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1. RTERERRECL5RA - RENZ LN EH 6 MR 0B RERIZET 2 308

W L]
E 2 2Lb 0 £ WE. B %08,
R
Campylobacter Bolton, F.J., Dawkins, H.C. and Biotypes and serotypes of thermophilic 1885 Journal of 95, 1-6
Hutchinson, D.N. campylobacters isolated from cattle, Hygiene(Cambridge)
S
Campylobacter Fricker, C.R. and Park, RW.A A two~year study of the distribution of 1989  Journal of Applied 66, 477-90
"themophilic’ campylobacters in human, Bacteriology
environmental and food samples from the
Reading area with patricular reference to
toxin pro i otvne
Campylobacter Hermnandez, J. Incidence end control of Campyiobacter in 1993 Microbiologia SEM 9, 57-85
foods
Campylobacter NACMCF Compylobacter jejuni/coli. The National 1994  Journal of Food Protection 57, 1101~21
Advisory Committee on Micrebilogical Criteria
for Foods
Cempylobacter jejuni Pesrson, AD., Greenwood, M.,  Colonization of broiler chickens by 1983 Agpplied and Environmental  59(4), 987-96
Healing, T.D., Rollins, D., waterborne Campylobacter jejuni Microbiology
Shahamat, M., Donaldson, J. and
Colwell, R.R.
Cempylobacter jgjuni Richmond, M. Report of the Committes on the 1990  The Microbiological Safety of pp. 45-58,
Microbiological Safety of Food, HMSO, Food. Part 1. 130-1
Cempylobacter jejuni Shanker, S., Rosenfield, J.A., Campyicb, -jejuniincid in pr d 1982 Applied and Environmental  43(5), 1216-
Davey, G.R. and Sorveli, T.C. broilers and biotype distribution in human and Microbiology 20
broiler isolates
Campylobacter jejuni and C. Stern, N. \l., Hernandez, M.P., Prevalence and distribution of Campyfobacter 1985 Journal of Food Protection  48(7), 595-9
colf Blankenship, L., Deibel, k.E., Jejuni end Campylobacter coli in retall meats
Docres, M.P., Ng, H., Pierson,
MD., Sofos, J.N., Sveum, WH.
and Westhoff, D.C.
Campylobacter spp. Jecobs-Reitsma, WF., Bolder,  Cecal carriage of Campylobacter and 1994 Poukry Science 73, 1260-6
Salmanells spp. NM. and Mulder, RWAW Salmonella in Dutch broiler flocks at
slaughter: a one-yesr study
Campylobacter, Harris, N.V., Thompson, D., A survey of Campylobacter and other 1986 American Journal of Public 76, 401-6
salmonells and yersinia  Martin, D.C. and Nolan, CM.  bacterial contaminants of pre~market Health
chicken and retail pouttry and meats, King
County, Washington
Clostridia(predominant Meead, G.C. and Impey, C.S. The distribution of clostridia in poultry 1970 British Poultry science 11, 407-14
species: O/, Welchii) processing plants
Clostridium botulinum Tompkin, R.B. Botulism from meat and poultry products—a 1980 Food Technology 34, 229-386,
histrical perspective 257
Clostridium perfringens Bryan, F.L. and Kilpatrick, EG.  Clostridium perfringens related to roast beef 1971 American Journal of Public 81, 1869-85
cooking, storage, and contamination in a fast Health
food service restaurant
Clostridium perfringens Hall, HE. and Angelotti, R. Clastridium perfringens in meat and meat 1965 Applied Microbiology 13, 352-7
products
Clostridium perfringens Strong, D.H., Canada, J.C. and  Incidence of Clostridium penfringens in 1962 Applied Microbiology 11, 42-4

Griffiths, B.B.

