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Ay XLEIFOR 0.25, 95% CI 0.14-0.47, OR 0.47, 95% CI 0.25-0.89)

O2011F(CEAINIZ)/ A AT 1T DFFH
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AR LUHEN/ - B:E HE&J:U;%‘EEFH
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BARNCE. BEFIEOBERUEHESOD
T HBZITOR. TOAM. AIREFNED
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H#) Effect of enhanced biosecurity and selected
on-farm factors on Campylobacter colonization of
chicken broilers.

M. GEORGIEV,W. et al, (2017) Foodborne. Pathog.
Dis. 12 (5) 399-405.

(Znen

Factors OR (95% CI) P value
Biosecurity
Standard (control farms 1) 1-00
Enhanced (model farms) 0-25(0-14-047) <(-001
Harvest occasion
Thinning 1-00
Depopulation 1-68 (0-93-3-03) 0-086
Interaction between biosecurity and harvest occasion
Model farm and depopulation 1-85 (0-98-3-50) 0-059
Effect of depopulation
In model farm 3-10 (2-43-3-96)
In control farms 1 1-68 (0-93-3-03)
Effect of enhanced biosecurity
At thinning 0-25(0-14-0-47)
At depopulation 0-47 (0-25-0-89)
Sampling period
16 Apr.-31 May 2012 356 (2-26-5-61) <0-001
1 June-31 Aug. 2012 591 (4-00-8-73) <0-001
1 Sept.—-30 Nov. 2012 1-21 (0-86-1-72) 0-278
1 Dec.—28 Feb. 2013 1-00
1 Mar.-31 May 2013 109 (0-77-1-54) 0619
1 June-31 Aug. 2013 304 (2-11-4-38) <0-001
Constant 1-60 (0-88-2-88) 0121

Standard deviation of random effects
Interclass correlation coefficient (rho)

0-40 (0-25-0-63)
0-05 (0-02-0-11)
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Table 2

On-farm intervention measures to reduce the cecal Campylobacter load of already-colonized broiler chickens.

Intervention measure Effect on cecal Campylobacter numbers Points of attention

References

Drinking water Reduced C jejuni count on cloacal Correlation between cecal Hilmarsson et al. (200&)
treatment swabs of broilers receiving monocaprin . jeiuni load and numbers
on cloacal swabs?
Feed addifives Reduced cecal Campyichacter foad in Contradictory cbservations Hema&n:. et al. {2[51[]]
broilers fed organic acids Pormmean
& JIFUASS
Bacteriophages Reduced GRIKICBCN 760 RIMLTSZBE 7 ) ,
3 log 5 — lity? RN EE A I 5>/ IE DT
through 90%DT—2 () TC.jejunih'ssRI(C ey
_ _ RMHME FIEMERTFR) O
Passive Moderat fRAEINTE, xtm2 1 experimental
immunization bacteria. .ial or farm 'b‘ﬂ_‘O
ig preparations settings are needed to
prove efficacy
Bacteriocins Supplementation of BCN 760 in drinking Safety? Swetoch and Stern {2010

water capable of complete eradicating
C. jejuni in 90% of the cases -

Long-term efficacy?

H8#1) Novel Approaches for Campylobacter Control in Poultry. Lin J.(2009) Foodborne Pathogens and Disease, 6, 755-65.
H#12) Campylobacter control in poultry by current intervention measures ineffective: Urgent need for intensified fundamental research. Hermans D

et al, (2011) Veterinary microbiology. 2011;152(3-4):219-28
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L RICEFRAROFES (1 loghd k) ZRU, i

