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The European Union One Health 2020 Zoonoses Report

T —— Annual joint EFSA-ECDC report

European Centre for Disease Prevention and Control

Abstract , , https://efsa.onlinelibrary.wiley.com/doi/
This report of the EFSA and the European Centre for Disease Prevention and Control presents the results
of zoonoses monitoring activities carried out in 2020 in 27 EU Member States (MS) and nine non-MS. Key eDdf/ 1 0 . 2903/] . efsa . 202 1 . 697 1

*FWD Network: European Food and Waterborne Diseases
and Zoonoses Network; EVD Network: European Emerging
and Vector-borne Disease Network


https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2021.6971

EU One Health Zoonoses 2020 report

https://www.efsa.europa.eu
/en/efsajournal/pub/6971
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EU One Health report: drop in reported zoonotic diseases in humans and foodborne
outbreaks in 2020

>

Campylobacteriosis was the most reported zoonosis in the EU in 2020, with 120,946 cases compared to more than

the previous year.
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confirmed human zoonoses in the EU,2020

EFSA is publishing two interactive communication tools on foodborne outbreaks — a story map |& and a dashboard.
The story map provides general information on foodborne outbreaks, their causative agents and implicated food
vehicles. The dashboard allows people to search and query the large amount of data on foodborne outbreaks
collected by EFSA from EU Member States and other reporting countries since 2015.
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Agent Total units tested Total units positive [Positive %

Campylobacter 137 2 1.46
Escherichia coli 1967 35 1.78
Histamine 5 1 20.00
Listeria 15584 612 3.93
Salmonella 12482 59 0.47
Staphylococcal enterotoxins 5 0 0
Staphylococcus 9 0 o)
Trichinella 5 5 100
Yersinia 25 0 o)
Total 30219 714 2.36
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: Reportin Total Units Total Units Positive % Number of
Salmonella in fermented sausages, porine . .
. year Tested Positive countries
overview 20 14_2020 reporting
2014 2,336 0.21% 7
2015 1,903 0.47% 8
2016 1,909 0.37% 11
2017 2,365 13 0.55% 13
2018 1,085 6 0.55% 14
2019 1,595 12 0.75% 13
F 2020 1,289 7 0.54% 13
Distribution: : Primary
=] CAEEE wholesale and Manufacturing Others B Total
Meat product - fermented sausages retail sale
Units Units Units Units Units Units Units Units Units Units %
tested positive [tested positive [tested positive [tested positive |tested positive positive
Meat from bovine animals 16 0 18 0 4 0 38 0 0
Meat from deer (venison) 2 0 1 0 1 0 4 0 0 * Meat from
Meat from horse 4 0 2 0 6 0 0 ; ;
Meat from other animal species or not specified 125 0 48 0 173 0 0 bovmes, p1gs,
Meat from pig 421 A 5 1 0 690 7 101 goats, sheep,
Meat from sheep 4 0 1 0 5 0 0 horses, donkeys,
Meat Irom Wi:g boar 3 0 1 0 1 0 5 0 0 bison and water
Meat from wild game 1 0 4 0 5 0 0
Meat, mixed meat 33 0 60 0 93 0 0 buffalos
Meat, red meat* 196 0 48 0 26 0 270 0 0
Total 805 2 450 5 33 0 1 0 1289 7 0.54 6




Salmonella in fermented sausages
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Salmonella in fermented sausages, 2020
N tested = 1,289
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* Meat from bovines, pigs, goats, sheep, horses, donkeys, bison and water buffalos 7



Listeria monocytogenes in fermented sausage
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* Meat from
bovines, pigs,
goats, sheep,
horses,
donkeys, bison
and water
buffalos

