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Mlﬁiﬁ?’ﬂ HEEEAE ] Salmanells
LTI

Salmonella

Pt EAOEMSLURECRTE) Salmonella
FERFRBEDRMELUVERDT 2 — 2 (G Salmonella

& Staphylococcal enterotoxing

B frEsghih. wEBE E coli

3. BT Histamine _l—l
»

[ =L Ea—

-11-

I [ S 7



4. U R FEMERR
U A7 FHEED DX —T — FOBITHE FITHEAIRE L7 L 2 — Rofh
A ATRE T,
o, FFEDO L a— REEBIRT 2 LFEmm~ S BE L £,
BEZ 4 —/VF
EEPICEHEENDF—U— K, BT

B RITRMOREZ TV RS, [k

K Microzoft Access - [ ADEFEEER]
|E@ 77400 REE FAD LI-RE Dok A7

|B R AT PATL0 - B

YR MERFE W weemmEEEsy | |UASFESEER| | HeocraMeiEn

mE 20T

-
R £ I SET R

E [
[30] Microbiological Risk Assessment Series 1 - Risk Assessment 2002 JEMRAGWWHOAF ACY HESFEILOISE 4T
DIN0 Microbiological Risk Assessment Series 2 - Risk Assessment 2002 JEMRAWHO/F A RO0D03 G M8 25
ROOOTE Draft Risk / § Salmopella Eoteritidic jn Shell Fze O004 LS04 FEBTELUSDM BEE
1dEN (]

oint FAC/W

o] La—FRofsE
1171 La— RiZ>TWET,
PR AR WL a—REZ ) v 35 L TER
TEET, ZOEEL La—FBERZ L ThH
ARETT,

HHRT el
BE L7V a— NOFEANE R 2 £
/j_‘_\.b\i-aﬂo

La—F: ] 4] N G

[FA=hEa= I [ S 7

La— RB#EiR X

D] g o e bE L o — FABE L ET
L siora— ke gioLa— pEB L ET

| 2 LA R BUGRIR LTS L o— RES

=]

ROV T—Reeeee: ROV a—F~BEILET,

=]

%n: L a— Reeeees %%@Vﬂ“—]*’\%iﬁbiﬁ_o

| # & Lo— R e Mt S L a— RERE R SET,

-12 -



5. VA7 aHmE M
U A7 FHIE BT 5, R, BRRERIGR, FEITAR, FEATHEEH. Bl URL, 104,
X - T — g nFRENET,

FACLS [R¥
U A7 EEEEZA T, Y
A 7 G ERR R EEICRE Y £,

i
|E 77LE) REE HA0 LI-FF

|5 R AT PATL0 - B |7j‘\‘ X

Gl B et oo i~ L

1)A%
et ol 001 25

& B8 [Risk assessment of the impact on human health related to
multirezistant Salmonella Typhimurium DT 104 from slaughter pigs

{EaEFncR [ £ FHZ 2 s 3L - 2 HIf D Salmonells Typhimurium DT 1041208
EF LMD EEC SRS IS BT AU 275 E

% 157 & [co0s =
FEITHRE[DVFAThe Danish Veterinary and Foad Administr ation) — = cecie
FEEURL |http: S Swwe foedevaredirektaratet.dk/NR/rdonlyres/etruryc2hBeigbzyl jumyvbtdallrtlchtxmghBsaopm \ﬂqnmk?yﬁnﬁbpzuﬁgpsdwyzhysqf
o8k (EETOURNOHIUATEROERICEI LIS

1 Fo7-—PRICLSER

1.1 2~6%. B&. TO
FEHRLURR CHIFD5almonella Typhimurium DT104 HEIEIEE(MRITIM) D TFETEIZDLTIE, T2 7 — 2D 5almonela&5 RO
S LB T RRSN TLD. 1997 FLIBI FRHF OB BRULHEL. TOELERT LTS I2I8MERSENIAN T
Do Bl T2 T 1998 FICETOARSFASSILTMRITIMO BRI IOLTEA I A BFEOERFZAZN. 20 HE.
MROTI04IZERL TS FEBERETIRERACEFT. 2MEH Ao HMREE L IBE CsBT 4 mREINTLID 0L
T B FOAME T D (D B RS T, 2000 F 1013, B REFH C#tER Tl —Lids. L D #okiniBO0E 8. ST E
B {FEERPICFIRT D TR SRS h .

