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Empire Kosher Poultry t#tDBARBLIZ IV ER TIHERO WM H 5 & L TKERE
BRLEEMRER (USDAFSIS) BNARBABERE KK

FSIS Issues Public Health Alert for Empire Kosher Poultry, Inc. Raw Chicken Products
due to Possible Sa/monella Contamination

August 24, 2018

https://www.fsis.usda.gov/wps/portal/fsis/newsroom/news-releases-statements-and-tran

scripts/mews-release-archives-by-vear/archive/2018/pha-08242018-1

KEREE R emAER (USDAFSIS) ¥ XU Empire Kosher Poultry i, K[EoD
LB I K O R P sk TS STV D LB R TR ERE A O R R 2 B
HLTWLHEEMER S D Z L2 a L, PURRE S L TARMALSHRE R LT,

Empire Kosher 7 7 > ROYEHEARRIIL, 2017 4F 9 H~2018 4F 6 H |cfilitils L O°
TR SNTZAED B LR W ETH 5,

2018 4% 6 A 18 H. FSIS (I, KEDILHII L OPEREFFE MR T LEX T

(Salmonellal 4,[5],12:1:-) JEBENEEFREL TWD L OB AT 7, FSIS 3%
AEYR W) L. Empire Kosher 77 > ROBAERR G EARBE 7 T A2 —L OR#%
el LTz oA EmRICS & o0& KREOALHERF X OHEER T Ao 4 M T
17 NOJEFIERENFFESNTEBY . 2 DEHF D% < ) Empire Kosher 77 > KD
BRI OB 2 HE LT D, BEOFRIERIE 2017 4 9 H~2018 4 6 J T, BHE DK
PROIANBE LT, MG HIIORERS T E B - # — (US CDC) @ Web _—¥
https://www.cdc.gov/salmonella/chicken-08-18/index.html
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AR 2 SEIR S D DI IRIRE AN S L2 2 & MR TE DME— D AT, B
HAREFZHWTNEIRELZHETHZ L THD (FSIS DL TOHA M),
https://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/get-answers/food-

safety-fact-sheets/safe-food-handling/safe-minimum-internal-temperature-chart/ct ind
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@ KEEHAIWEMELEMA)S (USDA APHIS: Department of Agriculture, Animal
and Plant Health Inspection Service)

http://www.aphis.usda.gov/

KEREE (USDA) 2HHER (HE) 4EHRME (BSE) REFDOBRHERHEE
USDA Announces Atypical Bovine Spongiform Encephalopathy Detection
Aug 29, 2018

https://www.aphis.usda.gov/aphis/mnewsroom/stakeholder-info/sa by date/sa-2018/sa-08

[atypical-bse-detection
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@ KEVIRTIEH Y #— (US CDC: Centers for Disease Control and Prevention)

http://www.cdc.gov/

1. BAEEL TEEMNICOLIEYRBREL TWAYLERTIRET Y VT A7 (1%E
#®)

Outbreak of Salmonella Infections Linked to Chicken

August 29, 2018

https://www.cdc.gov/salmonella/chicken-08-18/index.html
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https://[www.cdc.gov/features/salmonellachicken/index.html
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2. Kellogg tt» >V 7 V8L Honey Smacks (2B L THEEM Iz REL TV B Y
WVERT (SalmonellaMbandaka) EHT7T 7 v 7L A2 (20184 9 A 4 B EFEHR)
Multistate Outbreak of Salmonella Mbandaka Infections Linked to Kellogg’s Honey
Smacks Cereal

September 4, 2018

https!//www.cdc.gov/salmonella/mbandaka-06-18/index.html
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2 EARIIZ Kellogg £1:0 Honey Smacks >V 7 VOB EZHE LIz, KTV KT LA 70
BEIL, TOMO ) TGRS KUY TR OB R A K0 SIS
L7z,

Kellogg 113, ERHIRMAE T 1 4% O Honey Smacks &% O it 0s 5 ORI % B
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WFRAE L7 BE L, BEICRFEL TW Sy U 7TV OB E 2 @G LD, HES
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@ KINEESME- - WL eik/E (EC DG-SANTE: Directorate-General for Health and
Food Safety)

http://ec.europa.eu/dgs/health food-safety/index en.htm

BB X OERHI 35 BEI%EE T 27 A (RASFF : Rapid Alert System for Food and
Feed)

http://ec.europa.eu/food/safety/rasff en

RASFF Portal Database

https://webgate.ec.europa.eu/rasff-window/portal/

Notifications list

https://webgate.ec.europa.eu/rasff-window/portal/?event=searchResultList

20184E8H 25 H ~9 A TH O E /2 BENNE

aRim s (Alert Notification)