Reporting Total Units.  Total Units ~ Positive % Number of . . .
year Tested Positive countries| Listeria monocytogenes in
poin e 5 o report";g fermented sausages,
) . 0 -
overview 2014-2020
2015 2,096 53 2.53% 11
2016 2,598 49 1.89% 12
2017 2,753 133 4.83% 14
2018 1,832 52 2.84% 16
2019 2,355 146 6.20% 16
< 2020 > 2,392 140 5.85% 18
. titnelesele s et Manufacturing Others Total
Food category: sale
Meat products - Fermented sausages Units Units Units Units Units Units Units Units %
tested positive | tested positive | tested positive | tested positive positive
Meat from bovine animals 127 4 13 1 1 0 141 5 3.55
Meat from deer (venison) 2 0 2 0 4 0 0.00
Meat from horse 5 1 1 0 6 1 16.67
Meat from other animal species or not specified 375 1 137 4 512 5 0.98
Meat from pig 867 37 360 49 1 0 1,228 86 7.00
Meat from sheep 3 0 3 0 0.00
Meat from wild boar 5 0 1 0 6 0 0.00
Meat from wild game - land mammals 1 0 1 0 0.00
Meat, mixed meat 82 0 93 1 175 1 0.57
Meat, red meat* 235 29 67 13 14 0 316 42 13.29
Total 1,701 72 674 68 17 0 2,392 140 5.85




Listeria monocytogenes in fermented sausages, 2020
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Listeria monocytogenes in fermented sausages

Chapter 1. Food safety criteria
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Sampling plan ()

Limits (2)

Micro-organisms|their Analytical reference - .
Food category toxins, metabolites - - - " method () Stage where the criterion applies
1.1  Ready-to-eat foods intended for infants and | Listeria monocytogenes 10 0 Absence in 25 g EN/ISO 11290-1 Products placed on the market during their shelf-life
ready-to-eat foods for special medical purposes (%)
1.2 Ready-to-eat foods able to support the growth of | Listeria monocytogenes 5 0 100 chufg (%) EN/ISO 11290-2 (%) | Products placed on the market during their shelf-life

L. monocytogenes, other than those intended for
infants and for special medical purposes

—

Absence in 25 g (7)

EN/ISO 11290-1

Before the food has left the immediate control of the
food business operator, who has produced it

Ready-to-eat foods unable to suppm

of L. monogytogenes, other than those intended for
infants and for special medical purposes (*) (¥)

e

j’mm’a monocytogenes

100 clufg

EN/ISO 11290-2 (%)

Products placed on the market during their sheli-life

/

EFSA assumes that ‘fermented sausages’ belong to the category of foods that are unable to
support the growth of L. monocytogenes, because foods classified under this category of RTE

products undergoes ripening/fermentation and are expected to have low pH and moderate a,,

values.

10
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Proportions (%) positive single samples from official sampling by CA in the context of verification of
the implementation by food business operators of the Listeria monocytogenes FSC, EU, 2020

Processing stage® Retail©

RTE food category(® Analytical method®

Detection Enumeration Detection Enumeration
0.42 (N = 481; 7 MS)

Products of meat origin,
fermented sausages: data
reported from BE, BG, CY, ES,

0.52 (N = 3,243; 12
MS)

Products of meat origin, 2.2 (N =6,108; 10
other than fermented MS)
sausages: Data reported

from AT, BE, BG, CY, CZ, EE,

ES, HR, HU, LV, LU, RO, SK,

SI

MS: Member State; N: number of single samples tested.
Grey boxes are not applicable in relation to the analytical method for the specific food category and sampling stage in the

context of Regulation (EC) No. 2073/2005.

(a): In the absence of relevant physico-chemical data (pH, aw), EFSA assumes that foods listed under *fish and fishery products’,
‘soft and semi-soft cheeses’, ‘unspecified cheeses’, ‘milk’, ‘products of meat origin other than fermented sausages’, ‘other
dairy products’ and ‘other products’ belong to the category of foods that are able to support the growth of L.
monocytogenes. EFSA assumes that ‘fermented sausages’ and ‘*hard cheeses’ belong to the category of foods that are

unable to support the growth of L. monocytogenes.

Table 31 from: EFSA and ECDC, 2021. The European Union One Health 2020 Zoonoses Report. EFSA Journal 2021;19(12):6971, 324 pp. 11



Listeria monocytogenes

in fermented sausages

Proportion of single samples at
processing (a) and retail (b) non-
compliant with EU Listeria
monocytogenes food safety criteria
based on the monitoring data collected
by EFSA, 2008-2015

Figure 11 from: EFSA BIOHAZ Panel (EFSA Panel on Biological
Hazards), 2018. Scientific Opinion on the Listeria monocytogenes
contamination of ready-to-eat foods and the risk for human health in the
EU. EFSA Journal 2018;16(1):5134, 173 pp

(a) 10

% non-compliance at processing

(b)

