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= Established in 1996.

" A collaborative effort between the University of
Maryland and the U. S. Food and Drug
Administration.

= A multidisciplinary research, education and
outreach program - domestic and international in

scope.




Government Research
International Community Education
Outreach

Industry

http://www.jifsan.umd.edu
B



JIFSAN Core Programs

International FoodRisk.org Workshops/

Research Training Online Database Symposia




Why International Training?

= When food production facilities adopt GAPs/GMPs
programs as well as HACCP protocols.

= Decrease the probability of the consumer receiving
contaminated food

= With the safety of the source improved, food safety
control can be focused at the contamination occurring in
the distribution chain and at the consumer.

" Create a win-win situation for export and import
countries




International Food Safety Training Center

Good Agricultural Practices (GAP)

Good Aquacultural Practices (GAqQP)
Commercially Sterile Packaged Foods (CSPF)

World Trade Organization Sanitary/Phytosanitary (WTO/SPS)
Leadership Development for China

Food Safety Risk Analysis Professional Development Training
Program
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Commissioner's Special
Citation Award

leadership in fostering effective partnerships in international food safety capacity building
programs to improve the safety of foods imported into the U.S. and consumed globally

JIFSAN Group
2007



Food Safety Risk Analysis
Professional Development

= Know and understand the terminology

= Understand how food safety and other health decisions are
made utilizing risk analysis

= Know systematic approaches, tools and techniques to address
specific food safety problems

= Have the knowledge to participate in the risk management
decision process

= Understand how to communicate effectively about risk with
peers, managers, and stakeholders



Training — Food Safety Risk Analysis

= Overview of Risk Analysis
v'Face-to-face

v’ Online
v’ Customized

= Food Safety Risk Management

= Food Safety Risk Communication

= Food Safety Risk Assessment

= Quantitative risk assessment methods: probabilistic
methods

= Quantitative risk assessment methods: model building

* 2009 Class Schedule available at: http://jifsan.umd.edu/prodev/schedule.cfm
B



Training — Food Safety Risk Analysis

= Quantitative risk assessment methods: probabilistic
methods and model building

One week training course

New course developed to address real needs using case
studies and practical exercises

Based on @Risk Software
One computer per participant

Participants must have basic understanding of Excel and
basic statistic concepts

The goal is to build capacity on Quantitative Risk Assessment



Training — Food Safety Risk Analysis

Number of Participants

= JIFSAN has trained:
e Online: 330 students from 24 countries*
e Summer integrated program: 457, from 16 countries**

e Customized in-country: Nicaragua, Mexico, Thailand
Croatia (online) and Norway (online 2009)

= 25% of students are from other countries than US

e 70% of non-US participants take online courses

*Since 2004  ** Since 1997
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Training — Food Safety Risk Analysis

Do Regions represented according to UN Statistical
division* (does not include US and Customized trainings)

86% of

O Caribbean

B Central America

[0 Eastern Africa

[0 Eastern Asia
B North America

E Northern Africa

participants

* http://unstats.un.org/unsd/methods/m49/m49regin.htm

Northern Europe

[J Oceania
B South America

O South-eastern Asia

O Southern Europe

O Western Asia

O Western Europe



Enterprise Learning Management System fb H@? F} ,
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QUALITATIVE AND QUANTITATIVE METHODS IN FOOD SAFETY RISK ASSESSMENT (AGHNR. MCR FSRAQZ) = COURSE COMTENT
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What's New

Student Resources

Hodule POFs Qualitative and Quantitative
compled on T Methods in Food Safety Risk
Module 1: Introduction Assessment Course

7

Module 2: Risk Characterization

@ Control Panel

Module 3: Uncertainty and Variability

Module 4: Probability Review

Module 5: Distribution Choice

Module 6: Monte Carlo Process

Module 7: From Evidence to Distributions

Module 8: Screenin

%ii Module 9: Enhanced Criteria Hazard Identification

%H Module 10: Risk Score, Matrix

EDIT VIEW
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What's New Content Collection Faculty Resources Student Resources University Libraries -

