign foods:43/1376(3.4%),
bevarages:9/1376(0.7%), other foods:85/1376(5.9%),

various kinds

Canada meat. seafood, puuttry, eges, dairy meat:199/868(23%), seafood:59/868(7%), puultry-89,/868(10%),
foods, bakery foods, confectionery eggs:3/888(C1%), dairy foods:43/868(8%), bakery foods:87/868(EX), infant

vegetables, fruit, chinese foods,
salade, sandwiches, beverages,
other or unknown foods

foods:13/88B(2%), confectionary:13/868(1%), vegetables:38/806{4%),
fruit33:/868(4X), chinosa foods:53/868(6%), salads:28/868(3X),
sandwiches:29/888(2%), bevarages:33/868(4%), other or unknown
foods185/865(19%)
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(AHR1)
7 7 > A Institut de veille sanitaire A 5D L R—

[20045F108051 281275 ACHEE LEAHRARSR Pregestimil EE~_ /=5
4 R1= ¥+ % Enterobacter sakazakii T )
Infections & Enferobacter sakazakii chez des nouveaux-nés ayant consommé du
Pregestimil®, préparation pour alimentation des nourrissons et enfants en bas age, France,
octobre a décembre 2004

10 25 B/5 12 A13 BETOM. 5 2OFRICARLTUVAERRRIZEBOTEE 2
% % 3L 54N Enterobacter sakazakii IZR: L. i 5 A CIRBANIDFsE— 3oL
TWAIEMFER SN, Thd 10 A 9 ARALHRARS Pregestmil®@%EE L TL
o ELYIBALE,
hitp:/imww.invs.sante.fr/display/?doc=presse/2004/le_point_sur/pregestimil_211204

2EHAEFHNEATRERCERDSE
http:/mwww.invs.sante.fr/presse/2004/le_point_sur/pregestimil_211204/pregestimil_bitan_pr
eliminaire,pdf

10RB258M512AH8138Iizhit. 52o0FEROFERMICARLTWEERRE -
BRBEELEOFERT. 2ADFELE LS Enterobacter sakazakii B 5 4. £7=5¢
OHERIZET3EEARH A, 1 OROFERDS E9BRMNAHRATESTH D
Pregestimil £ ®& L T /=,

FERIZE T B Enterobacter sakazakii BIZB L, £FXIcBbIBHE LI 7r—2AHE
(. ELTRRR, REREELFAEMDGH SAEHERTCRRRNTHS, £ OEAIC
HUVT. Enferobacter sakazakii BZI= L 2 EFEIFREINERILIMSBAZIAE=Z L
DERAEZEMNEREEEIDONTING,

EIROER

BEEETPOREIZ® I Z,. InVS (Institut de veille sanitaire Bf4EE®RD) XEH. F4ER
B. MERERTILTOESEMEICHL, UTOSGICEIE, ERD Enterobacter
sakazaki BRREBEL(2THET I L5 HERD S,

T—ADEH
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- BELCRE: GFRRREHOSHT K LEEELY) OBRIMREXRND Enterobacter
sakazakii BB hd,

- BRNBEONDISA  BRRERETIAVET (RESE. SETRILGL) ORR
RA&H > Enterobacter sakazakii H 538 E . LEHDEID 2 4 BRERTILIEICEERMNE
EOEENHZ L0,

1. HEOED. HEERBCECHERL, BEELUVEEORTORRERET S,
2. NB~OBBOFHEZEFTS. CRITBEORABAAOCAELERT 5. TOEIZE
&R A Presgestimil 2 - =hEMEBART L &,
a. FEEECNM=INVSIZT7vIRT3, 77y RES:014179676
9 _
b. BEEETFEEI26 > T CClin(Centre de Coordination de 1a Lutte contre les
Infections Nosocomiale fr N2 EHFAE 2 > 4 —)& & U Ddass(Direction
régional des affaires sanitaires et sociales 2} R &4 BUMER)I=% 3,
3. 43k & hi- Enterobacter sakazakii DEBHIHEEOMEERIREEhTVEI &I
ERT S, MTIRHT 2 EDICERERO TV IRBISERE L 5.
Unité Biodiversité des bactéries pathogénes émergentes
Pr P. Grimont/Dr Anne Fleche
Insititut Pasteur
25-28 rue du Docteur Roux,
75724 Paris Cedex 15

4. EBICHL, BIcHEEIhiEBHh S Pregestimil OFE BV EHFERIZEDI &SIz
T D, A—h—IsWR LB &,

InVS £ TOERICELERLERE LY. REOHH (RO, 8EF+oh
T Pregestimil £ ->~=0M, Oy FESGY) TOVWTHERETS.