T - PREREEFEDE L. B EHE RSO B R S L AR B I R AIEE R E T A AR L B NEETES S
LICRELL CHASGARRBD R, BRI 3 FANICETS FREG ARG R LY. BEAF A0 BTMRITI 04825 S BT
BTN FETEL Fo7 —CHEMRENODT. ERTOERICESE, FRORRCENETERRDRAHLUFREDO
MRDT104IZEEL i B0 FRHOEIC 525 B8 000 T FFEL . DNVOERE o o S ER R S i T e T s

N TiT AAAAAT Meimh RO A — SR It B b It —

KT —4
PRI TRRSNTVNS, B - £#7— 45
e FRENET, FTA7 Y v 7R YR
TR AR T

-13-



6. 5l H3CHk
HAR L2V 27 Ml EOS | RO —ERNFoRENE T,

5IMISCRKE T 2 B . BT ~R YD £9 %9,

B it (&5 |2k
IrfLE REE HAD LO-RE SooEll AL
| & B 2T Fru00 - 8 \
WEEE LI [ X i
Alban, L, Stege, H, and Dahl, J. ©2002). The new classification system for slaughter—pie herds in the Danish Salmonella surveillance-and: RO0125
3258 Ainon, (2001} Annual Repart on Zoonozis in Denmark 2001, Ministry of Food, Aericulture and- Fisheries, p. 8 RO0125

D3269 finon. (P002). Sarslagtning. Konsekvenser af at andre eranse for godkendte hold, andring af-provetagningsmetode mv. MNotat, f04508. Sla RO0125
03260 Berends, BR, van Knaben, F, Snijders, JM.A, and Mossel DAA {1097 Hentification and quantification of risk factors regarding Salmar RO0125

| [I03261 Conradsen, K. {1998}, En infroduktion til statisti, Bind 1A 8. udeave. IMM. DTLL ROO125
| |I05262 Dahl, J. and Sorensen, LL. @001} Association between carcass—swab-positivity and*seroprevalence in herd of origin and estimation of 1l RI0125
| |I03263 Dalzeaard, B. and Anderszon, M. (1999). Fordampnineskoling. “urdering af-produktionzsikkerheden ved fordampnineskoline. Rapport 4823 RO0125

3264 Hald, T. 20012 Ph.D. Thesis: Salmanella in pork-Epidemialogy, Gontral and public health impact. RO0125

03265 Hald, T. Wose, D, and Wegener, HG. 2001). Quantifying the contribution of animal-food+sources to human salmonellosis in Denmark in 1t RO0125
3266 Helms, M. Vastrup, P. Gerner-Smidt, P.. and Malbak, K. ©2002). Excess mortality associated-withantimicribial drug-resistant Salmonella T RO0125
3267 Jenzen, T, and Christensen, H. 2000). Dekontaminering. Dokumentation af effekt ved-undersogelse pa slagtegangen. Rapport 18.361, Sla RO0125
3268 Korsearrd, H. et al. 2002). Assessment of the effect of proposed chanees to the management of multi-resistant Salmonella Twphimurium RO0125
03269 Miller, M.A. {1997). Widespread emergence in the United States of multible drue—resistant type oof Salmonella Typhimurium, FDA Veterin, RO0125
03270 Morgan, IR, Kratil, F.L, and Graven, JA. (1987} Bacterial populations on dressed pig-carcasses. Epidemiology and Infection, 98, 15-24.  RO0125
n3z71 Malbak, K. Bageesen, D.L. Aarrestrup, F.M., Ebbesen, J.M. Enebere, J. Frydendahl, K. Gerner-Smidt, P.. Petersen, &.M. and Weeener, HC. * RO0125
n3z72 Molbak, K. 2003 En vurdering af den sundhedsmassige betvdning infektioner med Salmonella Typhimurium R-type AGSSuT. Motat, Stat RO0125
03273 Miglzen B, Baggesen, DL, Baeger, F., Haugegaard, ., and Lind, P. 1995). The serological-responseto Salmonella serovars typhimurium anc RI0125
03274 Sorengen, LL, Mielsen, B, and Dashl, J, 2000}, Sammenhangen mellem Salmonella-serologi og-bakteriologisk undersoeelse af blindtarmsir RO0125
03275 Tauxe, RY (1999). SalmorellaEnteritidis and Salmonella Typhimurium DT104: Successful-subtypes in the modern warld In Emerging Infs RO0125
03276 Threlfall, JE. Frost, J. A, Ward, L. and Rowe, B, (1996). Increasing spectrum of resistance in multiresistant Salmonella Typhimurium, Lan RO0125
n3277 Thyregod, P. 1995}, En introduction til statistik, Bind 34, & udeave, MM, DTLL ROO125
3273 ‘Wall, P.Gi, Morgan, D, Lambden, K., Ryan, M. Griffin, M, Threlfall, JE, Ward, L, and-Rowe, B. {1994} & case contral study of infection with R00125