American foods
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T Bk (558, . gR%) p-E 3
sheep, cattle, pig UK offal, minced 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(06.6%, sewage), 105/345(30.4%, river water), 421/758(55.5%,
beef, pork, lamb, offal, cooked  poultry), 30/127(23.6%, beef), 29/158(18.4%, pork), 16/103(15.5,
meats, salads seafood tamb), 324/689(47.0, offal), 2/86(2.3%, cooked meats), 0/106(0%,
salads), 13/89(14.6%, seafood)
various kinds USA water, raw milk, foods(pouttry, egg, water:11/57, raw miik:26/57, feods(poultry:3/57, egg:1 /57, other:6/57,
other, unknown), travel associated unknown:9/57), travel assogciated:1/57
various kinds USA chicken, pork chop, pork sausage, chicken(28.7%), pork chop(5.0%), pork sausage(4.2%), ground beef(3.6%),
ground beef, beef flank, lamb stew beef fiank(4.7%), lamb stew(8.1%)
broiler chikens UK 49-Day-old broilers, eggs, single  49-Day-old broilers(37%), eggs(0%), single flock(0%), farm water(0%),
flock, farm water, feed, litter, feed(0%), litter(0%), environment(shed walls, shed floors, fan and other
environment{shed walls, shed souces:0%), airlpoultry farm:0%, abattoir75%), rodents(2%), abattoir
floors, fan and other souces), immersion water(96%), river water(67%)
air{poultry farm, abattoir), rodents,
abattoir immersion water, river
water
pouitry UK fresh poultry meat, frozen pouitry fresh poultry meat12%, frozen poultry meat:2.3%
meat
broiler Australia processed carcasses, cloacal (¢ d carc (18/40), cl | swabs(134/327)
swabs
various kinds USA chicken, pork chop, pork sausage, chicken(28.7%), pork chop(5.0%), pork sausage(4.2%), ground beef(3.6%),
ground beef, beef flank, lamb stew beef flank(4.7%), lamb stew(8.1%)
broiler The ceca Campylobacter spp. 1153/ 181(82%), Salmonella spp. :49/181(27%)
Netherlands
chicken, saws, game, USA poultry and meats 452/1936(23.3%)
turkey, duck, goose,
beef, pork, lamb, rabbit
chicken, turkey UK carcasses, treatment tanks(water)
various kinds UK, USA, bacon, coocked ham, smoked UK{bacon:36/387), USAlcoocked ham:5/100, smoked turkey:1/41, other
Canada turkey, other meats, franks, meats:0/231), USAlfranks:1/10, other meats:0/80}, USAlluncheon
luncheon meat, sausages, raw meat:1/73, sausages:0/17), US and Canadafraw chicken:1:1078, raw pork
chicken, raw pork and beef, sliced and beef:0/1278], canadalsliced meat:0/436]
meat
various kinds USA raw products, envirenmental raw products{raw boneless beef23/83(28%),raw chicken swab:10/25(40%),
swabs, workers, coocked product condiment for beefi1/2, condiment for chicken:0/2), swabs taken from
food contact surfaces of kitchen and serving equipment and the kitchen |
environment:28/90(31%), workersistools:8/9, hand rises:4/10}, coocked
producticoocked meat:11/36(31%), scraps from slicer:0/7, beef au jus:1/4}
various kinds USA unprocessed raw total: 113/262(43.1%), unprocessed raw meatsftotal:93/161(58%),
meatslvealchops, steaks, roasts, veak14/17(82%), bee?:35/50(70%), chicken15/26(58%), lamb:14/ 27(52%),
stew meat, liver, kidney), pork:15/41(37%)], processed meats and meat dishesftotal:20/101(18.8%),
beef(stewing, ground, roasts, require full cooking:14/38(36.8%), require warming or light
steaks, liver, kidney, soup meat,  cooking:4/21(18.0%), require no cooking:2/42(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
disheslrequire full cooking(ham,
bacon, sausages, corned beef,
Canadian bacon), reguire warming
or light cooking(frankfurters, chili,
goetta, barbecue, tamales), require
no cooking(sliced sandwich meats,
sandwich fillings, cocktail sausage,
various kinds UsAa commercially prepared frozen commercially prepared frozen foods:3/111(2.7%), raw fruits and

foods, raw fruits and vegetables,
spices, home-prepared foods,

meatpoultry and fish

vegetables:2/52(3.8%), spices:3/60(5.0%), home-prepared
foods:3/165(1.8%), meat,poultry and fish:20/122(16.4%)
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Listeria monocytogenes

Lowry, P.D. and Tiong, L The incidence of Listeria viog
in meat and meat products : factors
affecting distribution

