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BEBICRSNSE. A rEany ¥ —ahdEo R EEN
BAHZ: 2 &% w28, FiE SN HHITIEBARNEE
AR L L, RWTELNN=2%L . C. jejuni T
C. coli 3RS T A2 32~45C D ER TO A
JHY A7z, BE, EMPTIERBELAVWEEZLNT
W5, ANOBEIIIHR I N BN O A ERLMEA T4
TOEEICID I LENEL, HERTREA L&
BAND2WHERICLBZILEDL . hrvansy—f
HHE5~6 JICE BT 22D D, T OFEIZE
HEFFETHILEL T 5,

EWNICBT 20 v eany ¥y —fhazd, EAEymaE
OEWRERATIC X 5 & E T 10 4F TIEAF B I 200~
500 R 5AA3H Y, BB EIEHK 1,500~ 3,000 44123
LCTw5, #rvuny s —hidEEahmop
TR DL L, HERHEONILIZEMNES FoRERERHR
HEZhoTWh, Ar¥uny ¥y —ahmEiloZE
WE BT 57012, FEAME 2S5 ENLVHERIC
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EVESEEE LC, B 124mi % 42°C T 48 WERY, fif
KUY XY=V AT A X DA CHRET %, MW
W% mCCDA B HIZ®IL L, 42TC T 48 K¢, MUIFAT
THMER:FE L 72. 7L A b v #1d Nutrient Broth
No. 2 (Oxoid, U.K.) 2 Campylobacter Growth Sup-
plement (Oxoid, U.K.), Preston Campylobacter
Selective Supplement (Oxoid, U.K.) K OAIL S &7
5% D BIFMEIIE (2 — Y 84 30, ¥E) 2R
L{E# L, mCCDA 55313 Campylobacter Blood-free
Selective Agar Base (Oxoid, U.K.) 2 CCDA Selec-
tive Supplement (Oxoid, U.K.) Z &M LIE# L /2.
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PREEYEINAK SRR ER % Sl L, Btk otkix C. jejuni &
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72PCRIZL D C. coli DFEZRAT 5 72, T RAEIZHE
W25g M7z hr¥ansy—1MMEEz, 0.041 /g
EL7. F7, EESEHEE LT, #F0.25ml % 4 D
mCCDA B #IZENENGH T, 27 —IMTHEKL,
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Phori L FMARICHE Lz, Ay ¥any ¥ =284 Lk
WD H o 72 A 1, AR rs I EMIEL
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lgb7=hohrvuanyy—% (/g & L7 Ew
TRRAEEHEF 1ml (B 0.2g) %720 Hh ¥y & —
1MEEZZ5M /g L7z &b, oM chHiETH-
TSRS HETEEOR A, W% 0.04~51M /g &
WEHEL [<5M /gl &KL
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#  HABID Campylobacter coli D5yEERDIE (MAEELD

W 5H 64 7TH 83 93 100 Gt

AL 2 3
Bt 1 1
C U 3 7 2 315
At 1 4 7 4 319

EHSBRE  BALLOH TNy ¥ — o
1, R TIZ52% (168/324 k) ThHo7z. Thb
D) H95% (159/168 #ifk) 55 C. jejuni H35HES 1,
11% (19/163 HAK) 205 C. coli DS Wiz, Hh U ¥
TN 7= S N7 BAOWRT, T AR R 55
BESh7-d 0136.0% (10/168 Hifk) TH o7z, HA
DOHEADPSD A TNy & —4rHEs (58 13,
WAKAS3 H D 3.7% (1/27 ¥efk), wE59 H D 81%
(22727 k) THY, 9ARE =2 L35 kD%
AR SNz (X)), HUNOEALSDH v ErnN
7y —HERIE, TEERTS52% (56/108 Hifk), 2+
KT 48% (52/108 Mefk), FHHET 56% (60/108 Hefhk)
THY, ) HRETHMINOGEERICEEE IR h o7z
(P>0.05). F7z, EHHNOERANLOH T NT 7 —
SrBESRIE ABLIET 20% (22/108 Mifk), B LT 69%
(74/108 #efk), CULEET67% (72/108 ifk) TH 1,
1 MUE TR O MR\ A B - 72 (P<0.01).

