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REGULATION (EU)2017/1495 of 23 August 2017.
Amending Regulation (EC) No 2073/2005 as regards
Campylobacter in broiler carcases
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1. EmERZEFEDIZHDUROITO0T71)L (2018)
~FBARF(CHT D Campylobacter jejuni/coli~

a http://www.fsc.go.jp/risk profile/index.data/180508CampylobacterRiskprofile.pdf [${&hk]
b http://www.fsc.go.jp/risk profile/index.data/180508GaiyouCamRiskprofile.pdf [#IEhiR]

2. UROIJOT 71 IVERICER U EEmEZRERESHEE
I 28FEEMEEHERGHRE IES (201743H)
[H>EO/\U5—EBEKU . OT1ILADJ X OFHEORST (CRET 3R
http://www.fsc.go.jp/fsciis/survey/show/cho20170040001

3. €ODits

a BEmfEREsEE BRFoH>EO/N\OSY— -3 =,/ (2009)
http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20041216001
b 70—k IH>EO/NDS— (Campylobacter) | (2016)

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