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Risk assessment for main determinants of antibiotic resistance in
South East Asia BMdJ 2017; 358
DOI: 10.1136/bm;.;3393

WHO: Guidelines for safe recreational water environments. Volume
1, Coastal and fresh waters.2003. Chapter 4. Faecal pollution and
water quality.
https://a.msip.securewg.jp/docview/viewer/docN1BF746F48200e6575
€009a42a0198f486¢81e41365c¢8debfb17fc2c2d16be0454d47f06a5788

Australian government, National health and medical research
Council, Natural resource management ministerial council:
Australian drinking water guidelines 6, 2011. Version 3.4 Updated
October 2017
https://a.msip.securewg.jp/docview/viewer/docND451 BEE961108bc59
54758038f8bc260f249b3cdf97ebb2749fc275477f393f9b2adfbf2f22¢

EFSA: Statement on BSE/TSE and the health risks of the
consumption of milk and milk derived products from goats by the
Scientific Panel on biological hazards (BIOHAZ). 2004

DOI: 10.2903/j.efsa.2004.136

EFSA: EFSA publishes Geographical BSE-Risk (GBR) assessments
for Australia, Canada, Mexico, Norway, South Africa, Sweden and
the United States of America. 2004

https://www.efsa.europa.eu/en/press/news/040820

New Zealand Food Safety Authority, Lake R et al. ESR: Risk Profile:
Mycobacterium bovis in milk. 2009
https://a.msip.securewg.jp/docview/viewer/docND451BEE96110cd05
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db965ba3f8918a41db7626a35e733a9fdabb9e14338d3d22a68343d298
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Sumner J, Ross T: A semi-quantitative seafood safety risk
assessment. International Journal of Food Microbiology 2002; 77(1-
2): 55-59

DOI: 10.1016/s0168-1605(02)00062-4

FAO: Risk Ranger: A Simple Food Safety Risk Calculation Tool.
https://www.fao.org/food-safety/resources/tools/details/en/c/1191489/

[(1) i EEBRKERRZEY R FHi]

Australian government: Biosecurity import risk analysis guidelines
2016. Managing biosecurity risks for imports into Australia.
https://a.msip.securewg.jp/docview/viewer/docNC83AC6ACCDF5b5f2
02c6380e4beal86ac18aa60084243f7faae63c126248efa6211e7b273dd
c

FAO/WHO: Multicriteria-based ranking for risk management of
food-borne parasites. Microbiological risk assessment series (MRA)
23.2014
https://www.fao.org/publications/card/en/c/ee07c6ae-b86c-4d5f-915c-
94c93ded7d9e/

EEMMEY ) X5 ST D5

USDA/FSIS: Comparative risk assessment for intact (non-
tenderized) and non-intact (tenderized) beef: Technical report. 2002
https://a.msip.securewg.jp/docview/viewer/docN7739071658 D0bd34b
cf54d740709fd49b1e0f36e072607f60964fa37865ffa5ca5127d1ba999

FAO/WHO: Risk assessment of Listeria monocytogenes in ready-to-
eat foods. Microbiological risk assessment series No.5. 2004
https://a.msip.securewg.jp/docview/viewer/docN18579484568 F2fd436
f1b67301f8c20139cdce8759686f24e7aad776f38cbf183b1b384da09b
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RIVM: Risk assessment of Shiga-toxin-producing Escherichia. coli
0157 in steak tartare in the Netherlands. 2001
https://a.msip.securewg.jp/docview/viewer/docN18579484568Feb5bc7
9fc3993a02f849578733274¢c4db582521900b0b40a3df79bd6f8f672be

FAO/WHO: Risk assessment of Vibrio vulnificus in raw oysters:
interpretative summary and technical report. Microbiological risk
assessment series No. 8. 2005
https://www.who.int/publications/i/item/9241563109

.CCFFP: Thailand information paper: On estimating the risk of
developing histamine poisoning from the consumption Thai fish
sauces. No. FFP/31 CRD 18. 2011

