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[1] BBEREICETLIEMES
* Best Practice Manual for production of poultry with reduced Campylobacter contamination (CamCon)) [@
[2] BROMERMKICEITDIERESE
+ KEEP YOUR CUSTOMERS SAFE FROM CAMPYLOBACTER FOOD POISONING (EE#&
= Acting on Campylobacter Together (FSA) [

- Campylobacter control-novel approaches in primary poultry production(CamCon) 17

+ FSAI Advices on Need to Control Campylobacter Contamination in Poultry (FA LS FBRRET) (7

(2) FITHEE(—RE T OFR

* QUICK GUIDE TOCAMPYLOBACTER(FSA) [@

+ Campylobacter jejuni (How do I avoid getting sick?) (F134") [2
3 T—FFI—U2RITOVTORER, Y—R(SUR-RERRSE

- Acting on Campylobacter. Helping vou prepare chicken safely (F A RSK) 12

= CARMA controls Campylobacteriosis in the Netherlandds (52 A
* Health Topics : Campylobacter (WHO) [

- Scientific Opinion on Campylobacter in broiler meat production: control options and performance objectives and/or targets at different stages of
the food chain (BRI B & SR EFSA) [7

= A UK WIDE MICROBIOLOGICAL SURVEY OF CAMPYLOBACTER CONTAMINATION IN FRESH WHOLE CHILLED CHICKENS AT RETAIL SALE
(FSA) @

» THE JOINT GOVERNMENT AND INDUSTRY TARGET. TO REDUCE CAMPYLOBACTER IN UK PRODUCED CHICKENS BY 2015 (FSA) [@
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