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Listeria monocytogenes
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% a—% (2,3,4,5,6) o

O EREHEMME:
70°CLLEDBRETEMIZTRT 5, D-{EIEX50°CIZH LN TS . 60°CT
[£5~10%. 70°CTIX 10 IR ETH S,

O ERAIEHRMA:
Z<CONEVEICRZUENEL EHMIERISBEICG-HRE L
(A

O RERH %
JRATI)T7DREBHIIFHATHY . BEDEBRIRREICKYEAEZELNHD,
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BERELEH. ERICERESND,

FEAR (X, BREMHIZRE-FHRABHREDA T ILIT U FEAEIK (Flu-like
symptom) NE S, EEEVRYTIL—T Tl EfEILT 5 EHEIE 2 W08
fEIZTEY . $930% B ED BB ILERES . LG E OMBRERKICHEITT 5,
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REBRADBZEFTRICTY . HFHOBENAVTILIUFHRER
BT, RYFBIEBHRRIEREA VTV FRRIEREHREL TV,

Clinical Symptoms of the Outbreak Incubation Period of the Outbreak

(hrs)

[]Gastoenteritis symptom

s ﬁ
[ Flu-like symptoms ~24

24~48
48~72
71~96
Fever 96-120
Chills 120~144

Fatigue >144
Headache

Abdominal pain
Diarrhea
Nausea

Tenesmus
Vomiting

unidentified
Sore throat
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Rate per total patients (%) No. of patients (n=38)
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FETHHIEDEBEEDRE(TEN, KEFDATIIAER., FLE G (—ED
DFFasILF—X). BRARZ RE—HVHY—FL - TOERIC
T BYVRTTIEADFEBRENAHINTLSH, HAEIZELTIXY
ATVTENBRENRLETHIEDRHBICIRBLI-EEE~NDTES
HREREEIIEIN TV,
- HhHEIZH T DHReady-to-eatBmD ) ATV 7 HAIZK DB LKA
HHEIZFH 5 Ready-to—eat BEDIURATITHIZKDFRIRRER
112779, Okutani & Ol%, HAEIZH TS Ready—to—eat BED!) AT
TRICKDBLELUTDESYERL TS, BERBRIZTOWNTIE, IE
FUE G DOAREIZKDFLEETEND, BRERKICOVTIIERRA
DEFEERNFNIEND, BETETRLICRETHESNRELISS
MNEL RRERICKENEZRT HAIREMENHLHEIERLTLDS. EE &
VEERZICONWTIE, REAFZAVWTWSDOTYRT)THRIZKS8H
ABLUVAERHUECAVSEAZEOFEOTAEREMEIZEND, BET
BICAWTHAEEEZBMELEWER X BFE(ICIYDHER/INELEZ
(+ZATREME N B D EFERL TS, KEMIZDOWVWTIE, EHENER L
VKEMIBRIZBEITAIREDFEEL 10%LUTT, KEMIHKDOR
HICKDFLEEFJENEEZRLTINS.
RAEEBRINE-EEFBHREAETCOHEIZLDIE(KR2),
Ready-to—eat D BAHM RICH (THAXREDREE(L41%T, ZD55IENM
BRERRLNDFEEI22%EEVD, EEABREGEIUZDM®D
BRESNSITBREINGN - COTENSIEMBBRE ZLND
BAHERBIIOVTHE, AEICHTIHEEENGEIN TS EERESIN
f-. REMFPBRESN-ENMBERAZERICEFTDHFEEEIL, 90
MPN/100g (1#%{K), 40 MPN/100g (14#&{X), 30 MPN/100gLL T (74&{K) T,
FEREEEFEBELEBENEEZEZONT:. BENENIRIZEITA2ARAEDFE
F(L3.3%T, COHILEE FTIEHA2%, BKk-F58ETIE23%DEET
BRHESNEA, ABESASIIREINGEI oz, KRESBRESN-AN
FEMTRICEITHBEREIL, BKR-Z5SVEO R GEEMIL) T
MPN/100g T&H>71=H%, thDE ZILLVTHE30 MPN/100gLL T Tho1=.
B E B DKSEEXBEE0SS~090DEHEEATHY, £1=, Bk-F581
FBIZBWTIETRTAABRERTHDORERBFHEABREICIRES
NTVWADT, HEZEBRICBTOIRAEDREGIEBEOAREETENEE
Abnfz. Tz, BWICEITHELEL1.0%T, KEILLMEITF1DY
Mo INT. FEEE1X40 MPN/100g&EMo=A, LB RIED
NEICEWTHEEESHEENERMEWLWERTHLIDT, SERER
KA BRI IDLEDHLIBHD—DOTHHIEEZALNT-.
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& 1. Ready—to—eat BFa DR T T HFLERE

