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. | FSSC22000 HHBENGEL AR PR T LI L ZHNE LAARLEY AV AV NV AT
=y | (Food Safety System DRI B EBEME TH S 1SO 22000 # N— A2 L, & ) HEE R AN LEE
- | Certification 22000) BFEETLLOIESNI AT XY Y AT L 1SO 22000 DN Z
TEAM M EEROTEIMKRE N TS, FSSC22000 DK IE, [1S022000
+t 7 & — PRPIZH ¥ Bt kEd + FSSCAEA @BMMERIE] TH Y, ISO
22000 DNZFIZ P (RIS 70 79 4) OHEHMEETH S [1SO/TS22002
721%. ISO/TS22002-4] # X O [FSSC M H O BIMERFIH] 25A ST 5,
GFSI DR Y F<— 7132 Tw b,

SQF F—A T T THEEN, KED FMI (Food Marketing Institute : i~ — 4
(Safe Quality Food) T4 Y ThE) WA - EET A, —RAEP SN LERE - REFTOT—F

Fr—refREnR e Lewse WEER ORI HACCP O EF B TR —
AT EM R EM O e L WEE. TE Lot e M. REGo
WAL, MO B BRH 2 13T RTHEBERFIHE LTRHEE > T,
SQF i3, EMOY 754 F 22— ICB U200 BEMENLE LME
REDEMY AT ATHY, BRRELZTTHELMEIZOVWTOE|Y AT 4
QMR LT LRIATU T TATH D, RBALL NI 3EREICEHRE SN TS,
LARW2UENRGFSIDORYF =2 %Z T T0h, LNV ANREDE
B LAV 2:HACCP IZED WM EET T v, LAV 3T udhii e i &
BB Y AT A
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[ TN DEFIEE D SCRE 7 2 790

EWZED, FAEHOL LA ST E 725
ENSOWBEEIH—IN TR o201,
[Mif % &2 ¥ TEBETNITHACCPIZH D MATWAS
ZEZBBDODLINICL W] [12] W HEHL B 5,
FE, HACCPIZHFLA TWAIZH 2hb 5§, B
ARICED, HACCPZEEL TWAhWwEE X b3
b %\ [15],

6) BIBICH1F3 HACCP

PEAROKPE B XSS B B RS & ) X
EhH720, BYICHACCPOE Z 2R Ah,
W (Y. LEWE, BWhE) 2BkT 5729
DEBARA ¥ M EEE L, MRBIICER - SR E1TO
TLiZkh, BB CTREEREZI Y PE—-LVT 5
[16] B HACCP ZHEE L TV 5, 2 @ ¥ HACCP
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70 % AR AL PO J k& R O 8 S — ey AR B
Y27 VELTEILZ: [REDEEERICBT S
WHEEHIA FI4 7] Z2HEL. PR I9EDNDS 2
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S AN [ BT 2 i 28 A 55 #R) O BUHLER
FEEHE (B85 HACCP RRRF2EHE) | [16] 2 XKL TV 5,
FRREIZ TR 234E 12 H A 5. Z OFBFEIEHEIC IO W T,
R OB IEAPFREEZBLVOLA - 47—

ASHATT o TB Y RS 24 11 4H
RERT 3102 [17] Th %0

CORYGHACCP TIE, RGP bHEHITO—H
L7 A IS X 2 R e EEDOMGEEZ HIE LT
WA 7o, HEEETREETH S, Bl IZHHBOY;
Fi2iE. ORBAD OB XKD AR R
B 5B QRiakl A2 HHOH#E, @OBE/ LD
Wk, @O CHEREROHEE. OB DR A A R
DA B X O A5 O © Rk 5 i i <
BB W B o 255 A D LT o #. OfRHRE
B L 2O L @R © M AT 3 O 35,
OWEFZEOFIHEMOWH L EVPLEL SN T VL,
Zofl, HEBMAEYWOEHE LT, 52 Salmonella.
Campylobacter \Z 2\ TIZ 5 (BB Lo
Sazr—vareM) MRS REz#HELLI L E
LTwb,

