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Effect of the low temperature reservation on increase of Campylobacter in bile and liver in cattle

Naruto KAWASAKI, Yoshifumi MURAKITA, Mai SHIMIZU, Yoshihiro NAKAGAWA

Abstract

The incidence of food poisoning by the Campylobacter has risen in Japan. It seems to be

necessary to apply new methods to prevent from the occurrence.

Reservation in the low

temperature may be one of measures to suppress an increase of Campylobacter.Bile and liver
of cattle, which had been carried into the Kyoto City slaughter house between October 2009
and February 2010, were reserved in the low temperature (4° C), and the contamination rate

of the Campylobacter was examined for 1 to 14 days.Forty bile and 13 livers were examined

for specimens. Campylobacter jejuni was isolated from 16 bile specimens and 2 liver specimens

which had been reserved in the low temperature. Low temperature suppresses an increase of

Campylobacter incompletely. It is important to recognize the risk of raw diet as concerns

about Campylobacter.

Key Words

Campylobacter jejuni

LI

ORECE T HMEEEPEL, EERLICTED D
B, WO HEMICHD ESHN TS, L LD,
BNy B —IC KD R EOFAE K OEE ST
4D H Y, BAE, MEEEhBFOERED by 7
LLTETON TV, vy 2—2L58MHE
I, BAEE T TiEe <, BROBEEEOEA TV D
OHHEFENZBN TS, FRROMMR A LI TR Y, Bkt
RPPEE 2o TN D,

W, AP EERNEIREEEIC XA EIH T, 20
VA PMMEMTEDITT T D, WA H 24 L
TVWBICHLEDLLT, hrennyZ—Z kb8 PHEDN
WO LN EnD, Hreay 72— LT, ik
PO OEBFIEL T TIISHE LENRnEbEZ b5,
Z 2T, ARFEOBE I F Ol ey X —%
(IR B FICHE &, BRI R EHREIC OV GRAL, BT
DR Z =D THET 5,

RS T A BRI ST

SRR AR BREEOTIERT R AR
AR

BNy H— -

2
(1)

YxVaz=, raw diet 4R

MR 0715

B

SRR 21 45 10 A 2Bk 22 48 2 A £ TORNT, 5UEB
TR R EIFE TG M A S iz 40 BHO40)E
A EEANCERE URIA L Uiz, SRE L 72 R i
THETACTRIF LIz, Hrenr s 22—,
FPNE 1ml 2, LR R B m s 23R
HW7A 3y (LT, TR MU &vDH,) 10ml
ICHERE L, 42°CC 24 WM REEE L., Thi,
SEEREHETH B H v B m N X — (R R RN 8RR g8
KEgH (LT, CCDA HiHhlv9,) 128 L, 42CT
48 RFRIMIF RS Lz, 7o, 1R B OB I b,
CCDA £5Hh % v Tz,

E O HIBEREIC BV T, CCDA iz gtb Lo =
—NHIUL, FOam=—7»5, FERMER & D& L=
PCR & V) TR T2/ LTz, PCR REDGMETHN
X, SHIZ2D PCR FEM & HIRIEZE Alul Z VT
37°C, 2 WERIOZfECHk Liztk, BRKEZIT,
s F DN Z — X > T, Campyrobacter. jejuni
(LL'F, C.jejuni W), ) B OY Campyrobacter.coli(LAF,
Ceoli L9 ,) DRIEEITST,

SOIC—EDEREL, BIKZ R LI Ars 4C



TEIRIELARN D, 1 B (24 R #%, 3 B (72 FERE)
%, 5 B (120 B¢f) 7%, 7 B (168 M§fi) %, 14 B (336
BEED) 1% & REEERICATVY, HOWMERE (EME) Z/RR
ICHERR LT,
(2) JFMEE
AV OBRER & FRE DO IR BT, IRELSL OB R
TEFFERED D WVIT - HEELS L L2 13 HOFD
JFPR 2 R B L, PSS DMk & U 7z, BERE 0D () VA
RO HE L THT o 7,
BRI L7 07 40 iR D 5 5, 16 Ffk (40.0%) B H

RN A —INGEEESN, WIS C Jejuni TH o1,

SIS 13 MR D 9 B 2 ffk (15.3%) 226 b RIERIC D
veu Ry Z—npgtEih, Wiy C jejuni ThHoTo

