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Microbiclogical Risk Assessment Series 1 - Risk
Assessments of Salmonel/a in Eggs and Broiler
Chickens - 1 - Interpretative Summary

|2 HRBICHMABETTETNEERRT DL,

Microbiological Risk Assessment Series 2 - Risk
Assessments of Safmonef{a in Eggs and Broiler
Chickens - 2 '
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Microbiological Risk Assessment Series 4 - Risk|

assessment of Listeria monocytogenes in
ready-to-eat foods INTERPRETATIVE
SUMMARY

Microbiological Risk Assessment Series 5 - Risk
assessment of Listeria monocytogenes in:
ready-to-eat feods - TECHNICAL REPORT
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. Microbiological Risk Assessment Series 6 -
Enterobacter sakazakil and other
microorganisms in powdered infant formula -
Meeting report
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Microbiclogical Risk Assessment Series B - Risk|
assessment of Vibrio vulnificus in raw oysters -
Meeting report
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Risk assessment of Campylobacter spp. in broiler chickens and Vibrio spp. in seafood  (5-9 August 2002)

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

. (23 - 27 July 2001
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Codex Committee on Food Hygiene TR

37™ Buenos Aires, Argentina, 14 - 19 March 2005

L

3.

Proposed Draft Guidelines on the Application of General Principles of Food
Hygiene to the Control of Listeria Monocytogenes in Ready-to-eat Foods
Proposed Draft Principles and Guidelines for the Conduct of Microbiological
Risk Management

Proposed Draft Code of Hygienic Practice for Eggs and Egg Products

36" Washington D.C., United States of America, 23 March - 03 April 2004

A,

MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS

COMMISSION:

1. Draft Code of Hygienic Practice for Milk and Milk Products

2. Definitions on Food Safety Objective, Performance Objective and

Performance Criterion

REQUEST FOR COMMENTS AND INFORMATION:

1. Discussion Paper on the Management of the Work of the Committee

2. Proposed Draft Revision of the Code of Hygienic Practice for Eggs and
Egg Products.

35" Orlando, Florida, United States of America, 27 January — 1 February

2003
A

MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS
COMMISSION:

1. Draft Revised Guidelines for the Application of HACCP System

2. Proposed Draft Code of Hygienic Practice for Milk and Milk Products

REQUEST FOR COMMENTS AND INFORMATION:

Risk Profile for Enterchemorragic £ co/i Including the Identification of
the Commodities of Concern, Including Sprouts, Ground Beef and Pork.

34™ Thailand, 8 - 13 October 2001

A,

MATT_ERS FOR ADOPTION BY THE CODEX ALIMENTARIUS
COMMISSION:

Draft Code of Hygienic Practice for Fresh Fruits and Vegetables
MATTERS FOR ADOPTION BY THE 50TH SESSION OF THE

EXECUTIVE COMMITTEE:

Proposed Draft Revised Guidelines for the Application of HACCP System

REQUEST FOR COMMENTS AND INFORMATION:

1. 'Proposed Draft Guidelines for the Control of Listeria monocytogenes

_in Foods. )

2. Proposed Draft Principles and Guidelines fer the Conduct of
Microbiological Risk Management

3. Obstacles to the Application of HACCP, particularly in Small and Less
Developed Businesses and Approaches fo Overcome Them.



33" Washington DC, 23 -28 October 2000
A. MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS
COMMISSION:
1. Draft Code of Hygienic Practice for the Primary Production and
Packing of Fresh Fruitsand Vegetables
B. REQUEST FOR COMMENTS AND INFORMATION ON:
1. Food Safety Objectives (FSO), as presented in Section 5.2.1.1 of
CX/FH 00/6 of the ProposedDraft Principles and Guidelines for the
Conduct of Microbiological Risk Management.
2. Proposed Draft Guidelines for the Control of Listeria monocyfogenes
in Foods. -
3. Development of the Guidelines on the Application of HACCP in Small
and/or LessDeveloped Businesses.
4. Amendment to the Terms of Reference for the Committee

32™ Washington DC, 29 November- 4 December 1999 ,
" MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS
COMMISSION: :
1. Draft Standard for Bottled /Packaged Drinking Waters Other Than
" Natural Mineral Waters
2. Draft Code of Hygienic Practice for the Transport of Fooed in Bulk and
Semi-Packed Food
REQUEST FOR COMMENTS AND INFORMATION ON
1. Proposed Draft Principles and Guidelines for the Conduct of
Microbiological RiskManagement

31™ Orlando, United States, 26 - 30 October 1998 _
MATTERS FOR ADOPTION BY THE CODEX ALIMENTARIUS
COMMISSION: _ |
1. Draft Principles and Guidelines for the Conduct of Microbiological Risk
Assessment _
2. Draft Amendment to the International Recommended Code of
Practice - General Principlesof Food Hygiene ,
3. Proposed Draft Code of Hygienic Practice for the Transport of
Foodstuffs in Bulk andSemi-Packed Foodstuffs (para. 52, Appendix
IV)




