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XEDYEY - BROBEAEHEIZDNT
(1) MEY
Listeria monocytogenes
DYRTITRBIET S LEE. BFa. h25—EEHE. BEBMHEO/NMREE T, 8EEL
Yrk5, ZD>55. L. monocytogenes, L .ivanovii, L. seeligeriDIFFEIL;AM4E
T.R/WEELBHDEEZOND, MDSTE( L. innocua, L. grayi, L. murrayi,
L.welshimeri, L. denitrificans) |¥3IEAMME T, BE . REVCERAESYH S
DEEEIN D, RPDEELEIEILL monocytogenesT#H S,

(2) COMEYITERY 2REREICEHES ISR OLTOME F
AERPEDOEREREIZE T BIEEAMBSIVBRAMI &, FAEFAHTE
BREISIEMAREELLS, EMOERRENEH . BRERPBRETFT S
CEMATREICE=CEN. BRENMBRELLTERSNDLIITEERD
—DTHBH. ERTRHF—IAHNRETHAIERARBRREEH MG OAHESNT
WBVA BT FE. F—X . BXR. BREGLEDRREZRELLI-E
MREZFHNHS.

NREFELORERIZONT
(1) ARBMEDDAREE LICKELEEFXRIZLOIDIEFELHMN
O YARTUTDAXEE:
TRIRE T#HSDL. monocytogeneste B AT T RBIFBARARIZIE AL

THY., TIE. EY. REK. HE. BK. BSEORELENLHHEIND,
SHICEFEEL50FEL LDEBYIN LR BESND HFICURT T IZRREEZ
(THERECREBEODEFELIINSDANBIEZEY ., FERMICHEMMIZK
HIEOCHEEFLET L VRATUTORETHEERE. (KRIETERE. ZL
TRIEMMEELEEDHERNIDLSHEARRICHITALE LS MEREEIC
LTWLS,

O wREM%:

DRTI)T7DBEEERIILL EFEET ZLOEYICHRERMEZ RS, FE-
AR, EEICIIHESOTRIEV B RERESIZRITEEHD
M, E5I2, HRRFEETRENLNDE, BB, Bk, S5D0E, BE8E
DHIRIERNE D ENH D, Tl FIRX - BMEERR T EAH D,
PYRTFYTICREELFIREE . BNV IILIV D KISBERETRT
ZEEHHN. BRIIKRELEELXZ (T . REORENSEE. FFERD
BERE 2 - BUMIEHANIBRRDFET - FEEFSISHCTENDH D, F1=.
AT TFITELINE-BYEBRT12EEEZECOVIIAVIILIVFDO L
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STHERMNESEELH N, SEIT1-6ARMMNYEEILTEHIEEH D,
ERVHAETORFORSIE. BEDOEBKELIYRTITDEKRDIE
H EOEICERAINS,

O miEZE:
O flf& H HRICEY 17 OMBERIZHFSN TS, ADERERBID
KFEMN1/2a,1/2b B&UV 4b THDH, LALIMAR EDE DB RILFEAS
NTLVELY,

O &5 R UHIHIEH:
WIS ED BT RS ERT.IICAEBEEETHD, LML, BHEEE
B (F-1.5~45°CEILL. RBERNTIBIET 5, EHEpHIEX7. OTHAHH. 44
~9ATIEIET %, EERIEKSFEMEIF092T, BIEREELLTI1.5%IZHE
%'I ?’6 (2,3,4,5,6) o

O EREHER%:
70°CLLEDBETEMIZ R T 5, D-EILX50°CIZHLNTEEE. 60°CT
[£5~10%>. 70°CTIZ 10 EETH S,

O ERHlEME:
Z<COMEYVEICRZENEL EHMIEESBEICLG-HREETE
LY,

O RER# %
DRTUT7DRIERBIFAHTHY . BEORBRBEREBICKVEAELH S,
ZEOERASEHTCIRREROFEREA=ZX10075L57-19.3 x 10°MPN
LHEETSh TNV,

(2) BIERRISNDERDIFH
O RBEHAO(KRKRICEETIAEEMEOHIEH -THEEDEEZFIZOL
T):

