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Fx—VIECBTBEHLERIBEFHERERECHANS, SOLRDLIFEROEFELITV,
BMEREZEIMICET 27201, VA2 727740 TROLATWVWD U R 73l &
SBOBEICETL2RNEL T LIIT, BEEOSWEMRRKGERE, BE L @EREREE)
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FEEME 2 i L O LTz,

1 EUBRMES)
EUICI 1T BB S AEICHT AERREZK-1IC R L, Z0OH T, MAMICET 3 KT
Reg. 2073/2005}% U'Reg. 1441/2007TIZ 52 #E STV 5, Reg. 2073122\ TIE, 20074 K Y
20104EIZE IE® ZN (amending report) X I LTV 5,
20074E D ET @A TIE, YA EXTZRBEICHAT AR IV FRICAT LIV 7Y 7
T DR, BOLEROY NVERTIBEICET HEME, I U FRICET D — M E K
O KIGE GEMEBROREL L O ORERLTIRTND,
X5, 2010FFEOEIEBITIX, MEHEAOE IV FREKOTBRIZONTOHLER
TREICBE LT [RME/25g] ICHFETENTWD,
KHEICBITL2RBRNICEAT L EELEL-1ITR LT,

Food Hygiene
egislation

Zoonoses Regulation |

Reg. 178/2004
Reg. 852/2004
Reg. 853/2004
Reg. 854/2004

| Zoonoses Directive
NV

Reg. 2160/2003
Reg. 1237/2007
Reg. 1003/2005

Directive 2003/99

and reportin Reg. 646/2007
P g Reg. 882/2004
Zoonotic agents HACCP Reg. 1177/2006

NCP’s and targets
Farm

Foodborne outbreaks

Microbiological
Criteria
Reg. 2073/2005
Reg. 1441/2007

Reg. 183/2005
Feedstuffs
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TAVBIBTH22FELV-VVOBKEEL L, BRIk RAEMBRZE (Commercial
Item Decription : CID) DBLUENH D, T ODHEITT AV I EFHAE (United States
Department of Agriculture : USDA) DAFREZZITTIIWNWAHLDOD, HL £ THERIEDOT-DDHE
THBEEEONE ST TH D, 2k, FFEA PICRH STV HFSC (Federal Supply
Classification) %, FSG(Federal Supply Groups) Z#fEMIZE# L= DT, FSGIXFSCH /38—
DITC OO THMM STV D, I L7 FEHEDFSC 89051% “Meat Poultry and Fish” %7 =
V—=ThobI LEZEKRLTND,

AR L= A AR E 2 K -21R LT,

F—=A+Z7 V7 ma—=Y=F R

F—=AFT7 V7 -=a—T—7 FREMEAHESR (Food Standards Australia New Zealand :
FSANZ) 23 f2 i 28 22 B9 2 FEHE 2 ERR 3 D AMSERERE & U CHA(ET D, FSANZIZ20004F|ZAustralia
New Zealand Food Safety StandardZ %€ L7-, Z DStandard 1.6. LA uEfl S 03508, &

T35,
BAFEIR D EEEEZR-3IR LT,
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BT A AE ST, KIBEO157 : HT7& KEGHE (generic £ coli ) DEEDOMAEGHOHEIZLY
B D LUV RERE STV (FR-4),

HEE[E]
BEY ORI AITEFE Y [IMIFAFF Ministry for Food, Agriculture, Forestry and

Fisheries) C, Food Code Article 5 [ZH LEBROIEMENGTH I N TS, £/, R CEFTICA
RUFRICBIT S KIBEO157 : HTORKUEL T ST\ 5,

7F, FRMEMEICHEAL ORI, REBRIEDKSHISOTH D Z Enh, 1S0IEEZ DO FH#A
LTCWA BN B 5,

RPIFEITSR D B 2 R -BITR LT,

Hh[E
Food Safety Law®d % & 1ZFood Hygienic StandardsHifE ST\ 5, X 5HIZ, GB 2707

Hygienic standard for fresh (frozen) meat of livestock DB WICEIT A EENTED SN T
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EREDHILTND,
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F-1 EUICBUT 2K HERAOEAEM
AV NS o
B kB 7 - AT A i & T
n c m | M
AREHAIVTH YLEXTEH 5 P2tk /25¢g EN/TSO 6579 | Ji5 BF g 52 If
Eh G TH R A N N e _ L
WTﬁﬁﬁﬁf ZTARO PLEXTBE 5 0 P /25¢ EN/TSO 6579 | Ji BH HR 78 ff
RN /%W;@un
IMEGHEEH CTHUNADORA PFILER T EE 5 0 fz i /10g EN/ISO 6579 )i A ik 76 IRf
B AR 0 B 25 A (MSM) PILEXRTBHE 5 0 Rk /10g EN/ISO 6579 I B B 52 I
R R PR T EE 5 0 R /25¢ EN/ISO 6579 )i A ik 76 IRf
JINELFH B 5 A B AL FLERTBE 5 0 Rz /25g EN/ISO 6579 )i A i 7¢ IRf
S UFH B 5 T ! 5 2 5X10° cfu/g 5%X10°% cfu/g IS0 4833
_ 1] ‘%: (== ;";
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BE AR B 25 I (MSM) B S PE T B 2 5 2 5X10° cfu/g 5X10° cfu/g 1SO 4833
- d = 21 Sy
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EEIONE N 3.5 log 5.0 log
T 5 R T S — — cfu/cm2 cfu/cm2 IS0 4833
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1.5 log 2.5 log B
5% PN A — — cfu/cm? cfu/cm? IS0 21528-2 "
(B2 OFE¥E) | (Hx OFHE)
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KENCBIT AEFEARO CID IZE0H S 40T B g

VAN AN/ .
; . P B AT L
A %54 75 . CID No.
ﬁuuﬂiﬁ ﬁ%f)ﬁi@) 7 (JEEJJAOACHE) 0
n c m ‘ M
= A H N
g6 4 I EAGR BRI A D T y ‘ 966. 23 or
—1 A _ _ >< N
S T I AP A T AR 5X 10" cfu/g A 990. 12
966. 23,
966. 24
|Eig== _ _ V7 * ’
K 3 MPN/g A% i 992.30 or
991. 14
999. 06,
Listeria " 2003. 12,
— — =N 25
monocytogenes /258 2004. 02 or A-A-20256A
2004. 03
996. 08,
986. 35,
PR T EE — — &Mt /325¢ 967. 26,
2003. 09,
2004. 03
996. 09
=== . _ _ =y ’
KB O 157 : HT 2 /325g 996. 10, 997. 11
; . L — A % — — 5X10* cf ] 966. 23, 990. 12
s 4 BT B 2 O U U BERK cfu/g ik 23, 990,
WA (N, B Y o fe M o A-A-20150A
JLE R — — . . BAM Sect C-
%) TR TR (B RO L) cotion
FXxo Ty b, TR — A — — 5X10* cfu/g Al 966. 23, 990. 12
T4 H—, FTHRAL 986. 35 or
Vw7, FXo 70 v N fe M T A-A-20276A
! L JLE K — — e BAM Sect C-
=R OTFF AT A 7 7R GREBR eI L) e‘1351°“

(flEl % 1= 73 31

CID : Commercial Item Description




£-2-2 KREZBITLHZHEEZADOCIDIZRHEH S LT WD A HEH
VAN NS/ o
5 %t G AW 75 — oy T CID No.
n c ‘ M
564 N ENGH PR3 A D 999. 06,
MW7 77 7N b= Listeria _ _ b /25 2003. 12,
=Ry h Ry o) monocytogenes = 2004. 02 or
2004. 03 A-A-20341A
999. 06 or
KW B B — — 10 cfu/g A 8 MLG
(USDA/FSIS)
] Iisteria 999. 06 or
58 42 N BT B i A 0 i R N - - 2 /25¢ Ch. 8 MLG 3/ A A—20340A
a—2 Ry (USDA/FSIS)
KNG T RE — — 10 cfu/g AU 989. 10*