- MEFT7—>CP14L I #FI7—2CPE8MOFHEE (DE¥) Tl CP68MALIE48KFEI1R(C3logid EDKT
L hERSANI,

Test on C. jejuni First (A} B) s econ: d
N A T I
APBS) & ® ® ® Experimental groups
B (CP14) & Ze7 ¢ @ @ ® A PBS
cepiacrey @& 2@ ) D) @ i A
D(cP14,cPee) @& J@° @ @ @ )
Day 1 5 20 21 22 23 24 25 26; 27 28 20 30 3 B CP14
L —e—
INOFIVAT7 =S
OTJ7|-7) i C CP14,cCP81
SI'.H]"-"(: oAl b—ciéﬂyl_g'glj,()llx > (simultaneous application)
- ——
DFEIRo @z’ébtﬁﬂ-d)l YER 7 5| |
SHeCY, . D CP14,CP68
(successive application)
H#) Reduction of Campylobacter jejuni in broiler 10 — - - : - -
chicken by successive application of group Il and group Il :  * Application of CP68 (MOI 10) 0 24 36 48 60 72 84 o6 (h)
phages. Hammerl JA et al.,(2014) PloS One. 2014 Dec 27 28 29 30 31 (day) |
9;9(12):€114785.
13
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:o C.jejuni 81-176MDFEOVRNADIEOIEIER. LG20550F O S5H14HEBHERENT, 1E1E14
: BHRICLG20551% 5 U T BEICC jejuniDBRBEN TOEEMERUIZ,  xitsm 1

FTICANS BN TONA AT 1w I8k4%85E (Lactobacillus paracasei J.Rftf) ZHfERIOERZED

g 10 _
A B s 10 - S
2 100 o
S5 1071 0eqe 2.0x10%-
= —-—
~= 8 X —
Hatch o4 5 2 (e s 10 . E 1.5x10%
4 K L
@Q Ah—— >A & 1079 o © 1.0x10%-
C. jejuni LG2055 — 6 s o 2
(1x105CFU) (1x10°CFU) Sacrifice and ° 10° 1 o 5.0%1007
harvest cecum o = o
E’; 10° - e 0-
Hateh 012 14(days) £ 406 -
O Y E— +A> 3 5 n=9 n=8 E 1.5x100-
C. jejuni PBS 10 T T
(1x106 CFU) Q _0(\\
‘A AF4vH - B2 SIOJAGD = oY O P E 09,
TJO)AAF1v7 : BBRIO—-3DN\52 A2 thE oL@ oS E 1.0x10%4 =2
FBTLCIER BT BIFREEST £, N 5
o
S
H#1) Lactobacillus gasseri SBT2055 reduces infection by and colonization of Campylobacter jejuni. 5.0%10%°
Nishiyama K et al., (2014) PLoS One. 2014 Sep 29;9(9):e108827. L
H#2) Effect of human isolated probiotic bacteria on preventing Campylobacter jejuni colonization of 0= T 7 m——p—
poultry. Cean A et al., (2015) Foodborne Pathogens and Disease. February 2015, 12(2): 122-130. N N N
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ONTVINEEDRNRICEIT D3RS

o EERIYICC.Jejuni TIERENIEIR CRB INIFRICBI 31> L0\ - B T 2 h TN EEDRN R |

S i T8

HFUVEE(2.5E5g/kg. EERERIR) &S X ILBETEC. IJejuniO¥fENB A U (p<0.05) U

P U SRR 3-7HRBIOF OGS, 4280, 2. f58. @hk. BRRoh 0N\ -4F
BV THIBRAFLNIERF TA R Z 3N (p>0.05) o

L ey T £t et e T T e e e H
9
S E—— oy hHEE = == g \ EZ
. i T 42 DEE. f18. OlfiE. GR0NE0N\I5-4EFEK
a
7
Treamment group

6 - T i
o Negative control Treatment Treatmens Il Positive control
E . GIT section [~ {basal diet) (CA 0.25%) {CA 0.5%) (+) {basal die)
5 . ; il 7 ‘ ’ Crop <DL 34620347 323+052° 390+1.16°
¥4 e _ 4 — 7 Gizzard <DL 3552033 4082044 671142
S ’ / ; ‘ ’ 7 Y Eeum <DL 3%2£0.28° 413£12° 4334038°

7 - ____ 4 ++ —f G Y v Cecom <DL 6.81£0.64° 724 £05%° 7.5820.68°

*Walues in the same row with the same supsrseript are pat significantly different | p>0.03).

CA, caprylic acid; DL, detection limit, 2 logyy CFU/g (n=48).

I
0 -
HIV)VEE
Day after inoculation I “w s e N
Ay ater et B Negative control (-) (basal diet) EP@QHEHBEQG) 1 j @ F?%&S@Eﬁﬂqkﬂaﬂﬁﬁg
@ Treatment L (CA 0.25 %) (CH3(CH2)6COO H) o J\A—10) \O—A‘;EEH&(C
. o ~

*  detection limit is 2 log,y CFU/g ® Treatment . (CA.0.5%) =ZFN5.
abe yalues with the same superscript in the same day are not significantly different (p > 0.05) @Positive control (+) (basal diet).

