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A quantitative risk assessment model for C.jejuni in fresh
poultry CFIA/USDA:1999

Risk assessment on Campylobacter jejuni 1in chicken

products(DVFA:2001) http://www.foedevaredirektoratet.dk/NR
/rdonlyres/emmun3ukyfeweov2kt5f72bngkszsy3g4tfwzd2dod4qlyn7my
2bseotxcrdyknz7bndtoe2p6pkzmszbgabatvo4cje/rapport_jan2001.
pdf
Joint FAO/WHO Activities on Risk Assessment of Microbiologi
cal Hazards in Foods:Hazard identification, hazard character
ization and exposure assessment of Campylobacter spp. in bro
iler chickens -Preliminary Report-(FAO/WH0:2001) http://
wvlc.uwaterloo.ca/biology447/modules/module4/RiskAssessments
/campy.pdf

RISK assessment of in the Netherlands via broiler meat and
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other Campylobacter routes (RIVM:2005)

http://rivm.open

repository.com/rivm/bitstream/10029/7248/1/250911006.pdf

Preliminary relative risk assessment for Campylobacter

exposure in New Zealand:

1. National model for four potential human exposure routes

2. Farm environmental model (NIWA/New Zealand 2005)

http:

//www.zoonosesresearch.org.nz/reports/PreliRelativeriskAss

essment.pdf

Riskprofile:Campylobacter jejuni/coli in poultry(whole and

pieces) (NZFSA/New Zealand 2007) http://www.nzfsa.govt.nz/

science/risk-profiles/campylobacter.pdf
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