‘Wall, P.Gi, Rossg, D, van Someren, P, Ward, L, Threlfall, J.E, and Rowe. {1997). Features of the epidemiology of multidrug resistant Salmon RO0125

L=k e 4[] T v mes] /23

[FA=hEa= I [ S 7

-14 -



7. U A7 AL B SRk
BIHSCHR O SR, PR A RS T AN TE £, MM AR,
BT L D RFA TR T

|BE 71 1E

Wikhos

| B B ZATERIHL PATA00 - B

#F

U7

= [ = [ HEE EGE:
Microbiological risk assessme SanHILIBL W3 CHIT SRS, Internaffonal Journal of Food Microbio 2005
Accounting for inherent varial BUAEIL 227 122 #0H ZF Internafional Journal of Food Microbio| 2005
Risk /benefit assessments of BRI 22,7~ 321 Risk Ahalysis - an official publication 2005 25
A Poultry-processing model f TEEWIE AU 27122, Risk fhalysis - an official publication 2005 25
Uncertainty distribution assoc iU 257122 A2 F 2 Risk fnalysis - an official publication 2005 25
Risikobewertung bei durch Le Bropd® T EEREDL 277 DTW Peutsche tierarztliche Wochensc 2004 111
1st International Gonference | RUAEIFEIU 257422 AL Jourrgl of Food Protection 2004 67
e PPPRIRCE-3= Al inises | Jourrpl of Food Protection 2004 67

Mauta, M. 1

181 168 Gaylor, D. W

.
',.
@$7 A=)V R . Current Opinion in Micrabiology w04 7

[ Jourdal of Food Protection 2004 67
ial of Food Protection 2004 67

TIF_ }:D FIR *9%% &: :39 — ]7 — K |/ International Journal of Food Microbio 2004 03
2N 7'7 L *ﬁ R

", Journal of Antimicrobial Chemotherap: 2004 63

=/ International Journal of Food Microbio 2004 a0
[ Journal of Exposure Analysis and Eny 2003 13
7 I/ N jz ‘a— | | International Journal of Food Microbia| 2001 69
T o International Journal of Food Microbio) 2001 66
Journal of Food Protection 2001 64
Environmental Health Perspectives 2000 108

500021
500022
500023
00024
500025
500026
500027
500028
500029
300030

Microbiological risk assessme BU/H ZHI 32 HIFEI) 2 International Journal of Food Microbio 2000 58
Sensitivity analysis in quantil HUEIOER 2571220 International Journal of Food Microbio 2000 58
Gomparizon of micrabiologica ao &SI RIE I,

Marks, H. M.//Colemah,

1
1
1
1
1
g
a
a
a
a
3 ¥ g
[£ Berliner und Munchener Tierarztliche 4 2004 117 &-6 207 213 Stellbrink, E.//Dahrfs,
i}
1
2
2
3
1
2
9
3
3

[
Microbiological risk assessme UEHIFEII 2T 7] N
Microbial risk assessment: do RUEHDU AL T2 ﬂi 5 N R. L//Smith, J
Hazard identification and exp WAEI B EZ 2T e, A M.//Fazil ¢
3

Summary report on the 1LS1 E 251 7@linternational Gor)

