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No.

100% | 100ml | 3.5 /ml
450ml | 1.7 /ml

300ml | 2.7 /ml

300ml | 2.0 /ml

1oomt | 43 /M

180cc | 1.6 /cc

150ml | 2.0 /ml

1359 7.3 /g

100 100ml | 5.0 /ml
50ml | 60.0 /ml

100ml | 3.0 /ml

100ml | 1.8 /ml

100% 50ml 7.7 /ml
300ml | 2.6 /ml

200ml | 2.4 /ml

100% 30ml | 16.7 /ml
150ml | 2.5 /ml
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Biomedical Sciences Building,

Bassett Crescent East, Southampton S016 7PX,

Food and Chemical Toxicology, 42(12): 1903-22, 2004
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incidence

RDA RDA 10% 15%
15%
45%

FDA

— Salmonella
Enteritidis
US FDA Federal Register Announcement Oct.7, 2004

(FDA/CFSAN) 2004 10 7
Salmonella Enteritidis(SE)

FDA
10 28 College Park  Harvey W.
Wiley 11 9 Chicago Chicago Marriott
Downtown Magnificent Mile Los Angeles  Los Angeles Airport
Marriott 9 13
FDA/CFSAN FDA (30
) CDC( ) SE
(30 ) FDA/CFSAN FDA (45 ) FDA CDC
G0 )
5 ) (15 )
FDA SE
SE
SE
(QA) SE
CDC SE
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CDC 2001 118,000 SE
FDA 2000

2010
50 SE 50
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