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1912 Richter K iR E B MAY KR ® B EEFE T BEE
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1820——f# [E # A Justinus Kerner #iR T“FHhH" (AR AFEHH) LHBUILE,
1857——7E % [ Penrith \W. Taylor 3§ i 4 FL R AW BA .
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1906——H A T B R ZEHIAF B (Bacillus cereus) X P B ML 4 iR .
1926 Linden, Turner 1 Thom #H H HEERES I ENEYHE.
1937——L. Bier.E. Hazen ¥ H E B JHHRIRFEMITE(C. botulinum) ,
1937—8IN T MKRRE FE .
1938—— KRBT EME R B LN IRERAS L.

1939 Schleifstein 1 Coleman ik T /N 45 1 R BB /R % G (Yersinia enterocolitica) 5| & K
BR.
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1969——C. L. Duncan il D. H. Strong W E e SRR F AT (C. perfringens) IHTER .
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