CID : Commercial Item Description

¥  AOAC O Z DOF 51X Aerobic Plate Count 72D THIEWE & Bbh 5,




F-3 A—AFTVTERNR=a—T—TF 2 RIZBIT D&M O R UEfE
VAN AN o e
‘WS K RIMAEY) 7T =
n c m | M
I—FN—R MK Hrea Ry L — 5 0 P/ 25¢
I— hNT 'di
kX7 C]ostzjza’zum : 0 102 /g 10° /g
perfringens
Coagulase—posit.ive 5 9 10° /g 10° /g
staphylococci
K 5 2 10 /g 10° /g
— % AR T 2K 5 2 10" /g 10° /g
TER W A, Aevon O Coagulase-positive
. ’ 5 1 102 10°
WETH staphylococci /g /8
Listeria 5 0 &M /25
monocytogenes
PILEZRT BE 5 0 P /25g
TINERAL B35 I 95 2k il 3D i '
ul:l‘ Listeria 5 0 B /25¢
S —FR—2Z2 NEW monocytogenes
S — kS PLE X T R 5 0 bt /25
4 ENIEBE I 2 A - iti
ETOIMEIEEEI o F AN | Coagulase p051t'1ve 5 | 10° /g 10 /g
staphylococci
KW B 5 1 3.6 /g 9.2 /g
FILE X TR 5 0 fa it /25¢




F-4 I FHXECBIFLHEICTFHFARG ORI (recall) IZBH T 2 MU
. . ) generic £ coli @ - < FD%D
PO KIGE O 167 : H7 R L~ L HELE X B [E L po i
EIUFHR ) o . o e X GMP/HACCP ™
[S7XkR R BT HEE L~ ET i
. . GMP /HACCP
= 420N N ~ s
K5 100 cfu/g X v %\ HWEHF L N)LET .
B 100 cfu/g LA F INEEJE L ~ULE T (Mz$§é§®
2 | \ - GMP/HACCP ®
2k 100 cfu/g LKV %V [B] U A~ 22 o 2
= 100 cfu/g LAF B UV AS 3 e
T AR L5 D
MUY R R it kD18 LR 5, WHEL g | CUP/HACCR®
~ 100 cfu/g LV < B A
DOIUFH, Fo ik, s
T UFRICE#EMN S 2 S
Ao % 7/51wJ%$Lt5o@ GHP /HACCP O
k5 AR D4~ TH, 100 cfu/g INFBE LRV E T A

LT o%4
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F-5 WEIZRT D EAN TG O 5k EE

B o Xt G E e HEfE

% — A B fa

% — % A B 10 /g AT

KW o B 10000 /g ¥

Y ILEXTBHE fe P

N T A A, KNG B fe

e oS KIGH O157 : H7 fa P

* Food CodelZ X H AL D FEH 23 720y,

F£-6 HEICBITO2HEEANICEET 2 LU

B xR AE [ B PR RE
oW (GB 16869) — W% A B S 1X10% /g DLF
KA 1 B 1X10* /g AT

PILEXRT BH

R /25¢

KIBE O157 : HT

fe i /25¢

% ER A (GB 16869) — % A B 2K 5X10° /g LN
KIBFEE 5><1£3 /g LLF 18 4 1C
HILE R T BE Pt /25g
KB 0157 : HT P /25¢
RO W R A R — e A B K 10° /g AR
(DB11/615) KNG = it 10° /g LR -18C £2°C
I J A Ak

*  FBREII R




- ‘[‘[ -

RK-T-1 EAR] O S EELAE (CKEBE O 157 @ HT)

% 44 T X R 5353 R T ESEERTST]
Voo %?f;%?@%i@ KIGE O157:H7 fz 4 /65g — Meat Inspection Regulations

H [ okl KB O 157: HT Ba it /25g — GB 16869

SRS KIGE 0157 HT Bk /25¢ -18°C +1°C GB 16869

SRR P 973 SR M B Ak GRUBR &R -18°C +£2°C DB11/615

i [E] I TR OREH) KEE O157:HT Ra 4 * — Food Code

*

Food CodelZ 1% BL{L D FL# 23 72 W,
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-T2 HWHAIOAEKLEW LEXTBH)
AN 7%9 N R B
= 4 BHSH 75 | T ST L 1t FH & P BALRIERL
n m
EU AR VTN 5 2% /25¢g EN/ISO 6579 JE SR 5E R COMMISSION
Zuijf_f[f;ﬁﬁﬁ SYFRRT 5 0 2 /25g EN/ISO 6579 5 5 i 5 REE}EUCL)AE[OON
INEAGRER H CHE LS O 5 0 Pt /10g EN/ISO 6579 JE SR 5E 2073/2005
FEREAOBRZE Y (MSM) 5 0 Pt /10g EN/ISO 6579 5 SRR 52 R BIO
AR 5 0 Bz /25g EN/TS0 6579 JE SRR TR COMMISSION
JINENGIR B FH 5255 PA) iy 5 0 Pk /25¢ EN/ISO 6579 i SR 50 Py REGULATION
D LR 50 2 M (RO RBEALIZ DV T0) EN/ISO 6579 | FIFit%C, #mEIFT (EC) No
D LR 50 7 Pzl /25g (B DREIZDWT) EN/ISO 6579 1441/2007
996. 08,
. s 986. 35,
Z;;?zg%;iﬂif{f#@ - - &k /325¢g 967. 26, — A-A-20256A
2003. 09,
2004. 03
986. 35 or
USA STERMMBGHEL DM | B P BAM B A A-201504
(U, SR ) (KB EofHiZe L) Section C-
15
FXF Ty N, FTXRUT 4 986. 35 or
YH—, FRUAN) v, B B f P BAM B A_A—20276A
FX 7Y v =T X (RBREORLHE L) Section C-
T (E 2 ZETR) 15
E 3 I Bh =t
FeA R T ﬁgﬁg’ o o0 21k /25¢ - -
v/ INENILER 7% B ¥ ot Standard
Z—a—VY— | 3= FX=ZA LD 5 0 et /25¢ — — 1.6.1
R S — kT
B TOIEMBAEEE >V TH 5 0 2 /25¢ — —
i [E] A AN G L — — fe P — — Food Code
BOAER — — Fe ik /25 — —
i B A . A1 /25 . - GB 16869

*
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[E BRI M OGEA/NE T U R 7 G
FHQIRTT AU, T8, 757, TANLT 2 FEOWHO/FAOD U & 7 34l #E %
AFL, = Z78L 77 A NICIE LT,

£-8 FSEHFEO U R 7 EAME
[EIBEHER - BESME D U R 2 BEAIE

Risk Assessment of the Public Health Impact of Zscherichia coli

1
0157:H7 in Ground Beef 7 A VA (FSIS 2000)

Risk assessment of Shiga—toxin producing Escherichia coli 0157 in

steak tartare in the Netherlands A7 w4 RIM 2001

Appréciation quantitative des risques liés a Escherichia coli
0157:H7 dans les steaks hachés surgelés consommés en restauration | 77 > & (AFSSA)
familiale en France par les enfants de moins de 16 ans

Disease burden in the Netherlands due to infections with Shiga-— _ .
N RIVM 2003
toxin producing FEscherichia coli O157 AT )

E. coli 0157:H7 in beefburgers produced in the Republic of

o . . . TANT R
Ireland: A quantitative microbial risk assessment

Comparative Risk Assessment for Intact (Non-Tenderized) and Non-—

1
Intact (Tenderized) Beef: Technical Report 7AYH (FSIS 2002)

Risk assessments of Salmonel/la in eggs and broiler chickens WHO/FAO (2002)

TAI A

FSIS Risk Assessments for £ coli 0157:H7 (USDA/FSTS 2008)

Moleculaire risk assessment FEscherichia coli 0157 in Nederland *Z 4 (2011)

THR20EEE TORENSLASROFETEEDOY A7 FMZICAEF ITE RN, 4T X
BWT20IIEIZHFEMZERT 70 —F 500 27 FMENMER I N TWE, kB, -
WCHERR SN T=A T o2 D) A7 MEOHMEIZILL TDO LB,

T kROt FHEDIGIFED KIGE O 15TICOW T FAEMFEZ A v 7 % £l LT,
ZOFER, b b OBRKERKE L B0 OGMKICK T 2 ERITD R o7, LA, Bh
By, BGEFRQEX YT, U UANOKBEW» D OKRIGEOIBTERDIZ S 23, B K
BRIRHREEE LML TWD K97, A%ITEMERKO ¥ A v 7, B2 REL O R %
79 & EHI2, OIGTUADIMIERIC L ASTECICHIT S U R 7 i i 21T > T\ <, ]

) NI BB T oL R BN OB - REE AL D U 2 7 KBEEN RIS

B9~ % SCik
AR L, =27 &7 7 A VTS 2 & L bic, Fscibika i L,

_13_



=) ERNOFR (T ey 7, By M, Fuldd W) FEOTGGRRDLCHR D SCHR K& UM
6XMRILEL, =27 N7 7 A VTIHT D & & big, M aE IR L7,

) BRI BRI, FSIEFE#, BALER, BEE, 1Y, RV R 53 E T E
HE (HUS) %) (2 4% D STk o OV #
OHEMNEEL, =7 BT A NI T D L & bIT, FCWes L,

