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@® Quantitative Risk Assessment on the Public Health Impact of Pathogenic Vibrio
parahaemolyticus in Raw Oysters ( FDA 2005 )

@® Draft Risk Assessment on the Public Health Impact of Vibrio parahaemolyticus in Raw
Molluscan Shellfish December ( FDA 2000 )

@® Joint FAO/WHO Expert Consultation on Risk Assessment of Microbiological Hazards in
Foods Hazard identification, exposure assessment and hazard characterization of
Campylobacter spp. in broiler chickens and Vibrio spp. in seafood ( JEMRA 2001 )
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