Simulation modeling for micre RO 27712254 B - — K 2 Y H//Pasli, G M.
S ot oston ot =g end FRE Lo b= R OFERE 2 R |
Fatential application of risk a BB LU B SER sl Commission o

TDpn::S in microbial nsk aszes

D AT P72 — M./ /Coleman, M. _
mecE=denn] oS Lij—o T et |

A=A Eas I I o v

| 270 FEE HAD LI-REE O0E0mW ALIH =18 x|
| & B AL Pra0 - B8
=g S ool =0000 1 I _Ié
F #  |Nauta M. J
Fi B [Microbiological Laboratory for Health Protection (MGE), National Istitute for Public Health and the Environment (RIVMY, P.O
Box 1, 3720 BA Bilthoven, The Netherlands
& % [Microbiological risk assessment models for partitioning and mixing dur ing faod handling
Z2EA0ER | Han Bl BLOSICRIT 2 RER LOG RO OO A MFEW 157 = 0 FET L
3 3£ % [Tternational Journal of Food Microbiology
{7 [2005 # [100 = [1-8 A [ 811 #T7H][ 822
# % [EERIWNFEVASFEAHOMRRIZIENT EaZ i EORRED ZRsEERIAT LA, L<COPDAJ0I0E AFET
IAET 2L BB D, MECERO-TEEOLIUREMIAEAD R, 420 BRI B IR AFRETICENTE D ThAOHIC
3. Ra®SERENDD. ChAOIOEATIL, Bad BT[N EESN. £, RREHRTS S8U-/UIY MI5hs
FEE. SR BMOERER LU SIS OMRBEN T LT IR0, B ChADTOEAD BT FILHOMRA S EEET
BRSNS CHAGETILTIE. BRI BRI F LGRS ROGEO B & RO ESEESHRRSOBER
ELTLSH, Thid Rt B O IO TIIREAITIOZEN B FRLTIL. ThD0 BEZREL TS B0 friE
DIRE SO AIBEESHERA SICERELTLL. THDLE. SETISESH. BETIITWILFHETHL. FEICLST.
FLIIREAOESICL o TEUSMRSSAA L FE LT E I T TS0 BT 2 0 MRFHA 2 AT, BoEESLURERNE
Fal—tdD2Ty Y —FEFL T ERICETTELL OO TILTAUZ L EN D, LD T, BRE NS0T LI
LEEITTRINICE S TEY RSB ET I LD hEE, BRO1 HinSLU O R RFHO RES R/ TENTLE. — 1. #las3350
AT TEREIETTLN. FRLE ARENTIIFRL L SEDE BHN 2. BALEFEERODE. ChAD REFFEE T
CERTED, EFIIISA-SFHETDHLAE. BELC FEERTLLBSOOMRADU ZSHEBCRIETHE DL TERETD.
La=F w1 »lwmfrs] /139
[ZA—EEa— ‘ | e |

-15-



8. HACCP (GMP) &k}
HACCP (GMP) O—B0%R, [E4. RATHE. MR O S L5 s
THECT

BEZ7 44—V F
& FATHEES, BEREOK 7 4 — v
ROFREEITVET,

Bl
= e SUF

HACCF (GMP Y&+

HAGGPE| H & [ ST [ EE [
| |Hoooo1 America FDA juice HAGGP htt|
| |Hoooo2 America FDA seafood HAGGP htt
| |HOoOoo3 America FD#& Dairy Grade & Voluntary HACCP htt
| [HOooDO4 America FDA Gurrent Giood Manufacturing Practices (CGMPs) htt)
| [HODOOS America UsDA Guidebook. for the Preparation of HACGP Plans and Generic HAGGP Maodels htt
| | HOOOOG Canada canadian food inspection agency food safety enhancement program{FSEF) htt|
| |Hoooo7 Canada canadian food inspection agency quality management programQMP) htt)
| |Hoooo2 Australia/New Zealand australian quarantine inspection service HAZARD AMALYSIS GRITIGAL COMTROL POINT (HAGCPIA Guideling to Complianc
| |HOoooog9 Australia/New Zealand australian guarantine inspection service A GUIDE FOR THE PREPARATION OF THE MEAT SAFETY QUALITY ASSURANCE
| [HODOMOo Australia/New Zealand new zealand food safety authority Draft Generic HAGGP Plans/RMFPs htt
| [HODO17 Australia/Mew Fealand new zealand food satety authority Meat HAGCP htt|
| |Hooo12 Bustralia New Fealand new zealand food safety authority A euide to HACGCP systems in the seafood industry htt|
| |HooO1:3 EU european union risk analysis information network | Guidelines for Food Safety Management on Farms htt)
| |Hooo14 EU european unhioh rick analysis infarmation network. | Beef Slaughter and Processing Food Safety htt

