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1998 £EH 2008 4EHE B 1993 4R/ 2008 4EE R
eS| 644,503,265 641,209,894 —3,293,371 71,774,232 79,269,084 7,494,852
AbHEE 19,340,115 31,541,522 12,201,407 3,285,365 3,455,325 169,960
HRE 31,643,606 41,037,906 9,394,300 4,010,670 5,590,198 1,579,528
HFE 88,860,424 103,213,432 14,353,008 71,929 0 —71,929
R 4,329,237 6,056,991 1,727,754 1,840,837 0 —1,340,837
Bk IE 0 286,683 286,683 0 0 0
iR 0 0 0 0 0 0
REE 11,860,458 7,685,955  —4,174,503 1,580,853 2,856  —1,577,997
IR 5,807,229 2,887,936  —2,919,203 9,332,225 17,846,147 8,513,922
AR 3,481,972 0 —3,481,972 86 0 —86
FEE 9,162,112 8,504,447 —657,665 3,878,594 4,869,295 990,701
BER 2,561,972 618,388 —1,943,584 1,976,710 1,638,932 —337,778
TiER 13,428,679 10,778,057 —2,650,622 3,340,782 2,892,240 — 448,542
HER 0 0 0 0 0 0
FiiE=gly =} 0 231 231 0 0 0
HriR g 4,582,311 6,467,268 1,884,957 3,334,991 3,443,139 108,148
BB 0 0 0 916,210 0 -916,210
AR 1,774,262 694,738  —1,079,524 661,980 0 —661,980
b =) 8,444 0 —8,444 470,577 579,920 109,343
EEE 5,500,936 3,559,876  —1,941,060 510 1,613 1,108
IR 3,044,895 4,450,252 1,405,357 0 0 0
i B 1L 7,559,923 4,343,997 ~3,215,926 3,059,248 965,928  —2,093,320
] 1B 10,958,737 5,056,286 —5,902,451 1,201,930 1,701,129 499,199
BRI 6,055,672 6,428,793 373,121 4,630,337 7,104,749 2,474,412
ZHEE 3,196,055 2,328,380 — 867,675 0 0 0
R 460,887 0 — 460,887 0 0 0
HENE 4,324,523 4,433,796 109,273 52,173 28,421 —23,752
KERHF 2,566,443 1,617,751 —948,692 856,035 935,615 79,580
Fe IR 18,667,994 12,348,700 —6,319,294 2,165,043 3,791,563 1,626,520
KRR 0 8,573 8,573 768,556 583,781 ~184,775
kg 7,908,848 4,474,051  —3,434,797 0 0 0
B 12,073,626 12,139,991 66,365 22,845 41,660 18,815
BIRE 0 0 0 0 0 0
i 1L B 13,397,269 13,353,075 —~ 44,194 1,630,690 2,198,387 567,697
LBE 4,088,999 3,333,231 —755,768 702,026 0 —702,026
i s)=3 10,481,496 7,196,176  —3,285,320 11,019 0 —11,019
:3=Y = 28,526,182 24,003,122 —4,523,060 1,331,939 986,991 344,948
FINE 5,180,316 5,046,183 —134,133 447,304 23,074 —424,230
e 6,890,063 5,239,832  —1,650,231 5,253 12,952 7,699
R 3,049,559 1,720,129 —1,329,430 85,163 105,747 20,584
TR 4,661,074 1,289,114 ~3,421,960 3,932,240 4,987,413 1,005,173
BB 19,776,390 20,796,894 1,020,504 2,138,807 2,177,827 39,020
IR 12,130,958 12,874,162 743,204 1,003,691 0 —1,003,691
REARIR 10,739,735 16,235,550 5,495,815 2,847,799 474,366 —2,373,433
Ko 4,814,019 1,178,754 —3,635,265 643,600 13,743 ~629,857
BIRTE 110,459,337 124,196,251 13,736,914 648,250 253,608 —394,642
JERBE 127,069,803 120,437,012 ~—6,632,791 9,347,653 12,170,032 2,822,379
AR 4,078,705 3,396,409 —682,296 40,312 442,433 402,121

BRI iRl & UBAS B8 RARESFITRETHED o %)



