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Hr A OO Ay A

AEBRONLE I8
EMBENSERS S 100,000/ LAT . KIGE BRI
MEEERSERES
BIEERTNER 4Bk 100,000/g LT, KB EIEY
ESEEETRINSEY A%k 3,000,000/ L. E. coli &1
S ERAESENTE S H 100,000/g LT, KEEFH B2,

BRETUABFHER 100 UT




F2. WHEHAVEHBEREETHERECBT A, Al A B IOV NERIEOK
IBHERE2 BTNCE coli ODBEHER

Bk EE A EEE (MPN) E. coli (MPN}
BHE/10 BiE BE5 BiE/10 . BIE

E 1 8 360 2300 0 {30 <30
2 9 360 2300 1 36 36
3 7 360 4300 0 <30 <30
4 10 920 24000 0 30 - <30
5 5 360 920 0 <30 <30
6 8 360 2300 0 <30 <30
7 10 920 9300 3 36 36
8 9 360 4300 0 <30 <30
9 4 360 360 0 <30 <30
10 2 360 360 0 <30 <30
11 8 360 2300 1 36 . 36
12 6 360 920 1 36 36
13 4 360 360 0 <30 {30
14 0 <300 <300 0 <30 <30

148 1 6 360 2300 0 <30 <30
2 10 360 9300 0 <30 <30
3 8 360 4300 0 <30 <30
4 10 300 9300 2 290 930
5 0 <300 <300 0 <30 <80
6 10 360 4300 0 <30 <30
7 9 2300 - 9300 0 <30 <30
8 3 920 2100 0 <30 <30
9 4 360 2300 0 <30 <30
10 4 360 2300 0 <30 {30
11 8 360 2300 0 <30 <30
12 10 2300 . 2300 0 <30 <30
13 10 2300 9300 0 <30 <30
14 10 2300 9300 0 <30 <30
15 4 360 2300 0 <30 <30
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IR AEFEIRBIEE E
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Bit 4K %Edhe | 3.6%10° ~ 5.6x10%|  2/10[ 0/10] 10710 3.6~ 43| 0/10] <3~ 3
Bitifdtthh | 2.9x 10“ ~ 5 4x10° o/10| 10/10] 7.4~ 43| o/10] <3~ <3
Bit AR | 4.9%x10° ~ 1.2x170° 0/10| 10/10] 43~ 460| 0/10] B~ <3
CHUBEEMR] | 4210 ~ 2. 1% 10° 0/101 10/10 0/10[ 3~ <3

Gt AR 0/10{ 10/10 3~ @
CitidvdAm | 1.6%10° ~ 5.4x10° 0/10[ 5/10 3~ <
CitidgERn | 5.3%10° ~ "1.4x10] 0/10] 3/10 A~ <3
DAt i | 4.3x10° ~ a.7><10§ 0710 10/10 B~ <3

Dit :: . 0| 0/10] 5/10 ) <“§
IESRSTH 20 iin ‘moz&mm . R L ET
Dt ARy | 3.9%10° ~ 8 9><10T 10/10] 0/10] _10/10 23 ~ 460 0/10 {3 ~ QlEHud