HOoo1s EU european union rigk analysis information netwark. | Pouliry Slaughter and Processing Food Safety htt)

HOOO16 EU european umion risk analysis information network | Lamb Slaughter and Processing Food Safety htt|

T T lnbs/ 6

[FA=hEa= I [ S 7

-16 -



Vo

ik 1. B hn 2 2R E BUF BB

/74, #B4% E-mail 7 FL 2 URL

CODEX
Codex Alimentarius Commission
Codex@fao.org
http://www.codexalimentarius.net/web/index_en.jsp
ICMSF
International Commissionon Microbiological SpecificationsforFoods
www@icmsf.org
http://www.icmsf.iit.edu/
JEMRA
the Joint FAO/WHO Expert Meetings on Microbiological Risk Assessment
jemra@fao.org

http://www.fao.org/es/esn/jemra/index_en.stm
FAYDE R

Food and Drug Administration
http://vm.cfsan.fda.gov/~dms/qa-top.html
http://www.fda.gov/default.htm

Center for Food Safety and Applied Nutrition
http://vm.cfsan.fda.gov/~dms/qa-top.html
http://www.cfsan.fda.gov/

Gateway to Government Food Safety Information
http://www.foodsafety.gov/~fsg/fsgweb.html#access
http://www.foodsafety.gov/

United States Department of Agriculture / Food Safety and Inspection Services
agnic@agnic.org
http://www.usda.gov/wps/portal/usdahome

Department of Agriculture, Fisheries & Forestry
foodinfo@daff.gov.au
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http://www.affa.gov.au/

A

Canadian Food Inspection Agency
http://[www.inspection.gc.ca/english/tools/feedback/commene.shtml
http://www.inspection.gc.ca/english/toce.shtml

Health Canada
food-aliment@hc-sc.gc.ca

http://www.hc-sc.gc.ca’/home-accueil/contact/hpfb-dgpsa/fd-da_e.html
I—RFRSY7 -"Za——FR

Food Standards Australia New Zealand
info@foodstandards.gov.au
slo@foodstandards.gov.au
reception@foodstandards.gov.au
advice@foodstandards.gov.au
info@foodstandards.govt.nz

http://www.foodstandards.gov.au/
I—RFZUT7

Department of Health and Aging
enquiries@health.gov.au
http://www.health.gov.au/internet/wecms/publishing.nsf/Content/foodsecretariat-
system.htm

Australian Quarantine and Inspection Service (AQIS)
http://www.affa.gov.au/content/output.cfm?ObjectID=3E48F86-AA1A-11A1-B63
00060BOAA00014

Za2—>—S R

New Zealand Food Safety Authority
http://[www.nzfsa.govt.nz/about-us/contact/on-line/index.htm?/includes/contacts/
generic/food.htm
http://[www.nzfsa.govt.nz/

The NewZealand Institute of Food Science & Technology

http://[www.nzifst.org.nz/index.asp
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The Ministry of Agriculture and Forestry

CookR@maf.govt.nz
http://www.maf.govt.nz/mafnet/
EC
European Commission
- Health and Consumer Protection - Directorate General - Food Safety
http://europa.eu.int/comm/dgs/health_consumer/dyna/mailbox/index_en.cfm
http://europa.eu.int/comm/dgs/health_consumer/foodsafety.htm
EFSA
European Food Safety Authority
info@efsa.eu.int
http://www.efsa.eu.int/about_efsa/contact_us/catindex_en.html
EU-RAIN
European Union Risk Analysis Information Network
http://www.eu-rain.com/
FAITR
Department of Agriculture and Food
info@agriculture.gov.ie
http://www.agriculture.gov.ie/home.jsp
Food Safety Authority of Ireland
info@fsai.ie
http://www.fsai.ie/
1% F
Ministry of Health
urpminsalute@sanita.it
http://www.ministerosalute.it/
2[5