% non-compliance at retail

25
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Reporting Total Units ~ Total Units Positive % l\;gr:r?ﬁirezf
year Tested Positive 0 reporting STEC in fermented
2014 433 4 0.92% 3 sausages, overview
2015 193 2 1.04% 3 2014-2020
2016 127 3 2.36% 2
2017 612 19 3.10% 3
2018 205 1 0.49% 3
187 1 0.53% 3
< 2020 208 5 2.40% 3
Distribution:
Food category Wh0|esale|and retail Manufacturing Others Total
Meat products - Fermented sausages o sae . , . , , :
Units Units Units Units Units Units Units Units %
tested positive | tested positive | tested positive | tested positive positive
Meat from bovine animals 7 0 2 0 1 0 10 0 0
Meat from deer (venison) 1 0 1 ———O0
Meat from other animal species or not specified 37 0 15 1 52 1 /192>
Meat from pig 6 0 14 0 20 0 0
Meat from sheep 1 0 1 0 0
Meat from wild boar 1 1 . T ——2100)|
Meat, red meat* 85 1 36 2 2 0 23 3 244D
Total 137 2 68 3 3 0 208 5 2.40
13

* Meat from bovines, pigs, goats, sheep, horses, donkeys, bison and water buffalos



STEC in fermented sausages
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STEC in fermented sausages, 2020

3
X
Meat, red meat — 123

1 N tested = 208
1

Meat from wild boar |

0

Meat from sheep | 1

Meat from pig _ 20

Meat from other animal species or not specified h 55

Meat from deer (venison) | 01

Meat from bovine animals 0- 10
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m Units positive ® Units tested

* Meat from bovines, pigs, goats, sheep, horses, donkeys, bison and water buffalos 14



Other pathogens in fermented sausages
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« Campylobacter: overview 2014-2020

Reporting Total Units Total _Qnits Positive % Ncl;rl;]rt\)sirec;f N » | ]
year Tested Positive reporting O positive samples In
2014 73 1 1.37% 1 the last years
2015 27 0 0.00% 3
2017 26 1 3.85% 3
2018 5 0 0.00% 2
2019 0 0.00% 1
2020 2 0 0.00% 1

Note: no data for 2016

« Trichinella: 5 positive samples (in 2015 and 2018) out of 5 tested by a single
country

« Histamine: 1 positive sample (in 2017) out of 5 tested by a single country

 No positive samples for Yersinia, Staphylococcus and staphyloccoal

enterotoxins.
15



Select: @ Hierarchies O Facets Hierarchy: MTX (FoodEx2 ~ | Hide: ] Deprecated terms [ ] Terms not in use [_] Terms code

- & All Lists [AOC5X]
v & Food [AOB6Z]
4 Plant commodities (RPCs) [AOBXE]
4 Primary products derived from plant commodities [AOBXV]
4 Animal meat commodities (tissue RPCs) [AOBXF]
v & Processed or preserved meat [AOBXT]
v # Charcuterie meat products [AOEYM]
© Processed whole meat products [AO4ND]
© Preserved/processed fat tissues [AOEYN]
v U Sausages [A024F]
@ Fresh raw sausages [A024G]
v © Preserved or partly preserved sausages [AOEYP]
® Cured unripened raw sausages [A024Q]
+ @ Cured ripened raw sausages [A024V]
@ Salami-type sausage [A024X]
@ Pepperoni/paprika-type sausage [A025B]
@ Matured charcuterie products for cooking [A025H]
Cooked sausages (generic) [A025]]

® Pre-cooked sausages to be cooked before consumption [A026A]

© Meat specialties [A026]]
© Animal meat dried [A022L]
@ Edible casings [AOF1J]

® Marinated meat [AOEYQ]

® Canned-tinned meat [A024B]

4 Processed or preserved fish (including processed offal) [AO2KB]

4 Processed or preserved seafood [AOBZ4]
4 Milk and milk products (dairy) [AOBXZ]
4 Eggs and egg products [AO31E]

4 Composite (recipe based) food classes (including some strictly related RPCs or RPC derivatives) [AOBAG]
4 |solated purified ingredients (including mineral or synthetic) [AOBXX]
4 Other edible ingredients from animal and plant commodities [A16PP]

4 Feed [AOBB9]

& Natural sources [AOB8X]

& Non-food matrices [AOBYQ]