71) Al B JE ) 0 B RS AT AR D [N AR 0 SCHR B OV
SICHRINAE L, =2 N7 7 AT T 5 & & bio, Fscibsk el L,

X) FOMY R FHE AT O BRIZ, &F & 7p D HBE R SCH M OVE #
I9CHRINEE L, =28V T7 7 A VIZIET 5 & & b, fCibekz i L7,
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IV AR SRS —
INAE L7 Lk D —E & LL PR LT,

BmER BEE #B) KR-

101

COMMISSION REGULATION (EC) No 2073/2005
of 15 November 2005 on microbiological criteria for foodstuffs

EU (BRI EE)

102

COMMISSION REGULATION (EC) No 1441/2007 of 5 December
2007 amending Regulation (EC) No 2073/2005 on
microbiological criteria for foodstuffs

EU (BRI EE)

103

COMMISSION REGULATION (EU) No 365/2010 of 28 April 2010
amending Regulation (EC) No 2073/2005 on microbiological
criteria for foodstuffs as regards Enterobacteriaceae in
pasteurised milk and other pasteurised liquid dairy products and
Listeria monocytogenes in food grade salt

EU (BRI EE)

104

EUQBGREEN —MARSRHEPLLLT—

MO ®

105

FSIS DIRECTIVE 10,010.1 Rev. 3 Verification Activities for
Escherichia coli 0157:H7 in Raw Beef Products

7 A1) 7 (FSIS 2010)

2010

106

COMMERCIAL ITEM DESCRIPTION
CHICKEN PARTS, FROZEN, FULLY COOKED, BREADED AND
UNBREADED

7 A7 (2003)

2003

107

COMMERCIAL ITEM DESCRIPTION
BEEF PATTY PRODUCTS, FULLY COOKED, INDIVIDUALLY
QUICK FROZEN

7 A7 (2007)

2007

108

COMMERCIAL ITEM DESCRIPTION
CHICKEN NUGGETS, FINGERS, STRIPS, FRITTERS, AND
PATTIES, FULLY COOKED, INDIVIDUALLY FROZEN

7 A7 (2001)

2001

COMMERCIAL ITEM DESCRIPTION
CORN DOGS, FULLY COOKED, FROZEN

7 A7 (2002)

2002

110

COMMERCIAL ITEM DESCRIPTION
FRANKFURTERS (HOT DOGS), FULLY COOKED, FROZEN

T *1)7 (2002)

2002

111

Guidance for Beef Grinders and Suppliers of Boneless Beef and
Trim Products
Guidance for Minimizing Impact Associated with Food Safety

Hazards in Raw Ground Meat and Other FSIS Regulated Products

7 A)H (FSIS 2002)

2002

112

Compliance Guideline for Controlling Salmonella and
Campylobacter in Poultry Second Edition May 2008

7 A1) A (FSIS 2008)

2008

113

Compliance Guideline for Sampling Beef Trimmings for
Escherichia coli 0157:H7

7 A)H (FSIS 2008)

2008

114

The Final Rule on Pathogen Reduction and Hazard Analysis and
Critical Control Point (HACCP) Systems

T AJA (FSIS)

http://www fsis.usd
a.govioa/backgroun
dffinalrul.htm

115

Guidelines for Escherichia coli Testing for Process Control
Verification in Cattle and Swine Slaughter Establishments

T AH (FSIS)

116

Guidelines for Escherichia coli Testing for Process Control
Verification in Poultry Slaughter Establishments

T AA (FSIS)

17

Microbiological Criteria that apply specifically to the Meat
production chain

AFYR

118

LABORATORY MANUAL OF FOOD MICROBIOLOGY FOR
ETHIOPIAN HEALTH AND NUTRITION RESEARCH INSTITUTE
(FOOD MICROBIOLOGY LABORATORY)

IFAET (2003)

2003

119

Microbial interventions for carcases and carcase parts

F—Z+317 (2005)

2005

120

Pathogen reduction interventions for carcases

7 A1) A (FSIS 2003)

2003

_15_



amER BEE %#B) R-
121 E.coli, E. coli 0157 and Salmonella T A1) (FSIS 2003) - 2003 — — —
122 MICROBIOLOGICAL LIMITS FOR FOOD A=ANSUT - - — - -
/Za—U—35Uk
123 Testing meat for E. coli O157:H7 or H- A—Xb31)7 (2002) — 2002 - - -
Meat and Poultry Products Manual of Procedures Chapter 5 http://www.inspectio
Sampling and Testing N n.gc.calenglish/fss
124 5 3 Bacteria nrY - - - - a/meavia/man/ch5/
5.3.3 Domestic raw ground beef and raw ground veal (M201) 5-3-4-2e.shtml
Meat and Poultry Products Manual of Procedures http://www.inspectio
Chapter 5 Sampling and Testing N n.gc.calenglish/fss
125 5.3 Bacteria HFY - - - - a/meavia/man/ch5/
5.3.7 Generic E. coli 5-3-8-5e.shtml
Meat and Poultry Products Manual of Procedures http://www.inspectio
Chapter 5 Sampling and Testing N n.gc.ca/english/fss
126 5 3 Bacteria R - - - - a/meavia/man/ch5/
5.3.9 Salmonella 5-3-10-5e.shtml
Meat and Poultry Products Manual of Procedures http://www.ln.spectlo
n.gc.calenglish/fss
127 Chapter 11 Exports h+45 — — — — a/meavia/man/ch11
Annex D-1Acceptable methodology for Escherichia coli 0157:H7
testing of beef products feoupaylus-
9 p eu/annexd-1e.shtml
List of microbiological screening and cultural methods for which
128 the CFIAhas equivalency to those of USDA/FSIS (Salmonella, Hh+45 — - - - -
Listeria monocytogenes, Escherichia coli 0157:H5).
Guidelines for raw ground beef products found positive for N
129 Egcherichia coli O157:H7 R - - - - -
Interim guidelines for the control of verotoxinogenic escherichia
130 coliincluding E. Colio157:h7 in ready to eat fermented sausages hry — — — — —
containing beef or a beef product as an ingredient
Microbiological quality of packaged sliced readyto-eat meat
131 products F—ZRSYT
Asurvey to determine the safety of ready-to-eat meat products (Nwe South Wales) - - - - -
sold in NSW
132 The Compendium of Analytical Methods h+4 - - - - -
Regulatory Framework on Foods .
133 . Cases of Food Commodity Standards in Korea HE (2010) - - - - -
134 General Provisions wEE — — — — —
135 Standards and Specifications for Each Food Product BBE — - - - -
Food Regulatory Framework & Commodity Food Standards in
136 oo OO kd [ (2010) - - - - -
ina
137 National Standard of the People’s Republic of China ti[FE (2010) — — — — —
138 NATIONAL STANDARD OF THE PEOPLE’'S REPUBLIC OF CHINA th[E (2010) - — — — —
China - Peoples Republic of Food and Agricultural Import
139 Regulations and Standards - Narrative FAIRS Country Report 7 A% (USDA 2010) - - - - -
140 TETSTORREOBEEE HAAZORELAROLALIE BEFENEDEA ERERHE _ _ _ _ _
& FRZLHAE (ILSI Japan) (2011)
201 Risk Assessment of the Public Health Impact of Escherichia coli .
0157:H7 in Ground Beef 7 AU (FSIS 2001) - - - - -
Risk assessment of Shiga-toxin producing Escherichia coli 0157 e
202 4, steak tartare in the Netherlands A525 (RIVM 2001) - - - - -
Appréciation quantitative des risques liés a Escherichia coli
0157:H7 dans les steaks hachés surgelés consommés en
203 T2 (AFSSA) - - - - -

restauration familiale en France par les enfants de moins de 16
ans

_16_



Disease burden in the Netherlands due to infections with Shiga-

] -]

BEE BE)

