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Overview of Administration of Food Safety and Food Safety Plan
for the 2002 World Cup in Japan

Yoshihiko Sano

Inspection and Safety Division, Dept. of Food Safety Bureau,
Ministry of Health, Labour and Welfare, Japan
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Fig. 1. Outline of food safety administration.
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1. Wholesale inspection in summer and year-end.

2. Wholesale inspection in mass catering facilities of schools and
social welfare-related facilities.

3. Inspection of pathogens in distributed foods.

. Guidelines for hygienic management at mass catering facilities.

5. Approval of the comprehensive sanitation controlled manu-
facturing process (HACCP approval).

N

Fig. 2. Preventive measures of food-borne diseases.
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Fig. 3. Management of food poisoning case.
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Fig. 4. Reported incidents of foodborne illness in Japan
incidents (1991 ~2001).



14 AQASI 1

Patients —e—— Salmonella spp.

-—@— Staph. Aureus

18000 —a&—— V. parahaemolyticus
---X .. Pathogenic E.coli
—— Cl.perfringens
—-@®.—B.cereus

16000 | —+— C.jejunicoli

SRSV

14000 |

0 PP > -

1991 1992 1993 1994 1995 1996 1997 1988 1999 2000 2001

".‘""-—.-"-. T~ -9

L & -

Fig. 5. Reported incidents of foodborne illness in Japan
patients (1991~2001).
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1. 204 patients of EHEC O157 were reported in Kanto region in
March and April.

2. After the investigation of epidemiology, the origin was found that
TATAKI and roast beef in a specific manufacture.

3. The pharmaceutical affairs and food sanitation council rec-
ommended that proper labeling, right procedure of cooking and
safety controls of employees should be required.

Fig. 6. A Diffused outbreak by EHEC O157.
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1. Surveillance of vCJD patients.

2. Restriction of importing meat and bone meal (MBM) and
meats from the BSE reported countries.

3. Recommendation of using the materials not containing SRMs
for food, medicine and medical devices.

4. BSE test program for all cattles slaughtered for food con-
sumption from October 18, 2001.

5. The obligatory removal and incineration of SRMs from October
18, 2001.

Fig. 7. Japanese BSE precautionary measures for public
health.
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Fig. 8. BSE testing system for public health.

olxto| Si=Z{0f it AIZOHMINAY

=21

Y= ZollAe] AZHHH I

A% 12009 E22E T 7 AAA AN ZAF A3
A 107042 B3 AAA 9 28708 RAA A 23785
o] AFA ] A= S MR RO 2 FAHATHFig. 9). BA
7t AR A A BAFE =AY A2, SAE B 54

N-r«_VrL

A4 58 sotsln Q3 RALE Fio BRAEE

Ao s ZAANEE & 124014 E A& A 9 A&

Arste AL 2@ay o 2 AAE HE F AAA
7 o

o] 228 Ho] A& AAA

gcFolMel AZetHA 1

) AFATHA

/‘Pﬁtﬂzﬂ oz 7} AAAE D=7 MAH A 444

Yol 24 tELe) Abd =g 53 Y= 5T =

-7?‘*"1«1 SAE AT DL S tiste] Hda
o 9 FYAAES st LG ARARE
(Fig. 10). TAAH W& opehet 2o

@ 23 AR Az BE AFsL e &4
A Bl ESA Aol oSNNS =
ZAo) XA AR A 5 A gy,

@ 2o FAIE 4F9 FHd AH AAE &
O157% EFsto] FA7}t e AW =EHA F=F
gelg sk it

@ FUIE WPz & A4453

ull]
ol

o] 4F 9 ¢

1. There are 10 convention sites and 28 campsites (As of 26th
March).

2. Prefectural and municipal governments are investigating all of
the related facilities.

3. The local governments and public health centers guide the
related faciliies (hotels, restaurants, manufactures, etc.) in their
sanitary conditions as follows : (next pag).

Fig. 9. Food safety plan for the 2002 World Cup in Japan
(1)

(A) Planning in advance
# On-site inspection of the related faciliies (Manufactures
or hotels) in Aprit and May
# Mandatory test of samples
# An examination of employees feces
# Holding a safety lecture

(B) Planning on convention
# On-site inspection of the related facilities (packed lunch
manufactures, kiosks, etc.) on the convention day

Fig. 10. Food safety plan for the 2002 World Cup in Japan
(i
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A8 Ko ¥ t?_ A& Fge) =8sla ok (c) Planning in the occurrence of food poisoning.
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2) A AZ e U3 T gF Fig. 11. Food safety plan for the 2002 World Cup in Japan
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