BILEEEH No.3 /2003  (2003. 04. 30)

EyERLRGEENER REEH

B LA ) B ) --- page 1
i b S B --=- pageb
R AEY B

(4 EH#RE D= = —X]
@® WHO Department of Food Safety
http!//www.who.int/fsf/

Call for Experts for Joint FAO/WHO Expert Consultation on Safety Assessment of
Foods Derived from Genetically Modified Animals including Fish
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@® WHO Communicable Disease Surveillance & Response (CSR) Disease Outbreak
News

http://www.who.int/csr/don/en/
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® CDC MMWR

http://[www.cdc.gov/mmwr/

2002 #£® FoodNet #ET —#

Preliminary FoodNet Data on the Incidence of Foodborne Illnesses --- Selected Sites,
United States, 2002, April 18, 2003 / 52(15);340-343
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2002 Surveillance

During 2002, a total of 16,580 laboratory-diagnosed cases of 10 infections under
surveillance were identified: 6,028 of Sa/monella infection, 5,006 of Campylobacter,
3,875 of Shigella, 647 of STEC 0157 (26 of non-0157 STEC), 541 of Cryptosporidium,
166 of Yersinia, 103 of Vibrio, 101 of Listeria, 44 of HUS, and 43 of Cyclospora. Among
the 5,481 (91%) Salmonella isolates serotyped, the three most common serotypes
accounted for 49% of the infections: 1,051 (19%) were serotype Typhimurium, 842 (15%)
were Enteritidis, and 791 (14%) were Newport. The most common non-0157 STEC
serotypes isolated were 026 and O111. Substantial variations in incidence of specific
infections, defined as laboratory isolations per 100,000 persons, were reported among

the sites.

® CDC Foodborne Outbreak Response and Surveillance Unit

http://[www.cdc.gov/foodborneoutbreaks/index.htm
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@ Canadian Food Inspection Agency
http://www.inspection.gc.ca/english/corpaffr/recarapp/recaltoce.shtml
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@® FSNET (7% ® Guelph K¥0 64 HEEME S5 &M EARE = = — X)
Fsnet Archives - 2003
http://131.104.232.9/fsnet/2003/fs2003.htm
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O®WHO - Food Safety  (http!//www.who.int/fsf/) A= — AL

O@IARC ([EHEENAMFZEFERES)  http/www.iarc.fr/
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1) Global Cancer Rates could increase by 50% to 15 million by 2020 ( 3 April, 2003)
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2) Fruits and vegetables protective overall against cancer (12 March, 2003)
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@® FAO - Food and Nutrition (http:/www.fao.org/es/ESN/index_en.stm)

FAO/WHO Seminar on Acrylamide in Food, Tanzania 2003
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http//www.fao.org/es/ESN/jecfa/acrylamide/program.htm

@®EU (Food Safety: from the Farm to the Fork)

(http://europa.eu.int/comm/food/index en.html)

1) New feed hygiene requirements: the missing link to guarantee food safety
(24 April 2003)
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2) Imminent implementation of strict rules on animal by-products facilitated
(22 April 2003)
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3) Performance and evaluation criteria for laboratory analysis
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4) Scientific Steering Committee holds characteristically busy final meeting
EU 7% BSE OiAT% & o 22T 1997 Ik E L - R 7iE s & B2 (Scientific
Steering Committee, SSC) 7234 A 10 - 11 HixZEOSHEEZHE ., 6 FMOEHEK T
L7z, SSC O & 2 E TOIETOWMEIL
http://europa.eu.int/comm/food/fs/sc/ssc/index_en.html
A1 EU ORGSO ZEMIZET 28718 E 13X European Food Safety Authority 75 @
Aoy )
http://europa.eu.int/rapid/start/cgi/guesten.ksh?p action.gettxt=gt&doc=IP/03/551|0|R
APID&Ig=EN&display