H#) Use of caprylic acid in broiler chickens: effect on Campylobacter jejuni. Hovorkova P. et al.(2015) Foodborne Pathog Dis. 2015 Aug;12(8):712-8.
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o BEABERFETOMIRO 1 D(C. Scheduled slaughter (h>EON\I5-ZE0FEE #EFEBICEEL. /5
BOBIIBR NI 3/55E) HEE(FBNS, EFSA(2011)DURVEHImIERICEDE. EFDARFHITIRE T B
ET75%DI5 IR 2 RITE CEREHEETEIN TV, UN U, TURIREEDIEE OBRERE, ERME CORENTE
FEENTLS,

o  LIEDHEEB-F|EDSS. {LENSELLTI. 183R, BEFEE. EFIEVUS DA, AEE. VIO, 3NaUVEE
IEF(CLBFRENHDIN, FFHIBRFFEDONENEVCENEREEN TS,

-  YNBERPHE - FBRESELLUTE. REAE (-20°CTHIAR]) . MZEVAEE, BREGHRIBEIRENZEITEN TS,
ZSALIE (100°C. 8%) TIEK96.5 log cfu/cm2Dig I hiERsdEN TWOz, MERALIR(CDOVWTIE, 741 ATUR
(CBEVWTHEON I FERIEE TR ERALIEZ I LV RIESN TL .

« EFSA(2011)DYURVFHIFERICL D E . FETHRIBETCLN100% DI AKIR. L% 2~ 3AM/GERIIET B
ETI0%LL_ EDUYRIERD BIBELSNTWD, o, 2~3HOGEHEIE, LADEVZIE (80°C. 20%2) | &
EOIEEYEICLZEE (FLE. BIEREETNIA UDEE=FRNIDLA) (CEDT. 50~90%DUR KRN T]
BEEDIEEHER N REN TS,

« BRUIBTEZZRZECEAOHEONIFI-ELBL T, 2L, AlEBRETRZETE Ao E0/\I5-032
ZHZRLUANIVMEINT 3CENETREEN TV, ZEO0SAT1vI0EIIEHDHT (multiple logistic regression)
ZATOICAATR T, LEDBRICEAIFIEFEBEREIREFLOT (1) B TIRCHVWTERMICERRZSNTLRL)

(II) AEEFEHZEORENISTEDEWN (11I) AfEEEZOEARTTENL®DS (1IV) WIBIF(CABE]ICZEX
BRI CHIRERITOREVDADDINIA—INMFTESIN T,
o« KFAFIL-HA-AOETUIJICLDE. BFHEEFDE A (CLD, %EEIE'C‘H%%D“E&ﬂé’I—Z(i’}‘@<723‘C/

WBEDE, Fle. IV7FT—RLAOBRESVIRFIZ ME TEMHEHULCE, XONIBFREBIAMEVED
ONVRRBCERENBIRERN TRVEDE RIS,

—
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O1BEFELDZNR(ICEA I DS

ie 0.07%¢0. 1% BEFEENIEZ1TOIBARROBIRATE, YILERSRUNIEDNYH-HI1.5 logiEk
. (P<0.05) , &k, 0.07%&0. 1% BEFELANIE (3550 EREAR Z 3HBIIER U, it :

FERSEBOBRREIICBVT, 18 (40ppm) . BEFEE (400 or 1000ppm) . FAYFAL
(1000 or 5000ppm) DS5FEFED/KTULIEZITL, b/tD}\’]’i DEZRFRENRZHTE . ALOIFER |
BBK, MST4T 1> MO—)LELERNTBEFEE TERBFRENIEN DO (P<0.05) , xitsa2 :

5+ a3 6 .. . -
b b _ Pooled SEM=0.1322
a- d 4 5:.. g
83 4
e
‘:, i 2,
82 - £ 3.
o)
&
3]
14 8 2
=
0 4 r r . r v . I
Positive Negative Water Chlorine 0.35%CPC 0.6%CPC [0.07%PAA 0.1%PAA D
Treatment
0 . I
FI.GQRE 2. Effects of various antm_mcrob:al treatments against C. Neguive  Posiive  Waier  0004% |004%PAA 01%PAA | 01% 0.5%
jejuni. (a Hwough ) Means with no common letter differ | _Comrol _ Conrol Chlorine Lysozyme  Lysozyme
significantly (P =< 0.05). Treatment

Hi#81) Efficacy of various antimicrobials on reduction of Salmonella and Campylobacter and quality attributes of ground chicken obtained from
poultry parts treated in a postchill decontamination tank. Chen X et al.(2014) J Food Prot. 77(11):1882-8.