R—T o FEHEIT= DY 27 V7T (L monocytogenes, <10 CFU/g)., 7 /W8 F jE
IRIEELZE Ny 7 AR O S E m R PEAEYERIGEE (stx2+, 25g KM . 7 N BT REMERY —
Ty (FTr~—7#H) ©VY AT U T (L monocytogenes, 25g HiIKEM) . WN—F o NpE
n—A hANADY A7 VT (L monocytogenes, 25g FMiIRIGIE) . JEEFEHE / v ¥ 1A D
EEEREEAVERIGE (25g IR . 7T v REIEA H A OKEBE (2,400 /100g) . &
— TV REMERBAY 27 L—5A (BRO Y —R) EEHAOY VERT (S Enteritidis,
25g IR 15 M) . 7 7 U ZAEDAEA T — N F—AOEHFEREAMRIGE (0103:H2,
stxI+, eaet), A X VT HEAWT —F L ROVIVERT | 7T v AERENT VEBKNO
HEXT (S Typhimurium HFEHE 1,4,05],12:1:-, 25g MiKMME) . 77 > REFa U vV
—DYNEFRT (25g BIKEGEME), 7T 7V AET T T 7 () OFLEXT (25g
BAREEIE) . 7 7 0 RERBE BN Y —t—Y OV VTR T (25g MIKBME) . A Z U TREK
Yy L T7F—ADY A7 VT (L monocytogenes, 10 CFU/g), N—TF > RERH
LSRN0V LEXT (S Typhimurium), TA =7 EHBAET—7F—F DV
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27 V7 (L. monocytogenes, 25g tIKNE) . ~IL ¥ —FEIRE filet americain (44 P

i) DOEEFREEMEKEE (stxt, eaet. 25g BIKMGE) . A Z U TEKAD Y 27 U7
(L. monocytogenes, 120 - 90 - 110 CFU/g), ~"—7 v FEMBFZBRRGL OV LERT
(S. Typhimurium, 25g f{RGM) 72 &,

HE M EHR  (Information for Attention)
NVIABERLIRET ADI Y, 77 AEMBERT 2V (2 SAFOH) oY 271
7 (L. monocytogenes, 300 CFU/g) 7¢ &,

7 4 v —7 v 7 (Information for follow-up)

TANT V RESVLTFEL I YT Y A FOBRE, AXA VERBKT T a bt
(Engraulis encrasicolus) O7 =% XA F A TEXYy v 8 (472 ZfkH)
DEEAFEAEMEE LU AH (72,000 CFU/) . 47 v HFEMMHAES Y 7 — FORGHAAME (730
~>15,000 CFU/g), 7 4 7 NEFBFE A RGO B, AL VERMT »Fa b
(Engraulis encrasicolus) O7 =%x A (), 77 AEFaalb—ha—F 47
Ry Ta—rO7EOREEER, 7 FEMTEM S 7 BOENME (2,900 -
5,500 « 90 - 40,000 - <40 CFU/g) 7¢ &,

WEATEA @ En (Border Rejection)

REPEEE AR (blood worm) O /LEXR T (25g AKEIE) . 77 UVEM AR (B
L) OEBEBEEMEKRGE, 77 VNVERREERRL O VERT (25g FRIKG M)
A

@ FINEMZEHES (EFSA: European Food Safety Authority)

http!//www.efsa.europa.eu

BEEICDE2RBMER - AREEA VTV b~DE BT 5 RN & L2
(EFSA) /BRMEHTBE#EE % — (ECDC) ARV —2 v a v7 (2018 4F)

Joint EFSA and ECDC 2018 workshop on preparedness for a multi - national food

safety/public health incident

21 August 2018

https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/sp.efsa.2018. EN-1480 (# & £ PDF)

http://[www.efsa.europa.eu/en/supporting/pub/en-1480
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BB LT, 20U —27 v a v 71k, EFSA 2% [Strategy 2020) T/RL7Z, kDU R
7 FHBOREBEIC 2 5 &V O BNICIR O KO FHEI S L, A=A MY T REE - B E AR
(AGES, 7 1—>) TBMESh7=, EFSA. ECDC, AGES B LU KA ViU 27 7%
A A MgEET (BfR) X, 2OV —2 v a vy 7OEITRE L2 B0 BEPICEART 5
EGE R OMERIZ B W TEIEICH /) LT,
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NETHMEBIOARX=T OKE, &b NICHINEESMEE - &L ekE (EC
DG-SANTE). EFSA., ECDC £ LU BfR O&HERN S, ARfA, B2 ek L ONEH
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BRDBRZEDT U N7 LA 7 ZXRIT, BEEICDR 2 BMEZR « AREEEF O T Y
BT AL I 2 b= a VEEMTbIZ, S HAIE, 2O Iab—Ta UEEIC
B4 22MEOEN « BEORKRITIA, HEEICDIZ D BMLE « JRREAEA T
~ OFAFFZEMNES (EU) A E, EFSA 88X ECDC O RALRD T A &
VAL EOERIZ DWW TR T,