1988

Proceedings 34th part B, 528~
Intemational Congress of 30

Meat Science and

Technology, Brisbane,

Australia
Listeria monocytogenes van Renterghem, B., Huysman,  Detection and prevalence of Listeria 1991  Journsl of Applied . 211-17
F. Rygole, R. end Verstraete, W. monocytogenes in the agricultural ecosystem Bacteriology
Listeria monocytogenes, Buncic, S. The incidence of Listeria monocytogenes 1991 International Journal of 12, 173-80
listeria innocua in slaughtered animals, in meat, and in Food Microbiology
meat products in Yugostavia
Listeria spp., L. Skovgaerd, N. and Morgen, C.~A. Detection of Listeris spp. in faeces from 1888 International Journal of Food 6, 229-42
monocytogenes, L. innocus, animals, in feads, and in raw foods of animal Microbiology
Layi origin
Listeria spp., L. Skovgeerd, N. and Norrung, B. The incidence of Listeria spp. in faeces of 1988 International Journal of Food 8, 58-63
monocytogenes, L innocus, Danish pigs and in minced pork meat Microbiology
L.seeligeri Any Listerio
species
Salmonella Anderson, G.D. and Lee, D.R.  Sa/monella in horses : a source of 1976 Applied and Environmental 31, 661-3
contamination of horsemeat in a packing Microbiology
jon
Salmonella Gay, J.M., Rice, D.H. and Prevalence of fecal salmonella shedding 1884 Journal of Food Protection 57, 195-7
Steiger, JH. by cull dairy cattle marketed in
e
Salmonella Ghosh, A.C. An epidemiological study of the incidence 1872 Journal of 70, 151-60
of salmonellas in pigs Hyriene(Cambridge’
Salmonells Guinee, P.AM., Salmonella in healthy cows and calves in 19684 Zentralblatt fur 11, 728-40
Kampelmacher, EH., van the Netherlands Veterinarmedizin. Reihe B.
Keulen, A. and Hofstra, K
Salmonells Hansen, R, Rogers, R, Emge, Incidence of salmonella in the hog colon 1964 Journal of the American 145, 139-40
S. and Jacobs, N.J. as affected by handling practices prior to Veterinary Medical
Association
Salmonella KaneD.W. The prevalence of salmonelia infection in 1878 Fleischwirtschaft (2), 32-40
sheep at slaughter Intemationat
Salmonella Keteran, K., Brown, J. and Salmonella in the mesenteric lymph nodes 1982 American Journial of 43, 706-7
_Shotts, EB of b Veteri
Salmonella Kumur, 8., Saxena, S.P. and  Carrier rate of salmonellas in sheep and 1873 Journal of 1, 43-7
Gunta, B, goats and its public health sigpificance Hyeiene(Gambridee
Salmonella McCaughey, W.J., McClelland, Some observations on Salmonella dublin 1871 British Veterinary Journal 127, 549-56
16 i jon in elinj
Salmonella Nabbut, NM. and Al-Nakhli, Incidence of salmonellae in lymph nodes, 1982 Journal of Food Protection 45, 1314-7
HM. spleens and feces of sheep and goats
Salmonella and Lammerding, A.M., Garcia, Prevalence of Salmonella and 1888 Journal of Food Protection 51, 47-52
themophilic M.M., Mann, E.D., Robinson, Y., thermophilic Campylobacter in fresh pork,
campylobacter Dorward, W.J,, Truscott, RB. beef, veal and poultry in Canada
and Tittieer F. .
Salmonella(A;S. thompson, Rigby, CE. Most probable number cultures for 1982 Canadian Journal of 46, 279-82
S. typimurium ver Safmonelfla contamination of eviscerated Comperative Medicine
copenhagen, S. saintpaul, broiler cercasses
B;S. indiana, C;S. thompson,
S. heideherg, V-2;5.
schwarzengrund, V-13, V-
22;S. johannesburg, S.
thompson, S. typimurium, S.
infantis, S. heidelberg, VI-
Salmonella(S.infants, S. MeBride, G.B., Skura, B.J. Yada, Relationship between incidence of Saimonefiz 1980 Journal of Food Protection 43(7), 538-

typhimurium, S. newport, S.
thompson)

R.Y. and Bowmer, E.J. contamination among pre-scaldad,
eviscerated and post-chilled chickens in a

542

poultry precessing plant
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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, cattle Belgium pig faeces, cattle faeces, manure, pig faeces:4/25(16%), cattle faeces:5/26(20%), manure:0/10(0%),
soil, ground water, radishes, soil:0/17(0%), ground water1/15(5%), radishes:3/6, carrots:6/6
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(28%, cattle lymph), 18/26(69%, minced mieat<mixed pork and
and beef), Fermented sausages, beef), 4/24(19%, fermented sausages)), inocua{49/103(47%, pig
Hot smoked sausages, Carcass tonsils swabs), 45/97(46% plg faca|) 31/ 52(59% cattle Iymph)
I S 20/52(38%. cattle fa . BO% e 8
cow, poultry Denmark faces of cow, manure or slurry, Listeria spp. lfaces of cow:51/ 75(68%) manure or slurr\rZ/é sﬂage 15/ 75,
silage, NH3~treated straw, mash, NH;-treated straw:12/186, mash:2/3, debris of beet2/2, hay:1/1, minced
debris of beet, hay, minced beef, peef45/67(67%), neck-skin16/17(94%), faeces/material from transport
neck-skin, faeces/material from  cages:5/15(33%), water2/5(40%)), L.monocytogenesifaces of
transport cages, water cow:39/75(52%), manure or slurry:1/4, sitage:11/75, NH;—treated
straw:11/186, mash:0/3, debris of beet:2/2, hay:1/1, minced
beef19/67(28%), neck-skin8/17(47%), faeces/material from transport
cages:5/15(33%), water:0/5(0%)), L. innocualneck—skin:16/17(94%),
faeces/material from transport cages:5/15(33%), water:2/5(40%)), L
grayiineck=skir:1/17(6%), faeces/material from transport cages:1/15(7%),
water:2/5(40%)), other L. sppineck—skin:2/17(13%), faeces/material from
transport cages:2/15(13%), water:0/5(0%))
pig Denmark faces, minced pork Listeria spp.\faces:1/172(4.1%)), L. monocytogenesifaces:3/112(1.7%),
minced pork:8/51(11.8%)), L. innocualfaces:4/172(2.3%), minced
pork:26/51(51.0%)), L.seelizeri{faces:0/172(0%), minced pork:1/51(2.0%),
Any Listeria speciesifaces:1/172(4.1%), minced pork:32/51(62.8%)
horse and human USA horse cecal, horsemeat and 41/270(15.1%, horse cecal), 62/233(26.6%, horsemeat), 2/158(1.26%,
human stool human stool)
dairy cattle USA fecal 6/1289(0.46%)
pig UK faeces(farm), caecal and rectal 413/773(53%, farm), 334/1053(32%, bacon factory)
samples(bacon factory)
cow and calves Netherlands mesenteric lymph nodes, 2/600(0.3%, mesenteric lymph nodes), 11/265(4.1%, mesenteric
lymph nodes), 216/1504(14.3%, mesenteric and portal lymph nodes,
ga!lbladder and faeces) 63/41 6(15 1%, musculature, &aphragm,
& (3] 00 14 2. Dorea nDon 415 d {18 -
hog USA colon 6/ 60(10% |mmad|ate|y after amval at t.he plant) 25/ 72(35% at the
plant for 3 days agter their arrival)
sheep New rumen, caecum and rectum 96/2027(4.7%)
Zesland
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,
recturm), 25/510(faeces), 10/510(bile)
sheep and goats Saudi mesenteric 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 salmonella~17.5%(park), 2.6%beef), 4.1%(veal), 68.1%(turkey) and
chicken 60.9%chicken), thermophilic campylobacter—16.9%(pork), 22.6%(beef),
43.1%veal), 73.7%turkey) and 38.2%(chicken)
broiler Canada carcasses A:5/5, B:5/5, C:5/5, V-2:31/31, V-13:34/31, V-22:22/21, VI-1818:8/11,
VI-1232:5/13
poultry Canada chicken before scalding chicken:38.8%, after evisceration:17.7%, after chilling:21.5%
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Salmoneilas Skovgaard, N., Nielson, B.B. and  Salmonellas in pigs and animal feeding stuffs 1972  Journal of Hygiene 70, 127-40
the Public Health Laboratory in England and Wales and in Denmark (Cambridge)
Service Working Group