Announcements
Syllabus

Course Content
Discussion Board
Groups Pages
Class Chat
Calendar

My Grades

Tech Support
Communications

Contral Panel

@ Refresh

QUALITATIVE AND QUANTITATIVE METHODS IN FOOD SAFETY RISK ASSESSMENT (AGNR. NCR RSerte BUia Rt S n g it VLR O N B R s
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Parameters Part 2 (AVI | HTML)

v

Parameters Part 3 (AVI | HTIL) 0. 018 WE' LeftP
s T Fight |4
ugh the parameters probal VI D EO Wlth shift 0 @ Right P__|95.00%

DIiff. 3.0000
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data's distribution (shape parameter). P expla nat|0 ] : A

Open the attached Excel data set. It has = T
numbers. It would take a long time to read these numhers tome, ev

The mean of these numbers is 100 This tells me the numbers tend _ If
| use the rule of thumb that most of values are within plus or minus 1 B NewFi. Cancel if |

know the numbers have a normal distribution | know the shape of th n
(scale parameter) and the fact this is a normal distribution (shape) | - c
three pieces of information you can now throw the data away, | can | Dione | elms.umd.edu (4 g
distribution. This makes a probability distribution a powerful tool for TOnveying INormation aboUt data. THis 15 [USL ONe MOre reason 10 understand a Nile sometning
about distributions. For an example of how the location and scale parameters work for the normal distribution see the video (AVI | HTIML)
Individual Exercise: Parameter Play
This is quite a simple exercise. All you have o do is play. To see what you are o do click the video file (AYI | HTML). When you have finished playing and have some
basic understanding of the effects of parameters on distributions you may, at your option. record any observations or commenis in the Parameter Play discussion
topic. Entries are not required but you are encouraged to share what you have learned with your colleagues in class
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Acrylamide Infonet

Operated by the Joint Institute for Food Safety and Applied Mutrition (JIFSAN)

Welcome to FoodRisk.org

The aim of FoodRisk.org iz to assist professionals invelved with the many aspects of risk analysis as it
pertains to the safety of our food. Thus, we provide data, tutorials, tools, and links to numercus sources of
information. In addition to providing resources for the food safety risk analysis professional, we also
provide several

For people new to the field, we have a n to the field of food safety risk analysis.

Exclusives

Australian Risk Assessment model for Listeria monocytogenes in ready-to-eat meats

The @Risk medel developed by Tem Ross from the Tasmanian Institute of Agricultural Research and

colleagues is available here. read more
m

Community

56 FR No. 229 (1991) (Proposed NLEA)

Thiz iz the PDF wversion of the Propozed Federal Register Part 111 releazed on November 27, 1991 and
preceded the final Federal Register Part IV releazed on January 6, 19383, This document pertains
specifically to the Department of Health and Human Services: Food and Drug Administration. All pages
rre were scanned from the original, including text, charts, images and biblicgraphical references. read more
Nutrition and Label

EcoSure 2007 Cold Temperature Database

EcoSure, the food safety & quality assurance divizion of Ecolab, has updated the 1959 Audits International
cold temperature dats base. In addition to an updated data =zet, the new data help determine whether
changes have occurred in cold temperature storage practices of food both in retail establishments and in
consumer homes. read more

The online resource for food safety risk analysis [onsultation recommended that an

GOUS[C I Search ' L Print-friendly Version

HO Acrylamide in Food Network was
as a result of the June 2002 FAC/WHC
n on the health Risks of Acrylamide in

Highlights

* Public comments on Proposition
65 are now available online

il network on acrylamide in food should
st , hed inviting all interested parties to share

RS 5c well as ongoing investigations. * Acrylamide Analvtical Database

» JIF: Acrylamide in Food

Workshop Proceedings

Purpose

e functions as a global resource and  Dizcussion Forum

f ongoing research on acrylamide in food. e —— '

W uw' formal rezearch, surveillance/monitoring
v investigations, etc. Any interested party may submit information, and it is hoped
ment agencies, research institutions, industry and others will share information via

Research Tools 3

Microbial Risk Assessment

Thesaurus (EPA[OW) on of Network Content

D -R Tool - .
ose-esponss fools e website currently comprises:

Exposure Tools . .
nteractive database of researchers/data providers
Modeling and Simulation

= 3 is sew
Manitoring & Surveillance rences for rezearch publizhed elzewhers
Nutrition Asessment e following will be included:

Predictive Micro-Tools rmation update about the current status of research efforts; and
fWHO updates on information relevant to the health risk of acrylamide in food

