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Multi-area foodborne outbreaks of enterohemorrhagic Escherichia coli and the risk
factors in cooking meat

Yukiko Hara-Kudo®

Enterohemorrhagic Escherichia coli (EHEC)-foodborne infections are social issues because there are
patients with severe symptom and deaths by the infections. In Japan, serious EHEC O157-foodborne
outbreaks with over 100 patients or several victims continuously occurred. In addition, foodborne
outbreaks to occur extensively in the same period are recently popular because food distribution
has developed, and the same product and related products in the same factory are distributed
across multiple prefectures. EHEC is one of the major causes of the multi-area foodborne outbreaks.
Ruminium such as a cattle is known as a reservoir of EHEC, and there are many reports on foodborne-

infections with the pathogen associated to beef. This article reviews the risk factors in cooking meat

contributing foodborne outbreaks.
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