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Table 1,

The proportion of L. monocytogenes, Listeria spp. isolation for meat

Number of samples
contaminated with
L. monocytogenes (%)

Number of samples
contaminated with
other Listeria spp. (%)

References

Beef whole pieces

Beef sliced

Beef minced
Minced beef- pork

Beef liver
Beef (imported)

Pork whole pieces

Pork sliced

Pork minced
Pork entrails
Pork (imported)

Chicken whole parts

Chicken sliced
Chicken minced

Chicken giblets
Horseflesh sliced

217/4231 (5.1)

101/378 (27)

11/49 (22)
16/51 (31)

4126 (15)
8/63 (13)

355/4421 (8.0)

128/397 (32)

20/104 (19)
3/43 (1.0)
2/59 (3.4)

49/331 (15)

140/350 (40)
22/53 (42)

2/3 (67)
15/503 (3.0)

708/3991 (18)

12/100 (12)

4/5 (80)
N.D.*

N.D.
10/63 (16)

469/4365 (11)

10/82 (12)

20/67 (30)
11/37 (30)
10/54 (19)

76/291 (26)

1/4 (25)
5/6 (83)

N.D.
N.D.

(Katayama et al., 1991a; Ono et al.,

1993; Ryu et al., 1992; Takagi et al,,
1989a,b; The National Meat Inspection
Committee, 1992)

(Handa et al., 1989; lida et al., 1998;
Katayama et al., 1991a; Masuyama,

1991; Ryu et al., 1992; Takagi et al.,
1989a,b)

(Inoue et al., 2000a,b; Ryu et al., 1992;
Takagi et al., 1989a,b)

(Inoue et al., 2000a,b; Kumon et al., 1999)
(Kumon et al., 1999, 2000)

(Handa et al., 1989; Hyakutake, 1994;
Kyoto-shi Eisei Kougai Kenkyujo

Nenpo, 1991)

(Katayama et al., 1991a; Ono et al., 1993;
Ryu et al., 1992; The National

Meat Inspection Committee, 1992;
Yamanaka et al., 1993)

(Handa et al., 1989; lida et al., 1998;
Katayama et al., 1991a; Masuyama,

1991; Ryu et al., 1992; Takagi et al.,
1989a,b)

(Handa et al., 1989; Inoue et al., 2000a,

b; Ryu et al., 1992; Takagi et al., 198%a,b)
(Handa et al., 1989; Machida, 1993;
Takagi et al., 198%a,b)

(Handa et al., 1989; Hyakutake, 1994;
Machida, 1993)

(Handa et al., 1989; Inoue et al., 2000a,b;
Katayama et al., 1991a; Kyoto-shi Eisei
Kougai Kenkyujo Nenpo, 1991; Ono et al.,
1993; Ryu et al., 1992; Takagi et al.,
1989a,b; Ueno et al., 1995/1996; Yamanaka
etal., 1993)

(lida et al., 1998; Ryu et al., 1992; Takagi
et al,, 1989a,b)

(Inoue et al., 2000a,b; Ryu et al., 1992;
Takagi et al., 1989a,b) t1.17

(Takagi et al., 1989a,b t1.18

(Handa et al., 1989; Iida et al., 1998; Takagi
et al., 1989a,b)

*No.data.

Table 2. The proportion of L. monocytogenes, Listeria spp. isolation for natural cheese

Number of samples
contaminated

with L.
monocytogenes (%)

Number of samples
contaminated

with other

Listeria spp (%)

References

Raw milk 7/139 (5.0) 4/52(7.7) (Takeshi et al., 1992, 1994)

Cheese ingredient 0/19 (0) 0/19 (0) (Nakama et al. 1993b)

Retail cheese 0/5 (0) N.D.*a (Handa et al., 1989)

Natural cheese 0/1075 (0) 0/64 (0) (Nakama et al 1 993a; Takeshi et al., 1992, 1994)
(domestic)

Natural cheese 33/1387 (2.4) 4/245 (1.6) (Kitazume et al., 1991; Nakama et al., 1993a;
(imported) Ryu et al,, 1992)

* No data



Table 3.

