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o) & = ga RAWY I
1993. 3~ @A) : AYAst AdFEgA St FF LAY Ar
1998. 5~ &) : RAZAR FAP4 g9 A
“Aflaloxin B, ol W@ SR ¥ ELISAYE ol &% &9
aflatoxin B, £ 23 A7"9 408 o4 (FWE3A H J. of
MycoLoxin Research, J. of APACPH, J. of Food Protection &
ZA| 3| A o AA).
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220l WAy oo ASS AA B

Moy &t X}oialsoy BF I E 8 71 8T}
#4 5

=

o] AxZ wdgdstn FAANAEI FEFH H I AA =ANA FU8le] A FFo] 2
°'E¥ AARAZIF (WHO)Y &td A AAARCR 713 Bo] dAlsts 3] A7
89 ’—‘]% (Food Poisoning)& X3t 2d¢ AF oz Qg Ayolgtn Azty
= e EAMRE 29d A& 9% Aoy, 2 UnAe HEFS FF3

21'01] o gk 740114 AAE 74 AT s AES YA 9= SHEA 93t 4
FEo| o7|Ho] BHadA Algaln e Rojvh o I A& oM FHES 4

FZ A7 FoE 7IZoln —"—Hh: A4 Helg AAdgd AFE SR AN, 28 AA

A &g 493 29 ¢ A& Aot
d9 AFEoz HudHe FHHA A AAFAAdzAAE JAe] dZH(Tip of the Iceberg)

of st Aol MAH AE/+E9 7‘] oz A A LAY 10% FZ o] EIE

=

E

= Aoz A Jrh S8 vk AS 2nd FAxS 9w 19659 FH 1986 713 9
NFE AT AYRFE ”%‘5] Za (97 0AHA 1098 FE22) 3t oy o]ls o
FAAEHE o2 A% AL E 43 ste FEoIUY. A 10937 (1987-1996) 0l = A7t
7k 31-1047 22 Az Aloﬂi ARt E ol R AZE 5-12H o L}E}b}ﬂ ATt (FEy &
ARY F). 197739 HASFER sSunFA AFE Ab (19774 9¥, 25Tx HASH, LA
55009 of4k, AbEAL 19, A EF-ZEW, HAEA-XEHTT)E OP“E Agd wFed @
o}3ltt.

S8 e A$ olgkzo] FAHS AFE FAAESY AA{rt AMAHIE Jdoy HFF AL
dlol thdh HAE Aol W3R = A9t g ok £ 2 HA A Adaad dEiMe
Autol A FHIR @3 o], 7t A AFHEELE A9T F AE JE7L 4 AAMHA
2ale dyo|tt wely B ndae HI 97 T SEgAs HRS JIFA S
LA AFE AlAE FAHoE 1, B ol2REH AFH HAd V9% FR dUS
ol 7| doje TESE EYE AFS HAL o9 2 48 ¢ dE A4HF g
Hetg zAs) 2zt i
Xz

ARZE A2 547 (1993-1997d)e) =uj - o] #&FH FolH SCI L HLIY SAY #&7
o AT A% Bd WL 1AYom ddaUTh 2 FoM oA 4FF Al B 23
g zAos AR, A%z o] Fol Abdl, HuRE, R EAAREMN SHH A
3 2AUE WESE 39S AFYoz MASd nF, BYIY

Al ot wF
At 1. S8tmel ZExa INM LA ECARF ASS

1990 59 319 1% Rhode Island% 9] #5ze F4L 3t Yt 25Tl HF S0 ¢
Asdch oF 1004F e Bsh BAsgon dezads (A #u (B 662280
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2 Fulste 4ME (A-DE)o] EujstAn olE He 2FAE] FHE oyl Aol
5] A9 BEuoHE AY BE Ao wysigdd o= A At F 47% 2 18%9
#AFadct B JL Aol F2 Yo F2HYoH, P& YL olF F 62%7 HA %S
o}% F 3%7} WAt (relative risk= 18.0, 95% confidence interval= 4.0-313.4). %2 A
FEEATFT (Staphylococcus aureus)©) T3 (2x10° CFU/g) A& =28 £3 enterotoxin A7}
AEH A

datzAlb Ax x99 9% F 199 ¥AR (RAWEE)ANAN Y #F9 S aureus?t B HAL
o, i wjdstr] 48417 Aol zE ¥ UF EFAE HAUE AP FAH Aoz &
HEAoh (103¢= A2l ¥ 99zl F 2dojdE aYst HFAh. AR 24 2d A zg
g e R EAAZ AASE dAA o] Yoz RE dAFo] AgHn (29), ol&
& o gol dFrF L2 Yol AA diy WATe F Au Qe Tl Ho} y_%}“ 4
Zoll WRyE we AFAF FFozy o] ff YgAdFo] FAHHAEL Aotk (54 194). ® &
o S A 19A ulAe 9% FulE WL do] dd ol HsdE FLE Mo oy dFm
o YolFx #y Fd gL FAHstn (FA 294, AR Y dAE AABAgME FAo] AL
HAE Aot (F4 3a4). =3I o guz e ALgss kg 28 8F 4/l 2%
7t oz FAEHA Eilo o] AAAME ALHQ FAo] oy Holt (F4 48A). ¥
e W, 2 HFAZL a2z RHAS Qg 2 9 S o8 #e A2 (10~49T) H
A% 1547 FAE Ao
&