Yersinia enterocolitica Andersen, JK. Contamination of freshly slaughtered pig 1988 International Journal of 7, 193-202

carcasses with human pathogenic Food Microbiology

Yersinia enterocolitica Clarke, R, McEwen, S., The prevalence of verotoxin-producing 1888 Abstract of the Annual P48, p.282
Hamett. N., Lior, H. and Gyles, Escherichia coli (VTEG) in bovines at Meeting of the American

Yersinia enterocolitica de Boer, E. and Nouws, JF.M. Slaughter pigs and pork as a source of 1991 International Journal of 12, 375-8

human pathogenic Yerisinia enterocolitica

Food Microbiology

Yersinia enterocolitica
o

Doyle, MP., Hugdahl, M.B. and Isolation of virulent Yersinia

Yersinia enterocolitica Hunter, D., Hughes, S. and

1981 Applied and Environmental 42, 4, 661-6

enterecolitica from porcine tongues

Isolation of Yericinia enterocolitica from

bl

Y N
A j

Yersinia enter
Ieistensnii, Y.intermedia,
Y.pseudotuberculosis

Microbiology,

1983 Veterinary Record 112, 322-3

, T. and Kapperud, G. Yersinia enterocolitica and Yersinia

enterocolitica-like bacteria in Norwegian
slaughter

1985 International Journal of Food 1, 301-9

Microbiology

Yersinia enterocolitica, Fukushlma. H Maruyama. K., Contammatlon of pigs with Verisinia at 1981 Fleischwirtschaft 1, 50-2
arsinia g I g e Int: i

Yersinss enter Schi D A and Flemmg, Yers;ma enteroco//t/ca isolated from throats 1981 Canadian Journal of 27, 1326-33

CA. of swine in esstern and western Canada Microbiology

Arizona, Becillus cereus,  Bryan, F.L. Foodborn diseese in the United States 1980 Journal of Food Protection  43(2), 140-50

Clostridium botulinum, Cl, associated with meat and poultry

perfringens, Saknonella,

Shigella, Staphylococcus

streus, group D

streptococei, hepatitis A

virus, Toxeplesma gondli,

Bacillus cereus, Brucella, ~ BEAN, N.H. and Griffin, P.M. Foodborn disease in the United States, 1973~ 1980 Journal of Food Protection  53(9), 804~17

Campylobecter, Clostridium
botulinum, Cl. perfringans,
Escherichia coli, Salmonella,
Shigella, Staphulecoccus
aureus, Streptococcus,
group A, Streptococcus,
Vibrio cholerse, Virio
cholerge, non-01, Vibrio
perahaemokyticus, Yersinia
enterocolitica, hepetitis A,
Norwalk virus, Gierdia,
Trichinella spiralis

1987: pathogens, vehicles, and trends

Bacillus cereus, Beckers, H,j. Incidence of foodborme diseases in the 1988 Journal of Food Protection  51(4), 327-34
Campylobacter jejuni, Netherlands: annual summary 1982 and an

Clostridium perfringens, overview from 1979 to 1982

Seilmonella, Staphylococcus

aureus, Yersinia

enterocolitica

Bacillus spp., Todd, E.CD. Foodborn Disesse in Canada—a 10-year 1892 Journal of Food Protection  55(2), 123-
Campylobacter, C. summary from1975-1984 132

botulinum, C. perfringens, E.
colf O157:H7, Saimonells,
Shigells, S. aureus, Mold,
Yeast
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pig

