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The main cause of food poisoning bacteria by eating raw meat be a
problem

OcCampylobacter

*Most incidents of bacterial food poisoning most since 2003
Food poisoning bacteria

*Often caused by eating raw meat like chicken and beef liver

OEnterohemorrhagic E. coli

*in severity concomitant increase hemolytic uremic
syndrome with encephalopathy may result in death

-enterohemorrhagic E. coli food poisoning in the years
2003-2009 Case was found to cause the food is all related
to meat

Osalmonella

*Main symptoms of acute gastroenteritis due to food

poisoning,  sometimes lead to death

*Widely distributed in meat and other animal's intestinal tract is
contaminated BREIRMH

Reports of enterohemorrhagic Escherichia coli

infection
He
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000 5.648 2.265 621
2001 4435 2,045 66.4
2002 3.183 1.994 62.6
2003 2,999 1,623 541
2004 3.764 2,551 675
2005 3,580 2,496 676
2006 3.922 2,515 641
2007 4617 3.083 66.5
2008 4321 2.818 65.2
2009 3.889 2.607 67.0

R S BRI A EBR 2009, 553538, p. 15-23.

Incidence of major serotypes by enterohemorrhagic E.

coli food poisoning
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1996 87 10,322 8 2 7 0 4 % 0
1997 25 211 0 14 14 0 7 7 0
1998 13 88 3 1 88 0 2 7 0
1999 6 34 0 0 0 0 1 4 0
2000 14 110 1 1 1 0 1 2 0
2001 24 378 0 0 0 0 0 0 0
2002 12 259 9 0 0 0 0 0 0
2003 10 39 1 1 141 0 0 0 0
2004 18 70 0 0 0 0 0 0 0
2005 24 105 0 0 0 0 0 0 0
2006 23 166 0 1 13 0 0 0 0
2007 25 928 0 0 0 0 0 0 0
2008 17 115 0 0 0 0 0 0 0
2009 26 181 0 0 0 0 0 0 0
2010 27 358 0 0 0 0 0 0 (1)
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Cause food &Cause Facility

Cause food groups Number Cause Facility Number
Grilled meat etc. 36 Restaurant 2
Home 2
Other N
Lever 18 Restaurant 15
Home 2
shop N
Eaten raw meat 8 Restaurant 3
Unknown 1
Hamburger/ steak 4 Restaurant 3
Unknown 1
Viscera 3 Restaurant 2
Unknown 1
Other 1 Home 1
Unknown 69 Restaurant 56
Home 3
Side shop 4
Office 1
School i
Hotel
Other R
Unknown 1
2
Total 139
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Background of this valuation to be eaten raw meat
~ InTne Ministry of Health ~N
Consumers based on health for raw of meat, well-k leaders.
of related businesses In addition, for high risk children and the elderly, enough of meat and liver
Prefectures were made through public awareness, such as the heating is carried out
- J/
Ba C k ro u n d Of Food Safet From April through May 2011, caused by eating raw meat is considered
g y Food poisoning incident in enterohemorrhagic E. coli
/i:ood Safety Commission for the Minister of Health, Food )
Related to setting standards for raw consumption
of meat hygiene Law Food and health impact assessment
\ requested (08 July 2011)
azzmy 7 : amzAs 8
How enterohemorrhagic E. coli
Develop when ingested ?
In enterohemorrhagic E. coli food poisoning that occurred in the country
After researching a number of bacterial contamination of bacteria in food intake
and cause
2~ 9cfu (one) had food poisoning cases arising from the ingestion of bacteria
Eaten raw meat (beef) in - — .
The probability of developing one in the lower fungus is not zero.
Food a nd H ea |th I m pact Assessment Number of bacteria ingested in food poisoning cases of
enterohemorrhagic E. coli
(A ugu st 23 ) Overview Cause food Number of Estimated food Ingestion of
contaminant intake bacteria/
People
Seafood Source 0.05~0.24cfu(One) /g 208g 11~50cfu(One)
Salad 728 ( Average )
Raw beef liver 0.04~0.18cfu (18) /g S50gkLF 2~9cfu(one)
2/50%: 9.04 cfu/g, 11/208/#005
) ERZRHamodifie 10

Salmonella cases?

