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Fig. 1 Variations of the Earth's surface temperature
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Fig. 2 Mean and Variance Changes in Climate Scenarios,
(a) increase in mean {(b) Increase in variance
{c) Increase in mean and variance
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Fig. 3 Climate Change and key words of food safety
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Table 2. Climate Changes and Food-borne lliness

2 NBE BRL EL A
GAM | Poisson1 | Poisson2 | GAM | Poissoni | Poisson2

1C 48N | 10741681 1.061844 1046409 | 10527
2C 467 | 1153822 1127518 1095158 | 1.1083
3T 48N | 1238301 1.197243 1146083 | 11667
4C 45N | 1331305 1271285 1199374 | 12283
EgH2

Y2 0 O 0 0 0 0
&k 0 I¢] 0 0 0 0
Hay X X 0 X X 0

(Source : | 7|0 ME AFoNR| CHaY Fxluloh
GAM: ¢¥ke71% 3 (Generalized additive model), Poisson 2: distrib-

uted lag model with seasonality

Table 3. Estimated annual impact of indigenous foodbome dis-
ease, by food group and type, England and

Wales(1996-2000)

Food groupftype Outbreaks {%} Cases (%}

Poultry 502,634 {29) 191 (28}
Eggs 398,420 (6) 46 (7)
Red meat 287485 () 164 {24)
Seafood 16,603 () 30 (&)
Milk 108,043  (6) 37 (8)
Vegetable/fruit 49,642 (3) " @2
Rice 26981 (2) 5 (9
Complex foods 453,237 (26) w1 (26)

67,157

" 2

| 22 | Safe Food

Vol.05, No. 4

Table 4. Number of reported foodborne disease outbreaks,
cases, and deaths, by etiology - United States,

1998-2002
_E-tio!ogy Outbreaks Cases Deoths
No. (%) No. (%) No. (%)
Bacterial 1184 (17.8) 37,887 (29.5) 70 (79.5)
Saimonella 585 (8.9) 16,821 (13.1) {Listeria mone.}
Chemical 22t (3.3) 1140 (0.9) 1 (LY
Parasitic 23 {03) 830 (05) 0 (0.0)
Yiral 709 (107) 28274 (22.0) 5 59
Muitiple etiologies 30 (0.5) 1,050 (08) 0 (0.0}
Confirmed eticlogy 2,67 {32.6) 48,981 (53.7) 76 (86.4)
Unknown etiology 59,389 (462) 12 (13.5)

4,490 {67.4)
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Fig. 5 Theroretical hurdle system for livestock products
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Fig. 6 Real system of hurdle for livestock products
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livestock and its products

| 24 1 SafeFood Vol.05, No. 4

ZoltiFig. 8).

19939 CodexoflA] HACCPoY tigt 792 ARg 2|32 A
3t 015 HACCP2 =42 0 2 1% A1E9] QPdte}A]
~El 0 Hery o)r}, et @A HACCPY]
oheisl7 |9k gt ﬂ% of]ojr] A&A o R OM i)

Z 31 e Aol o
T2H(CCP) 2782 CodexollA] AlAJgH 2 éEoﬂ oJgf| o]
oxji=d| B 2pge AAgA sl ZASIL Qirt. &, o,
op 9 AFof ufe} thed] Q] AHE sof sl=t] oje}
e 7S U o ET e el agle wAyy

d&Eojol & ot glo], AA

i}

o)

%I
ok
o

F

L1 Ao AR oy
A gk 2l pasich uehd, olAEsE Wy € %
Ale] oS5 et QMRAE HACCP] fake-Ael) =5t
| =9 7120] AAg A EAjol ofed miert k]l H3la
ol cio] 57 A vlAEe] sS4 e} 15
Aol oE 2] Zgof ofs ATt 24 LAl 7Te
71 AR 4 T, 4R JRO| 50| 7Hsd A
: T3] #atelil &3} ofete A
ol <] 42 le] Yol thet dis 2o R 4

i

=

(L

713 YdjolE7L 7FsE Aoli S Tl A% tie
AA 7] 7hsd Ao = gk,

upeto 2 Aejs, g7 7lett 71l wE
- A Al %L%-OEAM Hurdle Theory, HACCP,

QMRA #-8-& S8 th2a} 22 7|5k} Q)& AR o

= f

1 MACREE AHIZIX] M 2pEof it SME otF ,'
Zalol 29 e ROEE WEH K20 25t
&8 4

2. 2 HAY hurdle 81019 Hee FX6i6 HACCP
o) MAE variationS F0{ ARZE|L] B
AP HERISHCE ;

3, 7|EHaEtel Zo| SHEIH, oS0 Asts ggh
g o , .

%01! leOf Ilﬁ’%‘*?_’ L HZot

N5 ausn san us waso
sA2s AZoHBalA A 70| Jsolt

& geldz] 752 B3l HEAMIA
Mgorma BMg 23g 4 Utk



