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% rx Swiss cheese &9 eyes

247 5 48 458 1B pasteurization BRI > R R BN I EH S
THRERZEG > TRARELELEYNB EZH

&% R #5EA 5 ¥ thermophilus flat-sour J& B89 84 & 4
AL aﬂé;toxins E S Soh-Ed

Coagulase positive pathogen

10. %% 4 48 5 ) 2 pathogen

O ® NN B~

A MER

A Acetobacter aceti H Listeria monocytogenes
B Pseudomonas spp. I Salmonella typhimurium
C Bacillus thuringiensis I Staphylococcus aureus

D Bacillus stearothermophilus K  Vibrio parahaemolyticus
E Clostridium botulinum L Aspergillus sp.

F  Clostridium perfringens M Mycobacterium tuberculosis
G Propionibacterium freudenreichii.

(2) B—BEH (9%)

11L.A M E e &dissimd: DANNRKRERDNA Qi TaE —%5EY
B QTuiakaAREse e DOALTERAEAEZEBEGRE

REBFRGE@E T FEZBERANE D (D70S  (2)80S  (3)90S  (4)100 S

BATHEARZEAGHS S (DTALES QmBei Achitn Q)@HRAL K

(4) Conidiospores A% # &) S 4 AT

1447 % #3443 7 (1)Commerical sterilization & E2 I a944 A% (2) Pasteurization =&
BICTR BALE W FEBAR R m R T H 698 (3)Sanitation LV MAEMEAR R
(4)Washing B LR A ey F ik 2 —
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R oLFFEAE LR
A WA F $2H %3 H

1582 At B dhmiasy F 2428 E% 0 (1)50C (60C (3)72°C @#H121C

16 BEERANE N AFRRZIITERLASAWEESRS - (1)Arabinose  (2)Glucose
(3)Lactose  (1)Maltose '

IT(DOXBERE QPFIRE Q&BAFHE @GHEREMEKE LIMMERIRAKBLK

BRAKGEARRE T RBEMEDREHHER -

1SS THFERBRERGEHPHER © (1)Vibrio vulnificus  (2)Clostridium perﬁingens
(3)Listeria monocytogenes  (4)Camylobacter enteritis

193 BHARRERESE T (D2 RENIKRAAEHRGHRAHBRBIKE QUHITH
AR pH> 46 ZAEBERRE (B4 % RETRAHWHAZHAFFOLER
O S X EES BN Ry ]

A LAFEE (18%)

1.12D

2. Psychrotrophic

3. Foodborne outbreak
4. Biofilms

5.viroid

6. satellite viruses

%~ AR (26%)
1.1 agar tt gelatin £ i841F A3 5Ky EE & (solidifying agent) ? (3%)

2.3 BB ¥ F A AT (starter culture) HAE A E Fobh 0 WA ZRREE BB KM
BB BT ? (3%)

3.4wfa & 3] fecal & non-fecal coliforms ? (3%)
4. Escherichia coli O157:H7 +8& O & H ?;J\EIJ REMMEELR ?(3%)
S.@BEBHREE ?(2%)
O)EFHRGREEER KBRS LR TARE 7 (2%)
O eERiBRS FHRGHEBEBRME YA T REE ? (4%)
()RR T 2 B IR M B ATAE AL 7 (4%)
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B2 HRAELS
A F £3H - £3 7

B2~ B A R(37%)
1~ A SRR BERNAEY AR P LA AMALR SRS RGO HEME - (5%)

2 REBMBECEERY T EREEZ RSN AEMIER (microbial activity)  (6%)

3~3X % W Staphylococcus aureus - H & 15CRISCTTRAZHAAPREZ A RBE (A
Eor il B A K)o (6%)

4~ Tl MEETT R MA MY A K FRAAHTAE (pKE=4.9) YR AEMERE
LB (pK 18=3.8) &1 (R E &M&EH)? (5%)

SENBAEEIE = SEA B RACRIBEEEE 0 HARLRAKIE (rice wine) Fo A
(beer) ARz RS EBMAH ER] - (5%)

6 (@FBRE—HRmpENEE 5 FRERCTHILREBERGHIR? (5%)
(b)FF h RN F LA mE ) ERBRMELACELANRR ?2(5%)