Jrtax

El

FHAAAN = 1° A3 Fort adt: ¥F xeElE

o e AFHS 71T JhesAdol HAH & AR d&HEZR

anle] F¥ ot {3 J*a! A8 #E R AFHYwet A

A= AFH LAY At 7L A 5 Qlok o] AtdldlME & 18 A% =

FE datd 97l AT AFES oo AAA9] 25-50%4

o2 gl glen, oo AFEE op7|% & 21

T O A&AA FAe} o] B Foh

Ablolct. A gaizl CDCY & ZA}d 4’3}

57t BobM MA MFFH oF 24%F A} Roz

xz2 % ':1?'#“ dlell= #1380l HAlso A=

A zEld 2% /’\%o] g 7o) itk

5 Fob A zgel ExYgE 2Ry WA A7 7}

zd = O ZMI zHE A SHES 2 T
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gk W 2zho] F g sl o] AlA 01]*1‘—:— 0g 2o dizgez (90 #E=) WHduUe AN
o A e AgEAT AR HI #H Ay 58 2t B 24 19AdME ol
2ol xelFo] Ze W Fof ¥FuF TUZ YojM olE 109=9 o] WA exo &
g3t Aok 10A12t0] 288 Aog FEHEY F2 2utAdAE 33l FlENAH NI =9
Aol o] YaAexe xgdad 2A AL 4289 Aow ¥k

- AA Artge]l sk FA 3@AA AU YL o] WL 64TANA 208 ¢t dHUY
3L Fgstg oy, o] Fx o) gko] 08T 64T E UAA I E B e Aoz BT

- X2 {FAZE Bad S22 wtmaA] wAAztx] 60T ol4do 2 HuEojof it uwrg o
oM 60Tl Fez2 HES AAY & A A Adbwte) AU AFEL ol 4 Y&
F2 o] 2AHIYYE Aol

- A EFE& 2EAVE wtEA ALgE|ojol doh 5L FuE o
AHol AR FUuTh A 2x AT o] xad W WP

o] 2dE Foglx HAG zYF o o9 FAZ A

fr e

L RAIME NES LA} ¥
258 Z4SAGD Yo AAF
A RS AEAL 5 A Aol



Alef 2. i3 21 AL SAA w3t diol AN (Norwalk-like virus) 4S5 =

19904 114¥ 8-12Y°l ©l % ColoradoF 9 Boulderdl U+ & widtsis AoA wjutggjolyd F
A Ade] iz B4 A o 39 Fekd 1000 ZI&AF AFA S48 #He A 6008
BE 78743 1899 xe|do] FAE dooy, AA WHWEL 131%ATh dEgxA dFG F
4 FHA s xedo] o] AFHo] WAy 4847 Ad o] AlH Y FAH FAE FA
2 olE A & FAEC] HE &2 FAX 53] FY FLM wEoA wjAg #71A
(deli and hamburger bar)7} ¢] A5 A WYAH ABALE BT o] 24L& o 71x A
BE wrEolon & & 79 Aol Fe S48 A AFEEdd AHog Jeyth FA}
A7 ZAHAE 239 T4 FH 29 5% F 23 193] AP AYHYA Aoz
et dif 29 4L 7 ZisAbE Sl A zeElsEy AR & (8F, %F e F
GFuol X F& FFHe] & Zi5Ate Fow gk EujE o e g¥e HAg A
22 mAEL volg A (Norwalk-like virus)E 33 5 ch.

TLR- 3

- 3% e AH zeEd o £ €S WEST ok 40 E 4L FYFudN £y
Hol 2} 7igAbe] Fubol] w2 = ol2d A FEEuald (distribution channel)o] 72 2%
A& g

