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F 1. 2009 FbH 2015 F 2 A FTITEAATRAE LI-FE2Y 27V TIEEFFH

4 & AR JEUAI £ 5h BEH FEEBC| TRPE
USA 2009 KEET—R 18 N
USA 2009 KEET— X 8 ENG
A—ARYT R PNy FeR
. 2009~2010 (quargeD 34 8
Fre—7 2009 ES % BIAE ot 8 2
USA 2010 RO~y RF—R 8 2
USA 2010 Sa=l)] 10 5
USA 2010 KIE (FPER) 4 REA
USA 2010 KEEF—X 6 A
A A A 2011 A Z U T EENEAN 2 6 (+3 REA

£e\ 1)

1% % 2011 f?i:;yF%y 3 T
USA 2011 Hrru—F Ao 147 33
USA 2011 TN—F—R 15 ANBA
T4 TUR 2012 A 12 0
USA 2012 ALY TEF—X 22 2 1
F—=ARNTUT 2013 F—x 18 2 1
USA 2013 KEEF—X 6 1 1
USA 2014 KEEF—X 8 1
Frw—7 2013~2014 |7V I—h 41 17
USA 2014 He L 5 2
USA 2013~2014 |F—X 3 1
USA- 7+ % 2014 XX FALT v TN 34 6
USA so1s | HOTTT 3 1
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INFOSAN Emergency
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2011 £ : 46 14

2012 4 : 42 %

2013 4 : 44 1F

African Swine Fever Virus

1

0

0

Influenza A virus (H7N9)

0

0

1

Bacillus cereus

0

1

0
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Brucella spp. 2 1 0
Clostridium botulinum 7 4 3
Clostridium sporoneges 0 0 1
Cronobacter sakazakii 1 1 0
Cryptosporidium spp. 0 1 0
Datura stramonium 0 0 1
E'scherichia coli 6 4 "3
A BT Virus 1 0 4
Listerra monocytogenes 2 2 5
Norovirus 0 1 1
Salmonella spp. 10 13 7
Staphylococcus spp. 0 1 1
Schmallenberg virus 1 0 0
Vibrio parahaemolyticus 1 0 0
#2145 Hazards 0 1 0

2. o> RASFF o fifth

~NH— KBTI Norovirus 28 18 L it

2012, 13 FFOBEFEELED B EH % & % < . IRWNTC Salmonella, Histamine 734

5ITR LT,

10, HAV7, STEC O157:H7 LR U X
AW 22 TH T,

# 5 RASFF CTIAMIC L HABEHRHETT 7 — MAEE EINE6(2012 KON 13 4F)

£ VAN Bidh B JRPEE

13 | =¥ gp 13 | Ao

13 | ~H4 b 13 AR

12 | Clostridium botulinum FV—7 1 AHVT

13 | B4 op 13 ARA

12 | Clostridium botulinum V=7 1 AZVT

13 | Clostridium botulinum T—F Rt 1 N

13 | Clostridium perfiingens | KET&A 2 AFIT

13 | HAV ATA ? AR R=F

13 | HAV FIv R % 1 N a6 )