* E. coli # iz iBHENT
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BitiMES | 2.0x10%~ 1.4x10°|  0/10) 0/10] 2/10) <3~ 3.6] 0410 <8~ QRsed
Bt M 3.0x10° ~ 2.0%10° 0/10( 0/10| 10/1¢| 9.2 ~ 460F 0/10 B~  Qlrped
Bit1/vE¥h <100 ~ 1.4x10° 0/10( 0/10| /10 <3~ 43| 0/10 B~  Qlaped
BAL/NEH | 2.1%10° ~ 1.1x10° 0/10| 0/10| 10710 7.4 ~ >1100| 0/10 A~ QEEET
Br/Es] [ 1.0x108 ~ 1.2x10°% 0710 07100 7/10] <3~ 93] 0/10] <3~ <I{RHET
Bt /N EHK 1.3%10° ~ 4.8x10° 0/10( 0/10| 8710 <3~ 93| 0/10 G~  Glirped
Bt /hE# 3.2x10° ~ 1.1x10° 0/10| 0/10[ 10/10| 3.6~ 1100| 0/10 3~  <3lwped
Cat /N EBm 1.6x10° ~ 5 .8x10° 0/10| 0/10| 10/10| 23~ 460 0/10 B~  QlEpeT
CHti/hEHin 5.4x10° ~ 9.8x10° 0/10| 0/10] 10/10| 120 ~ >1100| 0/10 G~ QlEmeT
C#ti/nERo 1.4x10° ~ 6.7=10° 0/10] 0/10] 6/10] <3~ 43| 0/10 B~ QT
ChtinESD 2.3%x10" ~ 1.1x10° 0/10] 0/10] 9/10| <3~ 240 0/10 B~  Qleged
Cii/ngERg | 2.0x10° ~ 2.1x10°|  0/10] 0/10] 8/10] <3~ 240| 0/10] <3~ CBRHETF
Cit nESY 3.5x10° ~ 1.3x10 0/10| 0/10[ 10/10] 43 ~ >1100 0/10 B~  Glased
DL NEBEs 8.2x10° ~ 1.6x10*| 10710 0/10] 8/10] <3~ 23| 0/10 B~  QlseT
DLLNEME  [<3.0x10° ~ <3.0x 10° 3/10| 0710 9710 <3~ 23| 0/10 3~  3lpped
D3t /BB [3.0%x10° ~ 6.5%10° 4/10| o/10| 10710 9.2~ 23| o0/10 B~  Glpmed
Dt B 7.5%x103 ~ 1.4x10" /10| o/10| 10/10] 23~ 240| 0/10 B~  Glme?
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M4 —R ka | 2.2%x10° ~ 8.8x10° o/10l o/10] o710 B3~ <3 0/10 G~ GlemeT
At —& bb | 5 7x10° ~ 1.4x10"% 0710 0/10] 1710 <3~ 3.6 010} <3~ <3|mEed
Bt —Z ko | 8.2%10° ~ 1.4x10" 0/10| o/10] os10| <3~ <3| o/10 B~ Blemed
BifiA4—2 kd | 5. 1x10° ~ 1.1%10" 0/16| o/10] o/10] @~ <3| 0/10 3~ Slmed
Bifi4—R ke | 2.3x10° ~ 5. 7x10° o/16| o710 o/i0] @~ <3| o/10 3~  GlEHeT
BitiA—R Rf | 7.3%10" ~ 9.5x107 0/10| 0710 1/10| <3 ~ al or10 8~  QGlEeed
Citi4—RZ kg [1.1%10" ~ 1.6x 10" 0/10] /10 0/10] <3~ <3| 0710 3~  Gligned
Citi4—R Fh | 4.6x10° ~ 1.4x10°| 07105 0/10] 0/10] <G~ <3| 0/10] <3~ GlEEeT
CiiA—Z R | 1.7x70° ~ 8 7x10° 0/10f 0710  0/10] <3~ <3| 0/10 G~ QEbed
DitiA—R k) | 2.3%x10° ~ 9.6x1¢° 0/10| 0710) 0/10] <3~ <3| 0/10 3~ Qpded
Datid—R bk | 9.8x10° ~ 3.2x 10’ o/10 0/16] o/10] <3~ <3| o0/10 G~  QlEEed
DitiA—R R [ 1.7%10° ~ 6.3%10° 0/10| o/10) 0/10] <3~ <3| os10 G~  QEHET
DatiA—Z bm | 5.6x10° ~ 8.3x10° o/10f 07100 0/10] <83~ <3| 0/10 g~  Gligwed
S o =
AEES MPNES tH 3% E XY
Bk R (EER) [/e] | ABEEE L ol AB GNP/ 1] FEER NP/ )
SHE/EEE | BME~BALE BEE IBMVBE~EAE BREE [mPME~BAIL [ROE
Atk F#a 1.4x10° ~ 3.7x10°|  o/10[ 0/10| 6/10f <3~ 75| 0/10] <3~ Glgded
B F4b 3.6x10° ~ 1. 1x 10" 1/10| 0/16] 10710} 240 ~ >1100| 0/10 @~  Glased
Cit i FHc 9. 1x10° ~ 5 2x10° 0/10| 0/10[ 10/10{ 210 ~ >1100| 0/10 G~  GlbeT
Dt Fid <3.0x10° ~ 8.0x10°]  1/10[ 0/10] 9/10{ <3~ 240 0/10 <3~ <3|Hed
Dit I F e <3. 0% 10° ~ <3. 0 10° 4/10( 0/10] 8/10[ <3~ 23| 0/10 G~  akBE
A L—X va <100 ~ 4. 0% 10° 0/10[ 0/10] 0710/ <3~ <3| 0/10 @~  QGERBET
Citib—Xwb |3.0x10°~ 9.0x10%  0/10[ 0/10] 0/10 <3~ <3| 0/i0] <G~ QEBET
Ao L2 2.0x10° ~ 7.8x10° 4/10] o/10] 10/10| 210 ~ >1100| 0/10 B~  QlaBEd
c#iimbib 5 3.0x102 ~ 2.9x10° 2/10] 0/10] 10/10| 3.6 ~ 43| 0/10 @~  Glased
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B#:tfi\"rbg—a <100 ~ <100 0/10} 0/10] ©/10{ <3~ <3| 0710 B~  GlEbed
K= s .
B/ & —b <100 ~ <100 0/10} 0/10] 0/10) <GB~ <3| 0/10 B~  GlERBET
VS ER—
Citi2 ba <100 ~ <100 0/10{ 0410 _o/10] <3~  <8| 0/10 B~  Glasgd
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5. AWM IRBELVICKBEEROERRECHT I XRAERE

