ERREERasENESS

Japanese National Committee of International Dairy Federation

I DF A —25X— https://www.fil-idf.org/publications/fact-sheets/ & ¥

https://www.fil-idf.org/wp-content/uploads/2020/06/1DF-factsheet-Processing-Environment.pdf

IDF Factsheet 13/2020

IDF7727 b>—1K202046H

MTAHERREE=2) 7

R RE L MEBTERORHRA

Habraken 5%, 1986 fFIZHE LA OV TR T EHIZET 253 LOFET,
6 DOIHER (ZOHD 1 -21% 1931 FITHIR) 25 H LR bRO X H I~z TR
h OIS ) ettt 2 SR 3 2 BRI, R RLMRAE S CIMEEMICRIT A Z &
IS FE IR DA LN TS, £72 2005 F27 7 ATHAE L= Salmonella
Agona O7 U N7 LA ZIZBT2HEE (Brouard 5, 2007) THAT—AIFKO X
NIRRT THE 7R EE B CIIMEG 2RI 2 I3 AR+ Th 5,

RERESINTZVATIT « /)P A NFRA, PALEXRT, ZLTEYICHE
TH7a )N E2—DT U NI LA T, IMTABRBREEIZ BT 2 e A n OE
MARFTDTHST-TmORMITIBER LT Z EDRRBINTWD, BIROBEBENS, Y
TN Ta 5 AOERIY T > TLY A7 ICHSWET 7 e —F T LA
B AMAEMAREE=Z ) /T 52 LR, BEDOANERTRBICITHORT
W5, =7 v 7 ARGEATSIIRLICBIT 2MAEMFNEEOR EICET L 04
R A4 TIRDOEHITGRRTNDS TR TAHERREOE =2 1) o FHAETIL L DO
B BREEYRD AL N UAT LOBEBERES L BRSNS, (Codex, 2013)

MBEYRVAY NVAT AOFIEEHET 272D OMTAEREET =X

ICMSF 53 (IMCSF. 2002, 2018) &, Hiff s 2B & REE 242 B IEE
(FSO) %EWRT HT-0ODMEM ) 27 L X DHOEHRFEEZM ST 272DI2K 20
FEREH SN TE

HO : B4 O RITE Y L~ L
IR :
T : B4O0 ; BEGE (G) &5 (C)

HO—2R +3I (G +C) < FSO

T7— RF =BT HHARMOFERT, PHRRT Ya—FTTrllanzidh
X B0, ITE, 2B B W TN TALHEEREE COIEYIZBE L /- &R N3
ELZEz2%0 T, BRFERINRENLZEYR DALY NV AT AT T 78
—FEE AND X ICHBIAEIE SN TWD (B &, 2004 4F ; FRINE S, 2005



ERREEEaAENEES

Japanese National Committee of International Dairy Federation

I DF A —25X— https://www.fil-idf.org/publications/fact-sheets/ & ¥

o ma—U—F 0 RE—RFEEY . 2006 F3 L2020 4F ; KE., 2011 ),

AR TR O E B Y o 7 i, ?L@ﬂ:@fé‘lﬁ@ﬂng%% LT D
7o T2 < BRI 2 ARECUES - B E FIEEZMREET 2 72O —KBIZHW S
b, HEEOa—F7 v 7 AFETIE, g & IR MmO 2 SO G
SNTWD, WS OPOHH, W, T4 R4 0 TIEEL~DII S| %’Db\f 1
OOREMEMIT E 3 DO ERMEMID 4 BEOXSPEAIN TS (F] -
FDA, vV —2 1~V —14),

4 BEX 50 7 7 —F
1 DD R Mg & 8 DD IR i T

ISO (3&c, WERMEE 2 IZIEREMEOME ., F2IdBRD B & W o R A RE
WAEMBRET D00, 2Z T, ilE, ARCY, v 77— %?:—
VERIREREOY T T ERICEE T 28T Bk A T Hivt iR E A R L
(ISO. 2018).

