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8 ~ Voges-Proskauer reaction (+) ~ 5 -galactosidase (+) ~ 7 f#f= lipase (-) -
Tween 80 esterase (+) ~ DNase (-) ~ #reps %t 2 fis 8 lysine decarboxylase (-) ~
arginine dihydrolase (+) - ornithine decarboxylase (+) ~ &t # f% E ¥
(sucrose) ~ # + #% (raffinose) ~ 2« -methyl-D-glucoside ~ 7 i 4 fF = 5*
#& % (dulcitol) ~ +% #& % (adonitol) ~ D-4: # & (D-sorbitol) & D-F# 3= a4 %
(D-arabitol) ~** trypticase soy agar (TSA): % & 25°C4F % 35 % 48-72 /| p*
¢ &2 % ¢ ¢ % (Brenner 1984) -

ITE K OB B 5 R s A RR 520 (meningitis ) ~ 3kt R K
(necrotizing enterocolitis ) ~ pea g % J&7 R g R g 5 o L2 > 2 33
TN LEREAOBEE G AR PG Mol 3 RIRG SRR %
SEA R ALEATE DT 0 R BB ORS e g Mo AR R FE @
W 7 {8 @ fro 3t Farber (2004)#74 # dnFm ¢ udp 0 B AR S 1 5
% b %% L (DAEREE S 365 2920 8 1 H 4 15 4-6 %
5 )k &4 3 KanBf 2 (3)E 302 Bfr=z BiTd SZ4cchp 5 0P

B2 o m kB P BT A I E R %R o Pagotto & 4 (2003) 1+

CHO ~ Vero ~ Y-1 cell 3 ## » 3% 5 & FFHRA 2L 5 3 % D)
PERER AL AR IBRREARY o F 4REALGEE S
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TR R RS AT L 2 A EARS A AR L AR
# oo Lai (12001 )dp s R T P S TR R R D Ao ¥ RDR
(cerebrospinal fluid)~ s ;% ~ & &~ © ~e¥wig ~ gk (Sputum) -~ ¥EFi(throat) ~
Joo i 2 A (urine) o B pe S b b Bl B ARE T LS FAIL

AP S R F R 2 do gt e #4627 35 55 ( Nazarowec-White et al.,

1997 ) o Tt o PRsh 5 4% G B G2 S s ¢ VIR Foar AR p s 1 g
TR B N AL ¢ AL T AR F - BT **g%;‘,’]ténﬁf%* K
# P75 4 (Kandhai et al., 2004) -

Muytiens % 4 (1990 )% F > A A S AR 2 5 2502 372 OB
ARhF . BEFRESSEFHT pLESZ (blender) ~ w5k (bottle
cleaning brushes) s B 2 o3t » e @2 p H v BRBEHRWP (K~ F 3 ~ 19

CEP B bR RS R RIRB A 2500 o A KW YR
trrE i p A 2R~ F %2 5E5% ¢ 46 0 (Leclercg et al., 2002) -

BTz FE U T A2 ® 40k 0 3 Kandhai % 4 (2004) #i & dam
T RS ERA LAY LA SURHEY > s KA WE
(9~35%) ~ 2:47 & 5-(44%)~77 5. 4 (25%)~ 5 & & 5 (27%) ~ % 18E7 1 5 (23%)
v LK K 0 M E B RIRB(31%) P o H P S BIRE T 0 RS AL

~ R GIRR Y A f o

Y

FHEBOIR R RS R AL K%RE AR T AT AR
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¥ AH(FDA)*T & &% 22 g+ ¢ % 7 « (Center for Food Safety and
Applied Nutrition) %t (% xthttp://vm.cfsan.fda.gov) » *+ 2002 & 7 * i»