WMEBIZISEUTHER SR =Rz L BE TS CClin AAFEF— A, HIBEHRFAE LU
BHREL EELTHEAELTS.,
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REERERI-STIMABRRCESRAROEH,. RYRVRUEEIZEY 2842
BERICEY oMk
hitp:/Aww.invs.sante.fripresse/2004/le_point_sur/pregestimil_211204/recommendations_bi
berons.pdf

Pr Guy Putet
HERPMREERRE

1. BINLIEERBOBYTRALL. BLRS L UETESABOXBEORMYRELES L
UGRHFICIZELVBETENL DM E, FHROSETHLMILE. SRHAEZHRMTEL
EBRROVRAIERLBVOREE—r AULROFER T, FIcRRROELEBEOHKE
RPBO, HBIVZEEEMHSATLZTHTHS. |

2. BARBIUERBABOESE RURVLSLIUVREEOFIEEXSLELELOEEET
EELUERR. ERZCFERCUAREDIANDEHI-MIERETHD, Chd
X199 7, OHBIPI-HIEIN-HACCPOFERICH LA-EHMMNREBREG 5,
HELIR-OBAB LMY L BHT. BE0RES, EROXKRERABLTEBTEZ oL,

3. EHOFERIZEBERSCLTOEERATEIREI LI HEIh, FERBTE,
FHOREBED S VBILHEEOI L IMHEENZ, NRFIZARLTUOSRRIZE T
Ehd, BAMFERBIUVARIZLE > TRBLEBEHRATHICLEBLHLTL
Yo - e AN

4, BAESIURABREMIAICERICSKIEZLNI—LBRTCEEC T YbbERT &,

5 WMARSLIVCRARIBAZTCABWICEHR SN TOHEA BEZICEEOR
BETRX2A4BEFETLT D (FHOARERICER . ABERFz v Eh, BIC
BEEZRABRTICL, $ LAACNRRBELSS, BB 280C) X3 LI 0ORE
MERGSIBIALHIOTHEBLLAVWI L, FlcEL2zUEbhTLES, BAVD
KIEBEISATOEWI EITEET DI &,

6. AIRERI-ETIMARE LUVERRABROERKET BT ELREBHFTCRa—L

FFz—UEFERAETRES AL, ThAbE4°C (BBHPOICHOBEGETE
B0) 1RO &, ARERICETIRFIFERSAIABREIERE N, EHNLR
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BERENTARTH D, £ AREOEZCRBFEOFL—HEYF 1 3RAKTH
60

7. HARZBROGETRIE. FRAROCERNIZ LA TRESHELA, BFLY U 2EHA
LTEWNTEL, BB LEGEE. FHRIZRELIFN=FORDPIRALTCREEZF
v ITETE,

8. MAMEIHARE -2 —PEIRLLTRELTIEALEL,

9. RAKDLLLEI S MRS FHRNBAE—BRUNICHETSI L

10zﬁtﬁﬁﬁﬁm?é%A(EE&%&E@%A)%%ﬁ%éu&&ﬂ%@ﬁa%ﬁ4
L LR L TR TR,
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(Bl 2)

Q& : ARFWAEINT DY A7, BIURBEHOMTIZR

VA EBFEOFLMIZETIHRES

FHEEFIT, 2004 F 6 A 8 BT [Epfd) BEMERKICIVERAShE,

200412 A
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mEa—T 4 F— b
75U —X - di % —) (Frangoise Gauchard)
FrR==Y—+FyFr~YbP=x (Anne-Marie Hattenberger)