EEPBMRE 5~1HICHAB L -BAOHT33 K
RIZBWT, Ay EuUnNy ¥y —%2ERT 5 EDHET
Hol. EEWRLZHEONY F =35 /g ULLE
(=518 /g) DFEWIZLEKD 10% (33/324 Kifk) T,
EVEGHE TRk & % 5 7238 @D 20% (33/168 #iefk) %
7. BHIE5~551 /g o#iIcH Y, 5 /gD
FEAD 20 Ak (ko 6.2%) Bitsh. 72, 10
~99 1l /g O #PHTIX, 1048 /g, 1516 /g, 2018 /g,
2518 /g, 351 /g, 501H /g, 551 /g DFERZENE
N3 MR, 4 Mk, 2 Mk, 1Rk, 1 BRIk, 1
BAKDOE 13 BfE (hko 4.0%) B Sh, &bk
LIAOFYREEIL 12/ /g THo7z. HIICADS &,
=51 /g DFERIZI AN 7THIKRERDLEZ L, 5~91 /g
A5MAE, 10~99 1 /g 22 Mk TH o7z &b, 12
HE1HZBTIE =58 /g oFBAROBB LA RIS
HER OB WEE) L7z (1K),

C. coli DDBEIRI : C. jejuni \(IFER D SAERM 28 L
THEEENT=2%, C. coli D3 EEIX5~10 HIZBE SN 19
Wtk 50 S 7z C.ocoli BYEFEW O FEHIZ, C UL
A5 MR, AW 3 MRZ LT B2 kT, CIL
A79% (15/19 k) & K#m %z Lo, AT, 1
~TBRAROMMADH Y, 8 AN THIRE b % { sl S
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., C. coli pMEFER D 37% (7/19 Wifk) % L7z (52).
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BALLOH TNy & — R IE, STl
52% Th o7z EEHBAO N Y 0Ny & —{HEEs(C
BILC, #ih S [1] 13 60.9% (C. jejuni O ADHYER)
NS 4] X T75% EWMELTWD. Thb ez L
ODNONOFEFNIEERTH 505, WTNIZL THIHGF
350% B2 TBY, BRI Y E¥uanNy ¥y —EfE
DGR E L CHEETH S Z ENFHREB SN A5G
HESIE3HWCRKEZY, OAICY -2 & ho T
Ishihara & [2] 1%, HAOH yEa/Ny ¥ —HfREL
5HD T 1%HHRIET, 11 HD 83.3% A —27 L5 L
7ehs, ARAEICED 9 HOHREED BV EARBD LN
2. bbb oML 3HREOREE—ZIZ2 T HD
TNHDHZLOD, KITHYERD LAT LM —3H L
TW7z, RFAZIIHFEIRNIIB T 2 REFETIEDH 5
2%, FRAOEMIZ3IEICHS. T2, bbb ok
it Ishihara & [2] O BHE I OHAGHE I BT 2 AR
EHPT NS, BADH Y ETINT §—HYE)s
ki LAT 2L, EEMICIET 2558 TH ) T
P& B 2 2 E A b,

LI OFRAET, 5~1 HIlc=51/gDIHEAHIHE S h,
HFTHHBOFEN10~99 1 /g DRI EED 4% 5
SN SN H ¥ anNy ¥ — O5EE BT R
< 10*fEAZEE [1,5] L3hbZ &5, 10~991H /g
OFHPFEROW AL 10g TRIEWEIET 5. Lzt
T, GREOEVWEBRAOAELA T 5L IMATORA
i, BPIEYR, BB O AL EZONL. [HER
WoHnreunNsz v —8ICEL T, AES [4] &
MPN TR L 10 8 /g LLEOFEAIZ 23.4% & s L
TWa. bNUbNOBEEERRLEDNLR)ERTH D
B, TOEITHEEEEZOF I L ZMEHLOENIZ X
5T EDHEMS NG,

5~11 AiZBWTHNGEEROBEICAHIE LT, =5
il /g OFEWOBME S EH Lz Auls [1], =8 (6]
&, BAON YOy & — i A B TR
AT IS, S TR TLAIHR I NI L
ERT 2 ERBRTVWE. —F, Bohrduany sy —
RBIZBI L i, Bahrndorff &5 [6] X 8~9 A DT
DY =7 %, BA [7] 36~8 BT A2HHEHFED L
7%, Wallace & [8] 126 H& 7 HORRMEED LA-%
WEL TS, SHOHFHET, 9 HOHMRI RLEL,
=51l /g DRI D % 0o 72 EEE, FW—REIcH
HWISHED ) ¥y ¥ —REE R OWE LA Lz7z
O EHEgIN. F/2, BROS Y EONT ¥ —iHELED
L, HREFEOAL S TIHREBIIBWTHILET
LU EE Z b7z

