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27h28E (2012%F) (2016%F)
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- B5EX(30.03% REYERENLL35 A
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2. XKE (2014%) SJUTE SR (350 %8R
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1. EENUXVFHE (EFSA : ERMEmEZ2HE)

<AHE>

« EFSA (IEERFOH>EO/\US—EBERICKDERES (B> EO/\US5—E) %=
Ml 9 Bz DEEN Y X JFHEES) L& g5

¢« EUR=XSA>2H—A (2008) OF7—FICEDE, MEYEEZRTEIDCE
(CKBDI—RFIT—DFEMECHITIEERD X VEBINIRICDVNTHE

<#ER>

o EURROIFE T, MIRIBADOETD/\Y F(ICHNT, BRIT(EIMED
H>EONDS —BRDOEHN
1,000 CFU/g F7=(3500 CFU/g EWSHENBEZBIE UKIBS., IBHNICIE
EbDERURDIZ50% U FEEIFI0%UAFICERTESC EMNRERENE

o JZIZU. 2008 FOH—RA(CLDE. &/ \WFDDSE15~45%DIEATIFZDE
ENEZESN TN I

HH8 : Scientific Opinion on Campylobacter in broiler meat production: control options and performance objectives and /
or targets at different stages of the food chain EFSA Panel on Biological Hazards (BIOHAZ) EFSA Journal 2011; 9(4):2105
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2. BEERE (European Commission, EC:IRHEESR)
Process Hygiene Criterion [ TAZ2DOFEEE%E] (20184F1818~)

Food/stage Sampling Limits | Analytical |Action in case of
RR#E/BEEEREE | plan &% reference | unsatisfactory results
YyrIILT method BRAFEATH-BEDITE
T ST BEE
;%Eﬂfféd) N= 50, 1000 EN ISO Improvements in slaughter hygiene,
; =__ _ _ review of process controls,
JOA5— K C=20+ cfu/g 10272-2 of animals' origin and
(EODEZ) S BRSPS (2 of the biosecurity measures in the
T — 20204E(C(% farms of origin’
[Campylobacter spp. | (23521 55¢(—(¢ . B IRERRE T O A
C=10 - - UTFICDV\WTOEE
- : TEEE. SER.
cAETIC BB TO) o AF1 UF
tH#2 : EUROPEAN COMMISSION : COMMISSION *C : DYNDRIBHIEREE (>IN hORBERORAELR)

REGULATION (EU)2017/1495 of 23 August 2017.
Amending Regulation (EC) No 2073/2005 as regards
Campylobacter in broiler carcases
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3. BEREHDZVIEDEISIKRDES (FSA : REAREHER)

<HBx=- 88>

« EFSA BZEHEUIZEU R—X 5414 25—~ (2008)(CLD L.
REDH>EO/INTY—BRERNEU FEHLDEEHN DT

« REINTEESNDBARCHITDHN>EO/NDY—ZEHBSEDTH.

- BRFELERFHVESE L. BEZBITE
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- BRI DRIRER (SA1E) (CHWT.
BREHDSVEE (1,000 CFU/g L) ZRST
EZfE 12008 & : 27%] — 2013 £ : 19%] — 2015 £F : 10%

<tEER>
o WEDEETIRFTEEINTULD, NEEEICHITIEDIEADDS S,
o FHREHDZU\FE (1,000 CFU/g HULE) OEHBEIGE
[20144F : 20%] — 20154 : 12%] — [20164 : 7% &S

88 : THE JOINT GOVERNMENT AND INDUSTRY TARGET TO REDUCE CAMPYLOBACTER IN UK PRODUCED CHICKENS BY
2015 FSA (2010) , Latest figures reveal decline in cases of campylobacter infection (FSA) lﬁﬁfﬁ%ﬁ‘% 30
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<HREICHITIEEDELE>

o J—RFIT—2ICHBIFBDH>EOQ)I\DF—IFRKICDLNT, EHEREBTFEZRETIB
B IDIEH
20094 (C. [Industry-Government Joint Working Group (JWG) | Z&5%iZ

o RERTEHERIFDDIrectorL NILDOR/NEEEEORKXRENEFTDVIL—TEE
=t [The new look Acting on Campylobacter Together (ACT) Board]