H#82) Salmonella and Campylobacter reduction and quality characteristics of poultry carcasses treated with various antimicrobials in a post-chill
immersion tank. G.M. Nagel et al. (2013) International Journal of Food Microbiology
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OZEKIBDXR(CEI S

-+ CJeuniOASEEICIT T B ZTILE (100°C. 8%2) | 5% AR, RUMEDHESEOINREHT.

Table 3
Effect of steam, lactic acid and combined treatment on C jejuni inoculated on chicken
skins, n==10.

Assays Mean bacterial count£SD Mean bacterial
(log cfu/cm?) reduction 4+ SD
{log cfu/cm?)
Day O <DT Day?7 <DT Day0 Day 7
Positive control: 564-05" 0 40+08° 0 - -
L AT
Steam: 100 °C-8s 1.24-15% 4 0.6--1.0% & 4.541.3%P 351158
Lactic acud: 3.94+:0.8 [4] 0.2 +0.3" 3 1.e09" 3.8 4+ 0.6
5%-1 min
Lactic acid: 38+04 0 25+£15° 0O 1.9+06" 1.6+£124

A1 min-i rinse

Combined: steam+ 07129 § 024£02° 8 50411 38-+£1.0%°
lactic acid

Combined: steam+ 0.6+-09% 6 0.1+0.1° 9 51409 394.098¢
lactic acid -+ rinse

<DT: number of samples below the detection threshold. SD: standard deviation, 1-NT:
inoculated and non-treated. Different letters indicate significant (p<0.05) differences
between reported values within a column and between values at day 0 and day 7.

H#) Effect of stearm and lactic acid treatment on the survival of Salmonella Enteritidis and Campylobacter jejuni inoculated on chicken skin.
Chaine A et al. (2013) Int J Food Microbiol. 2013 Apr 1;162(3):276-82.
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2. (3) IREFEWDEDFLY : YVAVEIRNIR, UAVERIEE (bh>EONIH5-)
TR (NOV-vie) A SRR AR,
ROBRCREZRESRVER (50°CHKM) TORAIRE. 10708RE1%Z12cmOEEREN 51T

RZ R UFEA BEADK
L 1 N © N7 N1 | 7 053153 553 1093 —
i i
g, £
%..i wd
$ *
B g3 -
LE 5
i -
@ 6 N . = ] .
g:.. Lo
Drstamce froes laght sowrce fcm) } K B
£ ; Destaage froem gl soaroe (cm)

Hi#) Susceptibility of Campylobacter to high intensity near ultraviolet visible 395+5nm light and its effectiveness for the decontamination of raw
chicken and contact surfaces. Pippa N. Haughton et al. (2012) International Journal of Food Microbiology
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2. (3) REFBOEDFELY : YVAVIERNIR, VAVEEREE (h>EONISH-)

e 12MAICHEH (2008%F1H1H~12H15H) | 580I5VAORBABIG TEREINLIO(5-425
L WIS VWFHIED10EARDOB Y TIVZERER (Bl BREY>IIV)  hioED/\V9-BEI}. SBE0
77.2% (95% CI: 73.2-81.2) . &4&D87.5% (95% CI: 84.4-90.7) hHIRHINT,

- BBOSATWEIRAFOER, LAON LIS~ BREITZEBRBIRETFLLT, (1) L2
. TRERCBVTERAICLESNTLRL, (II) RiEFEEZEOREN1S5TLOFV. (III) AlEmRELEos
HITENNDS, (1V) ABISIC A BHIICY IR ORIk, L1540/ (S A—SRTERNTE,