2 PR S Fie B 2 RS 0 4o [l o § violet red bile glucose agar
(VRBG)3: % # + 3% ¢ B ¢t B & % ¢ % (purple halo)z £ 3] f
EoREAITSAR & A 11 35Cr 2R (s 115 it e ( Oxidase test )
EETEHE PR FER S I ERI LA R B BB A LR AR L
B ik 7w L APl 20E# 7 % e 2 VITEK g4 $ p & & 47 ik (Auto
Microbic System Jr., MO., USA)fe & H 1 & fF L ISR 2 F2+ (§
FEGNI™H )it 7 g2

o E G A 3 P e 2 IR FIR I (R 1R 5LBCRC

13988 ~ BCRC 14122 = BCRC 14153)* 43 i ¢ 2. 2 45 ¢ (#2468 10'~10°
CFU/L) » 2 2 W & & %4 ¢ L5 (FDA )2 # 2 I % 4% Fte % > 2
%o FHEEMENE - B5 8T FDAZ 2o M E L2 m2 ks

8w % 10'~10°CFU/L & 10'~10°CFU/100 g > if * 44 H 48 pr b

CA RS 2
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Powdered infant formula

|
Three-tube MPN procedure

100 g, 10 gand 1 g (1:10 dilution, triplicate)
| incubate overnight at 36°C

Remove 10 mL from each suspension and
add to 90 mL of EE broth

| incubate overnight at 36°C

VRBG agar (Direct streaking, duplicate)
| incubate overnight at 36°C
TSA agar
| incubate 48-72 h at 25°C
Select yellow-pigmented colonies
J incubate overnight at 36°C
Biochemical tests

B~ £ W8 5% 3 105 (FDA)E K2 IR 55 15 211 5% i A2 B

*EE broth: Enterobacteriaceae enrichment broth
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HALSPEITOREY 8 AR Y

ERFAF?PAPEYRREF AT e T x A0 5 A2EaF R L7
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-.mlt

pes FFARNDSR DR FoAasldemiBacs B LA RfL S
acg g (food sensitivity ) e 8 #atR € - A HME BT FNE VA 2F B
- ¥ R A G @A (food allergy) £ & 4= 7 @iz (food intolerance) = i 4
Blo AR RS WAMAR FAHN IR FEBIIAFL B LAF BT
T*om ey wbER G HE B AN LA R K AT A PR Do A
EoRFLRFALLH PGP LA RIRITe R R

SR R F AP R F b o 31 Az enit g sk (anaphylaxis) ¥ ¢ 4287 (eczema) »

%% (hives) ~ #ige v vz £ £ ¥ (a sense of incongruity in buccal cavity ) ~ = &

2o EE M s eEe E 38 (respiratory distress) ~ k5. (anaphylactic shock ) & o $3%
S LSRR A w3 o HEr MR RiBATE S & (allergenic food) 0+ ¥ it 3 H i
T R BT SNE R R ek | G A AR Y A g alAs s pE

TR Y TR R LR S R AR AR
FORESRORE FOR R T R

o

FEPEROER T HELRFALLFEN DEEY FF FLFRIL A R
GRS R A AL B F AR TR T 5 R4 ay
BAAAEF Beha i 5Y Fa s A 'F%T*;f 2. % & SiEack (food allergen) o

G EBACR S L A R R G T blded ¥ dopk ged (casein) &
%

[ ¢ ¢ %936 (gliadine) % TR F LD TS REAET R R

B ha Rk b s ] A Eh BB R

=+

P B A BB R G T 0 H A I K g SR 5
TS S RN R TR T S L SR S L
R U HIFERE PRI 60 F O RARE o hd e § BRI R § o % B

-;(r’+ﬁ bkl‘\"—l pblqi(; Kg@g,z" _E’_{E_"I ["{’E‘@iﬂziﬁaﬂﬁfl‘g%}%@}i;’{— s m ﬂ‘H_“I %pgi
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Rk s FRE R -
FAE AR AR FI R L)

