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BHEGIC ﬁéiﬁ&w BWTIE, SE IZ{EY ST IR DI A e e & 58 AR &
72 D BOBENA~DOEYENG . BN T DHERR~ORYEIE | YT IG5 Y I
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H, REMBEEE, HEFEEEELTCETALILLTWD, FFliE
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U 27 EHIEH OB W TR, M0 SE Uk % FRIFEEE U X 7 O 138
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4) YRy BEEBEE
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BRE~D SE U 7 F Bl
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AFHA T, WHE MR EICBE L TRO 2 SOV 27 3HiliE 2 R &2

1T-o7,
$EA AT No. | 3=
A LSS I EHEE 7 [ O X TOKIEE O157:H7 NASRE A MITTHED Y

S & oA TTEARAL K

Risk assessment of the public health impact of Escherichia coli
0157:H7 in ground beef(USDA/FSIS:2001)

FHEES (AT U HICBIT DX NE VAT —FOEEERELEMERNGE
O157 (2B % U 2 7 G

Risk assessment of shiga-toxin producing Escherichia coli O157 in
steak tartare in the Netherlands (RIVM:2001)

FHiE 7(USDA/FSIS:2001) Tik. 4O A O GE Mt KIGE O1567T:HT7 © U A7

M A FERE LTS, BEE 8 (RIVM:2001) TlE, ¥ AL XA AT —FHIBITHEEE
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DT, ABETL U a—2fT>7 2h U X 7 3HE 28 (4F0 X WO KBE

O157TH7 NARBAIZKITTHED Y 27 78 A A ] ("Risk assessment of the
public health impact of Escherichia coli 0157:H7 in ground beef”(USDA/FSIS:2001))
BROAZ o 2B 2 ZNENAT =% OEEEREAERNGE 0167 ICHT 5 Y 22
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2) YRUEEOES - B

AHETLE2—/R e LFHEETIE, WIhd TRENLREET (Farm to
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VHEThD,
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gepiAl FFAfE No. Bl
KA, RSO 7 FHIE 11 |(BFEEESICL D a v 4 L AITEET 5 ARG EOBLE)
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£V A OPINION OF THE SCIENTIFIC COMMITTEE ON
VETERINARY MEASURES RELATING TO PUBLIC
HEALTH ON NORWALK-LIKE VIRUSES (EC:2002)
HEEY (CHE) OFHMaEE 12 (VA7 7aT7 740 fKEMICBITS /2y 1 LR
Z7— R RFxz—rln RISK PROFILE : NORWALK-LIKE VIRUS IN MOLLUSCA
LA (RAW) (NZFSA:2003))
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fEIE 7R EIZ DN T —_A T U AT — 2 & AT 0 08 72 S 7=, A 12 (NZFSA:2003) T,
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