« Cases have been found in a number of bacteria ingested
salmonella food poisoning cases, the lowest number of bacteria

(about four).

— Cause Food: Chocolate

— Probability of occurrence in enterohemorrhagic E. coli and
Salmonella are similar

¢ FAO/WHO Risk assessment . .
Dose (Bacterial count ) Probability of occurrence of salmonellosis Beef FOOd S |tu atlo N

(1/man)

— One 1/400
-4 1/101
- 10 1/43
— 100 1/8

— 1,000 1/3

— 10,000 1/2
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: : Standards for meat for raw consumption
) B,eef Food situation (heating measures) Summary
About eating meat \ Distribution of beef How do you approach
Consumers (each 1,500 men and women over the age of eighteen) for beef and
Survey results on cattle organ meat eating (Food Safety Commission in 2006) e
L “The number of target cells when
*60% of high food trends in the home . h:( ; processing microbial contamination” (PO) to % 6'
aughterhouse i
Food frequency "1-3 times a month," about 40% (228 determine m 3
\ "Once or twice a week" for about 30% / L 1/ 10 the number of target bacteria in 8 =
Processing microbial contamination when eating ‘<D
®
For eating raw meat !
Internet availability of food and cattle organ meat roast beef shop \ Restaurants, etc. When eating microbes” The number of
Survey Results . P * -
(Food Safety Technical Assessment, 2010) L1 target bacterlda tcont.amlnatlon (FSO) (:{ o
Often eat raw beef Times per year: 0-144 time °“5u stermine w3
VPN i S ption o
dicifon-s (Average 5.7 times). > Goals: Currently the number of Lo
WX RS 3419 @ ) ] P 5
i ) patients with food poisoning (about ]
) 190) 0 people want to
K P J13 —— e 14
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FSO and PO is a means of communication to understand the values that ((Standards (heating action) features»

meet public health goals of GMP and HACCP by food manufacturers, the

industry is able to set the PO to meet the FSO » Heating in Processing Standards (2 min at 60 °C or more of the

depth from the surface of a piece of meat than 1cm) from the

FsO surface contamination is primarily microbial contamination of beef
PO E ;}_00\,25; [ carcass has been properly processed, heat-sterilized meat surfaces
PO - — \? . — 5—3@; ; intended to ensure the reduction of microbial levels in eating raw
rQ — . & Trmcts ~Pao/ treated area
— el = » Microbiological standards for processed meat products heating
\ ] M 11 ¢80 Mathoy - )
- | 2= p T whole radically different.
= : n "
‘=P prr A Hiea Evaluated the food has not been pasteurized "raw" part.
i ! e v |
#asoming flow of the processing standards Surface heat ] Cooling
GHP GMPs GAP> o 2 Packaging Heating bath Trimming
'(_ﬂ Beef
| e | ) e
P =]
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Beef samples by heating bath 85 °C (250g around) of
temperature change
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Features of this risk assessment

* FSOand PO set at the level of severity, microbiological standards
* Processing standards, but it does not actually heat the edible portion is not

—>Reduction of pathogenic microorganisms simply obtained by heat treatment,
can not directly estimate the risk reduction

* Realistically microbiological confirmation is not possible level
—>Instead of indicator bacteria found in the presence of heat, microbiological

testing to ensure that they meet at the PO

* " MicroorganismStandard "and "process standards" set of management

Food and Health Impact Assessment Summary

OThe goal of microbial contamination of bacteria during eating, as seen from
the lowest incidence bacteria count of food poisoning so far is on the safe side

O"The goal of bacteria of microbial contamination during processing" to
"target bacteria number of microbial contamination when eating" to 1/ 10 of

proper hygiene in the anticipation of substantial safety

ORepmductive parts, parts that are not directly heated "process standards"
only "number of target bacteria in microbial contamination during processing,"

not secured.
There must also be examined by a number of samples required microbial

OWhen setting up a system of heat processing step is essential to ensure

the validity of the system

20

" Standards process" only "number of target bacteria in
microbial contamination during processing," not
secured.

There must also be microbial examined by a number of
samples required

"The number of target bacteria in microbial
contamination during processing (PO)
confirmation has been achieved
Number of samples is required?

ted portion
10 mmMore

&
W 1(25¢)

) Minimum

Thank you for your attention.
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