ISO Mg T ST\ D K oz, MBI TR ORE 2 XD 2
S, Ve - BE FIEO Z G MEHERROMGEITIET AR B2V, X B o 3 [R5 A3 R
OZEYE (B FREA 2 L BRI L= 7 i, ZEE O A &2 BEE
TOHLEEREADTIIR) BLOKEROMR (B« BEAZHEH L 7B % ICERE
LIz o7 id TENWREREE ] ERRMINDFREENRD D) OMENGEETHD,

ML= U 7 oL, Mg (Bfhd L7T) AN TE
BRBRETEXLTCWDAZLZHRTHZLETHDH, MIMBEEE=%Y /X
@%%%@ﬁ@tffﬁ<\/“*/7\ﬁmﬁﬁ%@”ﬁ\%@¢¥®ﬁr&ﬁ%
RIS A4 S 5 DI,

F=hX¥—=R=LZXH T : BEOY TV T EREY T T

%ﬁﬁ%ﬁi&%&ﬁmﬁﬂkétb REWMAEY 7V o 7 OB I EBER
AR L CE RV, K ALELE T8I WIS UM TR =2 ) v 77 s
A%%%L&Hni&%ﬁwoLmbﬁ#E\%/7J/&77/%i%¢5Jx&



ERBRENAFENERS

Japanese National Committee of International Dairy Federation

I DF A —25X— https://www.fil-idf.org/publications/fact-sheets/ & ¥

[ZHAWEEZ T IT— L TE D,

HBGL TGOV 7Y 70, BES, 3% RCEEMT RE TR, W
Fh ETFHAGDLEDIRETTHD, TTIHHEBICERINTWS, BEE/LINT=Y
TN T EFT ERRTTRETH D, IS EMAEMRIRE S NN EER
ThHHID [F— == LMEINDZ ENH D,

YTV TT R, MR TS [HE) 1SS TE 25 X 9 IR TRITN
X7 5720, BERZRY 7 IOVOEBRBUIINZ T, Y 7 VERIE 1L, R DBany
ERRAET. Thbb [HE] o 7 VoOBRBREFRAZEET 570 mu 22 3%
ZTHREThHD, [F— 2= 33— o FVOEREIT & 3Rz, TdE
VT IATK BRI EM OBIER G R E T A R ET D ENHBTH D, LIen-T
[FAAS) o T BITRERNSROBE N BRHE SN D Z EBR I TW 5,

BRERIS, [ = hF—r3—] Y T TR M e K OV B Al (S m O JE R i
FEETH Y T o 7@ R RER O TREEMEWEEN - BT o (&
SIS ET D R T LA RICER S LT o IS & T D RTREME N B D) . H Y
IROHTRE SRIT AR R & 0 THA ST 21T 9 & Th 5,

WEHBE LT Z—Y TN

ENRE=Z) T TH-TYH, AEE N TEEEOY 70t (FED
BIMELL ORI EM DB 12135 SN T=5E) Lo - E OuERE/ T
BEOFBEEZFF> TWNWD Z ENRDOLND, BIEORRD MG EIT. MUE Lzt &
BEITHNT, 7 a0 2AORIEO DI EBRM O BELZITH 2 & DM HAOLEH
EL72D, MATHEMNE o= REIZK L CUIRAN R RER OS2 Eiid & ThHh
D, DFED, RV OFHEE L VBfEICL, EoWVotdGE, WEEEBS LT E
DEIE CoH DD ERET D720, WEaiRICBEETTE L Z IR 7Y o 735
L (RE—N—=RA NPTV T EREFRT A=Y T N) REOVRATH D,

BRFEZRET 27200, (FENEORELR L, MEFROBERI 27036250
NERET H7DIC, UEERE S U TSI HEE T 2RI A Tl &oIich
ML 7o o M TABREREE Y T & OB A E 2 e N ORI EREWMORETH D,
HEW RECTCEHOBHEE N HTGAIE, WL OOTEREFT 25 X & ik
DDLTDITHBEREOER Y A © L T RMBEZ D, 29 W o HIEE, FEEDOTEEE
EITMA T, E0 XD ediERE Bl 2 IXRERAREOHEEEMN NTE500%
D B DITHLSLD,