W UFE R W

# 4 RBOLE - WHOMHEILE o X aWEEE, RO
TaA T~
EF - NI ORE HE L A EBEE —
1993 £ 2008 4ERE 1993 4ERE 2008 £ 1993 &£
YALNAR T T IITH
piE - - 1 0.0% — —
- Rl g - - - - -
RUPERIAS A 4 - - — - -
Zoa =y RV — — — — o
B A 21 0.0% — 115 0.0% 27 0.0% —
FIPNCY IR - - 6,151  0.1% — —_
EA 4 5,831  0.3% 3,641 % 969,731 21.3% 185,510 3.7% -
z ot 16 0.0% 0 0.0% 2,202  0.0% 680  0.0% -
et
KIGHIE 4,639 0.2% 27,858 0.9% 562,434 12.4% 2,328,083 46.5% -
e Y ¥ 8 0.0% - 8 0.0% - -
FIVEF TH - 0.0% - 1,344 0.0% 578 0.0% —
7 Ko R 1,302 0.1% 21 0.0% 66,127 1.5% 13,510  0.3% -
Z04l 1 0.0% — 125 0.0% 743 0.0% —
Z O DR
FEMHE - 0.0% 243 0.0% 309 0.0% 744 0.0% e
A 22 0.0% 66  0.0% 9,171 0.2% 396 0.0% -
92 5,503 0.2% 54,487  1.2% 112,563  2.2% -
- 0.0% — 24 0.0% 10 0.0% -
Rl (R 77 XeRER O 2 0.0% - 175 0.0% o 3,835,998 21.5%
itk 82  1.0% — 0.0% 5  0.0% 3,850  0.0%
it 19,942 0.0% 223,416  7.4% 79,802  1.8% 385,714  7.7% 1,082,116 6.1%
IRERE IR 2 0.0% — 20  0.0% - 1,630 0.0%
i 212 13.8% 33 0.0% 2,704  0.1% 198 0.0% 90,726  0.5%
BE7KAE 269,653  1.0% 214,307 7.1% 742,568 16.3% 497,973  9.9% -
il 19,422 1.3% 19,532 0.6% 66,229 1.5% 110,270 2.2% 2,165,064 12.1%
RHE 25,148 0.0% 169,735  5.6% = 225,094 5.0% 677,118 13.5% 9,755,108 54.6%
3 6  0.0% 60 0.0% 129 0.0% 1,580 0.0% 127,651 0.7%
TS 35 0.0% 431 0.0% 13,492 0.3% 8,164 0.2% 35,723 0.2%
AR O R AT 9 6,212 0.2% 1,783 0.0% 821  0.0% 303,168 1.7%
i —  0.0% e 13 0.0% — —
543 0.2% 599 0.0% 5,609 0.1% 4,634 0.1% —
3,521 5,172 0.2% 25,041  0.6% 18,652  0.4% 325,53  1.8%
AR —  75.2% - 70.8% 558 0.0% — —
Hi B & URERR 1,463,570  4.7% 2,135,049  5.6% 1,448,893 31.9% 530,897 10.6% —
A B 91,510  0.5% 169,845  0.9% 232,823 5.1% 104,208 2.1% —
Fotepall 10,678  1.6% 26,901  0.3% 15,250  0.3% 22,896 0.5% -
Lot 31,089 8,071 12,256 0.3% 5,770 0.1% 134,064  0.8%
f 1,947,056 100.0% 3,016,697 100.0% 4,544,842 100.0% 5,011,834 100.0% 17,860,637 100.0%
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¥ 47 % 2011
DRI & BT d 2 84, 1993 4R & 2008 4RI D LR
54
R &R - IO L e — R
2008 4EHE 1998 4E B 2008 4R 1993 4EFF 2008 4EFE 1993 4EBE 2008 £
— ] 0.0% — 5 0.0% — - -
- 4 0.0% — 58 0.0% - —
— 1,173 0.2% - 10,032 1.0% 1,324 0.2% —
— 4 0.0% - 58 0.0% 15 0.0% — _—
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Introduction of Poultry Plants and Poultry Meat Inspection in Japan

The Japanese Society on Poultry Diseases

C-101 Sun Village Kawamura, 1-21-7 Kannondai, Tsukuba, Ibaraki 305-0857, Japan

Summary

Poultry meat has been inspected in Japan since April 1992 under the Law for Poultry
Slaughtering Business Control and Poultry Meat Inspection. At the end of March 2009 the total
number of inspected birds exceeded 11 billion. Poultry meat is inspected on-site by official
veterinarians and has contributed to evaluating the fitness of the carcass for food and to assuring
the public of protection against poultry pathogenic organisms that might be transmissible to
human, in addition to diagnosing pathologic conditions for disease control. In March 1992, the
Health, Labour and Welfare Ministry drafted a guideline on Hazard Analysis and Critical Control
Point (HACCP) for poultry plants. This guideline was updated in 2005. Poultry plants in Japan are
practicing better hygiene today, but the number of food-borne Campylobacter infections is
undiminished. Poultry plants are expected to have a food-safety system designed to ensure the
birds are processed in a manner that reduces possible contamination in each step throughout the
operation. It is becoming more important to incorporate poultry farms, processing plants, meat
inspection offices, and animal health offices to establish a poultry food-safety system.

(J. Jpn. Soc. Poult. Dis, 47, 78-88, 2011)

Key words : poultry processing plant, HACCP, food safety system, meat inspection
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