ETHOEARANEIRZELAHIEEONEN, BEATIEI—HMIZIZE
MRBREEELLTEZILN TS, URTYTEEIZEY DT LD, 1153, &
R-FER. Y. SHE. FELEEE. REBEDETLTWAEN S
U HERF-BEEEE. TAXEE. ATARABREELE T, BELRT
é:&hi&é(lsﬁ)o

IR DREE(E, IFIRL TS LRV BB RICRINGZEES5 25, A
IROBRBTREL VRTIVTEDHFERELTHEINDZEEH D,

BRI HUEEEDEEOFEMIEIAR,

O EaRER. EEERUVUEIEE:
DRTYTIIGEHRBRICEBAZ., —SIEmMP~TEITL. BEOMENA
THEELEBHET S, BAEIE1~0B TEHIOAEBELEZONTLVSH,
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BEKELSH. BRIZEASIND,

FEAR (L, BREMHIZRE-FHRABHREDA T ILIT U FERAELK (Flu-like
symptom) WRE SN, LEEURS T IL—T Tl EfEILIT S EHEIE X S8 M
FEIZTEY . $930% B ED B BIIERIES . R4 E OMBRERKICEITT S,
AT TIZREELIEIRE ST BNV TIILI OO ISEIRERL.
FRIROBREMNCRE. FTEROHIR R - WMAEH D ITRIEEEFLTZ
ERH 5,

BREILTBEMERIIERY . TA)ATIEBEE2500 ANEFEND) R T
YFREEEY , FI500 ARRENRTEL TS EHESN TS,

BRENMNIRATVTZIEEICAVITILIVSHRERERIIN. BELTE
PEFEOER. THEVLSI-EUBEBRRIEREET LI ENH D, BKE
FEZBFRMNSTA., BE18HHEETH D,

- BATRIo-EHBRERHEEZNET—RY

EEHITE BRREREAINVIVTFHRERNPILTHO =, E
REBRYPOMEITRIZRY  HFHDBENAVTILIUTHRIER
BT, BYFBIEBHRIEREAVITIVIVFHRIEREHFEL TV,

Clinical Symptoms of the Outbreak Incubation Period of the Outbreak

[]Gastoenteritis symptom:

" (hrs)
[ Flu-like symptoms ~24 .

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

Fatigue >144
Headache
Sore throat

Abdominal pain
Diarrhea
Nausea

Tenesmus
Vomiting

unidentified

20 30 4 50 60 70 0 5 10 15
Rate per total patients (%) No. of patients (n=38)
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*L-CL\%)O
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TUTEEEIT1996FEN 52002 FFTICHENFESN ., BEEH-YT
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83BN EREILLIZVRTUTIEZRIEL TS EHE TSN, 1005 A&HT=
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(3) B EDH
O BREHRANRT (LM, FnE. EH. Mt %, L%, RE. F4H
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REDRE (BRE) [TDOWTIXEKA.0%)., F2.1%, £EIZDONTIX
5.0%, FFERTIL0.3%, AEHANFETIIEDANTE—HR(1.6%) . KEMT
fn—i% (3.9%) . AEMR (0%) . FRE (10%) . /\T51)(0%) . B+ (0%) .
IE(14%), <5 0(81%), OJRZ—(26%)./\<F(0%) . TH3L
(4.8%) THD, ANMFEDFZICONTIE, T OHRFERICHITARXF
ETHHEEZLNTNS ST CHLDIENIEBBTIEHAL—DD
BEMNERIN TS,

- BROEHLEY
MEZBELTEEORARRMERHIN. FROFHEBZFMIHEEL
EFERADOT—2IEZL0 . MEANSELEY AL —D RUHERBIGHERO
ERICEY ., BICZHASREICHTTRENRET HERIZH 5,