« 2009, FSALEZEEFEZ. ERENEEFEON EECDNT,
1,000 cfu/gZiBX2H> EO/NTY—BEBERHFZ10%KRELIT DI LZBET
BERBREI D LEICOVWTER

- KA/ N\ SERB N REEDEFFEAN LS EO/NDY —DREZIHB (T1TU).
ZTOfmRZBHOHEERITDIIT YA MMCHER (20175 ~)

HEE : THE JOINT GOVERNMENT AND INDUSTRY TARGET TO REDUCE CAMPYLOBACTER IN UK PRODUCED CHICKENS BY
2015 FSA (2010) , Changes to the campylobacter retail survey. Last updated: 21 September 2017%
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1. EmEREZEFMDIZSOUROITIOT71I)L (2018)
~FARF(CH T D Campylobacter jejuni/coli~

a http://www.fsc.qgo.jp/risk profile/index.data/180508CampylobacterRiskprofile.pdf [£{4&hk]
b http://www.fsc.go.jp/risk profile/index.data/180508GaiyouCamRiskprofile.pdf [#1ZEiR]

VX270 71 IWERICERUERRELHEFAESHE

TR 28FERmEZEHEREGHTE IEE (201743H)

[H>EO/\U5—EBEKU.OT1ILAD )X DFHEOIRST (CRET DA
http://www.fsc.go.jp/fsciis/survey/show/cho20170040001

3. €Oftt
a BmfEREFTME SBAToHh>EO0/N\OSY— - 2223/ (2009)

http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20041216001

b 7O —b [H>EQ/NDS— (Campylobacter) ] (2016)

http://www.fsc.go.jp/factsheets/index.data/factsheets campylobacter. pdf

b
M ERREEES 33

: P o
T Food Safety Commission of Japan



http://www.fsc.go.jp/risk_profile/index.data/180508CampylobacterRiskprofile.pdf%E3%80%90
http://www.fsc.go.jp/risk_profile/index.data/180508GaiyouCamRiskprofile.pdf%E3%80%90
http://www.fsc.go.jp/fsciis/survey/show/cho20170040001
http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20041216001
http://www.fsc.go.jp/factsheets/index.data/factsheets_campylobacter.pdf
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Disability-adjusted life years ([RERBESFE) . mRIAE(CKDETE
[EEC I DERZTLLE TET DT, %l@ﬁﬁﬁb{’ﬁ“‘%ﬁ%mH’J(CTEEH:@'Z;
JODIERD 1 D, BIEREBICRKDFETHEPEBRRELUTLZITTIRL, 3t
CEEEEHBOEEZRAWTHRE I D ENTETHD. EREEITHD
MR RICHITDIBEIELAREF (EHTE., #INETHRHESNDDH D,

DALYs(IIERRIEE (C K DRFRIDIBRZE[LE L. BI(CLDEmIERE
2 (YLL) &EREEZRITCEZTDIFE (YLD) ZAHWVWS CETHRT EEEZN
gU. ﬁ%(;$5ﬁiﬂ%ﬁiﬁﬂﬁ(;m¢o 1DALY = iR 1FDI|EEKXKEZBRDC
ENTED.

L2011 FEOEHARICHBITRERBFROHL> E/\OSY— 2232/, YILEXRS
BEMNMO_OJDA)LADYLL, YLDETUDALYsOHEETHEE >

ol L YL L YLD L DAL

HhreEQ/)\o5— Tx>a2=/3Y 5,968 6,064
HILEXRSEA 166 2,979 3,145
JO7J-10)LA 457 58.2 515.3
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