Bl A e H
SOV E

AN SSEES NI ¥ anNy ¥ —1Z C. jejuni 23
FEAETH 72D, Cocoli bBHIZCREHRANNS
BHZEZHLICHHES NI, REVRETHH v Euany
F— 3R L) WIS Y, R, KE,
MOHEE C. jejuni ZRE L, B C. coli ZHRET %
[1]. BRI NA I ¥ unNy ¥ —1, 7uA
T —DORBEIKRME» 51T & A EDC. jejuni TdH 5% 7,
C.eoli b ENb 2 eddH b [1,4,6]. FHEEN
C. coli MEIFET AR PN 1oL LT, Hald 5 [9] i
BN EIRG 2 O 2B C. coli Z AT 5 Z
LRI LT3, SUORET, C coli DGHESS
DICSATH -7 ehn, BEBEREINT N LIE
KB KD C. coli \IZTHP SN2 D51 DOWHENE &
LCmmBEni. 72, C coli 3K 5T C REHRA
MOGHEEINI-Z NS, CIRIZBITS 70 A T —0f
FERENARCBIRE TR L B REEIVRIE S L7
BEMOKPEE S ERETRA O IK 28 SEE TS L1,
TuA4 5 -0 AR T68 7, BT 328 7,
CHT473 7, Kofs iz 86 57, 116 /7,
482 FTHY, CRIZT T4 T — K UKD 25 Bl
BrXhHZw, LadoT, CRICBWTIIEBL L%
WIS & 0 BB BRI D BRI DSHELE S h, i
C. coli DA C LR - 2N & LTEZ SN,

OHZPLELLBADOA Y EONY ¥ —iERRED |
A, HEREROEME, OO NG 2
JRMWMREETnWEEEZLNSD. LAL, 5~6 HD
hreanyy—fpEiror—s [1,5] &, Al
SHERDO Y — 7 ZFHHIC— L e d o7z, ORI
HLWBIIBOWCHORETH Y, BAOHYIRE2 51
hr¥uny y—GAHRHEOFRHEEZIHT LI LN TE
Loz, Lo, BEBEOFHMEIBABROERE
MREBIZL2bOTIERL, MICHETZEKNE DM
EWEMICIOHBBLTwWAEEZ N h ¥R
N7 F—hHICEREE 20 TERZHS2ICT S
Zlid, FMEhHOFHICHESTELEZLNDD, £
NABPICHBE LIRS 259, BEZEHICIE X
D LN RSN L Bbh/:.
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Investigation of Campylobacter Contamination in Retail Chicken Meat
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SUMMARY

To investigate seasonal contamination of Campylobacter in retail chicken meat from May 2016 to April 2017,
we qualitatively and quantitatively isolated Campylobacter spp. Twenty-seven samples of chicken meat were
tested monthly and 324 samples of chicken meat were tested annually. Overall, 52% of chicken meat was con-
taminated with Campylobacter, the highest rate was 81% in September, the lowest rate was 3.7% in March, and a
clear peak was observed in September. Twenty percent of positive chicken meat samples were able to quantify
the presence of Campylobacter spp., with 5 to 55 cfu/g of Campylobacter. Although Campylobacter jejuni was
detected monthly, Campylobacter coli was limited to May through October. The peak Campylobacter contamina-
tion rate in chicken meat did not seasonally coincide with the peak of the number of patients with foodborne ill-
ness from Campylobacter. There was no direct relation between the seasonality of patients and chicken meat
contaminated with Campylobacter; however, it was thought that multiple factors were intricately connected.
—— Key words : Campylobacter contamination, chicken, seasonality.

T Correspondence to : Hiroshi SATO (Management Division, Niigata Prefectural Nagaoka Meat Inspection Center)

2956-11 Shinkaicho, Nagaoka, 940-2464, Japan
TEL 0258-27-6508 FAX 0258-27-9313 E-mail : sato.hiroshi5@pref.niigata.lg.jp
J. Jpn. Vet. Med. Assoc., 71, 149~152 (2018)

HERZxEE 71 149~152 (2018) —152——



