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-Risk assessment of Campy/obacter spp. in broiler chickens — INTERPRETATIVE SUMMARY (MRA11:
2009)

* Risk assessment of Campy/obacter spp. in broiler chickens — TECHNICAL REPORT (MRA12:
2009)

« Salmonella and Campy/obacter in chicken meat — MEETING REPORT (MRA19: 2009)
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« Risk assessments of Sa/mone//a in eggs and Risk assessments of Sa/mone//a in eggs and
broiler chickens — Interpretative summary (MRA1: 2002)

* Risk assessments of Sa/mone/l/a in eggs and broiler chickens (MRA2: 2002)

» Enterobacter sakazakii and Salmonel//a in powdered infant formula: meeting report (MRA10:
2006)

- Salmonella and Campy/lobacter in chicken meat — MEETING REPORT (MRA19: 2009)

*Microbiological hazards in spices and dried aromatic herbs— MEETING REPORT (MRA27: 2022)

* Microbial safety of lipid-based ready-to-use foods for management of moderate acute
malnutrition and severe acute malnutrition — FIRST REPORT (MRA28: 2016)

* Microbial safety of lipid-based ready-to-use foods for management of moderate acute
malnutrition and severe acute malnutrition — SECOND REPORT (MRA29: 2021)

» Interventions for the Control of Non-typhoidal Sa/mone//a spp. in Beef and Pork -
MEETING REPORT AND SYSTEMATIC REVIEW (MRA30: 2016)
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Part 1: Administrative procedures, meeting scope/objectives, data collection (2021/7/26
and 28)

Part 2: General principle and fresh fruits and vegetables (2021/9/ 20 -10/1and 4)

Part 3: Sprouts(2021/11/ 22, 23, 24, 29, 30)

Part 4: Commodity-specific interventions (2022/5/16-6/3)
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- Enterohaemorrhagic Escherichia coli in raw beef and beef products: approaches for the
provision of scientific advice — MEETING REPORT (MRA18: 2011)

- Shiga toxin-producing Escherichia col// (STEC) and food: attribution, characterization,
and monitoring - REPORT (MRA31: 2018)

- Attributing illness caused by Shiga toxin-producing Escherichia col/i (STEC) to specific
foods - REPORT (MRA32: 2019)

- Control measures for Shiga toxin-producing Escherichia coli (STEC) associated with meat

and dairy products — Meeting report (MRA39: 2022)
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* Risk assessment of L/steria monocytogenes in ready-to-eat foods - Interpretative summary
(MRA4: 2004)

- Risk assessment of L/steria monocytogenes in ready—to—eat foods — TECHNICAL REPORT (MRA5:
2005)

*Microbial safety of lipid-based ready-to-use foods for management of moderate acute
malnutrition and severe acute malnutrition — FIRST REPORT (MRA28: 2016)

- [ /steria monocytogenes in ready-to-eat (RTE) foods: attribution, characterization and
monitoring — MEETING REPORT (MRA38: 2022)
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*Risk assessment of Vibrio vulnificus in raw oysters — INTERPRETATIVE SUMMARY AND TECHNICAL
REPORT (MRA8: 2005)

* Risk assessment of choleragenic Vibrio cho/erae 01 and 0139 in warm water shrimp for
international trade: interpretative summary and technical report (MRA9: 2006)

* Risk assessment of Vibrio parahaemol/yticus in seafood — INTERPRETATIVE SUMMARY AND
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TEGHNICAL REPORT (MRA16: 2011)

- Risk assessment tools for Vibrio parahaemol/yticus and Vibrio vulnificus associated with
Seafood — MEETING REPORT (MRA20: 2020)

- Selection and application of methods for the detection and enumeration of human-
pathogenic halophilic Vibrio spp. in seafood - GUIDANCE (MRA22: 2016)

- Advances in science and risk assessment tools for Vibrio parahaemol/yticus and V.
vulnificus associated with seafood — MEETING REPORT (MRA35: 2021)

B4 LR, AR IAILA, ERFLEYAILZR

CCFH

CCFH51 (2019) DE (BN RELDF T, [BERPOVAILRABEEIZHT 2BREED—MREAD
WRIZETAHA4 K54 > (CXG 79-2012) 1 IZDWNT., / A9AIILRIZEAT 2 -HIERICEDE,
WEICE T =-HBEEEDER RN T DI EELE 2=, HARSAVDRETIZRAHEXEN
CCFH53 THEEIN B FTE.

(CNFETIZETSINALFTEHS)

*Viruses in food: scientific advice to support risk management activities — MEETING REPORT
(MRA13)

« Safety and Quality of Water Used in Food Production and Processing — MEETING REPORT
(MRA33) (KDFIF., KRBRBEEEICHNDMEMEN) RV D#EE L T)




