26

WHO
RASFF

INFOSAN Emergency

INFOSAN

INFOSAN emergency

RASFF, EFSA, FDA, FSANZ

INFOSAN Emergency

INFOSAN

INFOSAN
157

10.5
INFOSAN
INFOSAN Emergency

1.25 INFOSAN

Emergency
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INFOSAN Emergency . 27 Salmonella

2005 7 Newport Hartford
13
Salmonella . Salmonella Newport
13 Hartford
— follow up
INFOSAN Listeria monocytogenes
2007 3 Bidart Bros. Happy Apple,
Salmonella Carnival, Merb’s Candies
70 caramel apples
. 12 35
INFOSAN 2014 10 17
INFOSAN 2015 1 6
26 INFOSAN . 32
26 PFGE 2
2 . Listeria monocytogenes

chia
. 6 6 2014
. INFOSAN Emergency
Rapid Alert E.coli
026:H11 with eae gene (coding for
. intimine)
. (chia) "Crottins de

Chavignol"
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stx

stx
eae

E. coli stx

INFOSAN
2011 12 13 INFOSAN

INFOSAN Emergency
2011 2012 2013
46 44
42

Africa (AFRO) 2 2 0
Americas

22 19 17
(AMRO)
Eastern
Mediterranean 6 3 6
(EMRO)
Europe

21 27 30
(EURO)
South-East

3 6 5
Asia (SEARO)
Western

17 19 16
Pacific (WPRO)

2011 2012 2013
46 42 44
2 1 1
1 1 0
0 2 2
4 0 0
1 0 0
3 4 5
1 2 0
7 5 3
3 3 2
1 0 0
5 5 5
3 6 7
5 2 2
3 3 3
0 1 1
1 2 1
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9 3 Norovirus 0 1 1
Salmonella spp. 10 13 7
4 6
Staphylococcus
0 1 1
spp.
Emergency 2013 Schmallenberg . 0 0
2 virus
Vibrio
) 1 0 0
parahaemolyticus
2 Hazards 0 1 0
3
2011 | 2012 | 2013 Salmonella spp.
Listeria monocitogenes A
46 42 44 2 Clostridium
African Swine botulinum Escherichiacoli 3
1 0 0
Fever Virus
Influenza A virus
0 0 1 RASFF
(H7N9)
Bacillus cereus 0 1 0 2013
Brucella spp. 2 1 0 2012 53
Clostridium
. 7 4 3 4 RASFF
botulinum
. 2013
Clostridium
0 0 1
sporoneges
Cronobacter ) ) 0
sakazakii NOI‘OVII‘US 5
Cryptosporidium 0 . 0 Norovirus 8
SPb. Salmonella 1 (
Datura Rissen )
) 0 0 1
stramonium 3
Escherichia coli 6 4 3
Hepatitis A Virus 1 0 4 4
Listeria
2 2 5 Norovirus 9
monocytogenes
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Norovirus

(group 1&II) 3
4
11
4
2
VTEC O157:H7 2
Norovirus 9
Norovirus 1
Norovirus 5
(G 1&G 1D
Norovirus 10
(G 1&G 1D
Norovirus 37
(G I&G 1D
1
Norovirus 12
HAV
HAV 1
HAV 4
5

2
HAV 90
)
Clostridium 9
perfringens
Salmonella
Enteritidis 49
Norovirus 9
(G ID
HAV 16
13
HAV 2
Clostridium 1
botulinum
Listeria 3
monocytogenes
Salmonella 49 (
typhimurium DK)
(
Salmonella spp. 1 )
HAV 1
Norovirus 29
2
Norovirus
(D 13 )
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EHEC

VTEC

HUS

2013

EFSA ECDC

3 5

13

642

2012

25
criteria
STEC
2013
8
3
2012
27

STEC

2012

4 2013 17
RTE
food safety
2012 18
70
STEC
2012 54
60
29
paan leaves
2013
11
40
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RASFF

10

The Rapid Alert System for
Food and Feed(RASFF), 2013. Annual
Report

INFOSAN Emergency

chia

Listeria monocytogenes

STEC norovirus
RASFF HAV
HAV

HACCP

Process Hygiene Criteria

Food Safety Criteria

PFGE

UCLA

PFGE

PFGE

39



E. Y.Yamada. Quantitative estimation of
Campylobacter cross-contamination
in carcasses and chicken products at

an abattoir. Food Control. 43.10-17.

INFOSAN IHR 2014
4)
HAV C.
botulinum Milk Science. (2014). 63(3), 157-8
5)
HACCP
HACCP
HACCP2015 1
6) HACCP
HACCP
STEC Norovirus Listeria
monocytogenes 2015 vol.17-2
1
2.

RASFF 1) H.Toyofuku. International approach
toward risk management of
pathogenic microorganisms related
to food. IS3 Global Food Supply and

F. Safety Ensure. 88
.2015 3
1) Toyofuku, H. Prevalence of Foodborne 2)
Diseases in Western Pacific Area.
Encyclopedia of Food Safety. Elsevier.
Volume 1, 2014, Pages 312-322 Campylobacter
2) A. Depaola and H. Toyofuku. Safety 7
of Food and Beverages: Seafood. 2014.12
Encyclopedia of Food Safety, Volume 3) iRISK
3, 2014, Pages 260-267 108
3) Y. Sasaki, M. Haruna, T.Mori,M. 2014. 12
Kusukawa, M.Murakami, 4) H.Toyofuku. Overview of Microbial
Y.Tsujiyama, K. Ito, H.Toyofuku, Criteria in Foods, with reference to
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5)

6)

Codex and Japan. The 6th ILSI
BeSeTo Meeting & Satellite
Symposium on “Microbial Criteria in

Foods”, 2014.Nov., Tokyo
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2014. 5
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