(F 1), 2h 6 ORRFRMRRRFROEHEZ LS &,

PRAFIRFH] 24 e[ CIIAEYT 16 B (40.0%), NTHESEHE 2
Frif (15.3%) 226, 72 BRI CTIXARA 12 BR{E (30. 0%)
FFIBSEE 2 M (15.3%) 235, 120 REEICIXAAM 11 1%
& (27.5%), WPHEEEE 1 Mik (7.69%) 725, 168 IHFfH
TIRAEYT 11 MR (27.5%), NFRESEE 1 Mk (7.69%)
2D, 336 KEICITAETT 6 MK (15.0%), NTHREE 14
R(7.69%) S H v Er "y Z—nssltsn=(®1),
4 BE

SEIOFETIE, FES T REE TS H TR
2 NET 40 iR K OISR 13 MR D C jejuni PREH
RITZFNTH, 40. 0% N 15.3% Th-o72, i, il
HNOEEORAREREITOME @ O 34. 8%&k
OVIFH 12. 3%=2, 2005 4E1Z F2hifi L 72 24 57 T O At 4 ©
O, FORHOH L Eu T X —FEE 34, 0% 1ZIEF
ETHoT,
ZOFERDS, I OB v m Ny 2 —EY T LU
EEDLLT,BURICBNTS, b TRETHDLH Z &
DHER S NI, EEREICHTZD , M EBEYROBSIEICEE
ZH, AR R BARIZER D TOD R IUE R B 720,
—J7, IRIRERAE T CRIFMICETEE 2 H4A L7550

5, RIBHRFE 7 BBICBWLTHIERE LT, 30%iTW
HrvruansZ—REFLTEY, &5 14 HETH
15%bDH L ERNT Z—RmEFELTWASZ Ebho
oo TOZ LN, RBRTFELIDREOD VEu Ny X —
214 HEThEWA =X —TRHREENATWD &0, &
BEDOWE Y D HEMITONS,

BPEIL REORHEFERE 2 B RINRLEE
WMT2ZLICEVBETLZILDOTHD, LOLRDDL,
AR F—FPROEETORIET S O R
HMHNTWD, BETHBRAD, @HORPHEERE
IRIRRGET 5 2 & T, TORYPRRKIE Y A 7 &K
2b0LEHINTHEY, MBERFEICEDILLEE BT
TS, & ZAD RIS L TV T b IR YE K OVRIE 7T
RAHBDNEHMICOTE ViR S Tnd LV H iRk e
DEFEND, DAL THRIEV A7 Z@mHDTLESTNDHOD
TRV EHEI SN D, SEIOFEITD < £ TEMR
BRChH Y, BHERRDEERRREITo TN &n
D, BEOHBIZOWT, BE+ 25 Z LT TE RN T
L3 s, BEHIEICHhIZY I en s 2 —0ORE
EHERFLTWAD LS Z 2L, BTPEOFRMEA R L
TWHZETHEHDH, 2O ehbhhrrvannysiz—|Z
L2 HRICONTE, EFTHTESCAOEREEEX D
LOREHT DL LB, BEAZDESLRIEE, +53 7200
BGHELOMIEEZ NI 2 2 ENKEOTH B LRI NI,

5 ZHEIHR

(1) Christian Fermer and Era Olsson Engrall:
J.Clin. Microbiol Oct 1999, p.3370-3373
(2)  EJIFRIL : FOWNIEA (K o5 E E 0Bk,
BRE BFEHTH Vol. 60No. 11, p. 895-899 (2007)

(3) BHEES R Ay X —5XE0 R & TED
WiicBE 4 5 — &%, mHfmaaE® NoTl,
p. 125-126 (2005)

(4) PEBES  HIRERSENS DD ¥ r s X —kH
LINERFECOREEE, SMRMRIEEREE ¥ —FR)
% 23 B, p.98-101 (2005)

(6) BEILERF5 : RV A SR R YR
N E—BhEOXER, BRI RN XS
ZkVoll, p.39-43

#1 HEEShI=h vy Z2—opib®R

FRIGEAL
JIFgsEE (13
Bl REH (40 B {A) *ﬁ
%)
C. jejuni 16 (40. 0%) 2 (15.3%)
C. coli 0




HEER

18

16

14

12

10 [ ] ]

a ||

5 |

a L

3 |

NIl HE BTN
24 72 120 168 336

Firirfa] (Br R

OBt
mitlEEER

1 KIBERGET (4°C) TREFIZHHT= D v e r Ny 2 —[EEr




