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DISCUSSION PAPER ON RISK MANAGEMENT STRATEGIES FOR
1 SALMONELLA SPP.IN POULTRY Codex
Annex I (2003)
Salmonella spp. RISK PROFILE FOR SALMONELLA SPP. IN BROILER CHICKENS
RISK PROFILE: New Zealand Food
2 |SALMONELLA (NON TYPHOID) IN POULTRY (WHOLE AND Safety Authority
PIECES) (2002)
RISK PROFILE: New Zealand Food
3 |CAMPYLOBACTER JEJUNI/COLI IN POULTRY (WHOLE AND Safety Authority
Campylobacter PIECES) (2003)
Jejuni/coli HI6FEBREFERIZENIR MEMERPSOFMICET DR EAEHES
4 |BBAICHIF 2 campylobacter jejuni/ coli BPEICRET D' 2D TO (2004)
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5 | VIBRIO SPP. IN SEAFOOD VIBRIO PARAHAEMOLYTICUS RISK (2003)
Vibrio spp. PROFILE
New Zealand Food
RISK PROFILE: .
6 Safety Authority
VIBRIO PARAHAEMOLYTICUS IN SEAFOOD (2003)
New Zealand Food
RISK PROFILE: .
7 Safety Authority
NORWALK-LIKE VIRUS IN MOLLUSCA (RAW) (2003)
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RISK PROFILE FOR ENTEROHEMORRAGIC £ COLI INCLUDING Codex
ode
9 | THE IDENTIFICATION OF THE COMMODITIES OF CONCERN, (2003)
INCLUDING SPROUTS, GROUND BEEF AND PORK
RISK PROFILE: New Zealand Food
Escherichia coli| 10| SHIGA TOXIN-PRODUCING ESCHERICHIA COLT IN RED MEAT Safety Authority
AND MEAT PRODUCTS (2002)
RISK PROFILE: New Zealand Food
11 [SHIGA-LIKE TOXIN PRODUCING ESCHERICHIA COLI IN Safety Authority
UNCOOKED COMMINUTED FERMENTED MEAT PRODUCTS (2003)
New Zealand Food
RISK PROFILE: .
12 Safety Authority
. . LISTERIA MONOCYTOGENES IN ICE CREAM
Listeria (2003)
t New Zealand Food
MONocy1og9enes | || ISTERTA MONOCY TOGENES ew cedianc oo
13 Safety Authority

IN PROCESSED READY-TO-EAT MEATS

(2002)




