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Japanese Journal of Infectious Diseases

Escherichia albertii is an emerging diarrheagenic pathogen
associated with sporadic infections in humans. It is difficult to
discriminate E. albertii from other Enterobacteriaceae spp.
using routine bacterial identification systems based on

biochemical properties. Thus, to confirm whether previously
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identified strains as EPEC were E. coli or E. albertii, we
examined eae-positive strains, which were isolated from a
food-borne outbreak that occurred in Fukuoka City in 2003.

The reexamined eae-positive E. coli-like strains isolated in
2003 were successfully identified as E. albertii. Accordingly,
we revealed that a food-borne outbreak caused by E. albertii
has already occurred in 2003 in Japan.
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4. Characterization of neuraminidase inhibitor
- resistant influenza A(HIN1)pdm09 viruses
isolated in four seasons during pandemic and
post—-pandemic periods in Japan
Takashita E, Fujisaki S, Kishida N, Xu H, Imai M,
Tashiro M, Odagiri T;
Influenza Virus Surveillance Group of Japan.
TREERIRR RIL B
Influenza and Other Respiratory Viruses
Japan has the highest frequency of neuraminidase (NA)
inhibitor use against influenza in the world. Therefore, Japan
could be at high risk of the emergence and spread of NA
inhibitor-resistant viruses. The aim of this study was to monitor
the emergence of NA inhibitor-resistant viruses and the

possibility of human-to-human transmission during four
influenza seasons in Japan.

To monitor antiviral-resistant A(HLN1)pdmO09 viruses, we
examined viruses isolated in four seasons from the 2008-2009
season through the 2011-2012 season in Japan by allelic
discrimination, NA gene sequencing, and NA inhibitor
susceptibility.

We found that 157 (1-3%) of 12 026 A(H1N1)pdm09 isolates
possessed an H275Y substitution in the NA protein that confers
about 400- and 140-fold decreased susceptibility to oseltamivir
and peramivir, respectively, compared with 275H wild-type
viruses. The detection rate of resistant viruses increased from
1-0% during the pandemic period to 2-0% during the
post-pandemic period. The highest detection rate of the
resistant viruses was found in patients who were 0-9 years old.
Furthermore, among the cases with resistant viruses, the
percentage of no known exposure to antiviral drugs increased
from 16% during the pandemic period to 44% during the
post-pandemic period, implying that suspected
human-to-human transmission of the resistant viruses gradually
increased in the post-pandemic period.

A(HIN1)pdmO09 viruses resistant to oseltamivir and peramivir
were sporadically detected in Japan, but they did not spread
throughout the community. No viruses resistant to zanamivir

and laninamivir were detected.
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A rapid and simple method for the simultaneous
determination of twelve sweeteners and nine preservatives in
various foods by liquid chromatography-tandem mass
(LC-MS/MS) was developed. The sweeteners
and preservatives were extracted from solid samples with 80%

spectrometry

and 50 % methanol and from liquid samples with 80 %
methanol, followed by Oasis WAX cartridge cleanup. The LC
separation was performed on a XSelect CSH Phenyl-Hexyl
(5m, 2.1 mm x150 mm)
mmol/L acetate buffer (pH 4.0) —acetonitrile and MS detection

column with a mobile phase of 10
with negative ion electrospray ionization. The quantification
limits of acesulfame K ( AK) , alitame (AL) , aspartame
(ASP) , cyclamic acid (CYC) , neotame (NEO) , saccharin
Na (SAC) , p-hydroxybenzoic acid methyl (PHBA-Me) ,
(PHBA-Et) , p-hydroxybenzoic
acid isopropyl (PHBA-iPr) , p-hydroxybenzoic acid propyl
(PHBA-Pr) , p-hydroxybenzoic acid isobutyl (PHBA-iBu)

p-hydroxybenzoic acid ethyl

— 150 —



and p-hydroxybenzoic acid butyl (PHBA-Bu) were 0.001
g/kg, those of dulcin (DU) , glycyrrhizic acid (GLY) ,
neohesperidin dihydrochalcone (NHDC) , rebaudioside A

(REB) , stevioside (STV) , sucralose (SUC) and benzoic
acid (BA) were 0.005 g/kg, and those of sorbic acid (SOA)
and dehydroacetic acid (DHA) were 0.02 g/kg. The mean
recoveries from ten kinds of foods fortified at the levels of 0.02
and 0.2 g/kg were 70.9-119.0%, and their relative standard
deviations were 0.1-11.7%.
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