- BREF

DATIV7REFBARRERICEDTT D, VATITEZHREL-R
BOHMYIELIE, BEAK YAL—VLREDRGIRFEZTFEL, IR
ZELTADBRREMMBLGLIFRHLIVEIBYMERR (FL. RR)ZE
RT 2, FHRDEIAANDIRATIT7REICKDFR. FRELDOBE
HWADERICESITFRDBFRLEENRESN TS, VATITREEICK
HEMBEIRHOENI. BRIGORENDFELIEHEIA T
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B, REPICETDIRTITRED S i
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/ (RE, R, 578
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RE/ B ) g\ FHH, GHEIEER, BR, H1L—) ) e\ B/ RE
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1 BRENRRAE
5, &A, o

ANE £BX

(2) BRALIES
O NRIRRVAVMIBEL, #EEZS5ZS55VERETHER:
- FRIRE
FIREFICHITORELRALDEM. REREICET2EEDIEEG

- REFBRF
TNOFEEE, KALDBRRY ., ERERDFEET. AFF—D
BMAEE, EREROES He - BEEE

(3) TIFHFIZHITHIIE
O URIIRDAVMZIEBEL,. EEEE5Z55MIIETOERSE:
BRICOVWTIX, MBANIBEE, TRRICHITARESH CEELER).
K-FAK. EMARURREGZGE 2EREIZONTIE. THEDK-
B-RHFBK NIRRT RSAY— T+—9) T, 2T FTDFE,
BREERBEFLEEERBEOROBAELZEUIVOEE. FXERD
WEITIZKOREFLELGENEREEZEZOND,

(4) jRid - BR5E
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FREMNGRAOBYKVEEEE, HEFIXEKRBR

(5) HE
O JRIIRARDAVMNZIEASL.,. FEEE5EZ5%HETDER:
- SHBEEDORESE
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RETHHIEDEEEDREITIEL, KEFDATIIER ., FLE G (—E
DFFaoILF—X). BARNG . RE—VHY—F I— M \TOEERIC
T BVRTTEADFEBREAHINTNSA, HAEIZE LTI
ATVTENBRIENRLETHIEDRHBICIMBLI-EEE~ADTES
HEEREIIEINTULVELY,
- HMEIZH T DHReady-to—eatBEmD) ATV 7 EIZKDF LKA
HHEIZH TS Ready-to—eat BIDURATITHIZLSEFERRREE
127K 9. Okutani 5 'IE, HHAEIZHE (TS Ready-to—eat BFD' X T
THICEDFZEZELUTDERYERLTWNS. FBEBMICOVTIE, BH
FUNE G DOAREIZKDFLEETEND, BREZICOVTIEEHA
DFEERNFNEND, BETETRELICKRETHENRELIGS
MNEL RRERBITKENEZXRT HAEEMENHLHEERLTLDS. EB kL
VEERICONTIE, REAFAVWTWSDOTYRTI)THICKS8H
ABFUABGREECANVWSEAZEOFEOAREEIZENA, BET
BICAVWTHAEEEZBMELGEWER FLICIY DB R/NELEZ
(+2AHEE A B D EIEBL TS, KEMIZTONTIE, AN ERL
VKEMIBRIZIBITEIREDFEEIL 10%LLTT, KEMIROR
HICKDFLEFENEERLTILNS.
RAERBINE-EEFEHHEAETDVOREICLDE(R2),
Ready-to—eat D BRI E RICH THARE DR EHE(F4.1%T, ZD>5IEM
BRERARLDFEET22%EEVD, EEAERELSIUZDM®D
BRAESNSITBEINGN o= COZEMLIEMBABRE I LND
BARRKIIOVTE, AEICHTHIHEEEENGIN TS EERSIN
f-. AENBRESN-ENMBERERICETSIFLEEEIE, 9
MPN/100g (1#%4K), 40 MPN/100g (14&{%X), 30 MPN/100gLL T (74#%{K) T,
FEEEFELEWNEEZEZONT:. BENENIRIZCEITA2REDFE
E(I33%T, COSLEEATIXE2%, BK-F58VETIE23%DEIET
BRI, AR SRASIERESh G-, KELARESN-AN
FMITRICEITHEEREEL, K- 25 VVED 1HRK (GBEWMIL) T
MPN/100gT&H21=H, DB R IZL T £30 MPN/100gL T CTHo7=.
BB DKSEHEIXBEFE0SS~090DEHETHY, £1=, Bk-F581
BIZEWTEHIRTHABRELRTHORERBHRIARKFBICHES
NTVWSDT, HEZEBERICBITSIRAEDBEEGIEFEOAIREEITENEE
Zbontz. £z, BMIZHITHFEFLEEFTI1.0%T, KEIXOHMNEITFaDY
Mo INT-. FLEEE(X40 MPN/100g&EMoT-AY, LB &AEH
NEICBWTHEBHEESHEENERMEWLWERTHINDT, SHER
KA ZBRETOIOVEDHIBHD—DOTHIEEALNT-.
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% 1. Ready—to—eat BFaD AT 7R FLEHRE