Pk, HACCP OEPRIRDLIZE L CTHEg % £ L 72
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T 5N T % Campylobacter & & Listeria BT IZ DWW
T TADRFHERICIBIT S REOHRHET— 5 [18] &
DOFRZ RIS %o
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2. Campylobacter BE & ListerialBEIC & %
BRBLOEEREER L HACCP & DOER

1) BPHEME & L TD Campylobacter BE &
Listeria B&

Campylobacter\Z & % £ W' 3 (X, 19834F 12 £
HELTHESNZ[OEGHROEHRTH Y,
Campylobacter jejuni (C. jejuni) & Campylobacter coli (C.
coli) WEHE - TR %, APHBEINTHLD
DIERITH A 2003 LA, HARICB T 2 MR
HHREFROE ML o Twd, ZORMHLE
29, & L CTHEREASHET L T % £ Tl R B s
b %\ [20]c Campylobacter)&H (CIBH) X, K&,
B EoRE, WA, HHEEYOBENIZA R
Hoi, WIRBRICBEIT S CEREOHEEIL 20-100%
[21]Ch 5o

B TOHRIIE ARG LRI H AORLH
HEERNLTREILZI LD, BHRKERZT [FER
OEFEFEZTENY VT 7] #RKL, RERY
RO CJE W R Salmonella7e & D EFH W OB A
RGGIROB L Z2TEFH L T 5 [22], £ 72847
4 Tl ERBLHEIIH LT, [ERLHEYIIBT
% HACCP /5 XIZ & & i PR ST 23] 2 6 L, °F
183 H 24 H X, FrollfadE, faBEENR L
DR IEFEE, MEE R RS SCE S & &N 2 [24].
Campylobacter s} K2 HEAE L T 5,
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L T 20204F-BIAE. 20FH A3 51 & 4L T\ 5 [25,26] A%
D) HOLm DAHPNEILHEASE L L THS N T
720 LUy MAMIB VT 19804 AR P 6. MW
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FLm S 3 S N7 B OB HAY F 2 R Ge R [32] T
HHIEEZLNT VD, EHEDOIREA TIELm
2K B33 30% L [33] L SN T W5,

-
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TV TH 5, M. LIBW I 135G+ o
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[37]. FEEERFHERIKAME [38] 7% E O BISH] 5 A2 &
NTWnWLZETHhb,

SHIEA I LmICE LT, HEHTH BN
P a= s (BC) X BAHIKD 4 Wk % K2
ETH&S ToEE L. BCIPELm2%E < TH 2004 412
EHARICHBE LW b, TEZOMBFl LS L
TWBZERRLTVS[39]

3) Riz. REAETE., HABRICEITIBNE
FouEEES LU HACCP EAKR
BMKEBDVT o T2CRROMATIZ, 747 —

RGBT O KR E A L TR AT 2 R

[40] 235 SN TH D HBEORIM[4LA21ICEH L TH

TuA T — ROl MERY LY QAR HEA

TWABZ EDFEANNG,

B O CRBEELICOWTIE, B, ot sh
LERBEEOT YT FNTORRKEOIMIZ X 5 KE
WY, BRI Co LRl B OmIE, 2
MO DHR, WHANORE LR TOHRK, # v b
THHNTORRERLNE A LI5S [43] % L s h
THY . HROWHEMEL, KRB BA I U
BB O £ LIPS 0 J7 A3 [35,44]0 DI A
TR EREH COHRB] bW I TwE, —
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=51 CERDRBERKR Y C. jejuni & C. coli PR BES =& EEDEE [18]