=

- AAABY FaNL AT dAsol dok FAY 2ol HEAT BelPozH o
Fo A2 PR,

- 712 HEAGBAANN 2R AUTH AW EE FA J= s wSA HFEATH
oA A Ak st o LA Bl AANA ke

- e 249 Aol AFstelor drk AR Azt el W ZEE T} glojof weh

Ate 3. 2o vietFAolAM BM S Bacillus cereus MBS
1993 74 21Y "= VirginiaF 9 3§ 95932 U= F ES Y (child day care centers)ol
A FE g E HAE HE ool Aol AFE A4S dod o HAHE AA Fd 2o
ol widEo] 827 ool 9ol A YoA w2 =AY, 80B] SAHANFE FAF A
679l wigd AAE HACh ol ol B U A F FEFTHE B HES wy
AR FHAT o] FAL He A" F 149 (21%)°] ¥R
Fole Az AT DAt 14HF 1292 25-54] ojHolH o, 2
ojd Hidoz HE FAF o] de 3} G HAM wEeI H:r] BE&W (chicken fried
rice)ol 23] o] AFE1 AAGE WY o] Farv] e HE 8% F 149 (29%)°] FA
€ HIon ®kgd 94 gL 169& FAHE Holx Ut (relative risk= undefined; lower
confidence limit= 1.7). 2®#3tx] %& 332 o] ¥ HAA=A ¢ dUeA EEHEA} G2
a7 #&y4tellA Bacillus cereus’t £ HAo™ (>10%g), 2HE o3l 3 ojPolg FEE
ZREL o] Fo] BYHUD (>107g). A A3 o] e A (79 209) Wl zy=HYeH
WAe 7] A A& AFAHG oS 2 obd, o we xd #H3 A HoN 78 &
obF R YWAHA & Az 24 104 30874 ES5Yd wig="HAn, g7 AstEsta e A
B2 12A)d wiAEALD Hojrt
=
A& Yzho] asteh: Abd Hg A7 ® i zelste] A2dA HAF 3= A4
A YRide] FAE F AU (el #o] AFA AFHA=A dsides FE7F Ao,
- 2Eld S HAHS o 2@ fAstdol stk FAle A S wigde AP HAHw
&5 (5Told & 60Tl 7t A=A gokon, 4 Fefdlr uigstdct
- AAs Artdo] gastch HA 257t FXHA] 23 xeldg AL St=A AASA At
datojol sty HEdoiMe 2 Q2 adzE wfA s

fo o

-

El

—27—



- NES 2EAZ WA AESdol dioh FAl9 &A1& 22d¢ HAME 2EAE AL
A &3 AU

Alef 4. =S38tn mE g Badold LM Salmonella javiana ’—‘l%%

1991 69 17-189 ¢ 12 MichiganF &} o0l E0] Salmonella A1F5& doZth 389 =
SEAol AL FAld (24417 ojdjol) wHEHA o, thEd FAY °i"d°]‘:°ﬂ/‘15 FAT AL
| e Ao 21He] HE AP LPHEL L%AT. o)5ol " T2 FAM FHiniol
EAMOR fFo3 AL 24 (relatlve risk= 4.02: 95% confidence limits 1.08, 15.04). &
g 2A} A o] AFEo] LAY olFEL 64 1199 #XY HAY (indoor picnic) £= 12¢
o} &uw #}e] (2 H-class party, 2%~ bu“chday party)ol #7tetdd Aoz vepyttt. Ude] ©
WA= Salmonella javiana® HrE R ow Wzt tiwiy Fulclx BF o] FF7} 7455510‘
t} o] Fure 3 ofdolo ojWr}t 6 109 Ful FHuAANA T FE& FAHA TS €
Y 11Yo) 22 FAE smo Bl Aol o] & oHojEL FurE AHHI (d2dA 3
AIZy AE AL, 7ART Edold ¥ AFFHIAS) Unis e dFad Eaa FATH
o] Wz Fute] I ohg 29l 649 1249 FEA s FEE B A E £
S FYE7] Aoy FAEHA S FA FAL FAHAE obE AlFel HF gk FHbg A= 3 ufy
g o mzaede) dojd & e Ve Addd Aoz AFHJY (2 onuE Fukd g
RS Tolel ZE A BUnh) R Fube] v =S we] Ao daME BEE
Ae F gdAReon, 7 BFA FHte ooz ofFd TR YU ©t oPo]ge] S A=
7] Al ube) ofmE A ASA] EUW Aotk ute] odd HREE THEA HE £ AN

[*]

o e SN Ex £ Fol Yol oz oJAHAL

o F

- EAV A BH AFL HFEL oI & Ak of AlME $ue) 29 AR
27} BAAE Yokt 29 B22 EWAN, £5 Fol, DAGAA, AN Fo) ANl
o, #olgely 79 Fo 2

g ol X Salmonella”}t
LEHA S AHolgls Ho= éi
stk vbE & Yell F3 gl
- 7]EFQ YA FAL AF|= Avtovr AEES Jourd = itk A3 AE AT A
7H 718l He Alg ez MANE FidME g mAss o= A AAYE
A= upg AR E Jelga gl

upoll whe} o] /\}311011*1_ E{le*i B‘”—.t :%-’8— %01]
Atk AFe Aul HAZFE Aol FHE o]}

W}O \ﬁ
=

- Aee AFE T 240 fsith o9 Aot ojWHAE FHe H22 A2 F AL
AN #AZ BT AE) FlAUh olH e ZAAARA dv 2 AAFo| FE3) FHT
S Adde Aoz F3an

e A3l ek HA el 7l st AL L HAFANE 4F

At2] 5. EKAMAM WY Escherichia coli O157:H7 A& =

19953 79 ¥ 7= ColoradoT 9 & 2S£ (child care center) A Escherichia coli O157:H7
A F o] A3} o] BEYol= 1419 9] of=ojrt i Ao, 1 F 24% (17%)°]
FFAE BEHTh 249F 1390] i HA A3} E coli OI5TH7 ¥R 2 Yegod, 538 ¢
WAFE BA3 & O F 1HL 284 8EFF T (hemolytic-uremic syndrome)2. 2 A HY]
ok @] iy Fof] YATo] widdE 7| ll~57°di He (median) 29Y ol 2™, 85%7}t
3F olaEet #& uldE At FAL BSAUol AY zelAbe] s wrEX 3 B {ALE o]
olE HzIgor, oiAe diddm FEE 4 ol (mfant, young toddlers, older toddlers,
2.5-3 year-olds, 4 year-olds, school age)ol M 7}AolA HE ez o] FojATE Ho} (0-1)E