[1. &£ (KBETCICKBES) )

XihES E& (ﬁl‘z‘;/ggﬂ) ok ERER, ERE|  HEREH pi-g 2 Hik w=

J-45 2O/ TF  Broiche* coliform bacteria |ND VRB agar NS plate count method  p 20Ot A 305+ H—
2 J—L 10g

J—45 ZA/3FF7  [Croissantk coliform bacteria |ND VRB agar NS plate count method ¢ O, iy 27g+30H—
1 j—1a 13g

J—66 [ bread{raw} califerms 10(3.1) He bk e # article 35 LMBG [Z5f27F=

cfu/e{95percentile))
J-132 7 AA dough (flour-waterP lcoliforms violet red bile30°C 48h plate count method # INE B EK TR =& #(30°C
agar 48h {RTE) :
J-132 FA)H dough  {flour-water—coliforms violet red bile30°C, 48h plate count method  f NEFEKEAS—ARTES T
veast)k agar LE Hh(30°CA48h {£7F)
U-166 (7L F dough Eeolf ND be e - + AOAC method 46016 [ZHEoF=
J-130 T plain part of pizza*  |coliform bacteria B.4x10(2) cfu/g  MacConkey 37°C,24h MPN method % A ih
’ broth

J-221 [BE (A T38) N BT B k2 b 1 b1 w2 HmEY

\J-222 A A biscuit dough coliforms <3 to 1100/¢ b Lk e # Official Methods of Analysis &
Bacteriological Analytical Manuai
[Z6Eo7=-

E2 ol g p
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&®6. RREZEMCHT IABERCABEROFRARECHT 3 XHAEHER

(2. 25 288 KBESHVICKEBER) )

o I . : .
XHES| B4 T BE  |FREsOsRE| EE | s ik =
(B&. FEHED
\J-58 A1) 2 broken wheat coliforms ND violet red bile  [37°C.24h plate count method
agar
J-59 (A wheat coliforms ND violet red bile  [37°C,24h plate count method
) agar
J-59 1) X self-raising flourk coliforms IND to 3.65x10(3) piclet red bile  37°C,24h plate count mathod e A—F 4ty A — A N E i
cfu/g agar
ND modified sorbitol NS plate count method
. MacConley agar
J-59 1) A . (Chupatty flours ND violet red bile  [37°C,24h plate gount method ¢ Fy/\—Fur—_ dbAFDs
agar
ND, modified sorbitol NS plate count method
MacConley agar
J—72 I A durum wheat semolina coliform germs 3 to >1100 cfu/g  |prila bouillon NS NS
ool ND. brita bouillon NS NS
J-72 e wheat flour type 405 coliform germs 15 to >1100 cfu/g brila bouillon NS NS
£..colf C3ACIIDIERIZE  [brila bouillon NS NS
J-72 o - wheat flour type 630 [coliform germs 4 to 2240 ofu/g  rila bouillon NS NS
E.coli ND) brila bouillon NS NS
=72 R whole wheat flour coliform germs 23 to >1100 cfu/g prila bouillon NS NS
E.icolf 3itosdicfi/e brila bouillon  [NS NS
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(2. 28 £25% (KBELHTICKBERE) >TF)