5) MINZEEZORMIZET 252 E% (Scientific Committee) DA

(April 2003 D%y)
a) BimZESO, RO E LTHFINDLHO - FFrahnb o (EI2H) O
FEE Bl v~y —v JFURITERINRW, A VFTE )= RTT g
U 7 AETEENICIHFEND)
http://europa.eu.int/comm/food/fs/sc/scf/out189 en.pdf

b) FEHIEDLND A VW7 v — L O

A VBT a— T OWTIIEEE I 7 0 — L ORE TR D & 5 WE DA%
HETE VD, BFORFEEITERNEEZ NS, TDLIXHETE RN, A VW
7 a—/U I 7 e — VORI CIREIIRW -, Y7 e — L oBlIcEEND EE X D,
http://europa.eu.int/comm/food/fs/sc/scf/out188 en.pdf

c) Kg~Itk/lno—R|ZHoNT
BEAOFERIZFHFAI XS, TLAX—0OHDIADT-DOICFERITTHIX,


http://europa.eu.int/rapid/start/cgi/guesten.ksh?p_action.gettxt=gt&doc=IP/03/553|0|RAPID&lg=EN&display�
http://europa.eu.int/rapid/start/cgi/guesten.ksh?p_action.gettxt=gt&doc=IP/03/553|0|RAPID&lg=EN&display�
http://europa.eu.int/comm/food/fs/sfp/fcr/labanalysis_en.html�
http://europa.eu.int/comm/food/fs/sc/ssc/index_en.html�
http://europa.eu.int/rapid/start/cgi/guesten.ksh?p_action.gettxt=gt&doc=IP/03/551|0|RAPID&lg=EN&display�
http://europa.eu.int/rapid/start/cgi/guesten.ksh?p_action.gettxt=gt&doc=IP/03/551|0|RAPID&lg=EN&display�
http://europa.eu.int/comm/food/fs/sc/scf/out189_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out188_en.pdf�

http://europa.eu.int/comm/food/fs/sc/scf/out187 en.pdf

d) ZVFNYFUBEBZEDT VE=T KFIZOWNT

ADI (T3 E TE 721, 100mg/ H DR ERZZEST 208 —HOEHTII A THE T E 5,
FEE LTES 72D E BT — X B,
http://europa.eu.int/comm/food/fs/sc/scf/out186 en.pdf

e) BN OFEEHH hydrocyanic acid (7 AbL/KFEEE) AIBRAIZBE 3 25 filf B 72 75 B
hydrocyanic acid RiBED 5 DT N2 K HRAMFEMEIZOWTIIRER W EE 2 508, 181
FMEDT — N7 T2 DR 4 hydrocyanic acid EOH|[R 2 fkfe 35 = & & X FF
http://europa.eu.int/comm/food/fs/sc/scf/out190 en.pdf

) SSC D7 /B F D BSE U A7 (BT 5 E A
http://europa.eu.int/comm/food/fs/sc/ssc/out329 en.pdf
B OV & e
http://europa.eu.int/comm/food/fs/sc/ssc/out340 en.pdf

UTRIN—y, FU, aAxAZ Y, ¥R, A M=T, fiv7 R=7 D2 —3 R
ZJETHFE, UV T=T, LT TAITONT,

g) B LT DM EHCE FNATIMB L OE /) ~—0% 23 [BEMY 2 MCET 55
S,

INTT X EEFRR L O OFHER, Caster ik L O OFFER L
http://europa.eu.int/comm/food/fs/sc/scf/out181 en.pdf

h) NI NATET L a A b

INTANRUNE 1994 FHIBIDORRMNT —Z Z R INTWDNRZDH%RT —F ORI,
INPERERN RS RoTelzdnE ) AR DRHEL#E., & LT — X ORMN72R
THIE—KEICEREL TWE ADI 20 TP AT XA RIS D,
http://europa.eu.int/comm/food/fs/sc/scf/out182 en.pdf

DLV ETIEEET I BEEEOREMBO B TOMAICEET 5 5=
(expressed on 4 April 2003)(99KB)