Ssemanda JN, Reij MW, van Middendorp G, Bouw E, van der Plaats
R, Franz E et al. Foodborne pathogens and their risk exposure
factors associated with farm vegetables in Rwanda. Food Control
2018; 89: 86-96

DOI: 10.1016/j.foodcont.2017.12.034

Pouillot R, Garin B, Ravaonindrina N, Diop K, Ratsitorahina M,
Ramanantsoa D et al.: A risk assessment of campylobacteriosis and
Salmonellosis linked to chicken meals prepared in households in
Dakar, Senegal. Risk Anal 2012; 32(10): 1798-1819
DOI: 10.1111/.1539-6924.2012.01796.x

[(D) i (i) EEHYRIZFHEOEHFO]

Risk Assessment of Vibrio parahaemolyticusin Seafood.
Interpretative summary and Technical report. Microbiological risk
assessment (MRA) 16 2011
https://www.fao.org/documents/card/en/c/8999eaae-3d7¢c-5768-a1b8-
042f54b0491d/

Akio Yamamoto, Junichiro Iwahori, Varaporn Vuddhakul, Wilawan
Charernjiratragul, David Vose, Ken Osaka, Mika Shigematsu, Hajime
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Toyofuku, Shigeki Yamamoto, Mitsuaki Nishibuchi, Fumiko Kasuga:
Quantitative modeling for risk assessment of Vibrio parahaemolyticus
in bloody clams in southern Thailand. International Journal of Food
Microbiology 124 (2008) 70—78
DOI: 10.1016/j.1jfoodmicro.2008.02.021

[(L) i @) EEMYXZ7FHEOEHOG]
EFSA: Scientific opinion on the public health risks of table eggs due
to deterioration and development of pathogens. 2014
DOI: 10.2903/j.efsa.2014.3782

Ryan M, Gurian PL, Haas CN, Rose JB, Duzinski PJ: Acceptable
microbial risk: Cost-benefit analysis of a boil water order for
Cryptosporidium. American Water Works Association 2013

DOI: 10.5942/jawwa.2013.105.0020
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iii Z Do TS5
(i) M=
F. 0157 (£ coli)
- Séderqvist K, Rosberg AK, Boqvist S, Alsanius B, Mogren L, Vagsholm I: Season and
species: Two possible hurdles for reducing the food safety risk of Escherichia coli 0157
contamination of leafy vegetables. Journal of Food Protection 2019; 82(2): 247-255

DOI- 10.4315/0362-028X.JFP-18-292

+ Smith BA, Fazil A, Lammerding AM: A risk assessment model for Escherichia coli
0157: H7 in ground beef and beef cuts in Canada: Evaluating the effects of interventions.
Food Control 2013; 29(2): 364-381
DOI:10.1016/j.foodcont.2012.03.003

+ Brusa V, Costa M, Padola NL, Etcheverria A, Sampedro F, Fernandez PS, Laotta GA,
Signorini ML. Quantitative risk assessment of haemolytic uremic syndrome associated
with beef consumption in Argentina. PLOS ONE 2020; 15(11): e0242317
DOI:10.1371/journal.pone.0242317

- Séderqvist K, Rosberg AK, Boqvist S, Alsanius B, Mogren L, Vagsholm I: Season and
species: Two possible hurdles for reducing the food safety risk of Escherichia coli 0157
contamination of leafy vegitables. Journal of Food Protection 2019; 82(2): 247-255
DOI:10.4315/0362-028X.JFP-18-292

» Kosmider RD, Nally P, Simons RRL, Brouwer A, Cheung S, Snary EL, Wooldridge M:
Attribution of human VTEC 0157 infection from meat products: A quantitative risk
assessment approach. Risk Analysis 2010; 30(5): 753-765
DOI:10.1111/.1539-6924.2009.01317.x

+ Lien K-W, Yang M-X, Ling M-P: Microbial risk assessment of Escherichia coli O157:
H7 in beef imported from the United States of America to Taiwan. Microorganisms 2020;
8(5): 676
DOI: 10.3390/microorganisms8050676

- Pesciaroli M, Chardon JE, Delfgou EHM, Kuijpers AFA, Wijnands LM, Evers EG:

Home style frying of steak and meat products: Survival of Escherichia coli related to
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dynamic temperature profiles. International Journal of Food Microbiology 2019; 300: 53-
63
DOI:10.1016/j.ijfoodmicro.2019.03.020

+ Evers EG, Pielaat A, Smid JH, van Duijjkeren E, Vennemann FBC, Wijnands LM,
Chardon JE: Comparative exposure assessment of ESBL-producing Escherichia coli
through meat consumption. PLOS ONE 2017; 12(1): e0169589
DOI:10.1371/journal.pone.0169589

- BMEREES WEY - VANV ZFHEE ARNER (FR) 23T 2 I5E Hm K
E K& 0P EX T JEE, 2011 4F 8 /]
http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20110711108

[(D) idi VRIZEEROHLWEBBEEZRAVWZERY R 7 FHEOEH]

4.  Campylobacter

- Ha J, Lee H, Kim S, Lee J, Lee S, Choi Y, Oh H, Yoon Y: Quantitative microbial risk
assessment of Campylobacter jejuni in jerky in Korea. Asian-Australasian Journal of
Animal Sciences 2019; 32(2): 274-281

DOI: 10.5713/ajas.18.0322

*Dogan OB, Clarke J, Mattos F, Wang B: A quantitative microbial risk assessment model
of Campylobacterin broiler chickens: Evaluating processing interventions. Food Control
2019; 100: 97-110
DOI:10.1016/j.foodcont.2019.01.003

[(V) i (i) BEMYR7FEEFIE]

- Al-Sakkaf A: Comparison of three modelling approaches to predict the risk of
campylobacteriosis in New Zealand. Microbial Risk Analysis 2020; 14: 100077
DOTI: 10.1016/j.mran.2019.06.001

+ Evers EG, Bouwknegt M: Combining QMRA and epidemiology to estimate
campylobacteriosis incidence, Risk Analysis 2016; 36(10): 1959-1968
DOI:10.1111/risa.12538

- da Hora J, Cohim EB, Sipert S, Leao A: Quantitative microbial risk assessment

(QMRA) of Campylobacter for roof-harvested rainwater domestic use. Proceedings 2018;
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2(5): 185
DOI: 10.3390/ecws-2-04954

- EFSA: Update and review of control for Campylobacterin broiler at
primary production. EFSA Journal. 2020. 18(4): 6090
DOI: 10.2903/j.efsa.2020.6090

[(D) i (v) EEHDRZFHOEFD]

+ Agence nationale de sécurité sanitaire de 'alimentation, de 'environnement et du
travail (ANSES) : ANSES opinion and report on the state of knowledge relating to the
contamination of broilers with Campylobacter and assessment of the impact of
interventions at different stages of the food chain in France; Collective Expert Appraisal
Report; Anses:Fougeres, France, 2018: 1-81

https://www.anses.fr/en/content/anses-opinion-and-report-state-knowledge-

relating-contamination-broilers-campyvlobacter-and

(D i (v) EEHNYX7FHEOHES (RERHmA0 ) 27 FHhEH) ©]

- Habib I, Coles J, Fallows M, Goodchild S: Human campylobacteriosis
related to cross-contamination during handling of raw chicken
meat: Application of quantitative risk assessment to guide
intervention scenarios analysis in the Australian context. International
Journal of Food Microbiology 2020; 332(2):108775
DOI: 10.1016/j.ijfoodmicro.2020.108775
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cBRFOIERANIF— - VeVa=/aY (200946 H)

[(1) v BHEEZFBSPHOCFHMEZIT O ERY X7 FHhEH]]

http://www.fsc.go.jp/fsciis/evaluationDocument/show/kya20041216001

7. Salmonella

- FAO/WHO: Risk assessments of Salmonella in eggs and broiler chickens-2.
Microbiological risk assessment series 2. 2002
https://www.fao.org/3/y4392e/y4392e00.htm
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* Collineau L, Phillips C, Chapman B, Agunos A, Carson C, Fazil A, Reid-Smith RdJ,
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Smith BA: A within-flock mocel of Salmonella Heidelberg transmission in broiler
chickens. Preventive Veterinary Medicine 2020; 174: 104823
DOI: 10.1016/j.prevetmed.2019.104823