UK, Denmark caecal faeces, mesenteric glands, England and Waleslcaecal faeces:371/5637(7%), mesenteric

lymph nodes, pig feed

glands:139/2483(6%), ingredient of pig feed[total:20~27%], feather
meal:27/99(27%), raw material:36/138(26%), meat and bone
meal:163/704(23%), fish meal:7/31(23%), fish pellets:53/264(20%), herring
meal:3/60(5%), sow nuts:1/162(1%)), Denmarkcaecal faeces:8/286(3%),
lymph nodes:15/359(4.2%), pig feed[total:2/206(1%), feed
mixture(pelleted):1/88(1%), feed mixture(meal):1/96(1%), meat and bone
meal:0/11, fish meal0/11]}

pig

Denmark

slaughtered carcase

360/1458 (24.7%)

cattle

Canada

fecal

21/200(10.5%, beef cattle), 39/200(19.5%, cull dairy cows),
7/200(3.5%, veal calves)

pig

Netherlands

carcasses, tonsils, tongues,
rectum swab, minced pork

carcasses~0:3-0/210, 0:9-0/210, 0.5, 2/-0/210, 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, rentum swab-0:3-16/100, 0:9-1/100, 0:5.27-0/100,
other—1/100, minced pork-0:3-3/400, 0:9-1/400, 0:5. 27~

pig

USA

tongues

16/30

pig

UK

caacum/ colon, tonsil

68/631(10.7%, labo A), 112/1831(5.8%, labo B)

pig

Norway

tonsils

200/461(43.4%){ Y. enterccolitica:191/206(92.7%), Y.
kristensnii:13/206(8.3%), V.intermedia:1/206(0.5%),
Y.pseudotuberculosis:1/206(0.5%)

pig

Japan

caecal contents

Y. enterocolitica : 7.4%(pig), 33.3%(farm), Y. pseudotuberculosis :
2.8%(pig), 15.6%(farm)

swine

Canada

throat swabs, tonsils, tongues

throat swabs:10/20(50%), tonsils7/20(35%), tongues18/20(90%)

various kinds

USA

various kinds

beef488/1382(35.1%), pork:409/1392(29.4%), other meats:26/1392(1.9%),
Meat.general:74/1382(5.3%), gravy:32/1392(2.3%), poulry:363/1392(26.1%)

various kinds

USA

various kinds

by ethiologic agent{total bacterial:108806/124994(87%), Bacilus
cereus:1123/124994(1%), Brucella:43/1249948(<1%),
Campylobacter;1541/124994(1%), Clostridium botulinum:494/124994(<1%),
Cl. perfringens:12234/124984(10%), Escherichia coli:1187/124894(1%),
Salmonella:565864/124994(45%), Shigella:14399/124994(12%),
Staphulococeus aureus:11248/124994(14%), Streptococcus, group
A:1817/124994(2%), Streptococcus, other:248/124994(<1%), Vibrio
cholerae:816/124994(1%), Vibrio cholerae, non—-01:11/124994(<1%), Vibrio
parahaemokyticus:535/124994(<1%), Yersinia
enterocolitica:167/124994(1%), other bacterial:373/124394(<1%), total
viral:10630/124994(9%), hepatitis A:3133/124994(3%), Norwalk
virus:6474/124994(5%), other viral:1023/124984(1%), total

parasitic: 1604/ 124994(1%), Giardia:131/1249994(<1%), Trichinella
spiralis:843/124994(1%), other parasitic:30/124984(<1%)), by food
vehiclelbakery products:4791/164695(3%), beef:15812/164695(10%),
chicken:5528/164695(3%), Chinese food:1264/164695(1%), dairy

various kinds

The
Netherlands

various kinds

1981{meat and meat products:323/3618(8.9%), fish and
shellfish:406/3618(11.2%), poultry:52/3618(1.4%), dairy
products:123/3618(3.4%), bakery products:172/3618(4.8%),
snacks:54/3618(1.5%), vegetables and fruit35/3618(1.0%), prepared
sadads:1088/3618(30.1%), Dutch meals:486/3618(13.4%), Chinese
foods:486/3618(13.4%), other foreign foods:39/3618(1.1%), game
animals:4/3618(0.1%), beverages:25/3618(0.7%), other

foods: 187/3618(5.2%), unkown:138/3618(3.8%)], 1982{meat and meat
products:148/1376(10.8%), fish and shelifish:56/1376(4.1%),
poultry:145/1376(10.5%), eggs and egg products:2/1376(0.1%), dairy
products:36/1376(2.6%), bakery products:20/1376(3.2%),
snacks:68/1376(4.9%), vegetables and fruit:23/1376(1.7%), prepared
sadads:93/1376(6.8%), Dutch meals:108/1376(7.8%), Chinese
foods:414/1276(30.1%), other foreign foods:43/1376(3.4%),
beverages:9/1376(0.7%), other foods:85/1376(5.9%),

various kinds

Canada

meat, seafood, puultry, eggs, dairy meat:199/868(23%), seafood:59/868(7%), puuttry:89/868(10%),
foods, bakery foods, confectionery eggs:3/868(<1%), dairy foods:49/868(6%), bakery foods:67/868(8%), infant

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

foods:13/868(2%), confectionery:13/868(1%), vegetables:38/868(4%),
fruit33:/868(4%), chinese foods:53/868(6%), salads:26/868(3%),
sandwiches:29/868(3%), beverages:33/868(4%), other or unknown
foods:165/868(19%)
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(AR 1)
77 2 X Institut de veille sanitaire 5> @ L R — |

