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1. BEmEREZEADISHDOUROTOT 7))L (2018)
~FEAF(CBF 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]

2. UROTOI7AIVERICER U EmEZLERESHRE

Tr28FEEmMTZEHERESHAE wEE (2017F3H)

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

3. €Oftt
a BEmfERZEE [S5Rh0Hh>E0/\U5— - 2223 = /Y (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
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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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