xuES| me | ool BE |SRENOSRE| mmEm | EEEs ik e
AR« ¥
J-96 e wheat(1988 £E) £ col 255 NS NS NS
J-96 A wheat flour E-colf 6% NS NS NS
type405/550(1989 4F)
J-96 FAy wheat/rye* coliform bacteria [10/g NS NS INS *Spicher (D 1986 EDW/ELYE
m '
£ ¢ol I NS NS NS
J—96 Ay wheat/rye* coliform bacteria [10/g NS NS NS #Spicher (D 1986 FE D E L V3F[
' A
£: ol e NS NS NS
J-112 —1——F |bakers flour coliform counts  |80% lauryl sulphate [35+05°C,48 MPN method
Wl tryptose broth |42k
-112 = 21— —5 wholemeal flours1 coliform counts  [71% lauryl sulphate  35==05°C,48 MPN method w1 EHIESR
Wi tryptose broth [%2h
-112 =1 —2—F branl coliform counts  [57% lauryl sulphate  [35+05°C 48 MPN method w1 A E
iy tryptose broth |#=2h
J-112 —a1——5 kibbled wheat1 coliform counts  [50% laury] sulphate [35+05°C,48 MPN method el JEEIENE
F tryptose broth  |+=2h
J-112 = 2 ——5 |gluten coliform counts  [50% lauryl sulphate  [35:£0.5°C,48 [MPN methed
e tryptose broth [#=2h
J-112 = o3 —2=%5 yeast coliform counts  {100% lauryl sulphate  [350.5°C,48 MPN method
i tryptose broth |£2h :
J-113 . HF—R+FY  wheat flour coliform counts  [1.4x10{0)MPN/g ¢ 3 MPN method # Australian Standard 1766 |Z5f-
7 1=
Ecoficounts  ND o * MPN method
J-113 i —RS51)  [dirty wheat coliform counts  [1.4x10(0)MPN/g b b MPN method  Australian Standard 1766 {Z%f—>
7 7=
ND) e e MPN method
J-113 A —Z+=1)  [cleaned wheat 1.4x10(0}MPN/g * MPN method 4 Australian Standard 1766 {Z4E
7 = .
ND, e * MPN method
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[2. 23 28 (KBRESCICKBERH) DIF]

KBS E3f= ( ’Z.Jj}b‘ y [EE:] FRE,ERE|  ER%H HEEER Hik "=
B, B
J-113 A —ZFF1)  first scouringl coliform counts  [1.5x10(1)MPN/g w2 L) MPN method +1 1 B B OFEEGE S
7 #2 Australian Standard 1766 [Z6E
7= '
Eicolicotnts  ND, 2 2 MPN method
=113 A —AF>') second scouring*i coliform counts  [2.1x10(1)MPN/g  p2 2 MPN method 1 2 [B] B ORFEEGE i)
7 %2 Australian Standard 1766 |24
o=
: g NE 2 b2 MPN method
J-113 A —RFSY conditioned wheat w/ [coliform counts  [2.0x10{(3)MPN/g  }2 7 MPN method 1 Boa(EEHY)
7 scouring*1 . %2 Australian Standard 1766 [ZfE
>z
E‘coli Gounts ND, w2 ) MPN methed
J-113 A —A 51 conditioned wheat w/ocoliform counts  [5.0x10{2)MPN/g (2 k2 MPN methed w1 B (ELLL)
7 scouring1 ‘#2 Australian Standard 1766 [Z5E
oz
Eicofigolnts ND) 2 k2 MPN method
J-113 A—AFS1)  istraight run flour w/  [coliform counts  [1.4x10(2)MPN/g 2 e MPN method vl SLIERTHREIERY)
7 'scouringx1 #2 Australian Standard 1766 [Z6f
T :
£ coligounts ND, 2 2 MPN method
J-113 A—ZRS1) Etraight run flour w/o [coliform counts  [2.0x10(2)MPN/g 2 2 MPN method i £ TI2HR T R OFEETL)
7 couring*1 %2 Australian Standard 1766 [ZHf
of=
[=r ND 2 *2 MPN method
J-113  F—RN31) pran w/ scouring*l  [coliform counts  5.0x10(MPN/g |2 *2 MPN method 59 E hANTIESLY)
Vd #2 Australian Standard 1766 [Z5
of=
£ Eolicoumts ND ) 2 MPN method
J-113 F—Z S5 bran w/o scouring®!  [coliform counts  2.0x1X3MPN/g 2 M2 " [MPN method pel 59 E., A EFEELL)
7 #2 Australian Standard 1766 [Z4f
of=
E:ieolicounts NO. L2 b2 MPN methed
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(2. 28 £25HW (KBELVICKBEER) >J&]