—_28—



Astne F e S 9k 2y o] Al7ld FAE oud FHE o] AFH ARIH
[P L Holx @it Fubd AEFHIAUAE 2ANAoY ZF JI AT FEEAAA
ojHolEdAl o HWAFo] H2E Zdd TYL wHUx FIAw, 4T FHxo FEYe=
BE od® ol @A WellA Abg-th-Abgel 94 A7 (person-to-person transmission)® A
go] ® Aoz ZZYrt AA WHEFL 17%Fot L] FFEE BUES W Fot (infant,
0-19) 2@ &% (older school-age student, 6-124)9] A= A& dAs= &dd wd, of
Zol} AL 8o} (young toddler, 12-24719)9] ZANAN 714 e 24 (ETHE M4%)o]l AN
W ApAo] o] JAwsdnh E A& Hr) Ao E4UIF AAHA gskon, wAL EH
718 7z F94d Aoz vegt ® Z|AAE mAsE Fao &5 AdE ofFolA A
ggtor AAd A R Aoz ZAHUTH

o F

- MAYAe S AHo] Fosth £47] T HAFAo] NAANEE HAS wEHook
s e 2 AER}E AES Rolm WA AAMstdor & Aolth ol AH AHRXE HE
e ZFAHQ Fdo] F 5 Ut

-~ BAYA Fao: AFE i &M e AT FA o] FolAf Frt

- AFEE 99 ZYL YoluA FEate At vk o] AlddME WUEAHC E. coli
OI5TH7Z #a X7l stgdoy a2 Hxe 239 Gotux| £3 ik ddT FoAAM 53] E
coli O157:H7°] S17+ollAl M e dolgts Aol H2E Bud AL 1982d oo Ao|ct o o &
Ag 279 AFE Aldle H2AE F= #AA (fast-food restaurant chain)ollA] #HAE A FH 3
o gojpd Ao BaFUUTH 2 Folx mlFoAM = 19903 o]27]|74A] 12739 Aol &
Ak dg zAA F2 9 4§ #FA 7+ Jur] (k¢S B Z, ground beef)7t F2 A1)
He Aoz wreaAHon L3 ZTAE H|XE (roast beef), T HA ¥ 7, BE Apolt} (apple
cider), 2183 B (A AFE)5E 718 90 HE Aoz delAn 3H o] HFFL o] A
Aot o] AbE-ch-AM# (person-to-person transmission)®] % A9 7137t HuH g
e Aoz YA Uth F ol B diA FRotd xdFel nHEIGR] Aoz viE
o}

ST
pocs

Al2] 6. 2 xSstnolM ofF22 LMS Escherichia coli 0157 A5 %

A (1996, 8. 3. 71F)ol] Y& EAFFHLE FdEd dowd AFE FolA 7 e
25 ALl 85009 H o] Escherichia coli O1579] 7248 AbA9] 9eE ZFolur] fsty ni
A o] MHTFY 242 Agde gugFAe HAMAL A HATh Japan's National
Institute of Health®] A3 %3<) Toshio Shimada¥irls “o] 7+de] ZHE& & + o 23y}
Azt diF-Eo] 58T olFoltt weEly FrFANA AFEH A A & Aoz
B gtun Zetgdoh 2y o] AFE9 WMo 1Y wANHY SakairlY EEBI L T
Zubat A EFFab] g ZA} A o] E colid] EXHE FAE Eidn, webs SuFgHE
2 99e] HA ekgktim AL uiAA A (Y FAF UE Sakair A 7THF
55008 9] 25w okgo] Wyl ol F 5004 o|4e] YE, AL nEln ¥H T FF
2 A8 Westdd)

At zAlZE Sakairl 9 ofE A BAAL APl AAHD BHAE A Folg AAE
7VE& zASLE T Yokohama 230 AbE 9419 Poprt 4o A7HE HI E colidl ZEHUS ]
WA F AEE 2EYHA L SHE 44 Teln FEIFAT 2yu of" bR ddE o
QA FE o] WMHA A= BeP. BARFIAEL AF AFFo] dAs L& Fud g B F
of A%E A¥sa Ut A FRAME ZAREANA HY7ZE AAFGA Qo] FiHog o A
AlstA sl 8 zZtEd Fol 2 FREAT BE FFrAdFel Fdsdo. dvkatd Aol & o]
Aol FHAE AoldlA Agstgcts 2R d A2 "g&Eol T

YE Zyle FR FFo] o] Arit Aol dis] V& Ben n2HoZ It ¥
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)