204 oxin producing Escherichia coli 0157 A% (RIVM 2003) - - - -
205 E. coli O157:H7 in beefburgers produced in the Republic of — e _ _ _ _
Ireland: A quantitative microbial risk assessment TANTUE
206 Comparative Risk Assessment for Intact (Non-Tenderized) and AUh
Non-Intact (Tenderized) Beef: Technical Report 7 A% (FSIS 2002) - - - -
207 Risk assessments of Salmonella in eggs and broiler chickens WHO/FAO (2002) - - - -
208 FSIS Risk Assessments for E. coli 0157:H7 7 A1)H (USDA/FSIS 2008) - - - -
209 Moleculaire risk assessment Escherichia coli 0157 in Nederland F3524 (2011) — - - -
Characterization of an extremely heat-resistant Escherichia coli Dlusskaya EA, McMullen LM, Ga X .
301 obtained from a beef processing facility. nzle MG. J Appl Microbiol. - 2011 110@3)  840-849
Efficacy of washing meat surfaces with 2% lewulinic, acetic, or .
302 lactic acid for pathogen decontamination and residual growth fsrpenter CE, Smith JV, Broadbent Meat Sci. 2011 88(2) 256-260
inhibition. :
Etcheverria Al, Padola NL, Sanz
Occurrence of Shiga toxin-producing E. coli (STEC) on carcasses ME, Polifroni R, Krliger A, Passucci .
303 and retail beef cuts in the marketing chain of beefin Argentina. J, Rodriguez EM, Taraborelli AL, Meat Sci. 2010 86(2) 418-421
Ballerio M, Parma AE.
Arthur TM, Brichta-Harhay DM,
Super shedding of Escherichia coli 0157:H7 by cattle and the Bosilevac JM, Kalchayanand N, .
304 impact on beef carcass contamination. Shackelford SD, Wheeler TL, Meat Sci. 2010 86(1) 82-37
Koohmaraie M.
. . L Berger CN, Sodha SV, Shaw RK,
305 reshfuitand vegetables as vehicles for the transmission of - i oy bink D Hand P, Frankel  Envron Microbiol. 2010 12(9)  2385-2397
human pathogens. G
Changes in Escherichia coli 0157:H7 numbers during holding on
306 excised lean, fascia and fat beef surfaces at different Crowley KM PrendergastDM, -y ooy vicrobiol. 2009 107(5)  1542-1550
McDowell DA, Sheridan JJ.
temperatures.
Effects of reduction in beef surface water activity on the survival of McCann MS, McDowell DA, . .
307 Salmonella Typhimurium DT104 during heating. Sheridan JJ. J Appl Microbiol. 2009 106(6)  1901-1907
308 Qu?r\tltatlve risk assessmentfor. verocytoltoxngenlc Escherichia Signorini M, Tarabla H. In.tJ qud 2009 132(2-3) 153-161
coli in ground beef hamburgers in Argentina. Microbiol.
Prevalence and concentration of verocytotoxigenic Escherichia
309 coli, Salmonella enterica and Listeria monocytogenes in the beef Rhoades JR,.Duffy G Food Microbiol. 2009 26(4) 357-376
. X X Koutsoumanis K.
production chain: a review.
310 An}lb.acterlal effects of roselle ga!yx extracts and protocatechuic Chao GY, Yin MC. Fgodborne Pathog 2009 6(2) 201-206
acid in ground beef and apple juice. Dis.
311 Analysis of_foogborne outbreak data reported internationally for Greig JD, Ravel A In.tJ qud 2009 1302) 77-87
source attribution. Microbiol.
Escherichia coli 0157:H7 survival, biofilm formation and acid Skandamis PN, Stopforth JD,
312 tolerance under simulated slaughter plant moistand dry Ashton LV, Geornaras |, Kendall Food Microbiol. 2009 26(1) 112-119
conditions. PA, Sofos JN.
313 ?g;enr?tigfnzs;eae?SZitiserziztnf;:rizhs mhimc“h%rse:?n7|;:ench Delignette-Muller ML, Cornu M;  IntJ Food 2008  128(1) 158-164
9 P yyoung AFSSA STEC study group. Microbiol.
households.
314 S:;‘;"ence of Escherichia coli 0157 on hides of slaughtered . ¢\. cjjevic I, Mitrovic R, Buncic S. Lett Appl Microbiol. 2008 46(1) 126131
Acid tolerance of acid-adapted and nonacid-adapted Escherichia .
315  coli O157:H7 strains in beef decontamination runoff fluids or on Stopforth JD, Skandamis PN, Food Microbiol. 2007 24(5) 530-538
; Geornaras |, Sofos JN.
beeftissue.
Screening food raw materials for the presence of the world's most .
316 frequentclinical cases of Shiga toxin-encoding Escherichia coli iere”e S, Dilasser F, GroutJ, Fach It J Food 2007  113(3) 284-288

026,0103,0111, 0145 and O157.

Microbiol.

_17_



Thermal Tolerance of Acid-Adapted and Non-adapted

Singh M, Simpson SM, Mullins

Foodborne Pathog

317 Escherichia coli Q157:H7 and Salmonella in HR Dickson Js. Dis. 2006 3(4) 439-446
Ground Beef During Storage.
Survival and Recovery of Salmonella enterica Serovar . .
318 Typhimurium DT104 at Low Temperature and Water Activity in a Kinsella KJ, Rowe TA Blair S, Fgodborne Pathog 2006 3(4) 375-383
McDowell DA, Sheridan JJ. Dis.
Broth System.
Surface decontamination of beefinoculated with Salmonella
X . - X . K . McCann MS, McGovern AC, . .
319  Typhimurium DT104 or Escherichia coli O157:H7 using dry airin McDowell DA, Blair IS, Sheridan Jd. J Appl Microbiol. 2006 101(5) 1177-1187
a novel heat treatment apparatus.
Simulating Escherichia coli 0157:H7 transmission to assess n .
320 effectiveness of interventions in Dutch dairy-beef Vosough Ahmadi B, Velthuis AG, b o vioi eg. 2006 77(1-2) 15-30
Hogeveen H, Huirne RB.
slaughterhouses.
Use of routine beef carcase Escherichia coli monitoring data to . . . .
321 investigate the relationship between hygiene status ofincoming KlermelerA B(_)bblt”' Vanderlinde In.tJ FO_Od 2006 111(3) 263-269
R P, Higgs G, Pointon A, SumnerJ.  Microbiol.
stock and processing efficacy.
Prevalence and level of Escherichia coli 0157 on beeftrimmings, CarneyE, O'Brien SB, Sheridan JJ, . .
322 carcasses and boned head meat at a beef slaughter plant. McDowell DA, Blair IS, Duffy G. Food Microbiol. 2006 23 52-59
Studies of steam decontamination of beef inoculated with Logue CM, Sheridan JJ, Harrington . .
323 Escherichia coli 0157:H7 and its effect on subsequentstorage.  D. J Appl Microbiol. - 2005 98(3) 741751
Characterisation of E. coli 0157 isolates from bovine hide and
. L X Duffy G, O'Brien SB, CarneyE, J Microbiol
324 beeftrlmmlng.ln Irish abattoirs by pulsed field gel Sheridan JJ. McDowell DA, Blair IS. Methods. 2005 60(3) 375-382
electrophoresis.
Proximate sources of bacteria on boneless loins prepared from IntJ Food
325 routinely processed and detained carcasses ata pork packing Gill CO, Landers C. Microbiol 2004 97(2) 171-178
plant. :
326 Microbiological condlmons of mechanically tenderized beef cuts Gill O, McGinnis JC. InltJ qud 2004 95(1) 05-102
prepared at four retail stores. Microbiol.
. L. . Jo MY, Kim JH, Lim JH, Kang MY,
327 ::_‘:}'f:;;::i:farl‘:riiclt(‘irzgcs of Escherichia coli 0157 from Koh HB, Park YH, Yoon DY, Chae 'M”itCJm'ng 2004  95(1) 41-49
) : JS, Eo SK, Lee JH. :
Microbial contamination on beef in relation to hygiene McEvoy JM, Sheridan JJ, Blair IS, IntJ Food
528 assessmentbased on criteria used in EU Decision 2001/471/EC. McDowell DA Microbiol. 2004 92(2) 217-225
329 Inhibition of foodborne bacteria by the lactoperoxidase system in E!|I0t RM, McLay JC, Kennedy MJ, In.tJ qud 2004 91(1) 73-81
a beefcube system. Simmonds RS. Microbiol.
330 Effect of acid adaptation on inactivation of Salmonella during Calicioglu M, Sofos JN, Samelis J, IntJ Food 2003 89(1) 51-65
drying and storage of beef jerky treated with marinades. Kendall PA, Smith GC. Microbiol.
The effect of commercial steam pasteurization on the levels of - | J Vet Med B Infect
331 Enterobacteriaceae and Escherichia coli on naturally Minihan D, Whyte P, OMahonyM, i i buplic 2008 50(7)  352-356
; Collins JD.
contaminated beef carcasses. Health.
Acomparative heat inactivation study of indigenous microflora in
332 beefwith that of Listeria monocytogenes, Salmonella serotypes  Juneja VK. Lett Appl Microbiol. 2003 37(4) 292-298
and Escherichia coli 0157:H7.
. . . McEvoy JM, Doherty AM, Sheridan
agg  [ne Prevalence and spread of Escherichia coll O157H7ata |, yomson-Carter FM, GarveyP, J Appl Microbiol. 2003 95(2)  256-266
McGuire L, Blair IS, McDowell DA.
Quantitative risk assessment of human infection from IntJ Food
334 Escherichia coli 0157 associated with recreational use of animal Strachan NJ, Dunn GM, Ogden ID. Microbiol 2002 75(1-2) 39-51
pasture. :
335 Practlcgl rr}eche}msms for interrupting the oral-fecal lifecycle of Russell JB, Janis GN. J .Mol Microbiol 2001 3(2) 26572
Escherichia coli. Biotechnol.
336 The eﬁ§0t§ ofth_e suﬁace chgrge and hydrophobicity of Li J, MoLandsborough LA In.tJ Fopd 1999 53(2-3) 185-193
Escherichia coli on its adhesion to beef muscle. Microbiol.
. . . o . Timm M, Klie H, Richter H, Gallien Berl Munch
337 [Detect|§n and prevalence of verotoxin-producing Escherichia coli P, Perlberg KW, Lehmann S, Protz Tierarzl 1999 112(10- 385-389
(VTEC) in raw sausage]. 11)
D. Wochenschr.

