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Outline

* The Codex Alimentarius “Guidelines on the
Application of General Principles of Food Hygiene to
the Control of Listeria monocytogenes in Foods”

» The European regulatory approach for controlling
Listeria monocytogenes in RTE-foods
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The Codex Alimentarius

The Codex Alimentarius is a collection of internationally
adopted food standards, codes of practice, guidelines, and
other recommendations

Global reference point for consumers, food producers and
processors, national food control agencies and the
international food trade

Codex standards are benchmarks against which national
food safety measures and regulations are evaluated within
the legal parameters of the World Trade Organization
(WTO) agreements
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Codex Alimentarius Guidelines for Listeria

» Adopted by the Codex Alimentarius Commission in 2007
(Annex Il and Il followed in 2009)
» Based on the WHO/FAO JEMRA risk assessment

» Primary purpose: minimize the likelihood of illness
arising from the presence of Listeria monocytogenes in
RTE foods

» Provides advice for governments on a framework for
the control of Listeria monocytogenes in RTE foods

http://www.codexalimentarius.net/download/standards/10740/CXG 061e.pdf
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Main findings from the JEMRA risk assessment

= Sporadic cases or outbreaks of listeriosis are generally
associated with ready-to-eat, refrigerated foods, and often
involves the post-processing recontamination of cooked
foods

= Foods able to support the growth of Listeria monocytogenes
during their shelf-life contribute most to food-borne listeriosis

= Food can be categorised according to the likelihood of
Listeria monocytogenes being present and its ability to grow
in the food

= For a healthy human population, foods that contain less than
100 cfu/g are considered to pose a negligible risk
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Codex Alimentarius Guidelines for Listeria

The guidelines are

» applicable throughout the food chain from primary
production through consumption.

> highlighting control measures which affect key factors
influencing the frequency and extent of contamination
of RTE foods with Listeria monocytogenes.

» based on the assumption, that the General Principles of
Food Hygiene are being implemented (CAC/RCP 1-
1969).

» covering RTE foods, specifically.
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Codex Alimentarius Guidelines for Listeria

= Risk Assessment: Listeriosis disease has often been caused by
ready-to-eat foods which have been recontaminated (e.g. after cooking)

ANNEX |
Addressed to manufacturers of RTE foods

* Manufacturers of RTE foods in which growth of Listeria
can occur need to have an environmental monitoring
program in place

* Annex | lists factors for consideration when a
monitoring program for processing areas is
implemented
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Codex Alimentarius Guidelines for Listeria

ANNEX Il presents microbiological criteria for

Listeria monocytogenes, which apply to specific categories of
RTE foods

Criteria can be applied to assess acceptability of RTE foods:
* in international trade (imported products)

 at the end of manufacture (finished domestic products)

« at the point of sale (for at least the expected shelf life)
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Listeria Criteria in the Codex Alimentarius

RTE foods are categorised according to the likelihood of
L. monocytogenes being present
and its ability to grow in the food

If growth will not occur:
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Listeria Criteria in the Codex Alimentarius

If growth can occur:

An alternative approach is possible (decision of competent authority).
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Listeria Criteria in the Codex Alimentarius

Frequency of testing for compliance with criteria should be
risk-based

Little information about conditions under which RTE food was produced
=>» Lot by lot basis
Where there is information about the conditions of production

=>» Testing of lots for verification purposes may be conducted less frequently

For some RTE foods testing against bacteria is not useful, such as foods
that are aseptically processed and packaged.
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Codex Alimentarius Guidelines for Listeria

ANNEX 1

Recommendations are for use by competent authorities if
they intend to include environmental monitoring and/or
process control testing as part of their regulatory activities
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The Codex Alimentarius “Guidelines on the
Application of General Principles of Food Hygiene to
the control of Listeria monocytogenes in Ready-to-
Eat-foods”

The European regulatory approach for controlling
Listeria monocytogenes in RTE-foods
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The European Approach to Listeria Control

Regulation (EC) No 178/2002 - General food law

Food Business Operator (FBO) is responsible for the
safety of the food he produces or processes

Integrated approach
“from farm to table”

(feed and food chain)

Food Business
Operator
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The European Approach to Listeria Control

Hygiene Package

Regulation (EC) No 178/2002 - General food law

Regulation (EC) No 852/2004 - Hygiene of foodstuffs

Regulation (EC) No 853/2004 - Hygiene rules for food of animal origin
Regulation (EC) No 854/2004 - Official controls (meat inspection)
Regulation (EC) No 882/2004 - Official Feed & Food Controls

Food Business HACCP
Operator (mandatory)

GHPs / GMPs /| GAPs
(Good Practices)
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The European Approach to Listeria Control

The EU Regulation on Microbiological Criteria
(Regulation (EC) no 2073/2005 amended by Reg. no 1441/2007 and 365/2010)

» Supports the Food Hygiene regulations

» The use of microbiological criteria should form an integral
part of the implementation of HACCP-based procedures and
other hygiene control measures

» Microbiological criteria can be used in validation and
verification of HACCP procedures and GHP
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The European Approach to Listeria Control

Listeria Control
in the EU Regulation on Microbiological Criteria

Article 5

Food business operators manufacturing ready-to-eat foods,
which may pose a Listeria monocytogenes risk for public
health, shall sample the processing areas and the equipment
for Listeria monocytogenes as part of their sampling scheme.