(2004&10AMB1 2AILT75 Y R CHE LEALRARSE Pregestimil % &~ /=%
L RIZBI1T % Enterobacter sakazakii B:)
Infections & Enterobacter sakazakii chez des nouveaux-nés ayant consommé du
Pregestimil®, préparation pour alimentation des nourrissons et enfants en bas age, France,
octobre a décembre 2004

10 425 B 12 A 13 BETOM. 5 DOBBRICAR LT =RBIRIZ BN TIEE 2
B EET 5405 Enterobacter sakazakii 12 L. ho) 5 L CIXBRaIOF(E—S 3> L
TWHIEMMER SN, Zhd 10 Ak 9 ASASHRARS Pregestimil®% 88 LT L
=2 EMHBRL 1=,

http://www.invs.sante.fr/display/?doc= presse/2004/le_point_sur/pregestimil_211204

Z2ERE P HEE M E CERE S
http://www.invs.sante.fr/presse/2004lle__point_sur/pregestimil_z 11204/pregestimil_bilan_pr
eliminaire.pdf

TOR258AaB12H1 381z, 5ODKRROHERRIZARLT WskRRE 1=
[FRBEES LOHERT. 28D %A Enterobacter sakazakii Bk 5 k., =15 &
DHERIZE T HELNBW SN, 1 0LDOFERDS 59 LAUGRAHERTH S
Pregestimil Zf8& L Tl /=,

$HERIZB1T % Enterobacter sakazakii B3 L < | AR EERE LD r—2NE
Co FLTRRR., RBREEFELEREMIH SN EFERCEEATHS, £<OEIC
HUWT. Enterobacter sakazakii 1= & D HEBITTRSNEB I LY LIRS
JEBRAEZENRBRREEEZ ATV, '

IR D [

REETPOREIZE TE, InVS (Institut de veille sanitaire &4 EEE) ISER. LR
B, MNEMERT 22 TCOERMBBICH L, UTOSGIZESE. 5400 Enterobacter
sakazakii BT BERC2TRET 2L 5D KD 3,

r—20%EE
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- PERLGRE BRIEEEOBHT Bk LEEERE) OFIMEERN D Enterobacter
sakazakii B’y S h 3,

- BRENABEOLNDIHE  BRREREBCIXAEHT (EEEE, SEXR3I4E) O
R b 5 Enterobacter sakazakii B35 & tv. B HE MDD 2 4 BEEIRTLARE ERERIVE
L DEIHRDH D 0,

20044181 B, &HERO E. Sakazakii BREAZRINEIESS T (R, Bb
hBGFEERDY) & BHNEHIE

1. FAEDEH, FEEREISRCMERL. BESLVBEORSTOEKERMT 5.
2. NB~OBBOFHMEETS. ChLBEROBRNBRLAORBEEERT 5, TORIZIE
#r4E R A Presgestimil i8> =h B EBELT D &,
a. AfEEECHMZINVSICOPYIRT S, 77V IARES:014179676
9
b. % @Y F#E 26> T CClin(Centre de Coordination de la Luite contre les
Infections Nosocomiale BE PRk MEREE 1 > & —) & & U Ddass(Direction
régional des affaires sanitaires et sociales A B E LB S B)IZiXE D,
3. 4Bk &= Enterobacter sakazakii OB HIEFEOMEEHRIEES LTINS I LI
EET S, UTIERBET 2 EHICEKRERD TV IHBEICERE 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, EFIzx L, BloBsshi=&RBbhd Pregestimil D5 & B RFIZES LSz
HBETEH, A—hH—IZRB LBV &,

INVS IZ2TORBBICEALIEREERE LY. BREDFE HERORH. BFFE-20Hh
T Pregestimil 2% ->/=0O», Oy rBEBLE) IOV THERETS,

BDEIZIE LTRSS M= —X Iz L BfRY S CClin AEEF— L, MIBEFEHRFTE LT
FRERES & & L CTHiSSHEZ1T 5.
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R 1= & 1T 2 AER CEGRABOEHE. MYROERCEREICEYT 580
Bk 12 BY 9 & ke
http://lwww.invs.sante.fr/presse/2004/le_point_sur/pregestimil_211204/recommendations_bi
berons.pdf

Pr Guy Putet
WERNMNERERESE

1. BELIRERREBOEY TG, BAES L UVEEZABOEMBOIMYBLE &
UCRFICEELVVEETRENS LHDND, FHOS 5 THMAME. BAMEENE L
EBEOVRIBROEVOIEEE— 7 BUNOPTER T, BISkBROHEROKE
WP, HEWNMIRBEEMHINTWEIFHRTH S,

2. WIS L CEERAFOER. NYBVBLIVEEOFFEEXELLELOELABA
EB L UERBE. EBRA EHERCAREDAANDBFIZHMIINETHD., “hd
190 7TEMBRABIZICHIEESNEHACCPOFRIZECLEHMNAERETS,
LR IRFL AR LI L /=35 C. EEOBE N FRORBEZER L CHEMHBT I &,

3. ENOFERICEHBBESTETOEERATEIREI LIRS A, FFERETEH,
FHOREAD I BILHREO LIS/ REENE, NERICABRLTWILIRI- & HER
Ehd, BANMHERBLUARIZE > TRBELEBHBRFATHI I EERVNVEHLTL
=0,