ARU—7 a7 T, LFO 3 ORI EELE LTHRY EFshni,

i) EU & EEA (WONEFEER) & oMBLOSMEEMOEHEL S S0k 5720, &
PhRA - ANREEABRER OR > U — 7 A IE S 5,

i) SR T TOREY A7 ala=r—va v EEEREICDT 5 FH~D RGN
BT8R AR LNCT 5,

i) BEEREROINLE - fETY — L O PR L ORI 2 & &I+ 5,

R SN RERB L OBNEICL DAY~ v a vy 7ORMEIICH E5&, Zhbo
HESER SN EEZ N5, £1-. V=7 v a v AR i, BERISOE
BIENZDI=DT U N7 LA 7 OBThFI 2 SRRl 723885 2235 3 DOEMAW
RIEE EAEAT,

® T /N7y RNEMEER (FSAL Food Safety Authority of Ireland)

http://www.fsai.ie/

IBARA53 RO AN— T — DRMEDFEBRIEIZONTT ANV T FEMERF (FSAI)
RS (TR R
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http://www.fsai.ie/

FSAI Warns Food Businesses on Dangers of Serving Undercooked Minced Beef Burgers
31 July 2018

https'//www.fsai.iemews centre/press releases/minced beef burgers advice 31072018.
html

TANT  REmZER (FSAD 13, SMfEER LV A T Ak L, AEME
ZIEIR S D72 O3 IR INEDE S AL TV ZRWAREONE /8 — T — D fERRMEIZ DUV TR
W DR IRDIZ, TANT L RTE, ADFOERD 3%, BARORE L 720 155 15
OTHERRKGE (SEBREEMENBGHE) [TERSNTVDLZLRHMLNTND, bk
O/NEB L OEEE TS, DX A TORIBEOWEZZIFLd v, FSAL L, MMECR
TR OE R A= TR K DHEE ORIEZEFEICH 2o, RamfRitER Ic LD
EREST e BT D777 by— b TREIIRETE 23— — ORI 2 it
*EMNTOBE (Advice for Caterers on Serving Burgers that are Safe to Eat) |
https://www.fsai.ie/burgers factsheet/

EH LT, ZO7 727 by— T FOESRA— T — 3R RIS OIREZJET D
ZEEHERLTND,

FSALIZ XU, FOERN— T — DR EMITHE EIRIFRIR L iEEICFR S D DIC+557
IMBDHE S LD 00 E D DITRAFE L TV D, FOETHA—T—I TR, &b EWED D
LR EEAS 75°C LA RIT72 5 & TINEAT R& TH 5, IKIRFHBE DS O & WA— T — Dk a
LT HREMFEEIL. MBHAZIER T2 2 e RN ETH D, 75°C TONEL [FEDOR
s EONRNPGF O DIRE R OGN FSAI OB FEBE I LV EERINT
W5 (httpst/www.fsai.ie/WorkArea/DownloadAsset.aspx?id=16111)

777 b= bOERFERIILLTO®EY TH D,

FOERAN=T =1, ZRIIMETED X5 +0IET ~&ETH D,

FOERA=T =1, &BEWERS O FNRE 2B AR EEF CHIE L, 75°C Ll EIZ

RBHETMEAT L0, £7001E, K777 Fy— MRS TV DHIRE - REH OMEAE
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@ 7 FENNREAERENSCET (RIVM: Rijksinstituut voor Volksgezondheid en
Milieu)
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Microbiological risk assessment of the egg production chain: Background study to
provide input for a comprehensive risk assessment of the egg production chain by the
Netherlands Food and Consumer Product Safety Authority (NVWA)

13-07-2018
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https://www.rivm.nl/en/Documents and publications/Scientific/Reports/2018/juli/Micro

biological risk assessment of the egg production chain Background study to provid

e input for a comprehensive risk assessment of the egg production chain by the
Netherlands Food and Consumer Product Safety Authority NVWA
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Cholera, diarrhea & dysentery update 2018 (34) (33) (32) (31)

September 10 & August 31, 30 2018
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