# Groups for hierarchies [A0C61]
& Facets [AOB8V]

Term naming and definition |mplicit facets Reportability

Type of term Level of detail

‘ Composite food simple ‘ ‘ Core term ‘
Term code

| A024V |

Term extended code
‘ 4V#F02.A06AV$F28.A07KY$F28.AOCRH$F28.A07KD$F28.A0C6F ‘

Term name

‘ Cured ripened raw sausages ‘

Term extended name

‘ Cured ripened raw sausages, PART-NATURE = Preserved or pal‘

Scope notes and links

The group includes any type of Cured ripened raw ~
sausages such as matured sausages or dried sausages or
smoked firm sausages. Ripened raw-fermented sausages
are uncooked meat products and consist of more or less
coarse mixtures of lean meats and fatty tissues combined
with salts, nitrite (curing agent), sugars and spices and
other non-meat ingredients filled into casings. They
receive their characteristic properties (flavour, firm texture,
red curing colour) through fermentation processes.
Shorter or longer ripening phases combined with
moisture reduction ("drying”) are necessary to build-up
the typical flavour and texture of the final product. The

nradiirte ara nat cithinctad +a anv hast frastrmant Aorina

|en‘wikipedia.orq - google.co.uk

Implicit attributes:

Label Value

Common n.. matured sausages

Common n... dried sausages
Common n... smoked firm sausage
foodexOld.. A.01.000844




Select: O Hierarchies ® Facets  Hierarchy: [FO2] Part-nat. ~  Hide: [ ] Deprecated terms [_] Terms not in use [ ] Terms code

4 Live plants (as part-nature) [AOBAOQ]
4 Live animals (as part-nature) [AO69F]
4 Plant commodities-related food (as part-nature) [AO66M]
v & Animal commodities-related food (as part-nature) [A069C]
» & Animal commodities (as part-nature) [A069D]
@ Carcase (as part-nature) [A069G]
4 Meat (as part-nature) [AO69H]
@ Fat tissue (as part-nature) [A069)]
@® Mechanically separated meat (as part-nature) [AO69K]
4 Offal and other slaughtering products (as part-nature) [AO69L]
v & Processed or preserved meat (as part-nature) [AO6AN]
v & Charcuterie meat (as part-nature) [AOEML]
@ Preserved meat cuts (as part-nature) [AO6AP]
@ Preserved/processed fat tissues (as part-nature) [AO6AQ)]
v @ Sausages (as part-nature) [AO6AS]
© Fresh raw sausages (as part-nature) [AO6AT]
@ Preserved or partly preserved sausages (as part-nature) [AO6AV]
@ Meat specialities (as part-nature) [AO6AX]
@® Dried meat (as part-nature) [AOEMN]
@ Edible casings (as part-nature) [AOF2L]
® Marinated meat (as part-nature) [AOBZ6]
® Canned/jarred meat (as part-nature) [AOEMK]
4 Processed or preserved fish (as part-nature) [AOEMQ]
4 Processed or preserved seafood (as part-nature) [AOEMR]
4 Dairy (as part-nature) [AO6AY]
4 Eggs and egg-related (as part-nature) [AO6BQ]
4 Animal and plant commodities-related food (as part-nature) [A16PR]
& Composite (recipe based) food (including related RPCs or RPC derivatives) (as part-nature) [AO6CL]
4 Mineral, synthetic or isolated purified ingredients (as part-nature) [AO6BY]
4 Microbiological or enzymatic (as part-nature) [AOCOX]
® Non-food animal-related matrices (as part-nature) [AOCEG]
® Non-food plant-related matrices (as part-nature) [A166E]

Term naming and definition  |mplicit facets Reportability

Type of term Level of detail

>d

ity Authority

‘ Facets ‘ ‘ Extended term

Term code

| AOBAV

Term extended code

| AOBAV

Term name

‘ Preserved or partly preserved sausages (as part-nature)

Term extended name

‘ Preserved or partly preserved sausages (as part-nature)

Scope notes and links

Sausages having been processed to allow their
preservation

No available links.

