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1. EENUXTFHE (EFSA : BRMEmMmEZ2HE)
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« EFSA (3BRNRFOH>EO/I\UF—EERICKZIERS (H>EO/\US—IE) %=
Ml 9 B eHDEEN Y X JFHEES) L & i85
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« JZ1Z20L. 2008 FDOH—RA(CLDE. £)/\WFDS55E15~45%DHBENTIEIZOE
EHEESNTULRh o T,

HiH8 : 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. B¥{ERFE (European Commission, EC:BMESS)
Process Hygiene Criterion [ TAZ2DFEEEAE] (20184F1818~)

Food/stage Sampling Limits | Analytical |Action in case of
RGB#/EEERERE | plan B reference | unsatisfactory results
"j'.‘_/j').‘/ﬁ‘ method BRI EETHo-IEEDITE
= SFSEE
RENED N=50, 1,000 EN ISO Improve;nents in sIaushtIer hygiene,
¥ — _ _ review or process controls,
j(g’rgjz) <A C=20+ cfu/g 10272-2 of animals' origin and
P S EPES ) of the biosecurity measures in the
T wn— 20204F(C( farms of origin’
B - . BB T OB
c—10 - UFICDWTOEE
- : TiEEHE. BYIEK.
CfmETIC RIS TO) A LF1UF 1
tHEZ © EUROPEAN COMMISSION : COMMISSION *C : Dy OBHBHIEBE (B TINROTESROSAMEL)

REGULATION (EU)2017/1495 of 23 August 2017.
Amending Regulation (EC) No 2073/2005 as regards
Campylobacter in broiler carcases
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B8 : THE JOINT GOVERNMENT AND INDUSTRY TARGET TO REDUCE CAMPYLOBACTER IN UK PRODUCED CHICKENS BY
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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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