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

R2 BRAS, KENIG, BYDIVRAT)THEELERE

BaNDTELE RS 4 %6 AR (%) FEREE S EERR D I E R
(MPN/100g)
<BAHL> 9/240(3.8)
£8H 0/22(0)
BZ1% 0/16(0)
JENNER 9/41(22) <30(7),40(1),90(1) | 1/2a,1/2b,1/2c,4b
BEME 0/16(0)
PS03 0/125(0)
BRARERL 0/20(0)
<JKEMIH> 4/121(3.3)
-y 3/74(4.2) <30 1/2a,1/2b.UT
Bik- 258 \4E 1/43(2.3) 90 1/2a,1/2b
b 0/7(0)
<&T¥%> 1/103(1.0)
BMNEITFaDY) 40 1/2a
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HERWEY - BRICETIEEEERUVREIZE T RV5HTE O BERYMEAIKR
(1) BEFEDURFHESE
75 TIEZFAO/WHOXSFDAD ) RVEHEAMEESN TS, HAETIE., EFF
METURTITDI)RVEMOEET—2DIREICEATIHELTHNATEY.
DRTYTEDEMFEEROH. EEBXROELGDIVRATUT DREMED LB
PECEMER. BNYOEFAREEZEZEZIONSEH OFMLEN. ANED
BEMMEENERSINT, Y

Z Nt
(1) YRVFHEEITOIABTELTEESNSEIE
O FmMaRERHIEFHE T (Ready—to—eat Bfn) "BANEENLIZURTIT
REEDHEEERBDOHTE
BROBRICBITA2ARAEDAMEFERAECEORETM

O LUTOREKDEEDHETE
- KEBTOFLERIER
- MIZTOFEEYKHLLER
- ABHDIVILAERE
- HEEEHDIWNIETRBEERRECH T2 MAE MG RTE
- BRBECHEEADER

(2) WRMEMIZ*xT SR
FoRAERITHLTIE, BELE 1695 ELRVAEZDURT)7DFBLEHLLE
[COWT. BEEEAERERIAGERE. TASF8A2B M) ICKYBRAT
HEFARFEIFBICERTHIEMELTHRS (B R OB, EERFHFEORER VR
B.BMEDEFRT-HE) . Ready-To-EatD B FalZL. monocytogenesD FREH %
%100 cfu/gA FICERELTLWAELHNIX., EOURIZRKRELTLSELHY.
H—SNF-EENLGERI T —RIEELEBEILSN TV,
OEU(]S)
ELRAFETRERERBLIUENGCEERARAERER M n=10,c=0m=f21% (/25¢)
FLRARUVHENGERAUNDOFAERERSDSE . Lmonocytogenes HVIEFEL
PTLED
mEREFHRA O RSB & :n=5,6=0m=100(cfu/g)
ERnFEROASHELFICLIIEREELTHNSFIDO R & n=5c=0m=[Z1%
(/25g)
FLRARUVHENGERAUNDOFAERERSDSE . Lmonocytogenes HVIEFEL
[Z<ULVED :n=5,c=0,m=100(cfu/g)