TEBE
VxA T » Yu=F—/ (Sheila Gros-Désirs)

HAE =2 —F 4 &— b Coordination éditoriale

Palxy b a7 U (Juliette Chevalier)
B - b+ (Carole Thomann)
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77 ARBEAEZET (AFSSA) 12X % Q# fERRESREIIE I BHEORNEICE
T5FHROPTR

iR RIL 2002 F 12 A, BRGERER - SR KBTS AFSSA TR L, QB (&
YES——#HTRAELBHRAERRE) TEDMBIZOWTHR LA, 5 LERES
HETHY, TLEETHII L2 b, (ERHSPREIN. ThEBPHERS LI TAR
HARBEZEY L, Y AZMBEOREE RO, RERBLSOBRRNIT IS VARCBIY,
MR, B v BIURRBEREZEN ZhicdmM Ui, EERSORERIT.
FHEES ST B OB EAHEIEE L (comité d’” experts spécialisé santé animale) (ZiEH X
Nis, Ei, W OMOEIEIZSWT, MAENEEMERS (comité d’ experts spécialisé
en microbiologie} IR EEIA L,

ETOREER, QROLREEICHTH Y R7FEM. VR OBBICHENLRFEREOMF. BX
VEIEDRERLEL ORRICE T, EERSIKI 2852V T, AFSSABFR L%
EDFEERATHZ LizboTs, W o ofiIzoWTIit, BEE2RITH-EMEES
WA SRII LN, BHFEEMEERBICY A HMEZEARN S, Y X 7HFER X
CEFCEALTER2REEE, #RT 2L 0EMESh:, HEAX, Ef#Sicts V2
VAW EDOLDTIIRL, HIRERIZOVTTH Y, AFSSA OREZRIC & 5B A BRI
DY R 7EBIIETAHFRLOBESEICHEFRLTWS,

BIRRIE~ELE L C A R 2 B, AR 2 RHEL 0P T 3 RITHOWTHERT B L & bic,
T ORMER LR THETD., £FL T, AFSSA A0 b 3 BRBEICIBWT, FLEL
ERBRDVK ODDEVERBALERIZIT S, UTORIKSWTI, FHREFRIBNT
EhIZERT S,

T AFSSA i1, {EERMBICLIEZFNEBER. BT, —TEOV A7 2HT5EHER
ITBRER, H2EHERHTRTHL QRRZEZZIONALICTI ORI, ZTITA
hohiewy, Zhit, TOER - BRPLB X T, (EERSOERFRULTEY ., 2B
HEFFEEE, 2277 R OREEREFHS BYYE] 7 (section « maladies
infectieuses » du Conseil supérieur d’ hygiéne publique de France) . A WME, FEHICHT 2R
RIERZ IR OB OARFE LORR L HBT IHEBBIC Lo THERShAREbOT
H3B,

PE- T LT >T AFSSA 13, REDKREABEIC VTN 2EIE21THT, HEYUB/IZ
L. ROABBEOBBBO2FBELRDL LS RTICLED S,

L L, AFSSA I3, {fEERBR B Tol L d 2, ARIFEIC L > THERALRFIZET 58145,
BIUEORICAXRTIMLORBEMFCETIBEEHRT L2 LI,
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AFSSA iX, HMHIHEREHEFREI RO TIIRVHLDBERLEM LTV, A%
WAECKLTY A7 EFTORRECBR LLFICERT 4L, RACRESER
ZEEEoEVFRL, FRBIIBR LESHEERORELX B L TRFALEDD L
RUETHD,

PE->TLEN->T, RESYDO QRBARICE L, AFSSAIX, UTO LBV EIET S,
GRAVE 7213 BBReE L LTS, QRNEREIZRET S

- W - FHFEOFSEEFREIDI DO/ ny NAEEREETDSZ L,
- AR AWLTF-REEET AT HICBVWTEERED H DR TN RETTE
ERoltk, RIETREARZEBL. B FBEORPHO VNI EPETIO
RILEBESED,
- A - ALAEERSE LEMRERENOBOAREILERSERY (TTIK
BEER) .
- Coxiella burnetti {ZBR L 7= EROWF O DICHES THESNHER (F
AR, FUER'EIER, VI7F02Y) i, ZThbORBERICHEET I
#FE (NCI5B) T2,