] m}o
N

olr

o

pat)
RS

CHZR AL B3 A 2ge] Asig ot ARE AdFoMer vE2a
2} oy Fof 790) AbLatgen ATl 3o} ArEth 28759} o™l
7t 4F Az Hdd J9Foln, iz A% HFFAE 2olz Aok &9 Ryutaro
Hashimoto %= 749 26%el o] A 5L HA s 9J3tq 7t5d ZE Fde T4 A=
&stgon oo e AFL TS| k] 14 AHoR FAY AEHNAIE TSI

- AZEo 29AAn ATt oy BEAF RS gtk A dod o] AHdME Y
o Aol e ETatn A4 Folud ZdARvE A #HIFAA ZAH.
- A7 HE 95t 2o ozt AEs Festty: of e E coli O15THT AFF Al
He 2580 olFdAM F2 gayl BAste Ao sdtugae &2lo JAHAR, 2EY
YR mAGTe AR swFAe] &2o] 9alo] ojyYe Aoz wIH o|2HEH 4
g Mgy JE duFAe HAS HBAUT (o5 AAAANN 7 fJAM) FuFHE
AFectn FAE 2 vk AAZ B 25w E Zb wkel A FA AR ofF2 WA
7h 2@ 52 A8 gar aglu B4 wx2ag Agse T AP H4Hew B
5= Ao Hrpga o)

gy o] A FEo] i ofy S FAozZ WASHuiE dH SEHdozrE dAAEES B
U= iyt FHE Aol oy} slsd b2 eAARE iladlies AR At JAE Aol
th = Zd"® A4 obFolA vEE £ A A AgelEr AU, FusAN dHd
AFRE (Bolu A7) e AWkl sAMe]), z2in dF A A 53 HFFHoR Bol
wrAslgd o ujfo] AAFH EAHL nyd FAF So] ojFofFojor & AHAoR Eroh gk
A el mlEol AFE AFYAE BT BEY SolA Lddde] EH AR AE-d-A
& (person-to-person transmission)®] #9737} e Aoz vty vl 2tk ol A F

2 ojzlols} welgol wol ZAsE AOE tettm 9
- NFE WA 27 24 2 dAs A48 Basith dR3 ArAE A9 FIE
23]
[+]

- =
dgh st o) HA), AEY BF, AF WY 2H (339 AL 9 drHeln
Z

1

4349 =g F Ao Ho| glont, o) oMo B AL Hxo A AHzR
271 e] At Fofof mEA A2 gyt AW Aoz veba o

Ab2l 7. Scotland2l & X|HAtzIoflA WY S Escherichia coli O157:H7 A& 5

19963 =0l 129¥ 4Y 7] Scotland LanarkshireXl 9 o\ A Escherichia coli O157H7 4% % At
S E 2000 ofo] FAHE doZy 6%ol AMLstA Yl Scotland AR o] ¥el whe] sty
119 20456 229 Afolo)] 7t @& wao] AUt zejvt T ALE-o-AR HEFo| g T4
HAo] o A& Ao AgEm oo Az @3y

1149 23 SABAGIAL o] Moo g Lnjdd TFE ASHEE TYARZ Aol e
wf, ol Hdnte] EF Y. Hxo AFdM= arizteld zeelv] (gravv)dlM E coli
O1570] A AL, 1 Fo] ZAe d7jA FFE AEoA71x duHded, od4d AL =
ofst UAE o] A AHSAME o] ddde] HAHJTH 1Y 26U ZAREL 29d A
Fo] °]o] Lanarkshireo]2]9] & AHAE Ae AL WA 29 Forth ValleyA oM x A
5 WAe] maHch

119 279 Scotland®] ZE #ADZH 2y FF QoA HEASHH L (food hazard warning)
7b HaEAew, o] Aol FHholUd HSHOZRE AMES W Avde grEs 2Ry
At AGE G7] Y3l ZE 75 o] FUHUJLH, o] AlH wAn " FZAERIL
3 ok
TU 3

- AFE w4el UlF 5T sl AUTH ol ZHE WS AT ol WmH HH 2 AE

—~30—



Fohd = QA

- AFE SAA A BEAAZ g oid YT AERAAE ol &St A WAAE Hag @
F AN Aoz FZE ddo] WA AFoE HIHAAW ojAo 0L AH HAAE ¥ 7}
TS AR ¥%I, FRERE ol dAEIA