: H T . Eh .
5 ; CHRE 5 % j
XHES EIE (RS B LB ERE. ERE| BRI EEE Hik B#E
J~113 A—AF>1) pollard w/ scouring1 [coliform counts  [2.0x10(3)MPN/g 2 HeD MPN method 1 INEMES ST EEL
7 ‘ L)
#2 Australian Standard 1766 [Z4E
7=
ND 2 2 MPN method
113 A—2RRZ1)  Ipollard w/o scouring1 20 10(4MPN/g 2 2 MPN method 1 INEE ST AT EERELS
7 L)
42 Australian Standard 1766 [ZHE
7=
Ecolicotnts ND ) Lo MPN method
lJ-124 EES INER I B <300/g NS NS NS
124 Bk INERE PR B <300/g NS NS NS
\J-166 F LA F four Escolf NE el e e #1 AOAC method 46016 25 27=
=166  [FIHEF semolinax] ol ND, b2 2 2 w1 EEUF NENMSEDHRT
A SeAs
%2 AOAC method 46016 (=71
210 A& IR (A T P B ND NS NS NS , -
J-210 B /hEHB i) KERE ND NS NS NS
J-210 BER INEC T AREEE ND NS NS NS
J~210 HAE /NERHD TI8) KIBHEH ND NS NS NS
-221 B INENA T18) KIS B ND b be b ARSI RS 1 I
J-221 Bx INEHEB i) X R B B ND e be e * BB RS 1ot
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#®7. £FRICHYIABERUVAEREEQERAERICET 5 URHAERE

(3. £ (KBEELUXEEE) ]

o AN [ I sh i e e A 3
Iﬁk%"? EI% (ﬁ&\ EH*—I’) E% Jﬁ%gﬁ. zﬁ$$ Eﬁqtniﬂ inﬁ*ﬁ; ﬁlﬁ {ﬁ%
J-23 A= ZARZ1) fresh white noodle coliforms 7.2MPN/g lauryl tryptose  [37°Cupto  MPN method
i broth 48h
J-23 A —ARZ1  ffresh yellow alkaiine [coliforms 0.3MPN/g lauryl tryptose  [37°C.up to  MPN method
7 noodle broth 48h
- J-23 A —ABZY [fresh yellow alkaline  [coliforms 19MPN/g lauryl tryptose  [37°C.up to  [MPN method
7 legg noodle broth 48h
J-23 F—ALS1)  |udon noadle* coliforms 10(3)MPN/g auryl tryptose  [37°Cup to  * [MPN method e 3EA0-20 TR TEBR5)
7 ‘ broth 48h
J-23 —ARZ1)  Hokkien noodlex coliforms 9x10(2)MPN/g lauryl tryptose  [37°Cup tc  [MPN method * [EEADE( PREERTEN
vid broth 48h H3E)
J-23 A —RARF1) |above all samples E:colf e lauryl tryptose  [37°Cupto  [MPN method el AW 2 YT IILTERE
Iid hroth 48h 240MPN/g &> 10(3)MPN/g)
\J-66 e pastalraw/partially  |coliforms 10(2.8) b M e H article 35 LMBG (257
cocked) cfu/a{ 95percentile)
IND b e b
J-124 =ES EAEA 20% NS NS blate count method
J-124 |B=XE i % NS NS blate count method
J-124 EE:3 EEIEY 65% NS - NS plate count method
J-148 EES ESEA 26.1% 2 b2 NS w2 BERmEREREMBLIUED
ASEDREREIZHE oI
AfaE 4.3% pk2 2 NS
J-148 [BX £ PNET R 37.9% b2 2 NS 2 BonflT ERBIRHERTED
ASBEORTEIREICHE o1
KA 6:8%6 k2 2 NS
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(3.

A8 (KBEEEVICKBER) DT0&]

J-148 BXR EE 7] PN ND b2 L2 NS H2 BAREREEHBEUED
ASEDEEREIZH T
KEE ND, b2 2 NS
J-152 [BK EIEA PN T ND a2 e NS = D AEOBERGIZEC
J-152  [H&X EELDHA PN ND be b NS  EHAEORERTIZECT
J-152 B*& EZJES PN T 17% ~ b NS  EHAHORAERTBICELCT:
\J-185 2P fresh “home-made” |total coliforms 10(6.63£1.40)/g |violet red bilef37°C,24h
egg—free pasta lagar
fecal coliforms 10(6.54+088)/g lviolet red bile  [42°C 24h
) lagar
U210 [Ex EHAALE) PN ND NS NS NS
U-210 [BX EHABIH PNCTEE ND NS ~ NS NS
D-207 7 A A frozen raw egg coliforms 36 MPN/g Lauryl Sulfate  [35°C, 48h MPN method
noodles [Tryptose Broth
2%Brilliant Green35°C, 48h for confirmation
Lactose Bile]
Broth
D-176 2T simpie fresh pasta*1l icoliform negative to Pl Sardinian gnocchetti
: 1.5x10(4) MPN%2 2 positive: 0.3% for fresh pasta,
<0.01% for egg pasta, 0.5% for
lpotato gnocchi
3 positive: 0.2% for potato
gnocchi
E:colf
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#8. BHAERH DI I T S