AFSSA 1T, fEEHSOEEEHOMI NI OWWTETFOESL 24, HRIFEE2M
2-bDE, AREERHTAY AV, BIURBBHORABTICEITS Y R FHEE
BOFECETIRESL LT, BE . HA - EEBEEITEHT S,

2%“?&E15.%7V-T»7¢—»$KT#@

REEwAF Y« i 2 (Martin Hirsch)
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Q FEEI AR
AREECHTD Y R T, BICRBHYHOFEEFIZLT DY A7 EEFROFE

533

=—+ 8 F7% (Anne RODOLAKIS)
ENBRFERAT (INRA, X—X4U—)
RIIREY: « SR PRI RER

Bl#ER

I ¥z - A—L (Michel AUBERT)

AFSSA- Y7 47 » T FHY X (Sophia Antipolis) E#iRN
IIAF MBI :

B ABMEER S (Comitéd’ experts spécialisé Santé animale) HE

TEEEERS A L ri—

FFY— T Ya—=717x Y — (Nathalic ARRICAU-BOUVERY)
EBFEHAR (X—X 1 U—)

RULREBY - PRI RED

FHR—+ 771D (Thibault DELCROIX)
 REWHAERE N —T2EEY (Fédération Nationale des Groupements de Défense Sanitaire du
Bétail)

7SNsRG « F 27— (Barbara DUFOUR)

EIR

EEREFHE (Ecole nationale vétérinaire, X YV » T 7 3 —)
BYHEFMER

ENRRFT 2« T84 A2 (Sébastien LAVIEILLE)

AFSSA - 5% - 4 Y R 7 F¥{E3 (Directionde ]’ évaluation des risques nutritionnels et
sanitaires)

YR FHEFHZEE (Unité d'appui épidémiologique 4 I'analyse de risque)

17 4 « —%k (Elodic ROUSSET)

AFSSA- Y747 + TVFRY ABMA
VAT - INEBEHEATRET
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TATx « F 4 =F 2B (Hervé TISSOT DUPONT)

Uy F7 « BEUREIEE (Unité des Rickettsies et Pathogénes Emergents)

E L f} a2 o #— (CNRS UMR 6020)

VorouF7T «earzirmZ « S RFT2EMEE 7 — (Centre National de Référence des
Rickettsia, Coxiella et Bartonella)

x Y H_—} « 75\ (Elisabeth VINDEL)

BRI 2@ #— (CNIEL, Centre National Interprofessionne! de I'Economie
Laitiére)

REmEEERE (Chef du service sécurité alimentaire)

HERE

Vrzra—Ah-F ¥ —2a (Jérdme LANGUILLE)

iR (DGAD - B4 « (RH#EE (Sous-direction de la santé et de 1a protection animales)
B A2 (Bureau de la santé animale)

D=2 UYANT+ ;¥ (Jean-Christophe TOSI)
BMEF (DGAD) - SithiAE - (RS (Sous-direction de la santé et de la protection animales)
Rt « MITHEAYE (Bureau des établissements de production et de transformation)

75 v ARMIEEZLIT (AFSSA)

TyvX=2Y—+ TuF 0T = (Annec-Maric Hattenberger)
AFSSA - Bhf4 - R REIIAE
EMEEEMERESRTEER

75 v ) —X +« 4% —)b (Frangoise Ganchard)

AFSSA - 533 - A Y A 7 FAES (Directiondel’ évaluation des risques nutritionnels et
sanitaires)

U 2RISR FOXEE

EEERMEE SR EESER

UToHELFBESERICBMLE (B30 L T AFSSA BT 303E)
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74V v /7 =x— (Philippe VANNIER)
AFSSA - BV - REESR

=22 YT7RAEY 427 (Muriel ELIASZEWICZ)
AFSSA - 50 - #52) A2 PG
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