FAC/WHC Cngeing Efforts on Acrvlamide in Food INFONET UPDATES

k also serves as a discussion forum for active researchers and others in the field. It
ntify gaps and overlaps in available research/information, and make suggestions for
could be addressed. Information on these aspects will be posted on this network

Click here to view the research database page

FAGC risk assessment homepage | WHO food safety homepage




www.FoodRisk.or

= A comprehensive online resource for food safety risk
analysis

= Started in 2000 as the ‘Food Safety Risk Analysis
Clearinghouse’

" Goal is to assist professionals in the area of food
safety risk analysis by providing resources, research
tools, models and relevant links

" Host the Interagency of Risk Assessment Consortium
(IRAC)


http://www.foodrisk.org/�

) www.FoodRisk.org Outreach

FoodRisk.org Statistics (July, 2007 — January, 2009)

= Number of visitors: ~6,500/month
" Number pages per visit: 3

= About 75% get to FoodRisk.org through search
engines and 13% direct traffic

= Keyword search: wide range most of them
associated with type of hazards and aspects of risk
analysis


http://www.foodrisk.org/�

C da: 5%
TR UK: 6%

US 44% of' China: 1%

India: 4% Philippines: 3%

Malaysia: 2%

Australia: 3%

Visits

1 | | | EBXES
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http://www.foodrisk.org/�

Joint Institute for Food Safety and Applied Nutrition

FoodRisk.org
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Home

About Us

Interagency
Acrylamide Infonet
Database Mavigator
Food Safety Hazards
Rigk Analysis
Commodity
Community
Consumer
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Resources
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Welcome to FoodRisk. org
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Exclu51ves Food Handling Practices I\/Iodel
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For people new to the field, we have a brie

the field of food safety risk analysis

Exclusives

Food Handling Practices Model version 1.5
Update to the gquantitative simulation model developed by the FDA under contract with ERG Inc
swzffects of contributing factors on the incidence of foodborne illness. read more

orated of

Australian Risk Assessment model for Listeria monocytogenes in ready-to-sat meats
The @Risk model developed by Tom Ross from the Tasmanian Institute of Agricultural Research and
colleagues is available here. read more

56 FR No. 229 (1991) (Proposed NLEA)

Thiz is the POF version of the Proposed Federal Register Part III released on Movember 27, 1991 and
preceded the final Federal Register Fart IV released on January 6, 1993, Thizs document pertains
specifically to the Department of Health and Human Services: Food and Drug Administration. All pages
were scanned from the original, including text, charts, images and bibliographical references. read more

EcoSure 2007 Cold Temperature Database

EcoSure, the food =afety & quality assurance divizion of Ecolab, has updated the 1999 Audits International
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The online resource for food safety risk an:

FondR15k "

Subsoib ur R55 Feed

Research

Microbial Risk Asses:
Thesaurus (EPA S OW

Dose-Response Tool
Exposure Tools

Maodeling and Simula
Maonitoring & Survaill
Nutrition Asessment

Predictive Micro-Too

Food Safety

Upcoming Events
October 20-30, 2009

The Nstional Academnies Auditors

2100 C Screet N.W. Washington,

August 26-October ?, 2009

Jul-.r 12-15, ZI}I}EI



Joint Institute for Food Safety and Applied Nutrition

FoodRisk.org

Welcome to FoodRisk.org

The aim of FoodRisk.org 1= to assist professionals involved with the many aspects of risk analysis as it

Submit

Main N . i - . i . . .
pertains to the safety of our food. Thus, we provide data, tutorials, tools, and links to numerous sources of
Home information. In addition to providing resources for the food safety risk analysis professional, we also

About Us provide several consumer-oriented links.