Department for Environment, Food and Rural Affairs
helpline@defra.gsi.gov.uk
http://www.defra.gov.uk/

Department of Health
dhmail@dh.gsi.gov.uk
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http://www.dh.gov.uk/Home/fs/en

Food Standards Agency
helpline@foodstandards.gsi.gov.uk
Akki.Khan@foodstandards.gsi.gov.uk,
Derek.Hampson@foodstandards.gsi.gov.uk,
Helen.Prangley@foodstandards.gsi.gov.uk,
Joelle.Appleby@foodstandards.gsi.gov.uk,
Karen.Powell@foodstandards.gsi.gov.uk,
Labelling@foodstandards.gsi.gov.uk,
Mike.Glavin@foodstandards.gsi.gov.uk,
Mike.Talbot@foodstandards.gsi.gov.uk,
Philip.Flaherty@foodstandards.gsi.gov.uk,
Richard.Wood@foodstandards.gsi.gov.uk,
Richard.Wood@foodstandards.gsi.gov.uk,
Simona.origgi@foodstandards.gsi.gov.uk,
Sophie.Rollinson@foodstandards.gsi.gov.uk,
Stephen.Pugh@foodstandards.gsi.gov.uk
http://www.foodstandards.gov.uk/

e Y

Bundesministerium fur Gesundheit und Frauen
ulrich.herzog@bmgf.gv.at
http://www.bmgf.gv.at

Ministry of health and social affairs
tamara.gabriel@bmsg.gv.at
http://[www.bmsg.gv.at/

Staatsecretariat fur Gesundhet/Lebensmittel
communications@ages.at

http://www13.ages.at/servlet/sls/Tornado/spr/ages/Home
Foo5
The National Institute for Public Health and the Environment

info@rivm.nl

http://www.rivm.nl/en/contact/
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Ministry of Rural Development and Food
info@minagric.gr

http://www.minagric.gr/en/index.html
RIT—7T>

National Food Administration
livsmedelsverket@slv.se

http://www.slv.se/engdefault.asp
ANA>
Ministry of Health and Comsumption
oiac@msc.es
http://www.msc.es/home.jsp
Spanish Food Safety Agency

comunicacionAesa@msc.es

http://www.aesa.msc.es/aesa/web/AESA.jsp
ToV—D
Danish Veterinary and Food Administration
fvst@fvst.dk
http://www.uk.foedevarestyrelsen.dk/forside.htm
Ministry of the Interior and Health
im@im.dk
http://www.im.dk/Index/mainstart.asp?0=2&n=3&s=5

The Danish Institute for Food and Veterinary Research
http://www.dfvf.dk/

rFry

Bundesamt fur Verbraucherschutz und Lebensmittelsicherheit
poststelle@bvl.bund.de
http://www.bvl.bund.de/

Bundesinstitut fur Risikobewertung
pressestelle@bfr.bund.de
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http://www.bfr.bund.de/

Bundesministerium fur Verbraucherschutz, Ernhrung und Landwirtschaft
poststelle@bmvel. bund.de
http://www.verbraucherministerium.de/index-272804D294E247F1BEF4F4F9D
9C2BC4C.html

Tr IR
Ministry of Social Affairs and Health
kirjaamo.stm@stm.fi
http://www.valtioneuvosto.fi/vn/liston/base.lsp?k=en
National Food Agency Finland

info@nfa.fiinfo@elintarvikevirasto.fi

http://www.nfa.fi/english/index.html http://www.elintarvikevirasto.fi/
A

Agence francaise de sécurité sanitaire des aliments
http://www.afssa.fr/Object.asp?IdObj=289&Pge=0&CCH=050823140018:26:4&c
wSID=9C7EB7C95FCC4C0882E230FECDE5816A&AID=0
http://www.afssa.fr/Object.asp?IdObj=-11&Pge=0& CCH=050823140018:26:4&c
wSID=6D6AESAEBD77429FB9E5523C51D9E2CD&AID=0

