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4, (Hazard Analysis) perfringens), (Escherichia coli
0157H7), (Listeria monocytogenes),
(Salmonella enteritidis, S. typhimurium ),
HACCP (Staphylococcus — aureus),
(Yersinia enterocolitica) . , 9
(Bacillus cereus)
2
HACCP
(Campylobacter j g uni/ coli)
1)
(Bacillus  sereus),
(Campylobacter jguni / cdi),
(Clostridium botulinum Clostrdium
]
) (pH) (minimum Aw)
Bacillus serus 10-48 49-93 095
Campylobacter j g uni 30- 47 65-75
Clostridium botulinum 33-46 46 094
Clostridium perfringens 15-50 55-80 095
Escherichia coli O157:H7 10-42 45-90
Listeria monocytogenes 25-44 52-96
Salmonella spp. 5-46 4-9 094
Stgphylococcus aureus 6.5-46 52-9 0.86
Yersinia enterocolitica 2-45 46-96
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, Salmonella spp. )
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