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FAO 1% 2001 ERMAKEDBESIE (1A 1995 F£5 1997 F=F 195
HiR) H BESAEESELNA 1950 £ 2.4 3 - BB AIEERKELEYHE
MHEEEBZEKEE - IRIE FAO 5T BRBEEEBAKERBESNR 3.3
fr- 2BZA6Y0.54 27 BEIKERZHSRBHERELZEMBERYER o
OEBREENEIREZMIERIEES - B LIREREITEINGEE - £15
OEETSRERERR MRERRKERNERIKZERANNAEE
BIBDHRE - HE - £/AF (Sashimi) BEERIBRA @ SRILUBHERE) o
REBRERERERE - BREBNERBERMINIKIR

S—REHETARRKRERBUNREDMNEST (Sushi) @ EMEEME
FERNER  AMERREBHROVBIANIES - SiED « AlBRNBHE - RS
SINERHRNESEREEASTSE - RN SZESIHNERF  BEN
FiET LRT - (HERZREEILE - TRAEBRNSINERF - HoEBRmi
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FERANBERS - BRRERZ B EZRAMETRSIE - AREIPREZHE
LEZE0E  RHUEYEECEERKR GREHTHE  sIREREX
RBEFEDPRLERR  DENMENZSREE  EUERPEELHE R
121981 £ 2004 FOEMERRPEEMHRARRDERRAAYE LSRR R
SHKERIGERERHBZEHEEY 27.3% (185 £4/678 #4)  BBAIME (Vibrio
parahaemolyticus ) {G#AEXEDAY 69. 3% (1092 £4£/1576 4 ) (R—KRFEK=) *o
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1. RSB (RRERMBUEH) (5 132F) T8Y (RYERHI) - SIH
RS (ERANS—BE) BRIIRRFILENRY - RREER - "R,
BRDRRAETEMRAIEKRAR « RESREY) - PRAY - R
NS EAEHFHRY) o

2. REA—RE - "REINAEREANREY  SLRYERAEEERL - 1
BARERL  BELREIER - MERRENAREN EENPE -
HDBEEEARN « MEFROALEBEREEE « BKRamTBEHK
EIEIIN ~ Fi3k ~ IR RVARNE -

daRZaB">"

1. ERANRAREZSEEKR BXERAERMIRMEBERS FERRYD
BIBE - EfXTIHRORIRETR  KEIRER R\ =ERI - &
EERSEPHENRERBID O NEEARE -

2. —RUER - ER M R ERR) iR BRESFERER - BHNE
R lm - HR - BR - EHR TR BER - iR LBR - TTXRR
RERFARURER 1tk (FH) B BREEHRERFRA -

AR LI & 49— R R AR

1981 & 2004 FEEMER
RPEITHERAMEZEH
- 92. 2%REBIEEFTSIRE » BB
MEGEPEY69.3% (KR=Z) " &
EBNEHRE SEAEZHRYIK
R R E = 2R BRI aY
TREER -BANMEEEBEREN
iEm (B— B) BREKRML ' R
BEEMT IR - EEE8EMHE &) |
4og - BIR—EEE MR 2 -~ CA) i BESH R TG (B)
EHAREDBTOMNEFIRED - Sy YN (C) Wagatsuma Y E 5L
FTEEERE DR eEEIE TR
ENRERDSRYE  MENIFFrBENEANEEBERY - EBERERE RS
MIR%R (#8743 Kanagawa phenomenon) (B— C) + HIRTIREEIVREMK - ELth—
RREBLA B BMIRREREMRES EBIURIEAIERR © BRLELZI) » urease REEH
thermostable direct hemolysin-related hemolysin (TRH) tHBEFREVIBIZ o
B— A BEFRHERRINBAINESiRE  BB8BHE"-
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ARLIMALDEE

#HEBaAL @ BRXINENMBEMKEENR 0 (somatic antigen, 0) OJEE
D75 13 B¥(group ) IKFEEEHR K(Capsular antigen, K)BIE2 A 71 BU( type )o
1992-1995 F &&= BHIMMBTE A 05:K15 (18.5%) ~04:K8 (16.2%) ~ 03:K29

(12.5%) ~01:K56 (8.3%) ~02:K3 (6.5%) ~04:K12 (6.0%) = » 03:K6 BYR
1&5 0. 96% o 18 03:K6 BYEHKTE 1996 &£ 2 HEERINENRIBHE RRED B
IR IMEPLIR - FIBIRERMSILR - £ EERFOREEIFT 03:K6 EREERD
F 68 SREAEBEIEEAVH 03:K6 BHARF 1996 F£AY 50% » 1997 £ (L2
SREHY 80% » 1998-1999 T4V 50-70% 2R © BT ADFRITHYRGE c B+
03:K6 BMREIEBOFEREZLINAERTHERE - ZEISEBNER - BB AEE
RMEPERNARITOER ®