BEEIEE Y ¥ —i3f 2T R&E D,

ETOMTAERIFI BN, YV —=7 wEfERGO®EA, ELWitE - #&
EFIE, FOMMoOFHESRt7 0 77 ADOIE L WE_OFIEEZFMT 5 7-01c, L
BB T =X ) U 7 2R T X&E Th D, fxilr, jHEMAE R 0w o4 7
HACCP 77 > OFE[EIZRNT, TR =4 U > 7 BB O T D%
EEME L, BYREOFEREIET 527-00K L PR T 7 a—F0—2IZ



ERREERaFENEES

Japanese National Committee of International Dairy Federation

I DF A —25X— https://www.fil-idf.org/publications/fact-sheets/ & ¥

o TWD, Zivdim EfARE O I 282 BN R 2 DI,

AR 7 X —TCIIMTAEBEE =XV IOV TN L EWRO B D EHR %
BHT-DIT, AEBRIENSRY ) A—r R Wolo, GRS DINLRTD
AW FOHEMBAER SN TS, FlziE, VATV T « /%A FNFRA, LT
T, Ia )N H=TIREKRIA E 7™M ThbT0W5, B FRICE Y EIE
His & —BEEBEORER L OGBS AIEE & 720 | I TALEE T35 ¢ B VE Y & il
TEXDHEHIChD, BMIHYEARELEORBEEZ S Z L IZENR 5,

References

1. Brouard, C., Espié, E., Weill, F.X., Kérouantan, A., Brisabois, A., Forgue, A.M., Vaillant, V.,
De Valk, H., 2007. Two Consecutive Large Outbreaks of Salmonella enterica Serotype
Agona Infections in Infants Linked to the Consumption of Powdered Infant Formula.
Pediatric Infectious Disease Journal, 26: 148 —152

2. Codex Alimentarius, 2013. CAC GL 21/1997 - Principles and guidelines for the
establishment and application of microbiological criteria related to foods. Available at:
http://www.fao.org/ fao-who-codexalimentarius/codex-texts/guidelines/en/

3. Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological
criteria for foodstuffs. Available at: http://data.europa.eu/eli/reg/2005/2073/0j

4. Habraken, C.J.M., Mossel, D.A.A., Van Den Reek, S., 1986. Management of Salmonella risks
in the production of powdered milk products. Netherlands Milk Dairy Journal, 40 99-116

5. ICMSEF (International Commission on Microbiological Specifications for Foods) (2002, 2018).
Microorganisms in Foods 7: Microbiological Testing in Food Safety Management. Kluwer
Academic/Plenum Publishers, 2002. Springer, 2018. ISBN: 0306472627

6. ICMSF (International Commission on Microbiological Specifications for Foods) (2018).
Microorganisms in foods 8: use of data for assessing process control and product
acceptance. Springer, Boston, MA. ISBN: 978-1-4419-9373-1

7. 1S0 18593-2018: Microbiology of the food chain — Horizontal methods for surface
sampling. Available at: https://www.iso.org/standard/64950.html

8. Ministry for Primary Industries (2006). Pathogen Management Plan Guidance Material.

https://www.foodsafety.govt.nz/elibrary/industry/Pathogen Management-
Sets Requirements. pdf.




EFfERESHFAENZES S

Japanese National Committee of International Dairy Federation

I DF A —25X— https://www.fil-idf.org/publications/fact-sheets/ & ¥

9. Ministry for Primary Industries (2020), Risk Management Programme Manual For Animal
Product Processing, https://www.mpi.govt.nz/dmsdocument/183/direct

10. United States — Food and Drug Administration. Environmental Sampling. Available at:
https:// www.fda.gov/food/sampling-protect-food-supply/environmental-sampling

BER - J I DF @AY - fiEsMis (B B £8)

FRETE RN DIEFELE, 52, B S| DU Tl e B REES T3 D Tl EFEA, B
EERIEL TR, PIBICEEZE P U AT I DI X 3 TR <7200,



