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RP P.37,L.32-37/P.38,L.2-6
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RP P.40,L.11-17,/P.38,L.10-19
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[EMESREFN SRS SNITIERDGEE © 27 % (8/30)
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RENE - NIk (5)

<X 403>

LERORTE

IMREFRAF DR (CIREFGA IR UTCHER. (REFREI ClIE. BBEATY. 75—
RIBDETEV, FTI—KEWITNNSEL > EQ/ O —HRE N, FHR
ESprE NS EN AW GRSY - Taa k<Y gVAVANSY i

<HHRIZ T TNDBZERE
TH 2 8 FEEAHBNFMRBHIE FIRARE P8R T, BRRN
HEESNTVS,

ORA URZHRmR) | 21RKEERIRE
HEAR (NEGERm)  2RKEBHBE (F152.50log MPN/100g)
SO =N (LIEGRMm)  2BRIREBRIRE

XhiRmBEmNS(E. ©RA (5/10) . EEBA (7/10) . ==HA (5/10)
THRESINTULS,

L RERLTAL 2

fi issi
T Food Safety Commission of Japan



RP P.77,L.17-23/P.77,L.8-15
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2. BEERE (European Commission, EC:IRHEESR)
Process Hygiene Criterion [ TAZ2DOFEEE%E] (20184F1818~)
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RR#E/BEEEREE | plan &% reference | unsatisfactory results
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; =__ _ _ review of process controls,
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REGULATION (EU)2017/1495 of 23 August 2017.
Amending Regulation (EC) No 2073/2005 as regards
Campylobacter in broiler carcases
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1. EmEREZEFMDIZSOUROITIOT71I)L (2018)
~TARF(CH T D Campylobacter jejuni/coli~

a http://www.fsc.qgo.jp/risk profile/index.data/180508CampylobacterRiskprofile.pdf [£{4&hk]
b http://www.fsc.go.jp/risk profile/index.data/180508GaiyouCamRiskprofile.pdf [#1ZEiR]
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TR 28FERmEZEHEREGHTE IEE (201743H)

[H>EO/\U5—EBEKU.OT1ILAD )X DFHEOIRST (CRET DA
http://www.fsc.go.jp/fsciis/survey/show/cho20170040001

3. €Oftt
a BmfEREFTME SBAToHh>EO0/N\OSY— - 2223/ (2009)

http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20041216001

b 7O —b [H>EQ/NDS— (Campylobacter) ] (2016)

http://www.fsc.go.jp/factsheets/index.data/factsheets campylobacter. pdf
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