13 | HAV MY — 4 | AFZVTEMENET A
VT & R =T K,
EALET
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& ANP— R Bidn B JFREEE
13 | HAV s AR 90 |Emya, TIPT R (N
F—TaE)
13 | HAV ? 16 TANT R
13 | HAV WERANY —3 v 2 | AF2VT (EMEHIT Y.
A K= R, BrET, X
V=7 )
13 | HAV BRI 7 A 1 | TAHVT, R=F R
A —
13 | LM REBEFALT—X 3 | 1A
12 | Norovirus 7 % 4 TANT R () #&H
12 | Norovirus HERND D 11200 | FE
12 | Norovirus iy 15 I
13 | Norovirus HITESY 5 VI N
13 | Norovirus Fv KT ¥ 9 7T R
13 | Norovirus F K% 9 1A
13 | Norovirus s 1 IS
13 | Norovirus ILESY 12 R KA
13 | Norovirus W7 AR — 29 R—=F K
13 | Norovirus 7% 8 S
13 | Norovirus (G II) s 1IN
12 | Norovirus (G I& II) 7% 18 | TANLT R (L) #&H
12 | Norovirus (G 1& II) 7% 20 TANT R (L) A
13 | Norovirus (GI) T A — 13 R—7 o F R EHI v
E7)
13 | Norovirus (G I&G II) FNRKH* 5 14
13 | Norovirus (G I&GII) FIV R % 10 i
13 | Norovirus (G I&G II) 7% 37 | AN (FERRH)
13 | Norovirus (G I&II) FIV RIED F 3 7T R
12 | Salmonella B, 3 N—==T
12 | Salmonella Bredeney =y YN E— 41 KE
12 | Salmonella Dublin REEHALEZFE T 28 | 1A
F—x
13 | Salmonella Enteritidis gp 49 S
12 | Salmonella Group D G 1 b, UKREH
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£ ANP— R 12 B JREEE
12 | Salmonella Newport AAT7 2 7T
13 | Salmonella Rissen HRAH S oL 1 E GEERH)
13 | Salmonella spp. SR 1 Z A (HEH)
13 | Salmonella typhimurium | JNZL N L 49 E (JFAEHZ DK)
12 | Salmonella Oranienburg | #2/RFHELIFL 16 | ~rF—
12 | STEC O157:H7 ANRA =V F 1 AL —
E5]
13 | STEC O157:H7 BN 78— — 2 | B A—=F K
13 | eRxZI YV /A= I % 3 AL
13 | BRZ I /s B B G 4 P VS
13 | ERAZ IV MR~ 7 o 4 AN R L
13 | ERAZ IV FLF<wrnnAg 11 | A=A
N
183 | eRAZI -~ o 4 A
13 | eAZI v FI R~ T n AT 2 AL
—%
13 | EXF I Yrm (FY—7 1 FEMEla— bR T —
HMAY) N
13 | ERXFZ I TV =T M7 F 5 ANA
a
13 | BXZ I FIFAL T 2 AZVT
13 | B AXAHZ I TrFabv T 4 2 Fuwya

3| F ik : The Rapid Alert System for Food and Feed(RASFF), 2012&2013. Annual

Report

3. Risk Ranger
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LA, FHEEERIZ Lz 9 OB IH— Y
— FOMAELESR, HFY X7 B—&FH
Do 7= O iX# A 2 ®Norovirus TH ¥ |
W —FE D2 T DTN T F = T LT —
ADY AT VT CThotz, R URTETHEA
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69 L BN L. #i A _#H ® NorovirusD#H
U R &b, ALCHLERTTY
T EBATHES Y R 7 I2bTngE (£
NZ49, 52) Thon, ZHidEsE
DIBGFEDEIZL DD EEZ bz,

4. irisk ZHVIZ U A7 FHH

KE FDA %2365 L7- iRISK 1
web-based D AT LT, BiHF O NY—
RFoT7— &0 L8R L~ L DR Burden
EWETAIENTES, WBELINDT
—H 3RO EE, HRR, LR
EELOMI - FREE, =R HERIGH
BOIRT A—F b MREAY— REERL
TR LI &N D & TRl S EERE
FEThHDH, TNODHEFEOE 2N, B
70U 27 DHEEDR—RITIR B,

V7 R TF— A O LM 2D\ T Y &
I Ml &1T 72, BARERMBEEF 1[H,
HIAD Y 7 MR T — X E R T D L RE
Lok Z A FROBEHIT 1.36 A.DALY
13 4.89, —EIOMERES M- DR Y X
713 3.83x107(-8) L HEEE ST,