_18_



New perspectives on the role of Escherichia coli 0157:H7 and

BEE 2B

-

338 . . . . Goldwater PN, Betterlheim KA. J Med Microbiol. 1998 47(12) 1039-1045
other enterohaemorrhagic E. coli serotypes in human disease.
339 Nonacid r_neatde_con.tamlnatlon technologies: model studies and Sofos JN, Smith GC. In.tJ qud 1998 44(3) 171-188
commercial applications. Microbiol.
340 Raw beef consumption and improper use of chopsticks as a Nakano T, Nobutoki T, Sugiyama A, Pediatr Infect Dis 1998 17(6) 534
possible cause of Esherichia coli 0157 infection in Japan. lhara T, Kamiya H. J.
341 Salmonella lyphlmurlum contamination from farm to meat in adult Puyalto C, Colmin C, Laval A VetRes. 1997 28(5) 449-460
cattle. Descriptive study.
342 ?I/lsekast from dairy cows: possible microbiological hazards and Troutt HF, Osburn B, RevSci Tech. 1997 16(2) 405-414
343 At:twlty,.pe'roxldej compound formation, and heme d synthesis in  Obinger C, Maj M, Nicholls P, Afch Biochem 1997 342(1) 58-67
Escherichia coli HPIl catalase. Loewen P. Biophys.
344 Use oftot_al pf Escherichia coli counts tg assess the hygienic Gill CO, McGinnis JC, Badoni M. In.tJ Fopd 1996 31(1-3) 181-196
characteristics of a beef carcass dressing process. Microbiol.
Changes in the microflora on commercial beef trimmings during IntJ Food
345 their collection, distribution and preparation for retail sale as Gill CO, McGinnis C. X . 1993 18(4) 321-332
Microbiol.
ground beef.
346 Destruction of bacteria on fresh meat by hot water. Smith MG. Epidemiol Infect. 1992 109(3) 491-496
[Clinical and epidemiological aspects of enteritis due to Mochizuki Y, Masuda H, Kanazashi
347 Salmonella hadar. Il. Environmental contamination by Salmonella S, Hosoki Y, Itoh K, Ohishi K, Kansenshogaku 1992 66(1) 30-36
hadar in Shizuoka Prefecture--studies on the feasibility of Nishina T, Handa Y, Shiozawa K, = Zasshi.
reducing S. hadar infection]. Miwa Y, etal.
Raw beef, pork and chicken in Japan con.ta.mlnated WI'_h_ Fukushima H, Hoshina K, Zentralbl Bakteriol
348 Salmonella sp., Campylobacter sp., Yersinia enterocolitica, and X . 1987 184(1) 60-70
L. . . Nakamura R, Ito Y. Mikrobiol Hyg B.
Clostridium perfringens--a comparative study.
Detection of Verotoxigenic Escherichia coli 0157 and 026 in food Harg-Kudo Y. Konishi N, Ohtsuka IntJ Food
401 X . K, Hiramatsu R, Tanaka H, X . 2008 122(1-2) 156-161
by plating methods and LAMP method: a collaborative study. R Microbiol.
Konuma H, Takatori K.
Estimation of viable Salmonella cell numbers in meatand meat " - .
402 product using real-ime PCR. Fujikawa H, Shimojima Y. B 2008 49(4) 261-265
M i, HXE EET B B
- MR X, WRIE 8, hEH B P .
403 248 (-4 N e e 2010 27(2 90-95
EEBIZBITBEBEVBREADBHERSR WS RS B NE HE Lk DERE @)
= AN -
e SERLEOREALLTEIONIRANERICET 2 WEIETF FEKENTF BEF A2 .
404 BEHMERBRBLE % 2010 27(3) 146151
BT BT SAE— AEK MIER DO ®)
REb R, 11— BB, RAKER, .
405 HERBABLUTEARARRECHIESBLEEHOREIR G o o R g gy 2011 28(2) 123427
Rates of detection of Salmpnella and.Cam.pyiobacter in meats in Tokumaru M, Konuma H, Umesako IntJ Food
406 response to the sample size and the infection level of each . X . 1991 13(1) 41-46
X M, Konno S, Shinagawa K. Microbiol.
species.
501 Potential alrt‘>orne microbial hazards for workers on dairy and beef Abd-Elall AM, Mohamed ME, Vet Ital. 2009 45(2) 275-285
cattle farms in Egypt. Awadallah MA
502 Mcrobial quality of food available to populations of differing Koro ME, Anandan S, Quinlan JJ.  Am J PrevMed. 2010  38(5)  478-481
socioeconomic status.
601 TFHRMABEOPathoypeLHRETFI= DT SRR BRES BRHE 2011 282) 5767

_19_



=BT BB — A AN ES, #

BmER

BEE £ KR-

602 HEDPIEMREEEEELI-0-157 B fE DI KB HI B ER P @A, L5 S8 B BHE 2008 41(10)  743-748
ARE
. . . Bielaszewska M, Prager R, Kock R, X
po3 Sniga Toxin Gene Loss and Transfer In \itro and In Vivo during 4y a Zhang W, Tschape H, P! Environ 2007 73(10) 3144-3150
Enterohemorrhagic Escherichia coli 026 Infection in Humans Microbiol.
Tarr Pl, Karch H.
Enteropathogenie Eecheron col and Shiga Tosn Producing £, COOKSOTAL Cao M Bornett oo
604 ieropainog 9 9% Nicol C, Thomson-Carter F, PP =N 2010 76(11) 3744-3747
coli Isolates from Cattle and Microbiol.
) Attwood GT.
Sheep in New Zealand
605 [Inc_ilf:ator.s for early diagnosis ofente_rohem_orrhaglc Escherichia Shiomi M. Nippon Rinsho. 2002 60(6) 1108-13
coli infection and methods for final diagnosis].
Inactivation of Escherichia coli O157:H7 in nonintact beefsteaks of Shen C. Adler JM. Geomnaras |
701 different thicknesses cooked by pan broiling, double pan broiling, ! . ' ! J Food Prot. 2010 73(3) 461-469
. R . X Belk KE, Smith GC, Sofos JN.
or roasting by using five types of cooking appliances.
Characterization of bacterial strains isolated from a beef-
processing plant following cleaning and disinfection - Influence of Marouani-Gadri N, Augier G, IntJ Food
702 isolated strains on biofilm formation by Sakaiand EDL 933 E. coli Carpentier B. Microbiol. 2009 133(1-2) 62-67
0O157:H7.
703 Modeling food spoilage in microbial risk assessment. Koutsoumanis K. J Food Prot. 2009 72(2) 425-427
The survival of Salmonella enterica serovar Typhimurium DT104  Kinsella KJ, Prendergast DM,
704 and total viable counts on beef surfaces at different relative McCann MS, Blair IS, McDowell DA, J Appl Microbiol. 2009 106(1) 171-180
humidities and temperatures. Sheridan JJ.
Dewell GA, Simpson CA, Dewell
Risk associated with transportation and lairage on hide RD, Hyatt DR, Belk KE, Scanga JA,
705 contamination with Salmonella enterica in finished beef cattle at  Morley PS, Grandin T, Smith GC, J Food Prot. 2008 71(11) 2228-2232
slaughter. Dargatz DA, Wagner BA, Salman
MD.
Translocation of surface-inoculated Escherichia coli 0157:H7 into Luchansky JB, Phebus RK,
708 beef subprimals following blade tenderization. Thippareddi H, Call JE. J Food Prot. 2008 71(11) - 2190-2197
Source tracking of Escherichia coli 0157:H7 and Salmonella a‘;‘:s;Tg;\ABi:Is::C Jn’\g’nznzht;i-n
707 contamination in the lairage environment at commercial U.S. beef YoV, va - Aing J Food Prot. 2008 71(9) 1752-1760
) R " . . ! DA, Shackelford SD, Wheeler TL,
processing plants and identification of an effective intervention. X
Koohmaraie M.
Arthur TM, Brichta-Harhay DM,
Prevalence and characterization of Salmonella in bovine | h Bosilevac JM, Guerini MN,
708 nodes potentially destined for use in around beef ymp Kalchayanand N, Wells JE, J Food Prot. 2008 71(8) 1685-1688
P Y 9 ' Shackelford SD, Wheeler TL,
Koohmaraie M.
709 Enteropathogenic and Enterohemorrhaglc Escherichia coli JayL. Mellies, AlexM. S. Barron, Infect Immun. 2007 75(9) 4199-4210
Virulence Gene Regulation Anna M. Carmona
Y. Ogura, T. Ooka, A. Iguchi, H. Toh,
Comparative genomics reveal the mechanism of the parallel M. Asadulghani, K. Oshima, T. "
710 evolution of 0157 and non-O157 enterohemorrhagic Escherichia Kodama, H. Abe, K. Nakayama, K. Proc Natl Acad Sci 2009 106(42) 17939
R X USA 17944
coli Kurokawa, T. Tobe, M. Hattori, T.
Hayashi
711 Appllcablllt}/of. biological time temperature integrators as quality Ellouze M, Augustin JC. In.tJ qud 2010 138(1-2) 119-129
and safety indicators for meat products. Microbiol.
712 Effects of temperature and pH on the growth of bacteria isolated Yang X, Gill CO, Balamurugan S.  J Food Prot. 2009 72(11)  2380-2385
from blown packs of vacuum-packaged beef.
Validation of a lactic acid- and citric acid-based antimicrobial Laury AM, Alvarado MV, Nace G,
713  product for the reduction of Escherichia coli 0157: H7 and Alvarado CZ, Brooks JC, Echeverry J Food Prot. 2009 72(10) 2208-2211
Salmonella on beef tips and whole chicken carcasses. A, Brashears MM.
714 Effect of beef product physical structure on Salmonella thermal Mogollén MA, Marks BP, Booren J Food Sci. 2009 74(7) M347-M351