The proportion of L. monocytogenes and Listeria spp. isolation for seafood

Number of samples
contaminated with
L. monocytogenes (%)

Number of samples
contaminated with
other Listeria spp. (%)

References

Fresh seafood

Processed seafood

41/2659 (1.5)

21/526 (4.0)

141/1399 (10)

21/279 (7.5)

(lida et al.,, 1998; Inoue et al., 2000a,b;
Kawasaki et al., 1992; Masuda et al,,
1992; Ogawa et al., 1992; Ryu et al., 1992)
(lida et al., 1998; Kawasaki et al., 1992;
Ogawa et al., 1992; Ryu et al., 1992)

Frozen seafood 0/6 (0) 1/6 (17) (Ogawa et al,, 1992)

Ark shell 2/20 (10) 2/20 (10) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Clam 0/9 (0) 7/9 (78) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Kabayaki 0/22(0) 4/22 (18) (Masuda et al., 1991)

Spithcock 0/18 (0) N.D.* (Handa et al., 1989)

Shirayaki 1/26 (3.8) 4/26 (15) (Masuda et al., 1991)

Raw oyster 0/46 (0) 0/46 (0) (Ogawa et al., 1992)

Opyster 0/25 (0) 0/25 (0) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Smoked salmon 5/92 (5.4) N.D. (Inoue et al., 2000a,b)

Cockle 0/3 (0) 2/3(67) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Young yellowtail 0/6 (0) 0/6 (0) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Flat fish 0/2 (0) 0/2 (0) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Scallop 1/21 (4.8) 2/21 (9.5) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Red sea bream 0/1 (0) 0/1 (0) (Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
Raw minced tuna 3/37(8.1) 16/37 (43) (Ryu et al., 1992)

Raw prawn 1/38 (2.6) 6/38 (16) (Ryu et al., 1992)

Other raw seafoods 3/18 (17) 0/18 (0) (Ryu et al., 1992)

*No data

Table 4. The proportion

of L. monocytogenes, Listeria spp. isolation for other ready-to-eat foods

Number of samples
contaminated with
L. monocytogenes (%)

Number of samples
contaminated with
other Listeria spp. (%)

References

Processed meat
Ham salad

Meat products

" Roast beef

Ham

Ham

Raw pork ham

Milk and dairy foods
Cakes

Cakes

Noodle

Daily dishes

Lunch box

Potato salad

Bread

Liquid contents of eggs
Omelets

Bean curd (tofu)
Others

Processed vegetables

0/64 (0)
1/8 (13)
10/148 (6.8)
077 (0)

0/5 (0)

0/10 (0)

073 (0)

0/53 (0)
0/154 (0)
1/76 (1.3)
0/47 (0)
6/613 (1.0)
1/141 (0.7)
0/3 (0)

0/95 (0)
0/30 (0)
0/37 (0)
0/20 (0)
0/59 (0)
1/386 (0.3)

0/64 (0)
0/8 (0)
15/148 (10)
0/7 (0)

0/5 (0)

0/10 (0)

0/3 (0)

0/53 (0)
0/154 (0)
0/76 (0)
1/47 (2.1)
15/613 (2.4)
3/141 (2.1)
0/95 (0)
0/30 (0)
3/30 (10)
0/37 (0)
N.D.*

0/59 (0)
0/101 (0)

(Ogawa et al., 1992)

(Takagi et al., 1989a,b)

(Mori et al., 1990)

(Ryu et al., 1992)

(Machida, 1993)

(Takagi et al., 1989a,b)

(Ryu et al., 1992)

(Ogawa et al., 1992)

(Ogawa et al., 1992)

(Masuda et al., 1991)

(Ogawa et al., 1992)

(Ogawa et al., 1992)

(Ogawa et al., 1992)

(Ryu et al., 1992)

(Ogawa et al., 1992)

(Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
(Kyoto-shi Eisei Kougai Kenkyujo Nenpo, 1991)
(Handa et al., 1989)

(Ogawa et al., 1992)

(Inoue et al., 2000a,b; Kyoto-shi Eisei Kougai Kenkyujo

Nenpo, 1991; Ogawa et al,, 1992; Ryu et al., 1992)

*No data



Table 5. The proportion of L. monocytogenes, Listeria spp. isolation for animals

Number of samples
contaminated with
L. monocytogenes (%)

