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Abstract

Recent Japanese public concerns on the food safety include contaminations by infectious
agents, genetically modified elements, and toxic chemicals. Among them, food poisonings caused by
consumption of bacterially contaminated beef, pork, and poultry meat have occurred so frequently
here in Japan. This situation may be attributed to a combination of risk factors as follow: (1) a heavy
dependence on mea imports which might be contaminated with pathogenic bacteria, (2) “Central
Kitchen Operations” system where a single sanitary mistake by a worker may have a nationwide
hazardous ramification, (3) a heavy dependence on mea imports which might be contaminated with
pathogenic bacteria, (3) complicated or obscure trading and marketing routes, (4) a time-honored
national tradition of consuming raw seafood plus contemporary trend of consuming raw meats with
high risk of food poisoning; (5) overconfidence in so-called official methods to detect hazardous
bacteria, and (6) segregation of the animal production sector from other sectors of food chain. Bearing
this situation in mind, what we need right now are further development of strategies and
technologies for more efficient detection and prevention of pathogenic bacterial contamination of
livestock and its products and realization among not only veterinary practitioners but also those
involved in livestock husbandry of the very fundamental fact that some bacteria carried by

apparently healthy livestock may bring severe food poisoning to humans.

Key words: From Farm to Table, food poisoning, enterohaemorrhagic E. coli, Campylobacter, HACCP
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