Table 4
Risk factors for contamination of broiler chicken arcasses by Campylobacter spp. at

slaughterhouse (n = 425,

RIRESERIUANOIIZ AN, BIREHAL
fma. ARON>EONISI-BEIERUZIN

Varabke Estmated Standard Odds Ratie 1 95% pvalue

parameters  deviation iat= (7|-“JZJ:I:‘33)
Thinning of the tlock I
w =g 0597 0197 3302 L323=7.157 0002 |
. NO 1.000 i i N RE A D~ e~ L A 4 O
Batch was slaughtered first in the slaughter program (among all speces) WH@}%H:‘.:‘?:OD@JED 1‘5 C“:EE’%(LJ:_E/‘\‘ 15 CL/{
» No 0.626 0202 3497 1.586-7.710  0.002 LOIGZE. LAROHEONIF—-BERIBFERUA)
oA A HEH (AvXLE3.0)
Temperature in evisceration room (=C)
e =15=C (L5583 162 3050 L&16-5.755 <L
e <15 =L 1 0D |
H-HL'"!J" of Ry mars on ”'HT"_:‘“”J L'*_;L"_":m . . . H#) Prevalence of and risk factors for Campylobacter spp.
" YN:“ Lpans NIt ;E.-DE LS O Contamination of broiler chicken carcasses at the slaughterhouse.
= : Hue et al. (2010) Food Microbiology, 27: P992-999

Invte reept = 1,820 (p < 00001
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2. (3) INEEBmDLEOFELY : VAVERNTR, YVAJVEREE (h>EO/INI5-)
OFiid -\ R & R UEREE - B R ERPEDXF RICDNT

-

il - NEERBETOMEREL T, Z1—> -3 RT(E. IR LE (leak-proof) a <~DBEFHRMER. BADH>
EO/\JA— BRI BRIEZA) T %{ToTLE (20065E~2008%F) , Fle. TON—I(CBWVTE, 1995FhH5
BRONEOQNII—BROEZHI T ThN2EEBIC. 2000$u5§ﬁ/tﬂj\99 )5 ERERDIRGE. B
DRV H > EONII-DHETFEEN - EERITE S EORFENEmEINTLS,
Eﬁﬂ-ﬂﬂﬁﬁ“‘ﬂétd)ﬁaﬁtbf Z1-S-FOR TN PARTIREVOEE 4 TEFSFREEBEEBENMTD
NnTWa, 7¥-9TIE 2= =X -y bOBEEEIFHEEY/ U Iy M URIEHRIZEED. NI-—"F1-BFOE
mfFAE(CBITBY—JLY bDIERRIREN TN TS, PARAT RT(E. 2ZKEE (d\/?l/‘yl\%iﬁﬂ?ﬁbfc(&b\ $EL
EPFLE - SPATBULBEERBEMTONTL,

RN R Y SHNDIRZETFLR(CLZ N EONII— R A% EHIL TLWBHAZE (M.L. Signorini et
al.(2013)) Tl ebOHEONIS—BERUR (B ET BZERIEL T, FRREZELISEE., H35%RIEI 3HI(C
HDBAZECFBR LEICEETLCE, FRVOEEEMFESN T, £ELE. BRICFvR-2ZFE
FB3RRIE. EHBVWIRTEERMZFIET BRI(CERINZTTIFIT DL, EEEEEEEF'(I?’iiﬁﬁ:&@%@l‘i—t(zjﬁ—by

FNRELAER O TS,
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2. (3) INEEBmDLEOFELY : VAVERNTR, YVAJVEREE (h>EO/INI5-)
OFHEEHA(CRIHRG (FT1A5>FOSHA)

ie 199586 H~2007F12AFTTAASY RTEMEINNTA (%) (SHI2E3MEATT.

o DO, FHATEIRITE1075 ATI61.5 A T DCHL, ZDH(20.5 AR, h
E0/\V5—5 43832008 F 3 A s TEALIFERC, 20% A TFERI TV,

XOHEEHBOEN EHO/ A At+1)7158(E.
BB —R152A0FEH. NL—BEUT(HIEDE
A& E o

TAZSYRICBFBHEONTS—AEREBRER

140,04 ) ) . i
i ! Pro-apidemic Epidemic Post-epidemic

(g 12225 (A 6151 theg 70 5)

1\_0-1

100 0

bad idar allt af lifi

i eldhisum landsins

Incidence rate per 100.000 pcauialim

Fig. 2. Full-page ad 7)WJ§ @%ﬁlﬂﬁﬁr_ E.Hjb( ”AFﬁO)ZF)‘DKba iliness, printed in Icelandic newspapers and dis-

tributed to every Ice vad idar alit af Ifi i eldhUsum landsins” (Life is

crawling everywhere PR _C1UJSEE#Z’(1(IL\@3_CL\5” “BanOH 1 food do not discriminate against people).