Exclusives For people new to thefiald we bays a2 boaf nteodiction to the fiald of food eafeby el snalycic

Exclusives: Lm risk ass. model

Events

Interagenc

Exclusive

ylamide Infonet

Food Handling Practices Model version 1.5
Update to the gquantitative simulation model develjsfied by the FOA under contract with ERG Incorporated of

Risk Analysis the effects of contributing factors on the incidesfCe of foodborne illness. read more

Commodity
Australian Risk Assessment model for Listeria monocytogenes in ready-to-eat med
The @Risk model developed by Tom Ross from the Tasmanian Institute of Agricultural Research
agues is available here. read more

Community

Consumer

Economics
56 FR No. 229 (1991) (Proposed NLEA)

Thiz is the POF version of the Proposed Federal Register Part III released on Movember 27, 1991 and

Databases

e preceded the final Federal Register Fart IV released on January 6, 1993, Thizs document pertains
Resources specifically to the Department of Health and Human Services: Food and Drug Administration. All pages
were scanned from the original, including text, charts, images and bibliographical references. read more

EcoSure 2007 Cold Temperature Database

EcoSure, the food =afety & quality assurance divizion of Ecolab, has updated the 1999 Audits International
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The online resource for food safety risk an:

FoodRisk "

Subscribe to our RSS Feed

Research

Microbial Risk Asses:
Thesaurus (EPA S OW

Dose-Response Tool
Exposure Tools

Maodeling and Simula
Maonitoring & Survaill
Nutrition Asessment

Predictive Micro-Too

Food Safety

Upcoming Events
October 20-30, 2009
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Joint Institute for Food Safety and Applied Nutrition

FoodRisk.org

Rizk Management

Rizk Profiles

Economics
Databazes

Mutrition and Labeling

DUrCes

port (PDF, 89 KB) @Risk version

Australian Risk Assessment model for Listeria
monocytogenes in ready-to-eat meats

1

Tom Ress!, Sven Rasmussena®, John Sumnert, famir Fazil® and Greg Paali®

! Tasmanian Institute of Agricultural Research, School of Agricultural Science, University of Tazmania
2 public Health Agency of Canada, Guelph, Ontario, Canada
% Decisionalysis Risk Consultants, Inc., Ottawa, Ontario, Canada

The pre=zent rizk azzez=ment was created a= part of a study to assess the public health risk due to Listeria
monocytogenes in Australian made processed meat products, more specifically lunch meats,
patés/liverwursts and cooked sausages. The model predicts the concentrations of L. monocytogenes on
products at the time of consumption using industry and other survey data augmented by predictive
microbiology models. The model performs calculations in seven stages: 1. Storage at the processing plant;
2. Transport: Processor to Retail Distribution Centre; 3. Storage at Retail Distribution Centre; 4. Retail
Cizplay; 5. Transport: Retail - Consumer. 8. Storage by Consumer (Package unopened) and; 7. Consumer
by Consumer after Fackage opened.

The =stochastic model was developed using @Risk. view the complete model yvou must have the @Risk

zoftware installed in yvour computer. For a free#al or to purchasze this program go to

httme Hfwnarw nalizade comire
o wWWW.pallsade. co SR .

@Risk Version [Excel, 107 KB]

If you do not have @Risk installed in your computer vou can still view the model; however you will not be

The online resource for food safety risk analysis

.:_! P{-h .|

FoodRisk L~

Subsmibe to
Subsoribe b

Research

Microbial Risk Assessment
Thesaurus (EPAJOW)

Dose-Response Tools
Exposure Tools

Modeling and Simulation
Monitoring & Surveillance
Mutrition Asessment

Predictive Micro-Tools

able to zee the @Rizk functions used by the model.

Model View (swap version) :Exce®: Swap verSion




Microsoft Excel - MASTER Model( TR_Rev_Post_Apri_l04).xls [Read-Only]