4, HABB LUCBRABREMIBTZIZBICKIETLI—-LBAKRTCEECTYHbEDZ &,

5 MAMBLCRABRIFHAZECTAENICEFININ. 20FA. REZICEEDOR
BETHRKR2ABEETLET D (FHOABENIZRE) . ABREZFz vy &h, iz
BEERKRTSHE, & LAAICMBARERIGE, #5 280C) I LI0PE
MEzRZIBALHI2OTHEBLANI &, FicEa s ohitkbhTLES, BAYOD
KIZBEINTORWI EZERT L&,

6. ABRHERICHETOHAMRS L VEBRABOEMET 5BHEREFSBHFTIEI—L

FFz—UNEFEINELLTEADEL, §AbLE4C (BEDOICTHLOREGCE
L) 1RO L, ARBRIZBTIBREFCERASAIABRELEHE I, K2R
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EREATARCH D, £, ABREOKFCHEEEO FL—FEY T bRKTH
éo

7. %ﬂﬁ%ﬁb@ﬁ?ﬁ@\%&ﬂﬁtﬁﬁtbﬁ(fﬁ@%@uﬁ‘%%byﬁ%ﬁ%
LTl RL, BHas LEBAR. FRICKRELIFCFORPIALTREET
TvI gL,

8. WIMEITWIME —4 —LEERG ETCREFLTERDRL,

9. BkAEDH DA > EHAMSEFHARA L —RRARICHET S L,

10. EECEBBERT5E (TEBARLDSA) WARH 2 NLRABOREY L4
RERALL_ERTE L TIE LT ALY,
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(BE2)

QE: ARMAEIIRT DY XV, BLOKBESYOFEZTIZBIT

DY A7 EHFEROFMICE T 2HEE

REEFIL, 20046 A 8 BN [@mfid) SEMEESC I VERB SN,

2004 %= 12 A
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Wm&Ea—T 4 F— b
75 YU —X e« 2% —/L (Frangoise Gauchard)
TryX==lY— T vTFr~YL¥=x (Anne-Marie Hattenberger)

ITHES

AT« Fu=FT—N (Sheila Gros-Désirs)
HR = —5 4 %— b Coordination éditoriale

Palxy b ayy U (Juliette Chevalier)

Hai e <= (Carole Thomann)
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77 ARMEEREIT (AFSSA) 12k TQ#Y fEEMSBE ICE S BIEONEICE
5 FRAVFTA,

BRI 2002 612 B, BEEEFHEN - BINMICKET5 AFSSA T L, Q& (3
¥ T TRAE L BWRAERRE) ITEDRREICOWTHRI L, =95 LR
RETHY, TLEETHLZL0b, (FEBESBREBESh, ThRBWEER L AR
WARMBEZEY L, VR JEEOREEZ RO, RELHBESOHRIT ISV ARICB IO,
BMZE, BMEEEA L N~ BRUASBRBREEN ZNICEBM U, (EEHS0REIT.
F{EEMENBOBMBELEFFIZES (comité d’ experts spécialisé santé animale) (232 H &
Niz, o, WS OPDEIRIZOWTIE, MAYFEMREES (comité d’ experts spécialisé
en microbiologie) (T HEET % k38 L7z,

ZORER. QBODARBEICHKT U A7, YR OBBIZHED2FERONH. P&
VBV EDRBENBHEE ORERIZE Tz, (EEBEIT L DEIEICOWT, AFSSA BZh b %
ZTOEEIERTHZ LiTleholz, WL ONDEEICTOWTIE, BEPZITH-EREELS
CABESNI LD, BPHEEMZEERBIVCI R ZIMEEREND., U AR L
UCRECHELTEA R, fTs L0 EHaNnk, MERL. EMmArLs Y 2
TAMEDLDTITRL . HHTRRIZONTTH Y, AFSSA OFFFRIC L 2 Bhip B A RYE
DY R BEBICETHERLOBASMHICEKRL TS,

BARRME~BLE L\ FHER R % 210 AR e A D P T 3 RITOWTHRHT 5 & L biz,
T OEMEBAZATHIAT S, 2 LT, AFSSA 3030 b B B @BE TR\ T, (EXmE
EERRDVL OhDEIEEBEELRBICIT Y. UTORICOWTIE, AHEZHTCRBNT
S bIZFERT 3,

T, AFSSA 1L, EEHRIC L SEFNELR, ®Hio, —EQU R/ 2ETAEMES
IRBED, HORMERTITHTL QBB EZIOLNB LS ICTA L DRI, ZITA
noniev, ik, TOBER - BEMLE R T, FEBEOERERILTRY . 2K
AUBEE RIS, 72 217 7 A ARBABLTHS RYUE] 3 (section « maladies
infectieuses » du Conseil supérieur d’ hygiéne publique de France) . & B\ M. E£FIC kT 2%
PIERBZ IR D BIE O ARMAE LORIB BB T 2B L > THBREIN3& LT
HB,