1095 1994 1997 1995 1690 2000 2001 2002 2003 2004 2005 2000 200

Year EF AR

H#) A National Epidemic of Campylobacteriosis in Iceland Lessons Learned. J. Tustin, K. Laberge et al.(2011) Zoonoses and Public Health. 2011,
58:440-447
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2. (4) BNERMOEDTLY : UAVRIRXR, YVAVEEREE (/OVMILAR)
OFEEEFEDOXIRICONT

o NXEAEETE DFOEEEFEICHID/ 001V ERXTRICE T SBIREBRSN T, F. EERIZO R 2

EDEHENOETIIITH, JOUAINAZEZEN KRS E2ERM RIS DECABRVEDBRIMESNT.
FNEOSHIELTE, 201 2F(CRINEREZ R (EFSA) HhF0./001IAEROUAI%ZEIRI BI260
EE2RFMEZEAURCEEZ T, VAT RTE JOVMIIVAERENEEREFE (200cpg) BUFICEAUECE
ZEFECEDEECDHFEERNFZMIBCHAEITBDLIFBEAR(STUTHERL TV, oo ZHWEZ/O091)ILADL)
RUVBKDN AR IIGEESE ., BEZ LT TRz HEREL TS,

ERNOEERIFEER (ABR. BB, =&F18) T /O AMEH SN osisE(BEEhs34EE
Bh+otEaER I 285189 FEAIFOLEEBIGZIETE I DREDIFRZEOTD . UVIEEIKDAYIK,
FINTIETOREICDOVTIE, /OTAIVAICT T BRIRIEERHSN TR,

=EBEBTE INETORABZBREIS/OVMIVACLZERSOEER 6 DOERZHTE. TNSICOVWTIEIA(IC
—EIOSEE Th—AR= FTIBIHRIEHEU VD FEEBAIECOIBIRICEDE. VAN EWEEEHIFEZDDTE
SHESBICFIFRREDNIREED (LLEOBBRTIMIIANFIEI 2EKIE EEIC, 1EKIEITECEEIT S, ) /

PERTERIET DL THHFD/ OV AERZBFDZIENTEDN . JRAMEWEWIEREN DD,

O TALIREGFEDRTERICDULNT

-

JO7A4 )V AR D DA CB RN EFEESN TLBN, €DS5, BARF T200 ~600MPa F2EDEHZNZS
CEICEDFER T B ECThdEar/KE (HPP) JUIBH, AFoAY—0F0). / OV ANELICHIEN THZELTE
ZLIREINTWVS, ZDMMT—-XRIAPUVEAREILICHIIEE DR EH I ENEIREZN TS,
HEIRBOMNRZEDEMENSL, FKEEEIENZEHIE—TEDRBNRIESNZN. hTOmE(CEE
2B Z3RCDVWTIEREEINTL, )
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2. (4) BNERMOEDTLY : UAVRIRXR, YVAVEEREE (/OVMILAR)

i 2013fF(CAFENIZ[Risk Management of Norovirus in Oysters]Tl&, &RRADFHO./OU1ILR
(IR E=ZRFME (200cpglAT) ZIRUTWD, DA, B TILOFRED, RBMETL TV EFE
NFDIEEZIEZ D EREDERFIEHNREN TS,

Marine Instituteld [Risk management with Shellfish industryléUT, Z<O_HMBE&EELLD
L ICURIRAD A NFIRDEAZED TLIB, :

OLEEBNEMIBIRIVEI AT b
© ZTHEOEEIVFZFEI DL,
@ JOVAINAN)\AURIREFEAZ YT E

9dlL,
® JOVAINADWRWEBIKIORESES
Zt. M bEEEBE.
Characterisation ‘ ‘ Identification of ‘ Effectiveness of N i = -
‘ of shellfish high risk periods I post harvest /%'ﬂ: : IKimz LT, /%'fbH% FEﬁ#(iﬁ
‘ production areas ‘ for NoV ‘ treatment I3,
rainfall events -
= NoV concentrations * NoV monitoring (in
(monitoring) response to H#8) Norovirus contamination in Oysters — Progress
B eaee ENCY towards controlling the risk (Sinéad Keaveney, Agnieszka

concentrations)

Rupnik, Leon Deuvilly, Bill Doré, Marine Institute,2016)
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(=ZER0HH)

e T e
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o JOVMNACLSRPBEOERRRREVTHFESNILORRICEDE, BT(HBEIC—

