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SEZEH 4 BRRBEEEZFMOIHOIRSTOTFAIL
~ BBAZIZE T SB Campylobacter jejuni/coli ~
2018 £ 5 B
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SZ&% 7 FAO/WHO : MICROBIOLOGICAL RISKASSESSMENT SERIES 46
Measures for the control of Campy/obacter spp. inchicken
meat

SEZ&$8 EFSA: Scientific Opinion on Campyl/obacter in broiler
meat production: control options and performance
objectives and/or targets at different stages of the food
chain

SZE% 9 EFSA:Update and review of control for Campy/obacter in
broiler at primary production

ZZ&% 10 FSA: The Joint Government and industry target to reduce
Campy lobacter in UK produced Chickens By 2015