C w btk
X 55 @?ﬁ R HCE%@ﬁﬁfk@%ﬁ@ﬁﬁﬂ@” | &ﬁ?ﬁﬁ
(%) (%) C. jejuni C. jejuni C. coli C. jejuni, (%)
+C. coli D H D H C. coli DA}
g 25 14 1 11 2 0 11
> (100.0) (56.0) (4.0) (44.0) (8.0) (0.0) (44.0)
S 52 33 9 20 3 1 19
g (100.0) (63.5) (17.3) (38.5) (5.8) (1.9) (36.5)
7 13 10 2 7 1 0 3
X (100.0) (76.9) (15.4) (53.8) 7.7 (0.0) (23.1)
e 90 57 12 38 6 1 33
o (100.0) (63.3) (13.3) (42.2) (6.7) (1.1) (36.7)
#52 LEHOABRRUVUEXAICEVWTLEEEP IBES 2215 [18]
LR Bk it
K7 BRI Bk L & W ORI = L O BB (%) &%ﬁ
(%) HRE . . : - (%)
(%) Li Lg Lm Li+Lg LitLm Lg+Lm Li+tLm+Lw 0
i 18 12 4 3 1 3 0 0 1 6
* (100.0)  (66.7) (22.2) (16.7) (5.6) (0.0) (16.7) (0.0) (0.0) (5.6) (33.3)
S 40 31 13 11 2 2 1 1 0 9
g (100.0)  (77.5)  (32.5) (275) (5.0) (2.5) (5.0) (2.5) (2.5) (0.0) (22.5)
28 7 6 3 2 1 0 0 0 0 1
3 (100.0)  (85.7) (429) (28.6) (14.3) (0.0 (0.0) (0.0) (0.0) (0.0) (14.3)
aat 65 49 20 16 4 5 1 1 1 16
o (100.0)  (75.4) (30.8) (24.6) (6.2) (1.5) 7.7 (1.5) (1.5) (1.5) (24.6)

L®W (M%) Li: L. innocua, Lg: L. gray. Lm: L. monocytogenes. Lw: L. welshmeri

[ 1 N5 TSI 5 2 7”9

5 DO G AN [45,46) ENTW 5,
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3. EE
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Relationship between the Current Status and Problems of Hygiene Management
Based on HACCP, and the Actual Situation of Meat Contamination with
Campylobacter spp. and Listeria spp.
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Abstract

This review introduces the historical background of the hazard analysis and critical control point (HACCP)
system and the progress of its introduction in Japan and other countries, and outlines the relationship between
HACCP and the current situation and management of chicken contamination with Campylobacter spp. and
Listeria spp.

The HACCP system was developed in the U.S. to ensure the safety of space food, and has spread
throughout the food industry. Subsequently, the Codex Alimentarius Commission issued a guideline
for international usage. We have continuously investigated the contamination of retail chicken with
Campylobacter spp., which accounts for the highest number of food contamination cases in Japan, and
Listeria spp., which has become a problem overseas. We observed a significant proportion of contamination
in retail chicken and found that it occurs in specific distribution channels. When introducing the HACCP
system in Japan, it is difficult to understand the relationship between HACCP and the existing ISO and
various local government certification systems, and also the relationship between HACCP and the General
Sanitation Management Program (PRP). Further, although the Japanese Ministry of Agriculture, Forestry and
Fisheries has been promoting farm HACCP, compliance with the system remains difficult. For the successful
introduction of HACCP in Japan, it is necessary to further promote the thoroughness of strict compliance with
the PRP among meat sellers and slaughterers, and to make them clearly aware of where the hazards are and
at what stage of daily operations the hazards exist. In addition, as shown by the emergence of benzalkonium
chloride-resistant Listeria monocytogenes in Japan, resistant strains have emerged since 2004, and the rate of
emergence has increased in recent years. With the promotion of PRP and HACCP, the emergence of resistant
strains of bacteria due to the use of many disinfectants would be thought to be an important issue in the fight
against not only food contamination, but also infectious diseases.

Key words: HACCP, Campylobacter, Listeria, chicken
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