BFAREMEINNLARERAMBLBELAPEEHZ A"

EBE BESFE 500-800 A NEREPESR  MNB AR -
DREREEEHERENERE (15 26%)  £ERRAVET (23%) B (16%)
FEFEHFRM (12% ) GIREHE 1996-1998 FHARS RIZ X MR R HE=h
Roigfh IRIREHRBA (REBRINE) FHSEILAIBZEIEIIBS -
m 1998 FRTEELEAIRIRERBIMES (BZ) o 7£3L7E58 (Hokkaido) 0
#im (Niigata) BOBIRERRSTAMNERAMSIE 03:K6 MERBHXNE
RmPExE (R=) - 2 NBBRERARBEBNERHSEN 03:K6 REAS
MBERCREGPEE (K=)-

100%

B Cthem
90% |

B Capoumnd fod
20% |

OPmcoenssd food
0% |

OBoikd / grilled fih products
a0% |

B P iked fith quts daitty
L3 50% |
O Boilked octopus

40% |
OF&h product
20% |
20% |

10% |

199 1997 1998
Year

B~ F1 i 1996-1998 5 SR B 5 9T AL 12 0 AP
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N SIS T §8 SR FiRLz e S T Sy

Location Tvpe of seafood Serotype

Pacific Ocean offshore - Mivam Pref Tuna 03:Ka
City A, Hokkaido Scallops 03 K5 and others
Citv B. Hokkaido Scallops 03:Ka

——> |[City B or C. Hokkaido Seafood for sushi 03:KEsS
Citv B. Hokkaido Sed urchin
Hokkaido Boiled crab 03Ks
Aomorn Pref. Sea urchin 03Ks
Iwate Pref Sea urchin [ERA
A Twate Pref. Squid 03:KEsS
Iwate Pref Sed squirt 03:Ka
E. Twate Pref. Sea urchin 03Ks
Iwate Pref Sed squirt 03:Ka
Iwate Pref Sea urchin 03Ks
Fukuszhima Pref. Surf clam 03:Ka

——> |Niigata Pref Sashimi D3:Eh
Wakavama Pref Horse mackerel Warlous types
Ishikawa Pref. Fock oyster
Tottor Pref. Turban shell 03Ks
Tottor: Pref. Fresh fish [WER
A, Magasaki Pref. Horse mackerel
E. INagazaki Pref. Olive shell [ERA
. IWagazaki Pref Horse mackerel 04 ESS
D, Nazasaki Pref. Sardines 03:Ka
A, Magaszaki Pref. Jack-kmife clam 04 KSR
Eumamoto Pref Mysids 03:Es OlE
Surronnding Saishu Island Squid 03:KEsS

C—> |BRepublic of Korea Sashinm (03:K8 and others
Eepublic of Korea Pen shells 03:Ks O4:K13
China Sea urchin (03 K6 and others
Morth Korea Pen shells 03 K8 and others
China Sea urchin 03Ks
Chile Pickled turban shell |03:E6, QUT-ELT

SEBREARINLEARMELELPEEZHLE RS

SHBIE 1997 1990 FR - REASINERHMRENER
FZHBY 3. 0% (45 14£/1481 #4)

EBEREEEE2BRNED

BEM
CHE 1L SRR

SRR (142 N/1728 N) - iSEER=RRERINBRHEEREXINE (28 4
=100 AZRR) ~ E20AEKE (7 =4 17 AZRP) HPIRR
(6 2t - 15 ARRIZY) - EEEEAP - 15 4 (33.3%) ERRASZIM

FPU -~ J[EE MY B QG RN A R RTINS
mnre Raw Cooked Other Mumber of
Contamination | ["2dequate Cross factors DULEt;f )a e
coaking cantamination ’
Shrimps O* 7 2 0 18 (14.9%)
Sushi and 10 0 12 7 29 (23.9%)
sashimi
Other seafood 6 30 7 3 46 (38.0%)
Mon-sealood 0 7 16 5 28 (23.15%)
Taokal 25 44 37 15 121 (1005%:)
* Consumpbion of raw shrimps was specified to be part of the meal.
= Consurmption of raw shrimps was not specified to be part of the meal, but could have been induded as part
of the assortment of raw ssafood on a sushi or sashimi platter.
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Sl - Hek (66. %) RIREELERFSIRE ° - FBE 2004 £V 10 @i
FEAZER 121 £ (SFBEPEEE6Y60%) BANEERPEELAHDE 1The
BB E (seafood) FISIEE - EdE 23. WeBREESTNERH (FRM)