Type of foods

Numbers of samples
contaminated with LM(%)

Processed meat

Ham salad

Meat products

Roast beef

Ham

Ham

Raw pork ham

Milk and dairy foods
Natural cheese(domestic)
Natural cheese(imported)
Processed seafoods

Raw oyster

Smoked salmon

Cakes

Noodle

Lunch box

Processed vegetables

0/64(0)
1/8(13)
10/148(6.8)
0/7(0)
0/5(0)
0/10(0)
0/3(0)
0/53(0)
0/1,075(0)
33/1,387(2.4)
21/526(4.0)
0/46(0)
5/92(5.4)
0/154(0)
0/47(0)
1/141(0.7)
1/386(0.3)

LM:L/steria monocytogenes

x2 BAAR KENIR, BYOURAT)7TEFELERE

BaDTESE ST E AR E (%) FRE=E S BRI E R
(MPN/100g)
<BEAHmZ> 9/240(3.8)
£8BH 0/22(0)
EZI% 0/16(0)
JENNER 9/41(22) <30(7),40(1),90(1) | 1/2a,1/2b,1/2¢,4b
FFEMER 0/16(0)
R aE 0/125(0)
BRRER 0/20(0)
<KEMI&H> 4/121(3.3)
EE M 3/74(4.2) <30 1/2a,1/2b.UT
Bik-Z58 V4 1/43(2.3) 90 1/2a,1/2b
y:g s EpT 0/7(0)
<&H+¥%> 1/103(1.0)
BLMNEITFaDY) 40 1/2a
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HRWEY - BRICETAEE#ERUVUEEIZHITHY) RO BY #HH4K 57
(1) BRED) R MmE
#BYL TIXFAO/WHOXSFDAD ) RVEHEMNE SN TULVS, HHNETIE, EFHE
METI)RTUTDIRFHEDOEE T —2DIREIZET AT TTHNTEY.
YRATIVTEDERBBEEHOH. RTEHRKXODELDIVRATIT7DREMED LLER
PECEMEER. BERVOERREEZEZZIONLSEH OFMLENT. ANED
BESWEENERSNT =, 1

Z 0t
(1) YRHFHEE TS RBEL TRESNSEE
O IEMMEBFHEEHE R (Ready—to—eat B&)-ANFEENLIURTYT
B IE DWERREOHET
BADERICHTIREDAHEFLHERICE IR ETE

O UTOREKDEDHEE
- KEISTOFERIER
- MIZTOFEZEYKBLLER
- ABHAINILAETE
- HERFHSWNITRBERSICH T MEMRKERE
- BRBERHEEADER

(2) SFRMEMIZH T DA
F-EAERITHLTIE, FELE 1695 FLRUAESDURTI 7 DHFEILSE
[ZDOWT. BEEEEEZHARILIAGERE. FRASFSA2BMF T ICKVERE
HERPAFHEIBICERTHIRMEL TR (RGO EIUR. EERFFEOHER U
B-BZMEDFR - JHE) . Ready-To-EatD B MIZL. monocytogenesD FRI&E 4
%100 cfu/gl FICERELTWWSEELHNIE,. EOURIEERELTLSELHY.
H—SNF=EENERIE —RIXFELHEISNTUVAL,
OEu(18)
FLERRARAEBETERSBLUHNGERRRAERER M n=10,c=0m=Z % (/25g)
FLRERARVHICERAUNDORABTIEREH NS5, Lmonocytogenes HV EFEL
PFLED
fn B R FFEARI AN O BRSERE S B & : n=5,c=0,m=100(cfu/g)
BERmEROAEHEISEFICLIEREEZHMNSAIDO R &K n=5,c=0m=[Z %
(/25g)
FLRRARUVHICERAUNDORABTIEREH DSBS, Lmonocytogenes HV HEFEL
[Z<ULVED :n=5,c=0,m=100 (cfu/g)