&) Fle Edit View Insert Format Tools Data Window @RISK Help  Adobe PDF
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22
23 |LISTERIA LAG GROWYTH RATE GROWTH
24 Modell Model2 Combined Time post Time post Gen post Growth Time post lag Gen post Growth Conc start Conc end
25 Stage Gens Hr Gen{Hr Gen!{Hr Genl{Hr HriGen lag [hr]) lag For grwth | lag [gen] log [NINo) For 1110 grwth lag [gen] log [NiNo] | [log CFUMg) [log CFUMg)
2B Proceszor 5.29 41810 0.0127 00049 oomze v9.04 0.on .00 n.on .00 000 0.00 .00 1E7 1E7
27 Proceszor - Fetail 3.08 178.05 0.0172 0.0031 0mrz 5813 0.on .00 n.on .00 000 0.00 .00 1E7 1E7
28 Distribution Centre 199 208.37 0.0030 0002z 0.0090 m.aoe 0.on .00 n.on .00 000 0.00 .00 1E7 1E7
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358 Sp post List post Sp gens in Spoilage List. Gens List. Gens Listeria Listeria
36 Log Concentration loig CF LG Day Hour lag time lag time time step Level in time step in time step level level
ar Concentration CFLiig n.on 1] 0.00 0.on 9497 9497 110growth 2.28 2.28 228 2.28
38 1.00 24 24.00 24.00 10554 10.29 0.29 021549 0.0158 2.2824 2.28 228 2.28
39 2.00 43 48.00 45.00 10554 1061 1061 021549 0.0158 2.2872 2.29 229 2.29
40 Consumption day 160 Dlay .00 T2 v2.00 200 10554 10.92 10.92 021549 0.0158 2.2919 2.29 229 2.29
4 49.00 Howr 4.00 96 2.2967 2.30 230 230
42 5.00 | I @R1SK - Output: D60 =10l =] 2.3014 230 230 230
42 Serving size 45,32 q E.00 144 2.2062 2.4 2 2.1
44 7.00 158 9% Upper Limit Engaged 2.3109 231 23 231
45 Log Dose .98 log CFL .00 13z 0.000 2.3187 232 232 232
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47 10.00 a0 o [ 50% [ 5.0% 2.3262 233 233 233
43 1 Z3TE-14 1.00 264 1 23300 233 233 233
43 12.00 283 2MT 233 233 233
50 | Fill not aceounting for prevalence 13.00 32 304 2.3395 2.34 2.34 2.34
51 Fill1]  ZI10E-10 14.00 36 232 2.34 234 234
52 15.00 360 259 . 23480 236 235 235
1 % U Limit Engaged
53 | Fill accounting for plant prevalence 16.00 384 Il o Upper Limiz Encac 23637 235 235 235
54 F'i||2_ 17.00 403 20 @ H Minimum 10,0000 23585 236 238 238
55 13.00 432 = RISK cou rse VerS]on Mzxdmum 10000 23633 236 236 2368
56 discard ¢ not discard [ [ 12.00 45 154 Univ of Maryland Mean 0.00573 2.3680 237 237 237
57 20.00 4 Std Dav 0.0755 23TEE 237 237 237
53 Propartion consumed 10 4 Vahes 73
59 max spoilage
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B2 0
53 p(ill] mean 1.32E-1 o o T M - A o
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Product Characteristics
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Welcome to FoodRisk.org

The aim of FoodRisk.org 1= to assist professionals involved with the many aspects of risk analysis as it
pertains to the safety of our food. Thus, we provide data, tutorials, tools, and links to numerous sources of
information. In addition to providing resources for the food safety risk analysis professional, we also
provide several consumer-oriented links.

For people new to the field, we hawve a brisf introduction to the field of food =safety risk analysis.

Exclusives

Food Handling Practices Model version 1.5
Update to the gquantitative simulation model developed by the FDA under contract with ERG Incorporated of
the effects of contributing factors an the incidence of foodborne illness. read more

The online resource for food safety risk an:

FoodRisk "

Subscribe to our RSS Feed

Research
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Thesaurus (EPA S OW
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Exposure Tools
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Australian Rizsk Assessment model for Listeria monocytogenes in ready-to
The @Risk model developed by Tom Ross from the Tasmanian Institute of Agricultu
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fety

colleagues is available here. read more

56 FR No. 229 (1991) (Proposed NLEA)
Thiz is the POF version of the Proposed Federal Register Part III released on November
preceded the final Federal Register Fart IV released on January 6, 1993, Thizs docume

. 1991 and
pertains

specifically to the Department of Health and Human Services: Food and Drug Admi
were scanned from the original, including text, charts, images and bibliographic

=tration. &ll pages
references. read more

EcoSure 2007 Cold Temperature Database

Esaduce fhe food safety & quality assurance divizion of Ecolab, has updated the 1990 Sewer=tTTErnational
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EcoSure 2007 Cold Temperature Database

EcoSure, the food =afety & quality assurance division of Ecolab, has updated the 1999 Audits International
cold temperature data base (found at http://foodrisk.org/exclusives/audits/index.cfm). In addition to an
updated data =et, the new data help determine whether changes have cccurred in cold temperature
storage practices of food both in retail establishments and in consumer homes.