Al 8. Y ZAoA R Saimonella enteritidis 2155

1990 79 11-13¥ 9 =9 300849 3 WHolA AFHo] LA JAxt 10183 A d
8go] ZAE dozoy o5 ZF7} Salmonellad] ZdE Aoz veydth A Fib 17
g% (gto] A 17}, AH FL tA Yol FAM HY SA)E /L Y ¥ HIE=
(deep-fat frying) X2l o] AFE WA w7t @ A2 YelRth (relative risk 2.92,
95% confidence interval 1.73-4.93). o] # 37| vtF= 79 74 wEA WA F 749 109 ui4
AR ARG #F £ 142 2P A A 1], AXEAE (RS AEE A), L,
U3 2 %l agn ASZEE Moo Ae AAHL 7T E olEEHF o, olF £208 wuAy
RS gtk aEla Alytel] wol thg @7kx] WA Yol Tt HA do= 5044 HA
o} A Fo] A 30| nr|NFE FEFHdd Aoz ey 3 B B5E ey ¢
5 £2 goo] g ¥yt g 3 He A MAAZ FHI BFEe] YR AUAA HAHAM B
dE2 g Unz 3 32 AY A F 2R FE o ¢ ¢FE AFEAE A 4
A zEdAHE AHstd Abs) B A HAY 718 EE 142-154THReH, of F49 97
EE 91-BTI ot FARY e5= &4 48-60CHT E2 S48 FAR d3 o AqAME
Agojety AzteEle v Eo] HAHR bkt Ty Fgo] doldd gz A Salmonella
enteritidis7} ¥ H 1t
=
- AIZE #BEld A7 Aok wiAEE AzEg U eE] Ao &4o] =
- &5 A FFoaAnh HAY Ty LxETE 4 FAR) 2EE &9
- 2N HAFEAS AFNA GUuth BFE LS W £og ¥
Rz S ohg Bt
- AR dAEA] 23 dAEE AFTES oY £ vk uF Fo ALg&H ALk
AlFol 2 g5 AN
- 2AE FAF 2 A O YFL 4A FHe ZA ERo] dvf HFE UE ZAA

2 O Sl £ Aol AZE wAd 998 AZes o e 22 Fuel ¥ & AN

Ale] 9. o2 HIadYolM WMt Saimonella typimurium 835

19923 79 289 ul= Alaska® 9| JuneauX| oA vl& 3 AY (community picnic)dl F7H3
A AR B AAM AFEo] wAstdh Hoka 54l tl¥ case-control study$t E& &4 &
ol He& 177V 60l 3k retrospective cohort studyE &I 12-72A1 7 AAME o
oz 2AE YHAE 53t AN A WashingtonF Seattle25% 8 F4d F vHg 9 AR
7] FONEAE X3, roast pork) ¥ e Z2E Z3 (pig 28 HE Ao] o] JFF TA4H
Aol YA, o] BLAE FIAE WL AFLS 43Holen I F 21% (49%)°] 2 AT
(relative risk= 8.3, 95% confidence interval 1.2-57.0). 3082 A7tFd AL HA=d 2 F 10
e nfo]AZYolE 2B (microwave oven) O 2 A7td st How, ol 109 2T wHIHA
o} 8t A E <2 $(conventional ovenolH £ WHAMG)CZ ATtAEY HE YA 207
2 4estA] gkokt

o] 22E ¥ (pig |, 2)7} #EoA AL FHFAAY Seattle®] A HAA FFH F vt
2] AR E HA2M 24 Fet AEste taBadedA FR o | HEFR SEAE
AHg3HR] gkgked, & vl (pig e FHI F ZFetA® gtolud ol card board boxol EF
o] o2 ol A7 Tt HaAdE FHE AP tdd, F Hay dd ok} olF IF
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wrolth Pig 28 di¥ES 7 7o YrolF:den mwadd Frisk ArEe 200-3009 ol ot
B742 F UoiA pig 28 92 AE 0%HUY. BF FEed 254100 Hit ojd e ¥
8717 A& o] pig 1€ 5AZkRbe], 28l pig 2% 8AIZteto] =R EdY. F pig 2% ¥FH
2 e A A2olM 17-20A12F A3 Aol A aLFAA 14F] tfAE AA A 119
ol AlM Salmonella typimuriumo] AZE Ut EA9) 2444 3 ZA Aol M= o] AT
ol HAHA fuon, E2E ¥3 (pig 2)& A FolA HIE F AU}k

u F

L.
- AEE LEAS ASSA WA FAlY) 2AE 35 9 AHAL A5HE A LEA
g ALgstel FARI A AYEA BAso|o} ot
- ze® 22E Tas 4o FA PAstAk zel® 7= 242 ool AANAY, @
U 237 B Aol 60T #1 = WP sustdol .
- A7k 17 % gde F24E Boln Ark WA AZE Fel MM slolazeoln
2Eg o8Y At 4FEL dysi=d xdHolA Fanh,

Abel 10, EeZ AL (HASA)oUA W st Clostridium perfringens 2 5%
FdToAAM 1974 olF AdHom BAIYW  (Clostridium perfringens AEE  F oA

lecithinase (e-toxin)E& AA3se HFTY dTFgs g o E42E AAA g=
(lecithinase-negative) T 93 AFTE AldlE Aested 7 T4 EAS A dgich 107}
A A AR dlew o 9L 1y xE JEFHFEA ES zgd A$dx @

o5
A& AY3tnE BF HE C perfringens AF 53 7Fo] 8-24A17F T )