7
o

QEMBEARNABIORAZARABEMRRER

2002 FMERBET "MELRAZFERBRERTZE IBGE ) R
RhiZHREEREFEIRCEPESHNEE R RBEEREHECREKF A
B (77%) ~1EE (74%) ~ #1680 (72%) KR (71%) o RBERIAIDA + —
BEES - BRES - BERERFEEERERMSSEHUE "o 5E
CHERB 73FE 10 BE 74 F I BEOEESRHBNERRFGE © BRE
22. SUGLIR A INE - B ‘TMERE 83 £ 9 BE 84 &£ 1 Bighs 120 #-51kite
EEHRMH%S BRMSNEEENERARREER  RIRTEERHBEEDE
18. 2% BB A IME (RFA) o # (2002) ‘TMBKBESEPRALLHE 50 4
EXRRIRE - BnE 62% (31 14) BEBSBBEEZE (10°CFU/g) » 26%

(13 #4) REBEIME © 10% (5 4) REFHREES - HP 2 444 Listeria
monocytogenes + 3 {4 Listeria innocua (V) °

AT~ B A RRAE Wi £ (117 S IR A
0 & ISP (T

75495, e el el P

Eiallichelt A HA R SR (50 i i

7 I 7310~ 74.9 22.3% (23/103) T

SR 839~84.1 18.2% (14/77) ROETI#8 ATl PR AR By

B Il Rl RN N EE A
T ARGEPRIECT A f

AT ity =
14 (S 1 0) i
A PR 62% (31/50) Gt A5 (105 CFU/g)
BEIR 26% (13/50)
- 2 {F &% Listeria monocytogenes,
s S T
- "ﬂf‘ﬁ%' W 10% (5/50) 3 {F £% Listeria innocua

RaREARZLBEHK

EREARTERECBRARISRMANAE (Rt)
. FERURPE  GERERBRPHNFTERUESIEBE BRI
(Anisakiasis) - FERINERIRSRIE (XERAFSRENBILIKRIE )
(Diphyl lobothriasis; fish tapeworm disease) > DIZERSRAE (XD



'E)—'T

J

S £ gh Y 305 3
hEfFIRERAE ) (Clonorchiasis; Chinese liver fluke disease) ~ 3§
O#RzAE (Gnathostomiasis) ~ ER{FMIRSRAE (Angiostrongyliasis)
FIWIE ©

HHEIMERNZR - BBN&EE (Vibrio spp. ) ~ KEFIEE (E. coli) ~ APYEKIZ
(Salmonella spp. ) ~ ZHTRFEEE (Listeria spp. ) FrSIEEEIRIZRAA
HI2EPE (Botulism) o

REEERE - ABURF A (Hepatitis A) » EBUFR (Hepatitis E) - XA
K5ER5ema (Norwalk virus) ~ J@kAI%HRE (Calicivirus) FEAR
Jm& (Astrovirus) HFFSIEEVRIZE o

ERIFARBHRIE - BEMEMYRIEPE (Paralytic shellfish
poisoning, RG%8 PSP) -~ idiSE M BiEdE (Neurotoxic shellfish

poisoning, FSFE NSP) ~ 0JfxkdhE& (Puffer fish poisoning) -~ EhE:E

BE (Ciguatera poisoning) KiEEEDE (Scombroid poisoning) o

e

e LT R

HEALTH RISK FOODS ASSOCIATED POSSIBLE SYMPTOMS
PARASITIC Anisakiasis Raw / Insufficiently cooked Severe gastrointestinal upset: abdominal
INFECTION saltwater fish, squid, octopus pain, nausea, vomitting
Diphyllobot hriasis Raw / insufficiently cooked Gastrointestinal upset B12 deficiency
“fish tapeworm infection” freshwater fish
Clonorchiasis “Chinese liver fluke™ | Raw / insufficiently cooked fish Bile duct ohstruction Cirrhosis
Gnathostomiasis Raw / Insufficiently cooked Localized lesions or abcesses (may include
h Y
freshwater fish brain lesions)
Anglostrongyliasis Raw / insufficiently cooked fish, Central nervous system damage
prawns, fish or land crabs
Vibrio Contamination from Intestinal Gastrolntestinal upset: including diarrhea
BACTERIAL EColi contents of fish, external surfaces, | vomiting, bloating Chills, fever, headaches
INFECTIONS Samonella fishing vessel or processing facility. | Disturbed vision Muscular weakness,
- - Fish / shellfish caught in polluted Fatigue. May lead to complications of
Listeriosis waters with untreated sewage. meningitis or encephalitis
Botulism Contamination by food handlers
Hepatitis A Contamination during processing, Gastrolntestinal upset: diarrhea, vomiting,
VIRAL Hepatitis E distribution or preparation bloating
INFECTIONS o
Norwalk Virus
Calcivirus
Astrovirus
Paralytic shellfish poisioning Raw and undercooked fish and Allergic reaction symptoms range from
TOKIC Neurotoxic shellfish poisioning seafood rash, hives, water eyes, runny nose to
EFFECTS & Puffer fish poisoning sudden death (due to alrway constriction).
. N Toxic effects: tingling, burning, numbness
ALLERGIC Ciguatera poisoning g 18 s
REACTIONS e pois e drowsiness, resplratory paralysis,
Scombrold poisoning gastrointestinal and other neurological
symptoms
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1. AEELIZAERIORE B 83%85IMERERE L RFEIEFIE
Btk - £ 17W0EABMEIAREIONR - BIRABIR SR SHE XA 325
R MEERAFIEHATERON ~ t1F - BT ZBBIOIRERARE