Data were collected on cold temperature storage of products in the following areas of retail stores: Ice
Cream, Frozen Food, Dairy, Lunch Meat, Deli Counter, Fresh Fish, Fresh Meat, and Frepackaged Deli.
Additionally, data were collected on product temperatures during transportation to the consumer home and
24 hours after being placed in consumer home refrigerators/freezers.

Thesze data include: demographic information for each respondent, location (state, city) of retail facility,
specifics of each product sampled, details of transportation from retail to consumer home, and temperature
of specific products 24 hours after being placed in consumer home refrigerator/freezer.

EcoSure 2007 Cold Temperature Report 3! (202 KB]

—————

‘EcoSure 2007 Colding Temperature Data [Microsoft Excel, 1 I'-'IBD

EcoSure 2007 Cooking Temperatu ata [Microsoft Excel, 224 KB]

:;é Print-friendly version

The online resource for food safety risk analysis

FoodRisk =N |

bzoribe to

= g RS
U ESC =

[p]
m
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EcoSure 2007 Colding Temperature data.xls
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E Microsoft Excel - EcoSure 2007 Colding Temperature Dataxds [Read-Only]

@J File Edit View Insert Format Tools Window Help Adobe PDF ype a question forhelp » _ & X
NEHRIS S R|¥© dg_l_n“_‘ﬂ,' F| 90 @z -4 %Kl B 120% v-_g'a';a Arial - 10 - | B T =E=% % » 2% .S A E
3ttt a < M & By ga Changes... EndReview... [l
B3 fe Fayetteville
A B C D E | | | K | L M =
1 |Paricipant  City State  Date Store Type  Temperature | Temperature Weightin | Time that pre- Temperature Time that pre- Temperature Type of de
2 1 Pampano Beg FL 9/17/2007 Supermarket 5 33 4] 313 PM 42 553 PM 46 Bologna —
3 2|Favettevi|le _|AR 9/28/2007 Supermarket 6 534 PM 54 7:05 PM 59 Bologna
4 3 Cromwell CT 9/15/2007  Supermarket 35 6 9:21 AM 42 10:20 AM 46 Bologna
5 4 Jamestown  NC 9/21/2007 |Mass Merchar T 30 s} 427 PM 38 459 PM 54 Bologna
6 5 Wayne NJ 10/4/2007 | Supermarket 6 912 AM 48 9:50 AM 56 Bologna
7 6 Lynbrook NY 9/30/2007 | Supermarket 6 1:37 PM 26 230 PM 38 Bologna
8 7 Harrisburg PA 9/25/2007 | Supermarket 6 11:47 AM 44 12:34 PM 52 Bologna
9 & Delran NJ 9/18/2007 Supermarket 4] 421 PM 38 214 PM 60 Bologna
10 9 Westchester PA 9/28/2007 Supermarket 4] 12:00 PM a0 1:27 PM 24 Bologna
11 10 Salt Lake City UT 9/16/2007 Supermarket 2 4] 4:05 PM 40 450 PM 48 Bologna
12 11 Collierville TN 9/21/2007 Supermarket 6 1:21 PM 30 2:22 PM 40 Bologna
