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Risk assessment of Campylobacterin the Netherlands via broiler meat and other routes

U ®1vM:2005)

Hazard identification, hazard characteriz ation and exposure assessment of Campylob
acter spp. in broiler chickens (FAO/WHO:2001)

Preliminary relative risk assessment for Campylobacter exposure in New Zealand:
3 |1.National model for four potential human exposure routes
2.Farm environmental model (NIWA/New Zealand 2005)

Riskprofile: Campylobacter jejuni/coli in poultry(whole and pieces)
(NZFSA/New Zealand 2007)

5 |Risk assessment on Campylobacter jejuni in chicken products(DVFA:2001)

A quantitative risk assessment model for C.jejuniin fresh poultry
(CFIA/USDA:1999)
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Risk assessment of the public health impact of Escherichia coli O157:H7 in ground beef
(USDA/FSIS:2001)

Risk assessment of shiga-toxin producing Escherichia coli 0157 in steak tartare in the
Netherlands (RIVM:2001)
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9 |Risk assessments of Sa/monella in eggs and broiler chickens (FAO/WHO:2002)

Risk assessments for Sa/monella Enteritidis inshell eggs and Salmonella spp. in egg

101 roducts(USDA/FSIS:2005)
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OPINION OF THE SCIENTIFIC COMMITTEE ON VETERINARY MEASURES

H RELATING TO PUBLIC HEALTH ON NORWALK-LIKE VIRUSES(EC:2002)

12 |RISK PROFILE : NORWALK-LIKE VIRUS IN MOLL USCA (RAW)(NZFSA:2003)




