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[ D)L AEBYRE  (Clostridium perfringens foodborne poisoning) ]
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=3 2005 2006 2007 2008 2009 2010
EHE () 27 35 27 34 20 24
BEHAN) 2,643 1,545 2,772 2,088 1,566 1,151
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@ XKETEH. 2MIHOBERENRBERRES — XISV AV AT L(FBDSS)Z&ELT
IRENTF=V T2 BB ENEAREEH A KREXRFEEFHtE2—(CDC) T
EHEINTHY. ZOHREHILUTDOESYTT Y,

=3 2003 | 2004 | 2005 | 2006 2007 2008 2009
EHH () 51 56 38 34 46 47 29

BEHN) | 2475 | 2321 1,022 | 1,880 1,613 1,522 1,953

X Foodborne Outbreak Online Database (http://wwwn.cdc.gov/foodborneoutbreaks/Default.aspx)
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%It 54— (ECDC) TEHINTHY , ZOBMERKIFLTOESYTT ¥,

=3 2004 2005 2006 2007 2008
EHH () 11 55 63 75 27
BEH(AN) 629 1,323 1,618 2,454 828
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