SO E ORI TR St

B R [Es] HRE Ehei e RiEEE
MERES TAUA EHBEUYvIF— KIGEHE <10OMPN
(RBERL, SEHD AHE <10MPN
WMEE) FILERS BHZhiano
R <50, 000CFU/g
BERIFuH%E <1OMPN
= BESEA A8y KERE <240GFU/g
FE & BESERNR KEE BhHEhilnCd
INERILTE) wBEy <300, 000CFU/g .
BT FIHE 0. OlgthizH s hin s &
HILERS ezl s i &
BE AR S CRERIEE KBS BHEshTNIE
IRy W <3, 000, 000CFU/=
LDk h+d Fresh Dough KIBE m=10, M=100/ n=5, c=2
Fa1—s%  Dough Paste (Fresh) H{BH IR <10CFU/g, n=1
INE#H ARA4 2 Flour FN T <100CFU/g
nNE RAR Confectionery, PN T <10CFU/g
Pastries E 2] <1, 000, 000CFU/g
7 FroBRH <100 CFU/g
*BEREHIO A A [ I X BE OMBITER E h iy,
FA IS5 |Bakery and Pastry KBBE <200FU/gAEEFE L 1y
products 20~<100CFU/gAs 15 5 $A 18
KEEOISTRUME 25ghlzRHEShiznl s
DVIEC
AR <10,-000CFU/gA & & L L»
10,,000~<100, GO0CFU/gHitE R {51
INFIR {100CFU/gAtE E L Ly
1, 000~<10, 000CFU/gA s SR 4h 15,
hrEonsa— BghicEEhiznC e
Dol <10CFU/gh 8= L Ly
10~<100CFU/g A3 5 5 4R1st
DATUTF - &/ 2dgdhicigshins EMNEELN
HA T RR
25g R <200CFU/e i 15 R PR '
DRFVT(IAT BgdIcifHShnc EAEELL
Y7+ ES YA}
7R AL
25gFp 200CFU/ e 35584018
HILERT B/ ShNT &
CERETFOHE 2OCFU/ghtEFE L Ly
20~<100CFU/ g4 1 SR e 18
BRHEITF Wz higbh I EMEELL
25gHR<200CFU/ g At s R A1
A5 4  Dough Products et <1, 000, 000CFU/g
(Ready for EeJrOBE <500CFU/g
HEMEMEY R Ehizni e
WEMEE BHEIhGWLWI E
‘AR Pastry NI BHENGLI E
WIEEREETES <1, 000 CFU/g
AR k) DOALR
hE <bOOCFU/g
HILERS gz Ehial vl &
RHIE Wl s il &
#2867 FoHE 0. 1gfhzig 2 h il &
HETFOBEL RHEIhBLIl
»FOkiiy
Y <bOOCFU/g
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RO, NEBRHDLVZ A EMEFERTABENROH HRIBELSOMECHEESREOR
IR ICMST (1996): Microorganisms in Foods 5, Blackie Academic & Professional)

HE-HEE

YILERS

TR

BETNYIRE

B JNOBE
T TakEY

tbﬁxﬁﬁﬁﬂ

65.5
70
63
65
75

80

100
120
85

100
121

DIE (&)

1.1~4.1
<0.05~14
i~86

0.2

0.02

>160

40~80
20~40
33~106
42~6.3
0.03~2.35
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# 10, BE SO B S

BiAS ERGRE RF B DR E
B/ EE 210~230°C  30~35 %> 98°C
BRI/ 200~210°C  12~15 %} 95°C
T=wiaij 200~210°C  15~18 % 98°C
N V| 175~180°C  3~5% 85~90°C
INE—0—)L 103.6°C
AFYRIN 170°C 50 43
HAEXA 190°C 8~10 4
AR IR 130°C 18 4
DA F—a—)L 200°C 12 9
=Ly bk, 160°C 18~20 43
T 170°C 25 9
HAE—FY 180°C 5%
YA 200°C 35 4 98°C
ISR 210°C 25 4
NE—a—JL 200°C 1349 96°C
FELO—)L 200°C 14 4
HAIN 200°C 9 %55
S AR 190°C 134 96°C
HAE—FY 170°C 4 5y
R7d= Lok 200°C 12 9
FyT iAo 200°C 25 o3
FTowiakib 200°C 13 4

RA—H =L DBNDRDHBID, FA—I—PRobOT—FITXFRTHEIV 2 ANT

H5,
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BT, WHAVAEHIZET A YR 7T 70 (8)

