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1) Introduction

2) Scope

3)Definitions

4)General Principles for Foodborne AMR Risk Analysis
5)Framework for Foodborne AMR Risk Analysis
6)Preliminary Foodborne AMR Risk Management Activities
« Identification of an AMR food safety issue

* Development of a foodborne AMR risk profile

* Ranking of the food safety issues and setting priorities for risk



assessment and management

« Establishment of preliminary risk management goals
* Establishment of a risk assessment policy
+ Commission a foodborne AMR risk assessment
7)Foodborne AMR Risk Assessment

* Sources of information

* Process of foodborne AMR risk assessment

* Hazard identification

* Exposure assessment

* Hazard characterization

* Risk characterization

8)Foodborne AMR Risk Management
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