OA—RISYT =a—S—FUR
NA— (RIEBEBRFEDFEAFIFAE FHBEE) :n=5,c=0m=0(/25g)
- IRE LV LIV IRNF—X (K5 >39%, PH>5.0) :n=5,c=0,m=0(/25g)
- ETOEEIF—X (KRIEBFRFAFELHK) :n=5,c=0,m=0(/25¢)
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- RAER IR E 4 %L :n=5,c=0,m=0(/25ml)

- A AR IR AR IR /15 A (TR A n=5,c=0,m=0(/25g)
-FAEMBBRELE-AR—IANES SV REMEANIEL -/ 3T :n=5,c=0,m=0(/25¢)

" FAHZELMLNEN - ZR BERICMIENT-fA :n=5,c=1,m=0,M=100(/g)
HELUSN DBEEER TESN =2 B ¥ :n=5,c=0m=0(/25g)

(3) FERLTWAST—4%F
ANZBFTEERHPEFFNHEVEREIATITENERENBRRETHL L
DELRALEFET —43

(4) $558E18

BIMIETS, MER1/2bIZLH5EFEHIE. Rice saladlZkH1993F A 217
(BB 1844) . Chocolate milklIZ&kBH1994F 7 A1) H (BFEASE) . A=MFIXZIZEKD
1996 FHF45 (BE248) . /\LEAVE—D(2&B2000FE =2 —C—F VK (BE3T
2)DAFIAMESNTEY . WTHAERENRESN TN LAL, JR
TU7EMEBERDOEFASBHOEIEERIL, 20~25% LV HN TS, #H-T, EE
[ZHEFT2IEBEDOEHITMERN4bTHEN>T-ANTERDZEDMFERTH
2=, EABHP,
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REF FAEE(HA) BEH | BEH | MEER | REE& wmEE (F)
R J—/)LAO—(F+
1981 57743 (Nova Scotia) 41 18 4b . . Schlech et al.(1983)
NYHSH)
1983 7 *)H (Massachusetts) 49 14 4b FEE Fleming et al.(1985)
1985 7 A1) 71 (California) 142 48 4 | YIREZALTF—X | Linnan et al.(1988)
1983-87 | R4 X (Vaud) 122 34 4b YINIATF—R Bille(1990)
TARD)—L Y
1986-87 | 7 A1J71(Philadelphia) 36 16 4b fth | _ _ R Schwartz et al.(1989)
I3V—t—>
1987-89 | /¥R >300 4b4bx | S—hk/NT McLauchlin et al.(1991)
1989 7 A7 (New York) 10 4b 2T (ITE) Riedo et al.(1994)
— FHEAATHED
1989-90 | T<—7% 26 6 4b R Jensen et al.(1994)
F—X
1990 F—=ZS)7 11 RAX® Kittson(1992)
1992 TR 279 85 4b AoDE)—FE Jacquet et al.(1995)
)—Tvk (BRER
1993 950K 33 9 4b / (REqER Jacquet et al.(1995)
M)
1993 AR)T7 18 0 1/2b | SARYSH Salamina et al.(1996)
1994 7 A1) (llinois) 54 0 1/2b | F3aL—k2ILY Dalton et al.(1997)
1995 IS5V 33 2 4b YINZATF—X Jacquet et al.(1995)
1997 AR)T 1,594 0 4 aA—2HY3S4 Aureli et al.(1998)
Ry THRED
1998-99 | 7 A1) (Ohio 72&E 11 i) >50 6 4b CDGC(1999)
BERAHS
~S BBk~
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