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#z 26 AFYADIFROWEYY — A (1997 F)

E.coliLog,, count/g — atid -
4+Q\ JLA KA a5t
<1.00 385 93 37 515
1.00-1.99 . 297 51 42 390
2.00-2.99 206 33 33 272
3.00-3.99 72 17 16 105
4.00-4.99 13 1 4 18
>5.00 7 0 0 7
Total 980 195 132 1307
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I BEAHEHRERVEE,
9-12 B '02 HFLEHEOHE. RBREHE | Salmonella BE VTEC, L. monocytogenes
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1-4 B '04 HEAN _
Enterobacteriaceae
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X SERE, KIBHE., L. monocytogenes
N Salmonella |BH, CLOAE, DI/
9-12 F '04 N—TRURINL R
B , Enterobacteriaceae
. ACC. Enterobacteriaceae. Listeria spp.
1-4 B '05 RTA AL B NL (1NT)

(EHEDH). BEEBIRESKE. Salmonella
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Salmonella BH, BB ARESHE, KFHE,

5-8 A '05 BERAILTHESIN-F—X
L. monocytogenes
9-12 B '05 AEEEHBIVIAYTH Salmonella [B&, L. monocytogenes
138 06 | £oE0c Salmonella BHE, BERSNEDKE, KIEFHE,
L.monocytogenes
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KIEE, KIBHEE Faecal streptococci,
912 B ‘07 s DK Pseudomonas aeruginosa,Suplhite reducing

anaerobes, Enterococci Colony count (22 &

37 °C)
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Type of product 1997 £ 1996 4 1995
% Campylobacter | N % Campylobacter | N % Campylobacter | N
BRI (%) BE AR A (%) Bo A 1A (%)
Trow— | K M OB 25 637 | 41 186 | 40 133
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TR
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A 3 202 | 19 144
B 3 0 154
RE 0 138
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1998 | nd nd nd nd
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F-RNA bacteriophages in Danish bivalve

E. coli F-RNA

(2003)

molluscs and relation to content of E. coli and 600 | bacteriophages ,Pathogenic
vira pathogenic to humans Vibrio spp.
Enterobacter sakasakii in powdered infant )
200 | Enterobacter sakazakii
formula
Salmonella in pasteurised egg-products 600 | Salmonella ( quantitative)
Salmonella,
Salmonella , Campylobacter and VIEC (026,
) Campylobacter, VTEC
0103, 0111, 0145 and O157) in faeces from 600
. 026, 0103, 0111, 0145
sheep/lamb and deer (slaughter animals)
and 0157
Campylobacter in fresh Danish broiler meat 2,000 | Campylobacter
Slaughter hygiene in poultry slaughterhouse | Broilers 100 | Z. coli, Campylobacter
Turkeys 40
Ducks 20
Salmonella and Campylobacter (poultry only) 1000 Salmonella,
in fresh imported poultry meat and pork ’ Campylobacter
Anti-microbial resistance 1,000 | E. coli, Enterococcus
Campylobacter in fresh and frozen
] ) 850 | Campylobacter
broiler-meat at the retail level
Listeria monocytogenes in cold-smoked,
) 1,600 | L. monocytogenes
hot-smoked and marinated fish products
Campylobacter in minced beef 100 | Campylobacter
Coagulase-positive
EU-coordinated control campaign: cheeses 950 Staphylococci, Listeria,
prepared from thermised milk Campylobacter, E. coli,
Salmonella
) i ) B. cereus, Cl. perfringens,
EU-coordinated control campaign: dried
) 500 | Salmonella,
spices )
Enterobactericeae
VTEC in faeces from slaughtered cattle 640 VTEC (026, 0103, 0111,

0145 and 0157)
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Microbiological classification of the

) ) 300 | E.coli, Salmonella
production areas for bivalve molluscs
F-RNA bacteriophages and virus in the i
. ) 300 | F-RNA, virus

production areas for bivalve molluscs
EU co-ordinated control campaign on cheeses 200 Salmonella, Staphylococcus aureus,
made from pasteurised milk FE.coli, Listeria
EU co-ordinated control campaign on
pre-packed ready-to-eat salads containing 200 | Listeria monocytogenes
meat, fish or shellfish
Campylobacter in fresh, chilled Danish

) 1800 | Campylobacter
chicken meat
Campylobacterin fresh, chilled imported
chicken meat and frozen Danish chicken 1500 | Campylobacter
meat
Campylobacter in fresh, chilled turkey meat 600 | Campylobacter
Campylobacter in fresh, chilled Danish
chicken meat before and after treatment 1000 | Campylobacter
with steam
Antimicrobial resistance in foods 1000 | £. coli, Enterococcus
Antimicrobial resistance in Danish and 1000 Salmonella, Campylobacter, E. coli,

imported poultry meat

Enterococcus




L. coli 026, 0103, 0111, 0145,

VTEC in cattle 500
0157

VTEC in beef and veal 500 | VTEC
Reduction of E. coli 0157 in beef during cold

300 | E. coli 0157
storage
E. coli 0157 in pigs 300 | E. coli 0157
Salmonella Dublin in offals 600 | Salmonella Dublin
Listeria monocytogenes and Bacillus cereus 600 Listeria monocytogenes, Bacillus
in milk and cream cereus

o FE. coli 026, 0103, 0111, 0145,

VTEC in imported meat 600

0157

Denmark Zoonosis Report 2004 % T* 2005 7> & 24%5
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