inactivation.

AM, Orta-Ramirez A, Ryser ET.

_20_



wWEEE

BEE 2B

R—y

Escherichia coli 0157 prevalence in different cattle farm types and Cobbaut K, Berkvens D, Houf K, De

715 identification of potential risk factors. Deken R, De Zutter L. J Food Prot. 2009 72(9) 1848-1853
Thermal inactivation of Escherichia coli O157:H7 in blade- Luchansky JB, Porto-Fett AC,
716 tenderized beef steaks cooked on a commercial open-flame gas Shoyer B, Phebus RK, Thippareddi J Food Prot. 2009 72(7) 1404-1411
grill. H, Call JE.
Prevalence and enumeration of Escherichia coli 0157:H7 and gzz:;ﬁca‘ihMéAgw:;hﬁf:n?‘:ta
717 Salmonella in U.S. abattoirs that process fewer than 1000 head of . y oW ¥a J Food Prot. 2009 72(6) 1272-1278
catlle per da N, King DA, Shackelford SD,
P v- Wheeler TL, Koohmaraie M.
The Effect of Hazard Analysis Critical Control Point Programs on . - . Epub L =
718 Microbial Contamination of Carcasses in Abattoirs: A Systematic w!zzlenl]l E 5::':;3 Greig JD. E(i);)dborne Pathog 2011 ahead RUTOLH, B
Review of Published Data. ! ’ ’ of print 2l
- ok L= G REE KRB FEE -
719 T LESR FEARhTORE E 2008 49(2 70-75
BERBIRYILERSOER M LAER AT TOEENE BT BEE TH OET B (2)
720 Pathogenomics of the Virulence Plasmids of Escherichia coli  Johnson TJ, Nolan LK. Microbiol Mol Biol a0 734) 750774

Rev.

_21_



A OWAEMIZEE T L A

_22_



R 2 A A ORI BT B A

(2 I N O

1

FiESA= = QONERLD)

2011448 TH =2y ZF (EEMHFPR)PIREIFEH EHESN D EH & T EFFLE
AL, 2O b4 NEL L, SROBFTHEFEMHEOFEECIHARSR, BALERER
BHMITAE TH D,

EREAFROML - FHHEERO TRICNI I VIIEERS DL, L2rL, 20 LR
XL DMADBREBARICHETLIBAZNR2FAEREDNHBD THLRVONIRTH
5, 22T, AMBEIZ NI I I/ Sk ) A7 KBOROBRIEEZEMNET D,

mE, VAZRBOREZRIET 22D 0MAEDRBRICEL TiX, NENFAEREEER
SHEBEREYE LM EFIEEOMEEIT O,

TR A O A2

AP (BB ) 50 500 g DURIZEI 0 531F Talkh e Lz,

B2 A HMAPE RS S LB % T R E O IRA I RIER, 10 CT 24 BEfEEF L7,
IRAF ORE 2 BIRTICIRIE L, MBGRE L Uiz, F72, ROBIOEHE RMBGE & LT,
INBGREL R OAMBGEHC S\ T, REERE % Y S22 L, Rilateh e Wl =4 L,
FERE R CWEREHCOWT, B I KB EE 7213 Ve R TR, B X OMKERKBE
BEABE LT,

AR T IE

AR A R 0 Y
D AR
Escherichia coli ATCC 43895 (MiE 0157, N 3HE I KOV REEARR)
Escherichia coli RIMD 05091876 (MLiE% 026, X imd 1 BIpEERR)
Escherichia coli RIMD 05092028 (M O 111, N = I KO RIEEARR)
Salmonella enterica subsp. enterica NBRC 12529 (Ifi. & Typhimurium)
Salmonella enterica subsp. enterica NBRC 3313 (L& Enteritidis)

© 06600

Salmonella enterica subsp. enterica ATCC 14028 (Ifi.y& % Typhimurium)

2) BRI O
BEHRBEKEZNENRNY P NV A 74 3 i CERE ) I8 L, 35 CT24
R Lz, BEHO N TN A T A3 A, UV UBEHEEARASEKZ W
THRL, BHRBREKROEERF1I~5X105/mlic2 b ko IcHlif L, RBREKO~
@PHKAZERIEAL, BEHLMERBEORAEKAZRM L, £72, RBREKD
~OPHKEEFERAGL, YLIVEXTRBREORAFHBEZFAML 7=,

_23_



3)

1)

2)

B B R O AR T B E
REEKOAERE A, MU 7 N YA FEREH CRIHMES) 2 H W 2R IREE &1 (35 C,
24FF R BE ) I L W JIE L7,
ok o 3
s
BAREEICTEALZER (FTR) 25500 ¢RI 5 TREFE Lz,
REBRE O A
KB O/ 2BREELBEHMMERBEXIZIVLEX T BEOBEAEKICHE S -4,
BMYHLE, AEHAOWCRERRHOKGZBI K -72%, BRABEBRICRESY-H
Z EEICULZRETHEE Y Yy — LIcHE, RBREMNEREZHRL -,
B, BEHERICEBEITETCOARVREZIKE > v — LIgHET T REE GRERE
(P& L) E L,
BRI

RE 2T E Y v — L 2 RBRWICW R, BEDRE RiAfAcik< By, 10 CT24
R AE LT,

PR AL PR

10 C T4 RRAFERICRBREM A RB 285 COBWTICEIESE, 1, 7, 10154
MRREF L2 2 B L, nEGRE GRERE AT ) & LTz,

7E, INEMVLER A il U 7 O ERIER B A G R & RN EGURE GRERE A 5) & LT,

OBt OB (U > 7) AL

b2 b GRUBREAM A H) 22552 end JE S (2O L, BIWr L7z B#f &2 Rmalel & L7,
Fo, KEFEEZIRD BRWIZER D O 2 NERUE & LT,

mE, 83 COLMH CRBELH Lol T 2 v TRk 2 Bl L 7=,

KIGE, Vvt 7 JEE &k OFE R KNG E IO #E

§ &/l &=
wﬂﬁﬁia
E &

A P R T e OV B8 488 5 O gy oA e
B 8 HH I KI5 T A5 A5 Bk oD AN B Je OB RE I OV sk BB o0 35 1 5 sE ) OV
HEEHZ SO W THIE LT,
7k, W H LR R B IRMPNR H VR O EalBR) K O B 2 15 GEPERUBR) 12
A R KM B AR T IMPNE 7k (E &P I L v llE LT,