MENERBE IR EEEBRY AT )
TES YA NTFRADY X7 FHIEL Y |

WANTF 25 LF— D LM 558EE 2.2%
%, YIEE YR B IS R EC, MPN & L
TIORBTH-T2Z b, &/AN0, &K
1log 10 CFU/g D¥J—nfi% @M Lz, (£
DFER. IR 0.592 logl0 cfu/g
Epot, ) EEERALIIRER, TR &
$200g & L7, HEEORFEFO LM O
HIEISFFHEE & B/ 0. E— F 24, &
K 4 log 10cfu/g DHEFE & W 5 = A4 H %1
AL, FORER, IR EDFE)IT 3.34 log
10 cfu/g ((FHRIT 22% D £ F) & 72 o7,
BARN%E 65 mLL B, BER, 2 listo
3ODERIIHEL ., FNEAL, Fhk 23 F
DNADT—4% %\, F7- exponential
dose response @ r DE% Z LTI,
8.39E-12, 4.5E-11, 5.34E-14 & L7,
BIORIEMRITZNZENOER T, JEIZ
4.08E-8, 1.09E-7, 3.08E-10, “EfDHEH
i 1.22, 0.113, 0.03 A, f#® DALY
I%3.16, 1.58, 0.15 TH-7z,
RICAEETFT LV ERNTRAE— 7 P —F
FOLMIZOW TR ZT o 72, BARER
NEEELIE, MADRAET—7 P —F %
BETELRELEE A, FEROBREK
1% 819 A, DALY I 3630, —[B]OM2AH
£M7- 1) OEEYE Y 2 713 0.0000284 & HEE
i,
IEGRRE I RAEZEEZEBR R ATV
TE/ YA TR ADY R 7 FHEL D R
T—7 Y —EF D LM HEER 4.3% %, ¥)
HAVE e EE 13 RIFEAf E C. MPN & L T 100
s & IORTER 2AET > Th o7 Z &
b, F/N0, &K 2log 10 CFU/g D¥—43
FEWEH L, (ZORE., P FEYRE
1% 1.331og10 cfu/g & /2o 72, ) BEEHALIX
sgey, HEREEE $ 500g & L7, HEBEH
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DERIFER O LM OEAITFFME O . &
/N2, F— K 4, FK 6log 10cfu/g DHE%HE &
WO EANMEEA L, FOME, BkiE
BE DT 6.02 log 10 cfulg (75Y«RIE
4.3%DFEF) Lol

F—XE&[E L 65wl b, BEES, Zill
D 3 >OEMIZSEE L, [F U exponential
dose response @ r DE%* A=, FHD
WIEMERITE N TN OER T, JEIZ
0.0000227, 0.000125, 1.50E-7, D&
FHHuT 676, 128, 14.6 A, D DALY
i* 1760, 1600, 72.9 TH -7z,

Z OHEEITERAE O LM BEE 200 A &
WOHEEMB L bR D BRI E B2 DND 2
EMOIHBRE ORFT OMIZ K/ 1. E
— R 2, H&K 3log 10cfu/g DIEFE L VN H =
AR EA L CAREZ A, EfOBRE
1% 2.66 A, DALY ix 11.7, —REOEA
BEUTVOEYY 271391368 LEL
Wb L7, 65l b, JEES., Znlist
D3 OOEMAT L DELREAD L, FHDFE
FEMERITZ N EN ORI T, JEIZ 7.41E-8,
3.95E-7. 4.71E-10, FHDEEEIT 676,

128, 14.6 N2> Te DA FNZi 2.21, 041,

0.0456, Ff# DALY i 1760, 1600, 72.9
235 5.74, 5.70, 0.228 (2B L 7=, HIE
DHARDOBERNOHERT DL, ZOHH
LhRWIHE ORI DTS BEVWEE X
BT,

WIZEET VERANTENALFO LM I
OWTCIHlZ 1T o7, BARERNSESBE 1
B, BADENLEZRET D ERELEL
A, FHIOBFFIL 0.097 A, DALY IX
0.939, —EIOM B M- DG A7
1$9.30-9 LHEE Sz,
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I RRE TR AERRY AT
TE A DS RADY 27 FBEL Y E
INLD LM B 4.1%% . 15 YRR
VX 3 BRI 2 BN 10 K. 1 HiA2S 40
Tholcl b, F/H0, E—F1, &
K 1.5log 10 CFU/g O ST A T > 7 V45546
A L7z, (ZOREER. PSR
0.935 logl0 cfu/g & 72 ~7=, ) SEEELLIT
vk, TARRFE L 100g & L, WHEE
DRTFEF O LM OHEFEITSCHERIERIZ L 5 &
HENKTHKRGIENE, ISP ORARKEEIC &
DHEET A L LW E DBRERH -7
Z EMBE/N0, BK 2 log 10cful/g D HEFE
EWVWHIH AR AL, O, &k
T DT 2.26 log 10 cfu/g (7BY=RIZ
41%DFEE) Lo,