7P 2 Abd (19789, MY F e 60ntE e GarlE FHjse BAHNA LA 347
T AT, BEdA ATES FHH A A2 1AEL AFAHG, o] 40°F
(44TC)el| 5-16A17EE <t AFstch = oleldh #A Fol d2oA wWE AASGETH A A=
Hazleh AR frEold =AL a#old] (gravev)E WY EET (wolley)ol A ol Hc),
13085 A A 1067 0] 6-24A17F Fo] AALE o Ar},

g ata

i ¥

- a5 Wl FAARRG: deold 3z AEL AFol A FASE AL BA Wk
- A%d Wzte) Waslck 6orkelY) HaslE VARG zelsd As: dolE NToRE
B4 B3RS, BT ozlo] LN olFojdonz dARe) FAd HesA LERAL
2ol th

- AR A5 FAUY Yol A o Foldrk AL AFH 4L WAL AFEL do
e 4% B AFRYE Aoz 229

- BER 299 540l AN FAL HuslE dom zagel AolH FARAA @
A8 A4 gade b5l Ao

- oldAd AFEe) TR AME F5 712U o] AR BE o] AFZL TAYo
2 oA Qov S4% FYHA Y= Aol 4FFo] ofd Aoz oY 4 Yomz F
o7t e

A2l 11, SAITHOAM s Yol SN 2 AEs

1992 12¥¢ 109, "= Alabama 9 the Division of Epidemiology of the Alabama
Department of Public Health™ 300499 AFE @A 5318 wdr) o] 5= 129 69 3t
S A Fse FHRAC o] SAAL of Abo] doitr] o] He] AW HHA 7
Al (inspection) & T & 1992d T3 E<t 4319 A7 2Atel €2 - £33 v} Ao}

EA 3o EuE Alge £ 253 #7 S 9UY ARESS Moz A Fi 68
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o] Sath 68HFE 379 (54%)°] HH SN /L F 48AolH 37kA FF (BF, A
A}, FE) oA 271x] o]Are] AL Ho Uz FIAG. 2 F 28 g FHAE A%
o gYsg. 299 &dozyE we Uy ABdAE HoFel FEHA &t ¥HAE
ujehg zio] vl A BH=F 358 o Bol ¥ Aoz YEton (odds ratio= 35 95%
confidence interval 1.1-11.4), =3 whipped fruit salad (A%& IA 3 #d HyP=)E 58 ¢
o] e Ao Yelygtt (odds ratio= 5.3; 95% confidence interval 1.5-19.6). & 2H A F 32
W (86%)°] 5 7HA A= F IHAE He Ao yeytth o F /A Az=E 189 Z¥
o] o3 ESjAT. auE 2o ofFd Aol gugn FAsgd Y ¥W aYe
gE &AFol Yon YoM ZHHAL (aide)E datn AT HI 2HE 2FHAM F
A 9FGe do ARSe EHAY Aotk £ a9 F ojdolelr o] FAHAAN 4
Z2E Ado] dojwid wlE a2 gFol Y49 FAES Bddn stHch 2o d¥e FAE 2
I gA HeTL FAEHA Futh

A HAE o] o] SAM did ZAE Ao o] de=gg xe EE WA= A
7H/eme] Aol YA YA &L AL A oS xIdEx A gdHE
zAg 71T YA okth LUl dEtd F3 ZAE o] FAHAAM HFFo] B
7] Mol 4% Bt 209 8.%x F 159 (75%)°], 22z Y 98 F 57 (56%)°] wW=AE, A
Al TE SS9 242 gozld Rez zAHATH o AAALS WM o] AFdE dE oFd
Ao} YAdoel BAFAA A AU
T
- B 92 JARATeZE AZFE dutd @A gtk o] AFF Aol dojyr] 2dd
o A Qen 4N §7 #AL wtey FFE o iR AFHo] wAdten
d&2% 4 YUY Aotk v AAY FAldE YATAEL F Y1 AT sHEE HF
= 2o gL dEA AAY ¢ ke AHEE £938 v itk
- HAG AAYP-otFa FRAE AU A gtk of 4FE AldgME BIEA EeAHA &
gtom, el mistdc datzAl AFAE out I FEe FAHFE BAE Y
#9499 zad 19o] e Ays=rt dAo] Falgol yenteh AAE AAGE] AAAF T
te AL g E FRIA &g F gtk
- & &I AP estth EAE dog zYe ofFdH FAZ AUV =T
27 A 7 wyo] YU E zYAFAA AYHA dgw Aolth. xdAF HFHIA
o et AE 2 w3 AA A, 2Elx e B FHE 27t oo

Al 12, 2&A 2 AolA WY Bt Bacillus cereus M E=

19939 79 149 u)=9 Mississippi State Department of Health’s Office of Epidemiology el
14290] AZ==E8 dozl Bast dAch of5L 7€ 10¥ FEA gA2Ad FHRALH oL
3 saoA z2gd 248 HUrh o] 39 FHe 2P F2o A4 HAFE AN A9 o
dort 69 299 (o] WEA WA 11¥A) ANA 7] Aol M AR Aol didAM X He
wgld Ao 2 eyt AH Algte dutHol AR S A4FF HNEERIE AdE §A ¥,
aelm 2&A UAbE ol

