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RYYRRARIERY RO EMB-FR | 0.935 4.6 9 10 10.0 48.0 RERIMEE
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H 82 : FDA 2011. Fish and fishery products hazards and controls guidance, 4t Edition
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(Pasteurization:Pas) D E 2%
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* National Advisory Committee on Microbiological
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RRpHEAWDEEERAICEDZ, BERBRTRESNIREE

pH
Aw <3.9 3.9t0<4.2 4.2-4.6 >4.6-5.0 >5.0-5.4 >5.4
<0.88 NG? NG NG NG NG NG
0.88-0.90 NG NG NG NG Staphylococcus aureus S. aureus
>0.90-0.92 NG NG NG S. aureus S. aureus Listeria monocytogenes
S. aureus
>0.92-0.94 NG NG L. monocytogenes B. cereus B. cereus B. cereus
Salmonella Clostridium botulinum C. botulinum C. botulinum
L. monocytogenes L. monocytogenes L. monocytogenes
Salmonella Salmonella Salmonella
S. aureus S. aureus S. aureus
>0.94-0.96 NG NG L. monocytogenes Bacillus cereus B. cereus B. cereus
PathogenicEscheri- C. botulinum C. botulinum C. botulinum
chia coli L. monocytogenes L. monocytogenes Clostridum perfringens
Salmonella Pathogenic E. coli Pathogenic E. coli L. monocytogenes
S. aureus Salmonella Salmonella Pathogenic E. coli
S. aureus S. aureus Salmonella
Vibrio V. parahaemolyticus S. aureus
parahaemolyticus V. parahaemolyticus
>0.96 NG Salmonella Pathogenic E. coli B. cereus B. cereus B. cereus
Salmonella C. botulinum C. botulinum C. botulinum
S. Aureus L. monocytogenes L. monocytogenes C. perfringens

L. Monocytogenes
(RXXIZIELAINE)

Pathogenic E. coli
Salmonella

S. aureus

V. parahaemolyticus

Pathogenic E. coli
Salmonella

S. aureus

V. parahaemolyticus
Vibrio vulnificus

L. monocytogenes
Pathogenic E. coli
Salmonella

S. aureus

V. parahaemolyticus
V. vulnificus

*1 Campylobacter spp. , Shigella, and Yersinia enterocolitica do not appear here because they are typically controlled when the pathogens listed are

addressed.

*2 Data are based on the PMP, ComBase predictor, ComBase database, or peer-reviewed publications.

*3 NG, no growth; when no pathogen growth is expected, but formulation or process inactivation studies may still be needed.

Hi 8 : J of Food Protection, 73, 140-202, 2010
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«c EZAYY  BEMIZIEZEMHERIN-REREREZDEF

* HHAEIZIEFES, AR EREZ M (FREE) oA 170,

* EFRRIZIE, EEOEHEA GREEHIE) 1 H 5.

— AOAC®OMA (Official Methods of Analysis) ; PTM (Performance Tested
Method)

— 1S0O 16140-2: 2016: I—rFx—2DMEMF - HiEDZLEMER - E2E0:
SRTERICHT SR E (B AFTA :proprietary)ii D% 4 £ 72 0)7"&')0)7|:II~:|
JL — NordVal(7o<—9, 425K, TARSUR, /I oxz—, R)xz—TV
M 1947 FE 5% 31 MDNordic Committee on Food Analysis (NMKL) 532007 £ &l|5%) ;
MicroVal (A5 2 12 KEEHK, ﬁkﬁﬂnn0)1%19'&%1%%0)1&%‘/%0)3:élISEEEn.,
BXUVEAZ 52 5508) AFNOR(M926 FE RN ITTUARERE. I5VAD
l%ﬁ-i"i(NF)é‘ﬂEE‘Z VAT LFEEE, BGEREL, IR E DHIEZFEH
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« NACMCF: Requisite scientific parameters for establishing the
equivalence of alternative methods of pasteurization. J. Food Prot., 69,
1190-1216, 2006

REZL . BEH BEROHEFMHEZORKEEESA (BAERMAEY
S BEmOHEREEINEARSZEESHE). BABELRMEY=ES
Mt 24 134-143, 2007

« NACMCF : Parameters for determining inoculated pack/challenged
study protocols. J. Food Prot., 73, 140-202, 2010

« MMAREEF #5 HACCPORE. HAREBRMEYFHSEE, 29, 1-10,
2012

c BOLREHRHEMNEE X (HACCPOEAHEXRIFHICKIETSHF
EIZBE9 481%E, 2015) J. Food Prot., 73, 140-202, 2010MD £ :R:
https://mhlw-grants.niph.go.jp/niph/search/NIDD00.do?resrchNum=
201522040A