PR E AR AR F b SP B F AR FF AR AR R
P EFR3 AR o HFTHIERFIV A A EFABMHEEPFE > A
AFBENRF AL H B RORES TR P 2 AV HEPR D A0
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Mot 1A 0 B2 R 2L L T
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&

A A R
2 BAE 0 P A GMALERFITM 728 2R ERA -

P ARG H P AEA F YRS - LR AT 7 3 F (Welfare Scientific
Study Immunity Allergy Research Project)» #+ 4 & 5 F1fls p ~ R} & 4+ B L4 P &
Bde o T BE RGN (¢ RRNEE LT FRTRAR ARG FRA A
BF - SEETEEREYRHCEE ) R D PR L RSP ESCE T L B

>

FRBLNRENS TR FRRFTSL > TBETfED S TR IR o

FIPER S REROR L EF R F R BRSPS R E A

o

EARFREFAY T RTUFR AR IRSGE NI S EFCR LD
2 R & FiEAT R e TR

g 1999 £ 6 "HmEemaF2L £ A ¢ (CODEX Alimentarius

commission) 7| % 8 2k T che g ¥ 31 Earz AL LT o

nli 178 %k9 (gluten) z #xagz H 9 % -~ 2. " &4 (crustacea °

4o~ R ) 2 HH S 3 g E s 4 A 2 A

AEE 6 F M BEE T 2% (ut Pt Bk %) 284

%

Jan

1 A final text by the Codex Alimentarius Commission (CAC) in June 1999, with the understanding that
future additions and/or deletions will be considered by CCFL, taking into account advice received from the
Joint FAO/World Health Organization (WHQ) Expert Committee on Food Additives (JECFA).
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28 LA 7 £42:8 10 mg/kgz 8 &

P - R E AR RS AHINA REAH S BT v kT 2
o Gldr ERHE)F T EE SR oA LR E KIS
B 5 RE T2 REAEES R WP RERT G R 7 B

BB b (dod d % 2% DA~ B4~ A7 754 ~F 2~ S

et

o

EEG VRS IARBZ SR BT AR AER SRR
=
0

ARFHE TR B 0704 v 2 F $ (buckwheat )

PRRE A BRI L AR & AR EIIR R A R A

Prig ~ @~ F 3% 2 ~op b A R E YRR SRR

(Z >k matsutake)~ ¢+ ~ L E~FFEZ PR L 19K L ETH -
P A8 5S7PiECREEHRTHAR

PRS- B F S SEACR S FIET FIR hR R - 2 25
FHEA IR e B BAr 0 42221999 2 30 5p T e Rt B h ¢ 7
Fuldf g Rl SR BEAHAE BRI E A mTEE Y T TR
BWALERE R TR chk B2 5 READ A S 52k e FEA H R A
JEeh > A& 6 PEERaTRKEL A € (CODEX Alimentarius

commission) 7 F|FE 8 HFGF I F BT § FiEAR P ERAES

12?} s pAad TSoba, (- fdgiE) chaida » Ep AL Fars s o

38 miFd B A £ £ 7 %384 5 The special Subcommittee on Labeling of the Food Sanitation
Investigation Council

M Tarnitcobh BT R HELE (L2 10 £ R ) > Study Report on How Food Labeling
Ought Be
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FPa RfEd 2% AR KN KRS0 AR EICES 2% 4 (Enforcement Regulations and

Ministerial Ordinance concerning Compositional Standards, etc. for Milk and Milk product )

PR HRP F ORI 2 KR F A O 2 (TE F 2% £ the Law concerning Standardization and

Proper Quality Labeling of Agricultural and Forestry Products, Law N0.175 of 1950 - JAS law /& i+ i % 3 &
RIS ﬁlﬁﬁﬂ%@?iﬁiﬁﬁﬁW’uiﬁ%hlﬁﬁéﬁﬁﬁﬁﬁ(mmWMn

process) 2% RpF IR 0 BB S RFLERFF - R gigiT o

T 7 UL EF—3FLEE0kRA > 2I1I0o0T
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