Had AN FoA 136% (96%)°] ZAbd $@atdet 1 2 798 (58%)°] =d &AL
He % 4847t olUd] FE T AHALE yehlo] w2 FE Tk 1082 W WA
A3 2 2 19 gUstd 3¢ Zok AgE welth By 1FozyE e AFAASY
Welo]l Belsx eatch @& &4 FoA 7] (quiche, XZ, Wold FHole] UdF)E MY
A3 Bacillus cereus’t A% (5100 cfu/g) BEHJTG 2AF 23 22E HZ (roast beef)ut
FIAE HEe AFE o]E wx| @ Apol HajAM W o] 14uf EUdH (relative risk= 14
95% confidence interval 1.1-2.0). 28 AEA A 71A 7t TAHCE {F5tA o] A9 AY
28 29 Aoz yehygrh Z izt a|wwzie] uste] 2w o)li4e] 7IAIE HE AOE 4
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ettt (odds ratio = 2.2). 28y 79 ] Rl Fell A 447 (56%)e] FIAIE HAYH.

79 149 oA PR A e A2 ZAbdA AAHUD Aol ANHA ¥ Ao
wEAD NG Z2E BEZE zed AL AT I BFO AddA FHAAJG 22
E Bz JAE B A 2 E(warming oven)Z A3 o] WHnAE A7 AHEHA
gokon o] WANE (&A% AFS7] Mol =Fol FA sty AF &5) AFHAE &
A" Aol
TU 3
- 27 339 948 ZAA FAE A FA] A L AAE Ak frh: o] AFF Aty
AME ARBZAIAA AAE A € A AME AR 2 BASA ¥ FAEFHE ° HFF
< opZ|% F e BT FAE AT Yok
- A71A §AZALS} dEo] A&AHA ZAIZE Basity: o] AtdAME A7 AAZAANA A FH
" Abgro]l AAEAEA Y dia FEHHQA #F T FA ) o] FAXK FskEol et A%
A ZAIZE e AV AR RE AFE dwd E3ESUE AL 9HE B FYUTh
- AP AFF HA HEE FEAL o] AFF AddME M dAddHE FAEE
A A 4 AE (Bacillus cereus)ol th# o2 HAEHAT & LHAFAA 44 2ol 714
E AAAT F EHExE 980U F S F 54%Te] do]l H S48 HAA Rolth
Umz] g AE WA P(cross-contamination) 22 15te] EHIFIY Aoz FH

A},

A2 13, FH™H ol RS Escherichia coli O157:H7 AE S

1993 79 129 v|= California2] Fort Bragg®l® 3 W A& Ao Escherichia coli
O157H7 ZEd 134 249 AF % Atalrt 2addct 7oA s fnAS 35 wasg
wd, o] 7T xeg olBEA AT AFHAN A 3 37E TR FUHEE 4F
A (medium rare) ¥HAE FEJC o] & He J1F 59 2 F HASFgon o] AU 1 oy
Ui 89E Bkt 2 M dol dd mrle FWAE & A, g Mo g
a7l M E. coli OI5TH70l AEHAT ZAF 23} o] A&Ad dAD 27 2B ALE<
Atz ot gGojE et o] ASHo e A E Agsty A 23 gE2E gEdA @
< 71E AZEilE g 2rlE A#stE 9oy ste e FAGE s Aoz
LRt 22y S]] ol 23 2 A2 gdE weRAe Zstac
u F
- FAAE xee AdA ojuMu AFS5e wAAY £ gtk uRdME olAA E coli
OISTHT HF5e A 7+ Hu7] (netes HI)E vjiE F2 S LA E H o
AAT. 22t o] At = AN E 2718 @ A8 How o] AFEo] wAY 4 o=
uhE Webfar Qle
- AFER dde fdted wg FErt "asith 9 Y $FE AFEL o F e
22 271E FE9 8 HEE wg ¢ FEv Beds ® o]g Axstodof 3}
- AFHAF) HASA o) Folxer gk AFHAN HEF BF st k= RAue 2E (4
§ 2Rl dig HFF ¥ue & Be)og dstd wx 29 oF|ARL stsAe)
F=

HotslE ol 2HH

A3 52 Aol HAEY NF5Y AetaA 2iE Fad AFSe JY Aol @ I
Aae % TARE B, Yt S pel 4% RAdw za, AAN BY A
NN¥E FAHA %Y NEF, wAed, AEAQnAS) oF, 1D BgY A L AT ¥F
Fol e EAMOZ Uehych ol 2tztel 2ol HEow AF% AU Yo Avrks
@74 ol el el Bitslol doy|= Aol
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(D 25 Bele) B2e BY RQAORME A% BAs 9 AAoz deych 58 2@ X
o ¥4, ZAZYE 4H A7 oA A7 A (1207 oAb, e 2@ #X 2R,
FHAE Y2 2 AT Fol BAZt AU olst el NEE LA AEHA % A

i FEol
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& A5 Fol AFHU.
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