bak o
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5 MBLREISERRE 28 1 RRESMARESEEBNHERER
FUBETBERSRIE (<-50C) EURRAREBHRERAR
RERROEEEEEERBAER - BREBE SRS RX AR RE
FRARBHEDLRIE -

tofiRBRENRLEARZEGLE2AR

STNERFAELEENEFESFBED @ HOREBEEFEL2AME - 8T
BIRXE REESIENHNEESEFHEEMFEERE 815  EITRBREEF
%3880 (Good Hygiene Practice, GHP) s ERBEDITEZEHIBEHIE (HACCP)
RELBFEEREHIES ; JINRZX0VBRIEEN - WELERGHIE ; ZERS
NRBEEBNENE  WETERHFELZEEH SRIEEEERTE  EEEES
[FERIELERERHR °
1. HITRBEEFEREE - EnRESITEREHHGIERFEEEEIRRE

HEHF
BEREZEZNEARRA - FrastiEhEE « 85 ~ HEEBNEN T
BREIBEEESL (from farm to table) F—IBEINLEEIE AR T H
BRBEERBEENTREREE AR I EEBEE  RR - THFHM
IERAEE - SEKBEMIENEEEINT - TUFERESEB/SIER
E @ BERSENEE SEEFEEIFR—ORASIE "REEH L 69F
Z2RA - EREFZBNEIHMEUNEIREFFECERENDINIZZENRE
Bl - EREIEE - AE ~ YRIRK B - EBFINLER - B8 "B
SRR I31EER%E (Good hygiene practice, GHP) ; FIEE "ERTCEIIE
EEHIBLHIE (Hazard analysis critical control point, HACCP) ; o {K1#E
B (2003) °8) "BREBHRSSMRERNE 2T REEBL -
BETERFREXENR 'BIthmERK/RESHEBTEERE ., FIE
EENERESEEINZAER @ FIRE 24 R (80%) *0EREHIE » B
8K (21%) ESNERE
2. FliRE£0018RAEIET — STNE R EMEESZR
PIRERINEIIREESIFMNER " IRBEARRRIERERD
L2 RIBFIR - ST RIENERRNEERLZ 2B EREREE IR
EEEE - BUBERBFEEREZZERE -
3. XBEMENRBEEFRRTEZENENR @ IETRERFELZEZH CRBA
BRE"
(1) #F8  FOUASERENREFRFISTTVEEERGEHETE
KRAFTSZE2HNENR - ALLHE 1997 £3 8 1 B BRI KRESE
BARSIRAAZ I NNRREET
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(a) ANEH ~ RIERIRE LB GBS TERINER @ WWRBRHME
E SIS BERNS N
(b) AR ~ RIPRARE DB RIBRSTEINER - WWRREDME
KE IR RSN
COWRMRE LMEGR (PIBEBNRFEIERIGHE) HEREE
RFFIVER - WREBENIRERTILERYFFIE - SRREADIK
R TIBIRIRHAE o
#2000 & 1 B-ERMBEEHAMEHRAEFTUBHR@EZHEL 770
X o
(2) FERERYIFEETNEEHEE’
(a) AFE T ENEERBUSHEE B REMERIA - BRELOH
R OREFBASHAEMNY - RIRFBERSXXGLRES o
(b) BRURELSNITEREY -
- BYIESRBRENER-18 CIMUTN @ SECREUNER 4 CTHMU
N RBENSTREENREVETEREER - TR
- REFERINVEREERORMDFAGEN - UMBRRXSH
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