Food Safety Criteria for Listeria monocytogenes
For three different kinds of ready-to-eat (RTE) foods
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Listeria Criteria in Regulation 2073/2005
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Listeria Criteria in Regulation 2073/2005

1.1 RTE foods intended for infants and RTE food for
special medical purposes

Listeria monocytogenes not present in 25 g (n=10, c=0)

1.2 RTE foods able to support the growth of L. m. (other
than 1.1) =

1.3 RTE foods unable to support the growth of L. m. (other
than 1.1)

Listeria monocytogenes maximum level 100 cfu/g
(n=5, c=0)
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Listeria Criteria in Regulation 2073/2005

1.2 RTE-foods able to support the growth of Listeria monocytogenes

(5) This criterion shall apply if the manufacturer is_able to demonstrate, to the satisfaction of the
competent authority, that the_product will not exceed the limit 100 cfu/g throughout the shelf-life.
The operator may fix intermediate limits during the process that must be low enough to
guarantee that the limit of 100 cfu/g is not exceeded at the end of shelf-life.

(7) This criterion shall apply to products before they have left the immediate control of the
producing food business operator, when he is not able to demonstrate, to the satisfaction of the
competent authority, that the product will not exceed the limit of 100 cfu/g throughout the shelf-
life.
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Listeria Criteria in the European Community

. . Storage in
Manufacturing — Transport — Retail — gnsumers’

T home
N— —
N
MC MC
Food Safety Criterion Food Safety Criterion

Absencein 25 g 100 cfu/g
(if FBO has no studies) throughout shelf-life
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The European Approach to Listeria Control

Food Business Responsibility: Own checks integrated with HACCP
Operator

Demonstrate compliance with MC for Listeria
» Food safety criteria throughout the shelf-life
» Durability and challenge studies (shelf-life determination)

= establish a sampling and testing scheme based on risk
(HACCP and GHP)
= respond in case of non-compliance (Actions in HACCP + GHP)

= follow and assess trends (HACCP)
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The European Approach to Listeria Control

Competent Authority Responsibility: Official Controls

Verify FBO compliance with MC for Listeria
v' Check manufacturing process, e.g. time, temp, pH
v' Assess shelf life assessment (durability, challenge studies)

v Verify the sampling and testing scheme is based on risk
(HACCP and GHP) and the quality of results

v" Verify corrective actions are in HACCP and GHP, are
appropriate and are followed in case of non compliance

v Verify the FBO is following and assessing trends (HACCP)
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The European Approach to Listeria Control

Competent Authority Responsibility: Official Controls

Undertake testing against Listeria criteria

* in surveys at retail for verification
» border inspection posts
* in case of suspicion

Regulation EC No 882/2004
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Summary of Criteria and Control Measures

Codex MC
FSO
AL
' A N\
. r Y Storagein
Manufacturing — Transport — Retail — gnsumers’
home
— 7
Product Criteria: pH, a,,...
EU MC
— EU
Process Criteria: MC

temperature + time of smoking

Control measure: e.g. refrigeration, control of cross-contamination,
control of Listeria in the manufacturing environment, adequate shelf-life
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A few words about microbiological testing

Microbiological Testing (e.g. for Listeria monocytogenes)

= |t takes time

= Problem of sampling and examining a sufficient number of

samples to obtain meaningful information relative to a batch
of food

= No feasible sampling plan can guarantee absence of a
microorganism

=>» Food safety cannot be based on end product testing only!
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A few words about microbiological testing

Number of 1% 5% 10%
sample units contaminated contaminated contaminated
tested with Listeria with Listeria with Listeria

<) 0.95 0.77 0.59

10 0.90 0.60 0.35

15 0.86 0.46 0.21

20 0.82 0.36 0.12

30 0.74 0.21 0.04

40 0.67 0.13 0.01

50 0.61 0.08 0.01
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10 0.90 0.60 0.35
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Listeria Food Safety Management in the EU

Microbiological Testing for Listeria is one component to
assure the safety of RTE foods.

In the EU, focus lies on Good Hygienﬁ-}é}a

Practice and HACCP applied by food
business operators to control Listeria

monocytogenes. C‘)

o Microbiological testing during manufacturing
and monitoring of the processing environment
IS an important management option.

o Testing after production is for verification of
performance of GHP and HACCP, only.
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2010 EU summary report on zoonoses
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The European Approach to Listeria Control

Risk Assessment:

= Listeriosis disease mostly caused by ready-to-eat, refrigerated foods

= Specifically RTE foods able to support the growth of L. monocytogenes

= For a healthy human population, foods that contain less than 100 cfu/g
are considered to pose a negligible risk

v The risk-based approach of having criteria for RTE foods
only concentrates testing activities on high risk foods
(best value/safety for money)

v’ Testing of end products only is limited in its ability to deliver
control

v Process control, strict temperature control, and
determination of adequate shelf-life are key factors for
control of Listeria monocytogenes in RTE foods
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Thank you for your attention!

Questions?

petra.luber@bvl.bund.de
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