Ministere de I'Agriculture, de I'alimentation, de la péche et des affaires rurales

ressource@agriculture.gouv.fr

http://www.agriculture.gouv.fr/spip/
N)F—

Federal Food Chain Security Agency
pointcontact@afsca.be
http://www.favv-afsca.fgov.be/portal/page? pageid=34,49251&_dad=portal&_sch
ema=PORTAL
Ministry of health
christiaan.decoster@health.fgov.be
http://www.health.fgov.be/
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Ministry of Agriculture, Rural Development and Fishery
geral@min-agricultura.pt
http://www.min-agricultura.pt/servlet/page?_pageid=159&_dad=extcnt&_schem
a=PORTAL30

NotZTILD

Centre de Recherche Public - Santé
olivier. keunen@crp-sante.healthnet.lu

http://www.sante.lu/en/Home.shtml

NotZTILD

Licencié, Sciences de la Santé PubliqueSecrétariat Général de la Direction de la
santé
http://www.asta.etat.lu, frank.aben@asta.etat.lu

http://www.euro.who.int/healthinfo/focalpoints#L.UX

RXR1X

International Portal on Food Safety, Animal &Plant Health
- Swiss Federal Office of Public Health

codex@bag.admin.ch; Awilo.ochieng@bag.admin.ch
http://www.ipfsaph.org/servlet/CDSServlet?status=ND1jdGhO0dHB3d3dmYW9v
cmdhb3NpcGZzYXBoaWsmb3JtYXRpb25zb3VyY2Vjb2RleC5Db2R1Ie ENQQOhF
JIY9ZW4mMzM9Y29udGFjdCYzNzlpbmZv

Swiss Federal Office of Public Health
Andreas.Baumgartner@bag.admin.ch

http://www.bag.admin.ch/e/index.htm

5

Chinese Academy of Sciences
webeditor@cashq.ac.cn
http://www.cas.ac.cn/

Food and Environmental Hygiene Department
enquiries@fehd.gov.hk
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http://[www.fehd.gov.hk/indexe.html
Ministry of Health People's Republic of China
manage@moh.gov.cn zxc@szhealth.gov.cn

http://www.moh.gov.cn/
5
Korea Food & Drug Administration
kfda@kfda.go.krhongjinh@kfda.go.krjunee@kfda.go.kr
http://www.kfda.go.kr/
Ministry of Agriculture and Forest

wmaster@maf.go.kr

http://www.maf.go.kr/index.jsp
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1) R HACCP GMP

Risk Assessment Hazard Analysis Critical Control Point Good Manufacturing Practice

A A Ad +4 e FAA T oFE Ax A=

R A T (A T X L

Gravamen De Riesgo Punto De Control Critico Del Anélisis De Peligro Buena Préctica De Fabricacién
Risicoberekening Punt van de Controle van de Analyse van het gevaar het Kritieke Good manufacturing practice

Evaluation des risques Point De Commande Critique D’Analyse De Risque Bonne Pratique en matiére De Fabrication
Risikobeurteilung Gefahr—Analyse Kritischer Abfertigungsschalter Gute Herstellungspraxis

AfLodéynon to2votnua SLAXEIPLONS TN UYLELYIGKAAN KATAOTKEVAOTT L KA

U KLVOvVOU KalL Tneaogpale L dgcTwWyY TPOPiUwWY TPAKT LKA
Valutazione Di Rischio Punto Di Controllo Critico Di Analisi dei rischi Buona Pratica Di Manufacturing
Avaliacdo De Risco Ponto De Controle Critico Da Anélise De Perigo Pratica De Manufacturing Boa
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S&a HYILERS NI YATI7
HEE Salmonella Escherichia col Listeria
BEE  Ardg o -t 2] 2~ g g o}
hEE IS R R
ARAUEE  Salmonelas Escherichia coli Listeria
F5UH5E  Salmonella’s Escherichia coli Listeria
TTUREE | Salmonelles Escherichia coli Listeria
RAYEE  Salmonellen Escherichia Coli Listeria
FYI¥E Zadlpuovédeg Escherichia coli Niotepia
AR)TEE | Salmonelle Escherichia coli Listeria
RILNHILEE salmonelas Escherichia coli Listeria
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SYSTEM:0S - DIALOG OneSearch (5 7 7 A /O —F#5#5R)
File 155:MEDLINE(R) 1951-2005/Sep 27
(c) format only 2005 Dialog
File 10:AGRICOLA 70-2005/Sep
(c) format only 2005 Dialog
File 51:Food Sci.&Tech.Abs 1969-2005/Sep W4
(c) 2005 FSTA IFIS Publishing
File 53:FOODLINE(R): Science Sight 1972-2005/Sep 26
(c) 2005 LFRA
File 5:Biosis Previews(R) 1969-2005/Sep W3
(c) 2005 BIOSIS