Number of samples
contaminated with
other Listeria spp. (%)

References

Cattle feces 0/244 (0) 0/106 (0) (Handa et al., 1989; Inoue et al., 2000a,b)

Cattle carcass surface 202/4106 (4.9) N.D.* (lida et al., 2000)

Cattle swab of surface  1/31 (3.2) 3/31(9.7) {(Masuyama, 1991)

Cattle intestinal contents 394/19134 (2.1) 439/9337 (4.7) (lida et al., 1998; Katayama et al., 1990; Masuyama,
1991; The National Meat Inspection Committee, 1991)

Swine feces 0/393 (0) 4/393 (1.0) (Handa et al., 1989; Inoue et al., 2000a,b)

Swine carcass surface 321/4330 (7.4) N.D. (lida et al., 1998)

Swine swab of surface  8/32 (25) 11/32 (34) (Masuyama, 1991)

Swine intestinal contents 95/11829 (0.8) 380/5687 (6.7) (lida et al,, 1998; Katayama et al., 1990; Masuyama,
1991; The National Meat Inspection Committee, 1991)

Swabs of chicken body  0/15 (0) N.D. (Handa et al., 1989)

Chicken feces 0/150 (0) N.D. (Handa et al., 1989)

Horse intestinal contents 0/376 (0) 36/376 (9.6) (The National Meat Inspection Committee, 1991)

Sheep intestinal contents 2/83 (2.4) 6/83 (7.2) (The National Meat Inspection Committee, 1991)

Goat intestinal contents  0/42 (0) 0/42 (0) (The National Meat Inspection Committee, 1991)

Dog feces 6/611 (1.0) 0/71 (0) (lida et al., 1998; Inoue et al.,, 2000a,b)

Cat feces 1/44 (2.3) 0/43 (0) (Handa et al., 1989; Inoue et al., 2000a,b)

Rat 0/9 (0) 1/9 (11.1) (Katayama et al., 1991b)

Rat intestinal contents  13/199 (6.5) N.D. (lida et al., 1998)

Wild boar 0/17 (0) 1/17 (5.9) (Katayama et al., 1991b)

Racoon dogs 4/108 (3.7) 40/108 (37) (Katayama et al., 1991b)

Fish intestine contents  3/16 (19) 1/16 (6.3) (Momose, 1991)

*No data

Table 6. The proportion of L. monocytogenes, Listeria spp. isolation for humans

Number of samples
Contaminated with
L.monocytogenes(%)

Number of samples
Contaminated with
Other Listeria spp.(%)

References

Healthy
human feces
Feces of workers at
slaughterhouses
Swab of hands and
fingers of workers

38/2970 (1.3)
4/265 (1.5)

0/257 (0)

N.D.*
N.D.

3/257 (1.2)

(lida et al.,,1998)
(Takagi et al., 1989a,b)

(Ogawa et al., 1992)

*No data

Table 7. The proportion of L. monocytogenes, Listeria spp. isolation for environmental samples

Number of samples
Contaminated with
L. monocytogenes(%)

Number of samples
Contaminated with
Other Listeria spp.(%)

References

Moorings for swine 0/2 (0) 1/2 (50) (Momose, 1991)
Disassembling place 3/6 (50) 5/6 (83) (Momose, 1991)
for swine
Disassembling place 1/5 (20) 3/5 (60) (Momose, 1991)
for cattle
Materials from 5/74 (6.8) 4/74 (5.4) (Machida, 1993; Nakama et al., 1993b)
clean rooms
Utensils 1/399 (0.3) 4/395 (1.0) (Handa et al., 1989; Ogawa et al., 1992)
Truck for 1/33 (3.0) 0/33 (0) (Masuyama, 1991)
transportation
Food of chicken 0/27 (0) N.D.* (Handa et al., 1989)
Sludge 9/103 (8.7) N.D. (Katayama et al., 1990; Takeshi et al., 1994)
Sewage 12/283 (4.2) 43/274 (16) (Handa et al., 1989; Masuyama, 1991;
Momose, 1991; Ogawa et al., 1992; Takeshi et al., 1992)
Silage 0/7 (0) N.D. (Takeshi et al., 1994)
*No data
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