13 12 'Wellingtan FL 9/16/2007 Mass Merchandiser/Super Si a7 8 12:02 PM 44 12:55 PM 55 Bologna
14 13 Boston MA 91772007 | Supermarket s} 1210 PM 40 1:26 PM 48 Bologna
15 14 Nixa MO 91712007 | Supermarket s} 522 PM 44 555 PM 50 Bologna
16 15 Coon Rapids | IMN 9/28/2007 | Supermarket 35 6 6:01 PM 40 6:57 PM 54 Bologna
17 16 Houston TK 9/25/2007 | Supermarket 9 40 12 129 PM 38 219 PM 42 Bologna
18 17 San Pedro  |CA 9/15/2007 Supermarket 4] 10:47 AM 33 12:27 PM 54 Bologna
19 18 Memphis TN 9/M17/2007 Supermarket 8 241 PM 43 642 PM 48 Bologna
20 19 Albuguergue |NM 9/24/2007  Supermarket 32 4] 11:51 AM 44 12:59 PM 57 Bologna
21 20 Arlington DS 9/19/2007 Supermarket 18 38 4] 9:07 AM 44 951 AM 48 Bologna
22 21 San Benito | TX 9/28/2007 Mass Merchar 8 40 6 12:55 PM 41 2:00 PM 46 Bologna
23 22 Lake Mary FL 9/25/2007  Supermarket 6 355 PM 40 516 PM 56 Bologna
24 23 Alpharetta GA 9/23/2007 | Supermarket 5 36 s} 11:31 AM 46 12:40 PM 53 Bologna
25 24 Westchester PA 916/2007 | Supermarket 13 33 6 941 AM 40 10:58 AM 44 Bologna
26 25 Memphis TN 9/21/2007 | Supermarket 8 117 PM 38 217 PM 50 Bologna
27 26 Danville CA 9/28/2007 | Supermarket 42 6 736 PM 40 8:36 PM 52 Bologna
28 27 Fremont CA 10/1/2007 | Supermarket 4] 445 PM 36 6:05 PM 45 Bologna
29 28 Lindenhurst |IL 9/29/2007  Supermarket 4] 11:26 AM 36 12:14 PM 45 Bologna
30 29 Bristol TN 9/26/2007 Mass Merchandiser/Super Store 8 12:00 PM 38 112 PM 50 Bologna
Y 30 San Antonio | TX 9/13/2007 Supermarket 16 2:26 PM 38 320 PM 48 Bologna
32 31 Indianapalis  |IN 9/12/2007 Supermarket 6 317 PM 41 418 PM 53 Bologna
33 32 Knoxville TN 9/19/2007 | Supermarket s} 636 PM a0 731 PM 50 Bologna
34 33 La Vista NE 9/22/2007 | Supermarket 0 40 s} 1243 PM 40 1:49 PM 64 Bologna
35 34 Orem uT 9/22/2007 |Mass Merchar 8 37 8 432 PM 44 6:23 PM 56 Bologna
36 35 Bridgewater |MJ 9/2/2007 | Supermarket 0 40 6 803 PM 36 10:09 PM 43 Bologna
37 36 Clarkston Ml 9/19/2007 Supermarket 39 8 412 PM 41 2:09 PM 20 Bologna
38 37 Rochester MN 9/21/2007 Mass Merchandiser/Super Store 4] 1:29 PM 44 2:36 PM 23 Bologna
39 38 Oklahoma Cit OK 9/18/2007 Mass Merchar -2 36 4] 412 PM 38 4586 PM 44 Bologna
40 39 Columbus OH 9/30/2007  Supermarket 8 12:57 PM 34 1:55 PM 47 Bologna
41 40 San Franciscg CA 9/19/2007 Supermarket 12 12:40 PM a0 2:47 PM 54 Bologna _
4 4 ¢ M/%FDA 4 4
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Microbial Risk Assessment
Az defined by the Codex Alimentarius Commizssion (CAC) risk asseszment is "a scientifically based process Thesaurus (EPA/OW)
consisting of the following steps:..."