> _FIOBEIERZIRHL TV S ERI\A 54 FENBEFINZWVNEE, JOVMIVALCLZBFEYRING
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Rt (LLEORRT/OVMIVAMFEIDEKIG LEIC, IBKEFECEEITD. )
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2. (4) BNERMOEDTLY : UAVRIRXR, YVAVEEREE (/OVMILAR)
OEs#KIE (HPP) OZNRICET D%k

HPPE. BB AU B OIS EE U TREEN B REERS. R OERN AR ARl TR
. NTWB. SB(0, HPPRE DS I ADZ5H, BIENRERNSINP IR BRI RFIBHEN 5B,

e AIMIC/OVMLZ (1.0 x 1074 gp) ZIBRELLLHFZ3DOHPPULIES (400MPa ; 25C. :

i  600MPa ; 6°C. 400MPa ; 6°C INTSfEINIE) TUIBELZDS., BRZ44 ADRRAICENRSEIEE |
ERDFER(CLDE. HPPALIEL TORWVBECH WV TIFA 7% R URR 2 BAEIRZRUTZN. 600MPa, 6°C,
SOBUELIEY > TILCEWVWTIE0/10 (0%)E— NERRZHER TSN,

ABLE 2 it o s oot et RS 13 AP 12 ADTAD— Py TR
A L 15111 Ull(.}-]fl Ol study subect JI'I-I..L.[I['IFI. status among ODuration of Viral ShEddil‘lg +Duration of Symptﬂms
OVster treatment groups
o of b — 12 FEe O
No. of };L:][;LTT:; |}n ected) 11 B OO O O
Phase Treatment conditions postchallenge with: '-r'.1|1: . 10 @O O O O O
aluet
HFPP-treated Untreated - 9 BT O s O
Oyslers oysters’ = B & [0 1] O O O
- . = - = 7
1 400 MPa, 25°C, Smin  3/5(60)  7/15(47)  1.0000 £ oo O O
[z 600 MPa, 6°C, 5 min 07T () TS (37) 00207 = 6 «[0 O 0 0 O
40 MPa, 6°C, 3> min 14 (2T) IS4y 02451 E 5 O O O
“ The control group represented the combined number of controls over phase = 4 e O
| through phase 3 (# = 15) because each control received untreated HuNoV- 3 | eeE®eL] ] O
5|:|;:r.1|:_d raw oysters with the same amount of HuNoV inoculum. 2 O 0O n 0 m
* Fisher's exact two-sided test compared each treatment group to all of the 1
controls (i.e., the total number of subjects challenged with non-HPP treated . L
oysters). a
0 5 10 15 20 25 30 35
Days post chalenge

Hi#) Randomized, Double-Blinded Clinical Trial for Human Norovirus Inactivation in Oysters by High Hydrostatic Pressure Processing. Juan S.
Leon, APPL.(2011) ENVIRON. MICROBIOL, Vol.77, No.15
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2. (4) BNERMOEDTLY : UAVRIRXR, YVAVEEREE (/OVMILAR)

Ot -t MEADTRITZHIZBEDEZRIECDONT

-

=ZEROHAEBTE. ErTO/O9MIVARITLAHO TS INE BEENTHFNS /O IV AMEEHENTWS,

Fle. ARERICELBHAEICHNTE. FKPO/OVAIINAREDENEFERC, B EBBRNRITUILH THS,

AENS/O9A I AMREHENEILH DEDFERNREN TS,
U EDTENS., EEBEODFO./ 0DV AEZZHCTZHICE, Er-EMNEORITEZFHIDENEZTHIIEN
RN,

J

v AEEAEEDITORSR. 12/ 172 FOHFHNoVIEE (. FKFPNoVIRECHU T, ITMEERCHEE T 2En DN,

v

Hs DR EBIER BB ZRINT 5E T, BIENFFHONoVIEEHRIRT DRNMHAF CED,

6 : 350
=) Wt B R 4 BE WA RO .
o
5 ¢ . mAFtNoVEED . * . o 300 g
E + FkFNoVEED ! . ¢ . i
2, . LT L . - 250 i
2
(N
5 “ - 200 :EE
g 3 #
= 3 7 25
E - 150 BT
v, {H
K2 - 2
5 - 100
T
o 1
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