@  HIUE R TR K OV R K B R
HILE X T g AT A ROR O R NE K OV EAGCERIE OV st B FRCEE O 352 10 5 e YN
ABHZ DWW THIE L7,
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¥, PIVER T EEIIMPNE ik GE BRER) K O E &L (BB Ic Xy, &
{58 5% M T A IMPNGRL HH 7 O BERRIBR) (2 00 E L7,

2)  WE R
RNNBGBH L 3ME, INEAGBHI N BVL B Sk 2 & 4l 97 o, s RBUEHTZ 2@ Iz oW
THE L=,
¥, TARME, 7, 10K V1543 BIMEE ONC 6 BRECEE ) & TR N BN & O 145 [N 4R
Bhio2mic /o THlE L,

3)  ABOEE
O  FmRAEOEE
FHEFABO L (GERB) DB HI5X5XT em((25 ) DAL AE I Y H LT,

@  PEBRUEL O £
WEREEF D F i (G ) 22 595 X5 X1 em(§925 g) DFRALZGI D H L7z,

4)  WEHE
@O FBHF IR O 7 R
PR L 723lBk25 gl20.1 %7 b AR AR AK225 ml 2 Nx 2%, A b~y h—%
AWTIMIREEG L, RENFIREZMRR L,
@  BERE AR EUEHR 0 i Y
AAEHFIRL mlZ&0.1 %<7 b AR K nliZM 2 IBE L, 10045 A RECEHIK
EIM LU, FEOBREEZBEVIEL, BEEMARAERZFARL -,

@ A i K RS o0 I E

a)  MPNE ML (G &)
AREHEIR10 ml 9 D Z 205 R ICHH R L 7o nECEF # (10 ml) 34T, BAEHFIK & O
BYPE A R EHE L m1 > ZmECE;Hh (10 mD)3ARICFN FRHEM L=, 42 CT20
~24WF I RS R, BE IR DO 1A 4 H & % SMAC Media Cefixime-Tellurite (CT)
SupplementZI{RML7Z VY Vv b~ 22 % — (CT-SMAC) 2 K 5% Hi & ONXM-EHECZE
KIEEHICHE AR B L, FEREME36 CTIS~24MME&R%, "BEEM Lo
EHmERGE e =—0FRE2HE Lz, BEHOERBE2 2 =— 2338
I A & B i KB TR ) & HE L7z,

b) B AR I CE MERRBR)
MPNRL VA IS THIE # 0 5% © o 3UBHE IR 42 & (K180 ml) 2[R & DO mECK? # (2£F %
FE) &2 IRE Uiz, 42 CT20~24RRES # 4, BE®/IR O 1A 4 H & % SMAC
Media Cefixime-Tellurite(CT)SupplementZ iR L 7=V Ly b~ v a3 F—
(CT-SMAC) %€ K 1% M K ONXM-EBHECZE RS M IS Wi R R L 72, KM% 36 CT1
B~ 24W[HI R %, BRI EoOBEHOMERBEH an=—OFEE2HE LT,
pEEmERGEEH e =—NBo B a 2 BE Bt RIGE T &HE
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5)

L7,

@ YNEXTEEONE

a)

b)

MPNL H V% (7 ek BR)

AEHE 10 ml T > 2 2fF R E TR UZEEMT 4 3 > 554 (10 ml) 3AIZ, ok
JFO B OB P A RGBT ml T D ZEEMT A = 15 (10 ml) 3RICE R F B
L7, 35 CTI6~20W;MEE&E%, HEWRROL nld —TF « 7 N7 F 4 B
(15 ml) (CHEFE L7z, 43 ‘CTI8~22M5flI s th, REBIRD1 A4 H & ZDHLE X
B i miAR Bk L7z, 35 CT22~26MEMEs %%, BREM EOYV LEXRTER
ar=—0OFRELHELL, PLEXRTREH I =—RRONTSAE L T LVE
37 JEE TR & HE LT,

T R 215 GEMERUER)

MPNRL HHVEIC THIE# 0 5% » O BBHE K 2 & (K180 ml) IC[F & DEEMT A = %
H2fERE)ZMAEA LI, 35 CTI6~20MMEE#%, HEERODL nlz —
F e T N TFAEER M (15 m]) IS8R L7, 43 CCTI8~22MFREs % 1%, HisE
D14 H & 2 DHLAE R I HE AR EBIE L7z, 35 CT22~260 &%, %X
LoV v EX T BEar=—OAEEHELL, YLEXTRBEH 22 =—0
ROLNTGEEYNVEXTBE T CHE L,

HEAF SR K B B O ) & IMPNE H 1 (8 &7BR)

HEBHFEIK 10 ml T o2 2fEEEICHE L /-ECE# (10 ml) 34D, 3 BHFE IR K OB

B2 BREREHE L ml > ZECE: H (10 m1) 3ARICEN TN EEM L7, 44.5 C T22~26
KRB &k, VAEAOHELHE L, VAEEPRBDOONLIZHEEROIAEGH
BEAEMBEG M ICH AR B EE L 7-, 35 CT22~26M 1%, R LICHHE L
BERRKIBE L REDND a0 =— %7 A 3 B K% OV i %% K AR} i B 1 B2
FEL, 35 CTCASHFRIEEZE Lz, HMBROAME 7 A a VM TH ADRELZRD,
ELIICINICHIGT o @ERB I EOEN 7 T AEEOEFREE TH - -

B EMERKNBEBE TG & HE Lz,

MPNAE D 5 7E

G ) LD DN RBHER R O A LY, AMEARAES MAEDHE

(200) & EIC LT, B gb7- 0 O LEHOEE MPNE) 28 7E LT,

FBRICHE ] L 7o s - 33K

AR U7z B5 - 32 R-11TR LTz,
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F-1 B - BRI

PIE- 3] Z i A= —4%
mEC 5 N 223
VIVEy hvy o —RRE S b
PafE I PE RSB SMAC Media Cefixime-Tellurite(CT)
Supplement DYRAL
XM-EHEC%E K £ 1 H 7k i 38
EEM~ 4 = K FAF LT
PIALEXTRE  N—T - T b T T AR LR Hh ST
DHL2E K 1% Hi FAF LT
ECHE H FA T
R e R
FLBE T A 3 B FAb T
LB EESP I 0X0ID

it R
1 B it KRG B A A5 k)
58 HH IR R B T E S SR 2 -2 e OIS, FEME SR KRG AR ERE R 2 -3 UBITR L
7=
Fo, FREOBERMEREGEOFEMEE R L, £-6&KOTIHCIZK-1~41Z7R LT,
¥, WERSE 1€0.30/g) 1% 10.29/g) & LTCEHEABEH L,
RMBONEFEHTF sk & i U CBEF ICH BN D o, Eio, MK ORE
B OCNEEREHT & BICEH BN D o T2,
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FK-2 T M K B R E A R

W HH e R
R W —NEmE <0 WP T =
(/) B AR A (/o) P R AR
1 9.3%x10? + 9.3 +
R GRBR&E 11 45) 2 2.3%103 + 93 +
3 2.3%103 + 1.5X102 +
1 <0. 30 — sksksk )k
2 <0. 30 — skoksk skoksk
85 C, 7%
3 4.3 + skeskok skkok
4 <0. 30 — skokok skksk
1 <0. 30 — <0. 30 —
Ny j;ufgg 85 C. 105 2 23 + 23 +
GRBR 1 75) 3 0. 36 + 9.3 +
4 <0. 30 — 0. 92 +
1 <0. 30 — 0. 36 +
. 2 <0. 30 — <0. 30 —
85 °C, 15%
3 0.92 + 2.3 +
4 <0. 30 — <0. 30 —
%FFR 1 <0. 30 — <0. 30 —
FEBREMERL, &) o <0. 30 — <0. 30 —

R e KB B OIR A B O EFE B - 2.2X10%/ml

wpk JHEE T
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F-3 FER RN B E RS R

Stk il A RAKEGHERE (/g)
i b -
e} N
1 2.3%10° 4.3
RN GABR # A1 5) 2 1.5%10? 9.3
3 2.3X%102 9.3
1 <0. 30 skeksk
2 0. 36 soksk
85 °C, 74
3 0.92 soksk
4 <0. 30 *okok
1 <0. 30 <0. 30
iz 2 9.3 9.3
i 85 °C, 104y
R 35) 7 1.5 9.3
4 <0. 30 <0. 30
1 <0. 30 <0. 30
2 <0. 30 <0. 30
85 °C, 15%
3 <0. 30 4.3
4 <0. 30 <0. 30
IR 1 0.92 <0. 30
(HEBREMER L, &nEy 2 23 <0. 30