Dose-Response Tools

Hazard Identification Exposure Tools
Database Mavy ) . o ) ) ) ) . i i i

The identification of biclogical, chemical, and physical agents capable of causing adverse Modeling and Simulation

Fo ty Hazards h n eff nd which may be present in a parti rf r group of f

¥ health effects and which may be prezent in a particular food or group of foods. Monitoring & Surveillance
Ri nalysis H B
4 gzara Characterizatio Nutrition Asessment

The gualitative and/or guantitative evaluaticn of the nature of the adverse health effects Predictive Micro-Tools

aszociated with biological, chemical and physical agents which may be present in food. For
chemical agents, a dose-response assessment should be performed. For biclogical or
physical agents, a dose-response assessment should be performed if the data are
obtainable.

The gualitative and/or quantitative evaluation of the likely intake of biclogical, chemical, and
physical agents via food as well as exposures from other sources if relevant.

Economics Risk Characterization

The gualitative and/or gquantitative estimation, including attendant uncertainties, of the
Nutriion and | abel probability of occurrence and severity of known or potential adverse health effects in a given
population based on hazard identification, hazard characterization and exposure asseszment.
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endorsement by the Food Safety Rizsk Analysis Clearinghouse.
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Consumer ;
e | Wong, D.M.A. LF; Pires, Pre-harvest r =) ment - an inventory of European studies Jan 16, 2009 @
/- SM; MVN WFP14 Working This report is a collection of pre-harvest microbial risk assessments.
Databa Group, Danish Institute Models for all the major food-animal (more)
Nutrition and Labeling for Food and Veterinary Publication Date: Tuesday, February 28, 2006
Reszeasrch
o Chrizstenzen, Bjarkes; Risk Assessment on Campylobacter jejuni in Chicken Products: First Jun 4, 2004 @
Sommer, Helle; Edition
Rosenquist, Hanne; Draft quantitative risk assessment of Campylobacter jejuni in chicken
Miglzen, Niels in Denmark. Includes discussion of the hazard (more)
Publication Month: January 2001
f= Gale, Faul R ng and Biogas Treatment to Dispose Apr 28, 2004 @
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Welcome to FoodRisk.org

The aim of FoodRisk.org is to assist professionals involved with the many aspects of risk analys=sis as=s it

pertains to the safety of our food. Thus, we provide data, tutorials, tools, and links to numerous sources of

information. In addition to providing rescurces for the food safety risk analysis professional, we also Research
provide sewveral consumer-or

. _ i o _ . . Microbial Risk Assessment
For people new to o . . o d =afety risk analysis. Thesaurus (EPA S OW)
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56 FR No. 229 (1

This is the PDF ver \/ Upcoming events

preceded the final

Food Safety

=pecifically to t_|"E O Fug -:Z'\dl'nil*i_st'aticr. h Calls for Data
were scanned from aphical references. rea = ’ call f
v ' H [
EcoSure 2007 Col Ot to p I CS Agency: FAO WHO
EcoSure, the food d the 199% Audits Internaticng Published: February 15, 2009

- T - . Deadli = M h =1, 2003
cold temperature data base. In addition to an updated data set, the new data help determine whether sadiine =re

changes have occurraed in cold temperature storage practices of food both in retail establishments and in
consumer homes. read more

Developing responses to emerging global food safety issues Agency: Food and Drug
Abstracts and presentations for 2008 CSL/IFSAMN Joint Symposium on Food Safety and Mutrition. read Administration

more Published: January 21, 2005
Deadline: &pril Z1, Z005

IRAC-sponsored Public Conference: Upcoming Events
March 1i-April 22, 2000

Risk Assessment, Economic Analysis, and Foodborne lllness Regulations Proceedings

Froceedings for 2007 IRAC FPublic Conference read more Lisk

Tools for Prioritizing Food Safety Concerns Workshop
Workshop bringing together different organizations working on tools for risk screening, ranking, and
prioritization. read more

Consumer Storage Practices for Refrigerated Ready-to-Eat Foods
Mational Survey of U.S. adults using a web-enabled panel survey approach. The purpose of the survey was
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Exclusives This FAQ/WHO Acrylamide in Food Network was established as a result of the June 2002 FAD/WHO
Events Development Databasze Consultation on the health Risks of Acrylamide in Food. The consultation recommended that an international

Acrylamide Infonet

hite ot network on acrylamide in food should be established inviting all interested parties to share relevant data a=
Acrviami LCalls for Data well as ongeing investigations.
e Websites

Acrylamide

Network Purpose

Database I L .

Acrylamide _ _ _ _ o
Documentation This network functions as a global resource and inventory of ongoing research on acrylamide in food. It
includes formal research, surveillance/manitaring and industry investigations, etc. Any interested party may

Publications submit information, and it is hoped that government agencies, research institutions, industry and others will

zhare information via the networlk.

Description of Network Content
This network website currently comprizes:

s 4n interactive databasze of researchers/data providers
s References for rezearch published elzewhere

In future the following will be included:

¢ Information update about the current status of research efforts; and
« FAQ/WHO updates on information relevant to the health risk of acrylamide in food

FAQ/WHO Ongoing Efforts on Acrylamide in Food INFOMET UPDATES

AC ryla mide I nfonet The network also serves as a discussion forum for active researchers and cthers in the field. It aims to

identify gaps and overlaps in available research/information, and make suggestions for how these could be

addrezsed. Information on theze aspects will be posted on this network website.

Click here to view the research database page
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Summary

= JIFSAN is uniquely positioned to provide research,
education and outreach in the area of food safety

= JIFSAN has a history of successful training programs
worldwide

= JIFSAN is always interested in opportunities to work
with academia, industry, government, international and
national organizations to fulfill its mission and improve
food safety globally
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