OA—ARrSYT , Za—P—5 K"
N\NA— (RIEBERFDOFHFIFEAEFHHBEE) :n=5,c=0m=0(/25g)
- JIRE LV LIV IRF—X (K5 >39%, PH>5.0) :n=5,c=0,m=0(/25g)
-2 TOEEF—X (RIEBFZRFAFELHEK) :n=5,c=0,m=0(/25¢)
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- R BEFRE 4 2L : n=5,c=0,m=0(/25ml)

- AL SRR AR 1R /18 E 1T B A n=5,c=0,m=0(/25g)
-BEMBRELERAR—RAMES LV BEMENIEL 1=/ T :n=5,c=0m=0(/25g)
FA5IELMLEENT-BZERL BIERICIMIENT=f :n=5,c=1,m=0M=100(/g)
HIE LIS DBREEFRETELN - B 5 :n=5,c=0m=0(/25g)

(B) FERLTWAST—4%F
ANZBTEEHREFHNHEVEEEIVATITENBERENTBRRETHS_L
DEFRALEFET—43

(4) $FL=1E

BT S, MER1/2bI2LHEMEHE. Rice saladlZ&DH1993F A 421)T7
(88&1844) . Chocolate milklIZ&AH1994F 7 A1) h (BEASER) . A= FEIXZIZKD
1996 FE N T4 (BEFE248) . /\LEAVE—D(2LB2000FE 21— —5 R (BBHE3T
2)DAFHMESINTHY ., WTIEFRELHESN TULARND2D L, YR
TU7E2MBERDOEASHOEBIEERIL, 20~25%LVHN TS, -T,. EE
[ZEF5EEDEHITMBERA4bTHEN>I-EAATREFTDZL\DIMFERTH
Sf=¢EZBP,
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REF | REERGA) SEH | XEH | LEFR | REESHK wEE (F)
. O—)LRO—
1981 #1174 (Nova Scotia) 41 18 4b R R (F Schlech et al.(1983)
NYHSH)
1983 7 A1)7 (Massachusetts) 49 14 4b REZ Fleming et al.(1985)
1985 7 A1) A (California) 142 48 4b YIRIALTFF—X | Linnan et al.(1988)
1983-87 | XA X (Vaud) 122 34 4b YIRZALTF—X | Bille(1990)
TARD)—L Y
1986-87 | 7 A1J71 (Philadelphia) 36 16 b fth | __ ) R Schwartz et al.(1989)
S —t—>
1987-89 | /¥R >300 4b4bx | S—kINT McLauchlin et al.(1991)
1989 T A)H(New York) 10 4b a7 (xTE) Riedo et al.(1994)
\ BHERATHRED
1989-90 | Fov—% 26 6 4b :_;‘ ¢ Jensen et al.(1994)
1990 F—R+3)7 11 BRI Kittson(1992)
1992 TSR 279 85 4h 2o E—FE Jacquet et al.(1995)
_ J)—Ivhk (KRR
1993 TSR 33 9 4b Jacquet et al.(1995)
H&)
1993 U4 18 0 1/2b | SARYSH Salamina et al.(1996)
1994 7 A1) A (llinois) 54 0 1/2b | F3aL—Fk2I)LY Dalton et al.(1997)
1995 ISR 33 2 4b YIRIALTF—X | Jacquet et al.(1995)
1997 137 1,594 0 4 a—2 Y545 Aureli et al.(1998)
RYCRYTHRED
1998-99 | 7 A1JA(Ohio & 11 M) >50 6 4b CDC(1999)
¢ BRES
~ZS MRk~
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