3 78 H AL R B O IR A R DR R EL ¢ 2. 2X10°/ml
sor JHE

F-4 W5 H ik R I E A R

5 47 HH o A K B T
- . F PN
Rk HlE yE T
MPN i e MPN y e
i‘g”)uj B e i”)uj L
1 9.3X%X102 + 23 +
RN GRBR# £ 35) 2 75 + 9.3 +
3 4. 3%10? + 4.3 +
1 <0. 30 — <0. 30 +
- jJEf}L 85 C. 14 2 1.5 + <0. 30 —
GRBR E 1 75) 3 2.3 + <0. 30 —
4 <0. 30 + <0. 30 +

5 A I R G B O TR A B O AL 2 3. 0X10°/ml
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F-b  FEAHR M B E R

e — R KB EEE (/)
AR i e ;%
1 9.3%10° 9.3
HNNEN GRBR B A 75) 2 7.5X10? 4.3
3 9.3%10? 4.3
1 0.36 0.74
#h 2 2.3 <0. 30
(%iﬁ»%{;]\{\ﬂ“%) 8 C, 17 3 4.3 <0.30
4 2.3 <0. 30

5 7 H A R B D TR B BRI O AR BB - 3.0 X 10°/ml

F-6 i H AR R B R R ()

U £ g H e R B (S 44)
g B AL /g log \o/g
4633 3. 56
ARINEN GRBR 1+ 35) i‘%iﬁ
R 84 1. 70
85 C. 104 %iﬁ 6.0 -0. 04
mEe N 8.4 0. 44
(RBREE ) #1Hi 0.4 -0. 41
85 C, 15% -
N 0.8 -0.29
-7 BB H PR KRG B ) RS R (R Y))
LR £ B R HH e R G B (S 44)
g HAL /g log /g
. Fif 478 2.49
RINE GRBR 11 5) N
P 12 0.99
AN N L1 0. 13
GEgEtE 0 O T 0.3 ~0.54
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5000

o 3.5 [
4000 Fo emmm e
i 2.5 b4 |-
(=4 B
3000 | e H
1. JiiiN -
P 1.5 |
K000 | N
115 i
0.5
(/g) 1000 - (logyo/2) H
O | T | | | _05 L L ’_‘ L L (I ’—‘
Fm NES RKm NEE Kl N FE ONES R NE RE P
[ | ] | L1 | | | |
KInER 85 C104y 85 “Cl15 4y gy 85 C104y 85 Cl5 4y
X-1 e HimE KIGE (/g X-2 fEE P KGR (log,w/g)
500
2.5 =g m—m——————— -1
400 |
15 15
o300 Fof e o L5
1ff. JiiiA
M T
K o200 | K
15 15
B 0.5 F
ve 100 T (log,o/g)
0 [ L -0.5 ! ﬂ
Fm AR RXm N NHE R NEB
— L1 I_I —
RMER 85 Cl1 % FIE 85 C1 %y
X-3 fpE it KEE (/) X-4 fpE B KGR (log,w/g)
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2 V'R TZEEMSERE
PAER T B HER R 2 R-8K 0T, FERKGEBERERSRZR-IKPILIRL
7=,
Flo, FRBOVNLVEXTRBEOVFHEEZRE L L, £-12K T3 I K -5~8IZ~ L7,
72k, MIEREE 1<0.30/g) 1% 10.29/g) & LCPEWEEZBEL L,
FRIMED NERFEHI R w0 alkh & Il U CBRE IS B D 2o 7z, Fz, MR O£k
B R O ERRREHE & DICE SN D 7o 7z,

F-8 VTR T EEERER
PR T B

R W —NEmE <0 WP T =
(/) B AR A (/o) A R AR
1 9.3%102 + 43 +
R GRBR &# 1F45) 2 1.5X10° + 0.36 +
3 2.3%103 + 7.5 +
1 <0. 30 — skesksk )k
2 <0. 30 — skoksk skoksk
85 C, 74
3 <0. 30 — skoksk skoksk
4 <0. 30 — skokok skoksk
1 <0. 30 — 0. 36 +
Ny jjef,\fg 85 C. 105 2 <0. 30 — <0. 30 +
GRBR E 1 75) 3 <0. 30 — <0. 30 —
4 0. 36 + <0. 30 +
1 <0. 30 + 0.92 +
2 <0. 30 + 0.92 +
85 C, 15%
3 <0. 30 — <0. 30 —
4 <0. 30 — 2.3 +
% FR 1 <0. 30 — <0. 30 —
FEBREMERL, &) o <0. 30 — <0. 30 —

PNLERXRTBEORAGEKEDO AR : 3.0X10°/ml
wpk JHEET
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F-9  FER RN BT E RS R

Stk il A RAKEGHERE (/g)
i b -
e} N
1 4.3 <0. 30
RN GABR # A1 5) 2 2.3 <0. 30
3 15 <0. 30
1 <0. 30 skeksk
2 <0. 30 skekok

85 °C, 74
3 <0. 30 skekok
4 <0. 30 *okok
1 <0. 30 <0. 30
N j;f;x 85 C. 104 2 <0. 30 <0. 30
FHBREAE) 3 <0. 30 <0. 30
4 <0. 30 <0. 30
1 <0. 30 <0. 30
2 <0. 30 <0. 30
85 °C, 15%

3 <0. 30 <0. 30
4 <0. 30 <0. 30
IR 1 9.3 <0. 30
(HEBREMER L, &nEy 2 2.3 <0. 30

PR T EEOREFHIROAEFEE - 3.0X10°/ml
ek JHEE T

F-10 FEXR T EENER R

PILEXT B

- . Fm
w8 HlE - -
MPNEL HH 7 o MPNEL HH 7 o
i‘g”)uj“ o 2 i”)”“ 8 B 2 U
1 4.3% 107 n 9.3 +
RN GRBR# £ 35) 2 4. 3% 102 + 2.3 +
3 9. 3% 10° T 15 T
1 <0. 30 n €0. 30 —
JIES 2 2.3 + <0. 30 _
L 85 C, 14
(GRER T ) 7 0.36 + €0. 30 +
4 <0. 30 ~ 4.3 +

N

PNLEXTREORAGHEBROAREE : 3. 7X10°/ml
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F-11 FEAH R K B T 7 R

e — R KB EEE (/)

AR i e ;%

1 29 9.3
HNNEN GRBR B A 75) 2 2.3%X10° 0.92

3 23 23
1 0.36 <0. 30
#h 2 9.3 <0. 30
(ﬁé%%%) 8 C, 17 3 23 <0.30
4 0.36 0.92

FILERXR T BEORGHWEDOAEREE : 3. 7X10°/ml

F-12 xR T EEMER R CFH)

- £ B P T EE L)
g B /g log 1o/g
1577 3.17
R GRBR # 11 45) %?
R 17 0. 69
85 C. 104 F 0.3 -0.51
mEe f IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII N 0.3 -0. 51
B £ 5) N 1 0.3 0. 54
© 0 1.1 0. 06
#-13 V' 7 BENERRE CEE)
- R e R T EE CEY)
! %Mﬁ /g log 10/g
597 2.75
RINE GRBR 11 5) :5?
P 8.9 0.84
JnEA EJ11] 0.8 -0. 29
e 85 C, 14y
(BB %) Cm L3 0,24
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1800 3.5
1500 F{ f---------------------——-
2.5 F
H1200 4 - H
b V%
£ £
900 o f e 215 b
7 =
& &
600 FH f----------mmmmmm oo
(/g) 0 /5).5 F
300 ‘e 0810/ 8
0 -0.5 ‘ ‘
o NED R NE Rl NS Fem NES FRm NE R NE
[ | | | | | | | | | l |
Fehn#Eh 85 ‘C104y 85 C15 4y i 85 ‘C104y 85 C15 %4y
X-5 HALEXTEE (/g -6 HLERrTEE (log,/g)
800
2.5 | e
600 F-m=z----------—m -
I ¥
U Jb
* = 1.5
3400 | -
7 =
I I —
0.5
200 S
(/g) (10g1<)/g)
0 — -0.5 ! ! ‘ ! ‘ ‘
o NES R D Fm o NE EKm N
AINE 85 ‘C1 4y ATNER 85 ‘C1 4y
-7 PrexT7EE (/g X-8 HrEXTEE (log,/g)

LA
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