- Maffei DF, Sant’Ana AS, Franco BDGM, Schaffner DW: Quantitative assessment of
the impact of cross-contamination during the washing step of ready-to-eat leafy greens
on the risk of illness caused by Salmonella. Food Research International 2017; 92: 106-
112
DOI:10.1016/j.foodres.2016.12.014

T Listeria

+ Hadjicharalambous C, Grispoldi L,, Goga BC: Quantitative risk assessment of Listeria
monocytogenes in a traditional RTE product. EFSA Journal 2019; 17(S2): e170906
DOI:10.2903/j.efsa.2019.e170906

* Njage PMK, Leekitcharoenphon P, Hansen LT, Hendriksen RS, Faes C, Aerts M, Hald
T: Quantitative microbial risk assessment based on whole genome sequencing data: Case
of Listeria monocytogenes. Microorganisms 2020; 8: 1772: 1-24
DOI:10.3390/microorganisms8111772

2 Staphylococcus
- Lee H, Kim K, Choi K-H, Yoon Y: Quantitative microbial risk assessment for
Staphylococcus aureus in natural and processed cheese in Korea. Journal of Dairy
Science 2015; 98: 5931-5945

DOI'10.3168/jds.2015-9611

- Zeaki N, Johler S, Skandamis PN, Schelin J: The role of regulatory mechanisms and
environmental parameters in Staphylococcal food poisoning and resulting challenges to
risk assessment. Frontiers in Microbiology 2019; 10: 1307
DOI: 10.3389/fmich.2019.01307

7 Bacillus

- Park HW, Yoon WB: A quantitative microbiological exposure assessment model for
Bacillus cereusin pasteurized rice cakes using computational fluid dynamics and Monte
Carlo simulation. Food Research International 2019; 125: 108562
DOI:10.1016/j.foodres.2019.108562
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(i) 24ILR

* Bouwknegt M, Verhaelen K, Husman AMR, Rutjes SA: Quantitative risk profile for
viruses in foods. RIVM report 330371008/2013
https://a.msip.securewg.jp/docview/viewer/docN570634915446dcab368f4e72
84237a809bd8baa987adacb7claadeb52edab5096ced1a3ddb2002

+ Kurgat EK, Sexton JD, Garavito F, Reynolds A, Contreras RD, Gerba CP, Leslie RA,
Edmonds-Wilson SL, Reynolds KA: Impact of a hygiene intervention on virus spread in
an office building. International Journal of Hygiene and Environmental health 2019;
222: 479-485
DOI:10.1016/j.ijheh.2019.01.001

(i) FEH
7 __Anisakis
- Bao M, Pierce GdJ, Pascual S, Gonzalez-Mufnoz M, Mattiucci S, Mladineo I, Cipriani P,
Buseli¢ I, Strachan NJC: Assessing the risk of an emerging zoonosis of worldwide
concern: anisakiasis. Scientific Reports 2017; 7: 43699
DOI: 10.1038/srep43699

4 Toxoplasma
- Deng H, Swart A, Marinovi¢ AAB, Giessen JWB, Opsteegh M: The effect of salting on
Toxoplasma gondii viability evaluated and implemented in a quantitative risk
assessment of meat-borne human infection. International Journal of Food Microbiology
2020; 314: 108380

DOI: 10.1016/j.ijfoodmicro.2019.108380

* Guo M, Buchanan RL, Dubey JP, Hill DE, Lambertini E, Ying Y, Gamble HR, Jones
JL, Pradhan AK: Qualitative assessment for Toxoplasma gondii exposure risk associated
with meat products in the United States. Journal of Food Protection 2015; 78(12): 2207-
2219
DOI: 10.4315/0362-028X.JFP-15-270

7 Trichinella
- FAO/WHO: Risk-based examples and approach for control of 7Trichinella spp. and

Taenia saginata in meat. Microbiological risk assessment series 25.2020
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