F—XELE U 65 mlh b, FAES, Tl
S 3 >OHEMIZ4HE L, [F U exponential
dose response @ r DfE% ANz, D
FIEMERITZENENOEM T AEIZ 1.06E-8,
5.70E-8, 6.79E-11, fF# D BE#UZ 0.0316,
0.0588. 0.000658 A, £F[# DALY i%
0.0822, 0.823, 0.0329 TH -7z,

— 5., METLEHCTHAEAF D
Salmonella BEICOW T 21T~ 72, H
AERNEE—H 18, BMAORAZRE
TEHERELIZEZ A, FEROBEKI
2.0E+5 A, DALY iZ 0.0192, —[E DA
L7 0 DG 2713 1.50E-10 &t
E STz,

VG REIRRLEZREZD Y XY
a7y AN SEER 15.1%% . WIHG
YR TR/ 1, K 4 log 10 CFU/g D)
—omEEA L, (FOR, FIH¥YY
TEFEIT 3.16 loglO cfu/g 72 o 7=, ) GLIEH
PrixdusEey, HlkrE b 25Kg & Lz,



T —TOWA B—nmTh/ 1, &K 2
log10 cfu/g) . M2 & AT OB D %) R IX
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Risk Ranger D1 7' v bk L FEROME

RGA—H IR IR IR SERIR SRR eI SR SRR BRI

R EWAEDORLELE | BAZKBEO | MAZKEO | MIAENLOY | AT T 2T 0 | MALRLOY | MARE—7 Y | AT EOY | SABAOY | @ABRO D
M7 YA | Norovirus AF YT F—=ADY AT | AFTVT —ELDY AT | LERT NERT [SR=PAT A
v Vv

1. Hazard Severity Mild Mild Moderate Moderate Moderate Moderate Mild Mild Moderate
2. How susceptible is the | GENERAL GENERAL GENERAL GENERAL GENERAL GENERAL GENERAL GENERAL GENERAL
population of interest?
3. Frequency of | monthly Monthly Weekly Weekly Weekly Weekly Weekly Weekly Weekly
Consumption
4. Proportion of | some (25%) some (25%) some (25%) some (25%) some (25%) some (25%) some (25%) most (25%) most (75%)
Population Consuming

the Product

6. Probability of | other (17%) | Other (2.1%) | Other (4.1%) Other (2.2%) Other (25%) Other (4.3%) Other (4.2%) | Other Others (16.2%)

Contamination of Raw (15.1%)

Product per Serving

7. Effect of Processing No Effect No Effect Increase (x10) Increase (x10) Increase (x10) Increase (x10) Reliably Usually Usually(99%)
eliminate eliminate eliminate
hazard hazard hazard

8. Is there potential for | Other (30%) | Yes —minor| Yes —minor | Yes —minor | Yes -minor | Yes —minor | Yes -minor | Yes —minor | Yes-minor(1%)

recontamination after (1%) (1%) (1%) (1%) (1%) (1%) (1%)

processing?

9. How effective is the | Controlled (/% | Not Relevant | Controlled (3%) | Controlled (3%) | Controlled (3%) | Controlled (3%) | Controlled Controlled Controlled (3%)

post-processing  control | JRIK : 3 fiFi#) (3%) (3%)

system?

10. What increase in the | Significant None Others Others Others Others Slight (10| Slight (10| slightly(x 10)

post-processing (7 & (10,000,000,000) | (10,000,000,000) | (10,000,000,000) | (10,000,000,000) | hold hold

contamination level would | 10,000 1) increase) increase)

cause infection or

intoxication to the average

consumer?

11. Effect of preparation | No effect No effect No effect No effect No effect No effect Usually Usually Usually

before eating Emilinate Emilinate Emilinate (99%)
(99%) (99%)

12. rank 48 61 24 22 28 24 49 52 52