* AT —F13, REEALESRBOZL

1. BBELLRHMEY - BROMAEDLEHITDONT

*  HEHEY

FEEFELROBIZEEE LTD E. coli

* R AEBIZESSEBHBICHESIN T3 “E coli” T, EC HEEE T,
44.520.2°CT 24+ 2 BEREE L, FARENZH HIL, KIBEE & FERR
Bizk Y KIBERTHI L BAMBESHEEETH D, ThbLEFERZRRIE
HBHOZLThd, 2B, #ERKBEEL IREZLOO OB, IMVIC B
ZERIL, 2OF—vB, T++——] Thirme e RLMERERENT
ERIBHE L FA TSRS, ZOMELRAT A7), AMEETE E. coli
ERBT B LT Lz, G0 T, DEFE LD Fscherichia coli<e. A THW
T3 “KIBE” RSP RADEMERTZEERD,

W LT AT I LA OV T ORI -
INEBE B E TAMBERER - EEATRNMAOKEESTHY, BRT
MBAL 2T RIEEET R TERWBE S VA0 L 5 e

IS STV B e -
FIEGE B - O EATRMNBAOHEE B4 EH &+ 3 BEEEL, nETh
BEN B THER STV, '

2. HRELEAMEVDERICDONT

FFEEROIER L LTO E. coli (21, WAARFEEMET ARV, 60CIZBIT S
DfEA 0.26~2.64, 64.3°CiZ35135% DEA 0.16 L HESh TV B,

NS BT IEME CEREE S S AR5 L 5 AFEKE LTk, &
WEZRT, FEE., EUUAE, H#67 FUikeE, FLTEAT FUREOT
YFa bR UREBA BN TVWS, ZThOMEILX, BLURAETFALIERAT
FUKE= T2 M 2BRE, 63~65CLL Eones L v IEBIZERNT
FEWT DT EBHBENTWS, LU AREFFEIX 100°CTO D E 4 5L LT
HAHMB, 121CTIRBD CHBMACHRET 2, B2 7 FUHEZ T e b
OBEANT, IRE 10~48C, pH 4.5~9.6. KHSTEME 0.87 A ETRD HIL, B
TEEMETOESRELT 6~ THETRIAZEBREINLTWS, SR Ky
HET7r by, 12000008 k- T, FRAMMA 10 50 1124

- BDETIL20~40 HEET 5, (ICMSF, 1996)

3. BERMLE. NT. FEEIER

YAZwRVA Y MBS L, %5 2B HEMRE O

0 ERNTEZBICEE SN TOSEE T, LRI, R/, ~—
Fr—l BFRr, FoFY Foyia, SAO 6 @BETHL, 7=
w2 bR, EMICTHER AR LIT0 o lede, A AT IE R
TA—AMBAD, HARIV—A, AL—ORRYZT7 4 VT LR
T 0L B D,

O WEWASCAEMOBEBETIRICE UL, THOREFRI NV EE A
VW, R 20~ 24CUTIBE S NETHA T, FEARMICIE 2 BREER
B, SUOBEICL ) mEABRESRATY 7T HRMUNEHRENZET L,
SEHERITRLbS,




E N ToRERR '

O NUOAEEHERIL, RV, BFAY, FOMoy ] EESAVESREL
Fe N RNESBDMERRE L UT, ERE 16 Fi2id 1,242,951 b Tdholz,

O [EFEICRT HHmAHEREIX, 76,879 P TH Y, SO EREOH
BB HLEEFEA LD TH S,
(A REUS IR B FUBREFEMN Tat %=, 2005)

T A ZEHE A b NGB

C R 15 FOMEMEREL  BAERTAINZA B S A RO A ST, B
4.064 ¥, JBHER 15,400 b THY, 96 277 HOREFRELL T A HHB E
coli BBiEIZ L BERK Thot-,

BEED V) AT =3 TR MZOWTOER

0 <HEHES>

BERAEEIC B TR, MBS EBUA AR (RIRERTARME) DR T L
LT, #EFEBLOBERL LTOE. coli [@dkoTwa (B 48 F£B]E) .
A=A FMEBERTBHE AR EO L S RRERBRERICOVWTIE, —ARALRE
BOBRBITEA S,

4. BENOmE A BN B oiF YL e

[EIPN A —— 4 f2 HARHAZIF =R E ARk 18 B, BEA R
IZE SO TIT R bR T 6 FEd b RKIGHEES, 125 E.coli BMHH &
7z, MPN BEHEICESWTITRbN-HE T 18 B2 Th b RIS RS,
2FEN L RBHE AR S, EEEIT 43X 103~T7.1X108/g Th - 1=,
ARt DNER. A —A2A b, RUOBETRETAVLNI TR, BIREELT
RAvwbha sz, b—Ry, ReF o FR0F— SLHER—R MBI,
RROEIAC X 0 XKIBFEEHIR L ARz, KIBHEITRE Ehvkhots,