Set Items Description

55— & _— 2 2EDO AL

Set Items  Description

S1 904 (MICROBIOL? OR MICROORGAN?)(W)CRITERIA?

S2 269  S1/TI

S3 191  RD S2 (unique items) <57 AL H1IZ [EEEBHEE) & B S BEDEF

S4 107583 RISK?(1W)ASSESSMENT?

S5 47464 FOOD?(1W)(MICROBIOL? OR SAFETY? OR CONTAMIN? OR
PATHOGEN?)*(MICROORGAN? OR MICRO(W)ORGAN?) OR
(MICROBIOL? OR MICROBIAL?)(1W)(CONTAMIN? OR
PATHOGEN?)

S6 1177 S4*S5

S7 774 (MICROBIAL? OR MICROBIOL? OR MICROORGAN? OR
MICRO(W)ORGANISM?)(1W)RISK?(1W)ASSESSMENT?

S8 1652  S6+S7

S9 535  S8*S6/TI+S S8*S7/TI
S10 669  S8*S6/TI+S8*S7/TI
S11 400 RD S10 (unique items) <57 fLHIE [ BRAZZ LI L OHEY) F 7=

IE THEBEA ) BV, HEREEITF—DU— Pz [JX2F7EIX b)) &b B XHE
BLOASZ A Pl TEHG Y XTI P EDSEDES
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S12

464819

AEROB?(BN)(MESOPHIL?+BACTERIA?+COLONY?+PLATE?)+APC+BACILLUS?+C
EREUS?+CLOSTRIDIUM?+STAPHYLOCO?+COLIFORM?+DSP

S13

1593161

ESCHERICHIA?+COLI+ENTEROBACTER?+ENTERO(1W)BACTER?+ENTEROCO-
?+HISTAMIN?+LISTERIA?+MOULD?+PSEUDOMON?+AERUGINOS?

+PSP+STAPHY-

LOCO?+AUREUS?+SALMONEL?+ENTEROTOXIN?+VIBRIO?+YEAST? <45 L 7=

FE DELS

S14 3502 (S12+S13)*S4

S15 18  S14*S7/TT*(S12+S13)/TI

S16 240  S14*S4/TT*(S12+S13)/TI

S17 101 RD S16 (unique items) <& 7 pPAAHFIZEE & VR TEIA P I3 E
BICE FNSDEF

S18 190 S3NOT S17

S19 376 S11 NOT (S3+S17)
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8% 5. ‘X5 ik 6. AKX
XSy WA X 5y

BHB L OO L, Bacillus cereus
TAMHA Campylobacter
iHEF L OVH A Clostridium perfringens
S Coliforms
il SE4H Enterobacter sakazakii
G | Enterobacteriaceae
RIHH Enterococci
faJE Escherichia coli
¥ Histamine
TE - h=FF Lactobacillus
FR Listeria monocytogenes
JK Al Other Bacteria
A 0157
Z OMPIEEE 72 I TR, Pathogen
PpFs K OREL A, Pseudomonas aeruginosa
IR Psychrotrophic bacteria
3l L OHLELE, Salmonella
F—=X, 7V —2A Shigella
THEHH Standard Plate Count
B Staphylococcus aureus
K Streptococ ¢ us hemolyticus
W& AT ARk Vibrio parahaemolyticus
R £ hh Yeasts % 7213 Moulds
By Ji% f& & (Ready-to-Eat Yersinia enterocolitica
Foods)
B L OVEEEHE
Z DO R L
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