LYy L7AX=V LT ARTE U, L) UL 7T ARTE R, L) Ur-L-o
V2 X IR OW T 258 5 Z L ITHEEIT R
http://europa.eu.int/comm/food/fs/sc/scf/out184 en.pdf

j) 7E=v> B1,B2 BXOB3 ICBT 5 E LA HHT
7 )—7"TDI % 2microg/kg (K E|ZFX E
http://europa.eu.int/comm/food/fs/sc/scf/out185 en.pdf


http://europa.eu.int/comm/food/fs/sc/scf/out187_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out186_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out190_en.pdf�
http://europa.eu.int/comm/food/fs/sc/ssc/out329_en.pdf�
http://europa.eu.int/comm/food/fs/sc/ssc/out340_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out181_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out182_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out184_en.pdf�
http://europa.eu.int/comm/food/fs/sc/scf/out185_en.pdf�

@ k[E www Food Safety gov (Gateway to Government Food Safety Information)
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@ K[E FDA (RMEFHMT) (http/www.fda.gov/)
-+ CFSAN (Center for Food Safety & Applied Nutrition)
(http://www.cfsan.fda.gov/list.html) [ e S

@ k[E FSIS (US Department of Agriculture, Food Safety and Inspection Service)
(http://www.fsis.usda.gov/index.htm) Ea=a— AL

@ k[EF N I EH S(National Institute of Environmental Health Sciences)
-« 7L 2 Y Y—2 (16 April 2003)
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PMMETFT 5 &V #HEMN, April 17 5 The New England Journal of Medicine
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http://www.niehs.nih.gov/oc/news/leadig.htm

@:[F Food Standards Agency (LA YET)
(http://www.food.gov.uk/)

- Novelty liquid sweets warning (17 April 2003)
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http//www.food.gov.uk/news/newsarchive/kingregal

@ )% Health Canada - Food and Nutrition

(http//www.hc-sc.ge.ca/english/lifestyles/food_nutr.html)

- Assessment report of the Canadian food inspection agency activities related
to domestic Ready-To-Eat Meat Products.  (April 7, 2003)

http://www.hec-sc.gc.ca/food-aliment/fsa-esa/report_cfia/e report cfia.html
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@7 )% Canadian Food Inspection Agency  (http:/www.inspection.gc.ca/)
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1) Environmental Health in Emergencies and Disasters : A Practical Guide

ed) B. Wisner and J. Adams. (WHO, 2002)

http://www.who.int/water sanitation health/Documents/emergencies/EHemergencies
.htm

A KERONORFRH RO T DO - FHIZBIT DRI 1 N, K, HER

i, BinOLe, A OCRHOBESAT, WER, €O,

B

2) Terrorist Threats to Food: Guidance for Establishing and Strengthening Prevention
and Response Systems. (31 January 2003)
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http://[www.who.int/fsf/Documents/terrorism and food en.pdf

3) Guidelines for Drinking Water Quality, Third edition, 2003
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http!//www.who.int/water_sanitation health/GDWQ/Updating/3rdedition.htm

4) Arsenic in drinking water
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http://www.who.int/water sanitation health/Arsenic/arsenic.htm

@UNEP Chemicals  (http://www.chem.unep.ch/irptc/default.htm)
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1) Global Mercury Assessment
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http//www.chem.unep.ch/mercury/default.htm
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1) Environ. Health Perspect., 2003 Apr;111(4):604-8
Mercury levels in high-end consumers of fish.
Hightower JM, Moore D.

2) Environ. Health Perspect., 2003 Apr;111(4):637-41
Methyl mercury and inorganic mercury in Swedish pregnant women and in cord
blood: influence of fish consumption.
Bjornberg KA, et al.

3) JAMA 2003 Apr 2;289(13):1667-74
Blood mercury levels in US children and women of childbearing age, 1999-2000.
Schober SE, et al.

4) Food Addit Contam 2003 Mar;20(3):241-6
Mercury, arsenic, lead and cadmium in fish and shellfish from the Adriatic Sea.
Juresa D, Blanusa M.

5) J Agric Food Chem 2003 Feb 26;51(5):1307-12
Analysis of dietary supplements for arsenic, cadmium, mercury, and lead using
inductively coupled plasma mass spectrometry.
Dolan SP, et al.

6) Toxicol Lett 2003 Jan 31;137(1-2):65-83
A global perspective on cadmium pollution and toxicity in non-occupationally
exposed population.
Satarug S, et al.
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