LD 1T ONWT, BESFEABICBESNIBEELY & 10 SEEDOE VW
TiEEAWTRERZ L 25, RS 14 fElED 4 fE8E., 9 15 /T 178
JHA D B, coli M sz, KIBEMIIE 29 fEEHD 28 BoBEizR N
THBETH-=, '
BETFUBETTo hF A0 T, BAE, L bic, BRELE
Bz TR AR THh -7,

SN RARUNTIIEAT L VRN, B A —F —4 HIC L B/ERHOE
FHREORERETIE, E.coli, HE&7 FUHKE, VAT XT1X, BEICHHE
LT

5. MR K OUEEO SO BRI B B SR

EPIS O SR EFRE Lok 8, A TIRRIBEREN 6 CEkic By, 8 flgm
AT 6 FIEL D OREMHBRE SN T, KEEFE 3 CkicHL T, 3 IR
DFRER 2EEI S ORBEAREEN TS,

R, TAZTI, 4 CHKIZBWT, 9 EBEORED 6 BENS KIBREEOR
HAARE SN TEY, 2 RSBV T, 9 FEOWRIET 1 @, 5 ABE AR
HahTwa,

INZEHTIR, 7 XICIBW T, 19 FEEOBES 11 FEBE» D KIBEBEORH
WMEINTEY, 5TV T, 13 BEOHBRET 4 EENLRBFEIBEE
T D,

A & RARIC SR TMATEZ B O R2WEENC R L Tk, KBEES 9
KRBT, 20 FEOBRAEP 15 FBE, bMHSIRE S, KIBET 4 ik
WZBWT, CHEEORFET 4 BETRILARE I TWS,
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o D, RENZRBWTERE 3,350 MED/NEREIE LR, FEHIED
SR A T, T 12.8%(3.4—89.3%) DI5HSE TAIGEIG R biiz &
OEENRHD (Richter ef al, 1993) .

6 . HEAL O B gn D IR L

o AEWAERLLTHE HEFFLTONADE, 7AVH, PE, EETH?S,
TAVATIEERB LU vx— GRERK. BEHALET®HEH) L LT, X
BEHEAEA<100 MPN, KIBEMN<10 MPN, HA-EXxI8H IR &,
BHEH3<50,000 cfulg, HEBET7 FUEREN<IOMPN W IH BB TH 5,
PETRAEREA VA Y 2 M EREEDHATARMEGME) & LT, KGERH
73<240 cfufg, RBEIBEE SN2 &, BEEH<300,000 cfu/g, BB
FoEKE 0.01 g FIZBH IR &, $AERT 25 g P Shie
WIZEEkiroaTWA,

FEETCIX B A & Rk, WA REOEATIEMSE S L LT, RIBEARL s
RN k| MEIEA<3,000,000 cfulg Th B,

o {EV=ToAH(fresh dough)®iiss - FUEIZEE LTI, A FFRKBEIZOW
T, m=10, M=100, n=5, ¢c=2 L VHOHKEZHLTEY, T2 —"DBEER
KIBEEHZ DWW T n=1 T<10cfu/g L WO HBEHFL TN B,

o /INEIFOBM - BEEIZE LTI, zm4/mf%%qmcm@&w9ﬂ%%ﬁ
LTWwa,

o JERMEONNVEORE BB L TIT. A4 R, TALF LR, 4708,
AR A KIEHE BT BEBEET 208, A AT, SERETOMEH
PRI RIEEOBRBITER SN2 W EDEEEI B H S,

7. BEFSTREOWEIO LI L IR
Y E

"G I A OBR E DI, RETREREICL Y, RE~OLBE
RETH HRECRANESUEL SNABAL L v RE, RELLERRIHY
HARREYBIMIALEL SNTV S, 4B, MARKRRBICEL, RROEEE,
RAEDRASIAEAERT S = & SEETHS &Il SNTH Y, AR CHER
ROBHEEORE LSER S, ERES EOMBERETHY | FAH I3
He TS R LIC DV TR B8, BUBIEHEO AT LIT & 3 BBAIE SV Cli i
RELBRLIUBLERD B,

EIEREES

MEOHKEEO Rz, Tl hEREEZFEFLE L, REIc B TRELLER
WEHAREOL > BRI THL, ZORY Tk, | ¢BMTHZEiICk»
T, U R PEIET 5 0E0,

8. ZEHR

WARE B EERIEIRMEMIEEE (2006)  AEIERE

ICMSF, 1996: Microorganisms in Foods 5, Blackie'Academlc & Professional

Richter et al (1993): Microbiclogical quality of flours. Cereal Foods World 38(5),
367-369.
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