P> TLIcA3 > T AFSSA 1%, EHDORBREFIC OV THIREBEEThT. BHELBIC
L. WROMBEOMBIN LM ERDD L5 RTICE ¥ 5,

L2, AFSSA i, 1ERME BT o7 &L 9 72, AREAIT L » TRBRZBICET 5845,
BLOZORICHRT 2 BEORBRFICET 285 2HRTE L9 2 LT L,
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AFSSA 1T, BEHENBHABESEDO TRV EOBERALEMLTNE, A%
BWAICK LTY A7 2E T 5BRE IR UBICHRT 24T, RACmES R
TEEIF-EVRL, FREAICEBRLE2FETHORELZ B L TESFHEZED LI &
HHLETHD,

o T LT, RBEMD Q BAFEAIRICEBI L, AFSSA X, LLTD LBV EIET D,
MHREANE 7T FRREEE & U CERBEMIZ, QBRI EBEZRET 5
- BW - THHEOEDUEREND DD M vy MRAEZERT D Z &,
- A9 AT — X2 RET AFEERICBWTERBLDO S B BUFTIENERE TR
Llpolth, RIAETaEREHEL. BBFEORNED L-MITEDETIO
Rt HBIE D,
- A9 AREERS & LSRR RENOFH VAR LICERSIERY (TTIC
BEER) .
- Coxiella burnetti \Z&Ze L= fABHOWEEDOT-HICHEEZ THESWHE (&
AR, FUAEWMERR, V7FURE) Kz, InbofBRICHERTSHE
BE (12°CI15®) T5,

AFSSA 3. VEXME 0 EEEOMIFANCOVWTETFOER RS, @EFEEM
2L D%, AREEICHT A Y A7EE. BIORBEWORBIZBITA I A7 EBRF
BOFMBTIHEEL LT, B¥ - - F4A - HERE RIS,

2004FE 12818, AV v« AT+ —AMICTHER

EE<w/L¥Y - b= (Martin Hirsch)

— 223 —



Q FEEIHE R
DREEIHT 2 Y AT FE, BLORBBYOFSITRITE Y X7 EBMEROIE

7=— -8 F7% (Annie RODOLAKIS)
B EFHERT (INRA, X—X 1 U —)
RILRES - SE R E

Bk

I ¥ =)L A=/ (Michel AUBERT)

AFSSA- Y7 47 « 7F AR Y R (Sophia Antipolis) B #ipy
IYNRF  INIBERR TR

BB AEREMEBS (Comitéd experts spécialisé Santé animale) ZE

TESRERR A >N —

F#Y—-TYa—=77=Y— (Nathalie ARRICAU-BOUVERY)
ESBEHER (X—X 1 U—)

RROTRELSE: - SR R FTHD

FAR— - FN2 1Y (Thibault DELCROIX)
REBERE S NV —T2EES (Fédération Nationale des Groupements de Défense Sanitaire du
Bétail)

SNWRT « F 27— (Barbara DUFOUR)

(AT

ENEREF4Z (Ecole nationale vétérinaire, 2> « L7 4—)L)
BWELEEMZESR

ENRFT Y e T4 A 2 (Sébastien LAVIEILLE)
AFSSA - %3 - 74 U 27 FHEHE (Direction de 1’ évaluation des risques nutritionnels et
sanitaires)

VA7 DHHEFHISERSE (Unité d'appui épidémiologique 4 'analyse de risque)
a7 4« —% (Elodie ROUSSET)

AFSSA- V747 « T UFRY REHKN
I VNF - N IBEVDRGERT
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TNTx e T4 Y=F 2R (Hervé TISSOT DUPONT)

U oFT - EIFRAEE (Unité des Ricketisies et Pathogénes Emergents)

E R #m%EE 4 — (CNRS UMR 6020)

VroF7-arixd - 9 MR 72EB%RE 5 — (Centre National de Référence des
Rickettsia, Coxiella et Bartonella)

Y PFR—} « 775 (Elisabeth VINDEL)

B AR EAEEMELE . #— (CNIEL, Centre National Interprofessionnel de I'Economie
Laitiére)

BLEEEE (Chef du service sécurité alimentaire)

HRE

Vzu—h - FrF—a (Jérdome LANGUILLE)

B 5BE (DGAD) - BMfEAE - (R3EER (Sous-direction de la santé et de la protection animales)
B A% (Bureau de la santé animale)

Txv=2UAR7 b¥ (Jean-Christophe TOSI)
B 5BE (DGAl) - BMESAE - RS (Sous-direction de la santé et de la protection animales)
{REERIE - MNTHEERZE (Bureau des établissements de production et de transformation)

77 v ARBEARZLIT (AFSSA)

FTorx=<Y— - TyTF oYL= (Anne-Marie Hattenberger)
AFSSA - Bk - BEHRFFRRE
B ELEEMEESBEELER

75V 7—X .« I % —/ (Frangoise Gauchard)

AFSSA - 563 - 54 Y A 7 FEH (Directionde 1’ évaluation des risques nutritionnels et
sanitaires)

U R GHTEFHIXEE

BEEEMEESREEER

T 0# bAREEERICSM LI (BI3CI6 LT AFSSA I 3CE)

— 225 —



74Y v Uy =x—/, (Philippe VANNIER)
AFSSA - B - EFRER

Ralxi-xzYTREY 427> (Muriel ELIASZEWICZ)
AFSSA - 53k - 4 U 2 7 J4hES
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