Implicit attributes:

Label Value

17



Select: () Hierarchies (®) Facets Hierarchy: | [F28] Process

Hide: [] Deprecated terms [] Terms not in use [ ] Terms code

.‘ Generic process descriptors [A0C00]
w .‘ Physical division / dirnension reduction [AQ7KS]
@ Portioning [ADTKT]
@ Slicing [A07KV]
0 Dicing and stripe-cutting [AOTIX]
0 Mincing / chopping / cutting [A07EY]
@ Grating [A07KZ]
6 Grinding / milling / crushing [AQ7TLA]
@ Pulping / mashing [ADCEN]
4 Maceration [A0C0K]
‘ Preservation treatrments not changing nature [A0BYG]
.‘ Thermal treatment (heating for preservation) [ADTHR]
. Cooking and similar thermal preparation processes [ADBAT]
4} Protective packing [AOBYM]
.‘ Preservation with substances / ingredients [A0CON]
v .‘ Medification with chemical and biclogical agents [AQD7IL]
w .‘ Medification with substances / ingredients [ADCOP]
@ Alkalizing [AOTLQ]
a Acidifying [A07IM]
@ Eleaching [ADTLR]
@ Carbonating [ADTIN]
@ Eromating [A07LS)]
@ Marinating [AD7IT]
@ Pickling [AOTKC]
&) Seasoning [ADCRH]
6 Hydrolysis (sugar/proteins/fats) [ADTLX]
a Hydrogenation [ADTLT]
W ‘ Biclogical treatrment [AD7IX]
e Fermentation [ADCOL]
a Enzyme treatment [ADTKE]
@ Curing [A07KD]
@ Ripening [AOCEF]
@ Malting [ADCOL]
.‘ Physico-chemical modification [A07LD]
&) Subtraction of water [AOTKE]
.‘ Addition of water [ADTMP]
.‘ Separation of fractions / subtraction of components [ADTME]
.‘ Compeounding, assembling, coating or filling [ANTLZ]
.‘ Whole preduction processes [A0BZZ]

Term naming and definition  |mplicit facets Reportability
Type of term Level of detail
| Facets | | Core term
Termn code
| ADTKY

Term extended code

| A07KY

Terrm name

| Mincing / chopping [/ cutting

Termn extended name

| Mincing / chopping / cutting

Scope notes and links

Cutting or chopping intoe very small pieces (usually said for soft solids), by using one or more knives,

IND available links.

Implicit attributes:

Label Value

LangualCode E0152
Production Treatment (5... T1464
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Foodborne outbreaks due to fermented e

sausages

Composite foods, multi-ingredients and other foods

Frequency distribution (%) of
causative agents associated with
strong-evidence food-borne
outbreaks, by food vehicle, in
reporting EU MS, 2020

¥
y *®
VU ~efsam

European Food Safety Authority

m Salmoneliia
I - " Campylobacter
W Listeria monacytogenss
m Other bacterial agents

{N=56)

Fish and fishery products (M=65)

m Shigatoxin-producing E.coli
Yersinia
Meat and meat products (N=43) W Bacillus cereus toxins
Clostridium botulinum toxins
W Clostridium perfringens toxins

Eges and egg products (N=33) Staphylococcus aureus toxins
W Bacterial toxins, unspecified

B Marine biotoxins

Foods of non-animal origin (N=23) n Trichinella
Cryptosporidium
» Other parasites
Milk and milk products (N=16) Unknown / Unspecified

Other causative agents

Other viruses
¥ Histamine and Scombrotoxin
W Hepatitis A
® norovirus and other Calicivirus

Water (and other boverages) (N=6)

0% 20% 4% 60% 80% 100%

Meat and meat products includes ‘Bovine meat and products thereof’, *Broiler meat (Gallus gaflus) and products
thereof’, ‘Meat and meat products’, ‘Meat from bovine animals - meat products, ‘Meat from bovine animals -
meat products - ready-to-eat, ‘Meat from pig - fresh’, ‘Meat from pig - meat products - fresh raw sausages),
‘Meat from poultry, unspecified - meat products - non-ready-to-eat’, *Meat from wild boar - meat products - fresh
raw sausages, 'Meat, mixed meat - meat products - ready-to-eat, "Other or mixed red meat and products
thereof’, "Other, mixed or unspecified poultry meat and products thereof’, 'Pig meat and products thereof”.



EU One Health Zoonoses report (EUOHZ)

- hew communication tools published in 2020

= EFSA’s dashboard on
foodborne outbreaks s

https://www.efsa.europa.eu/en/mic
rostrategy/FBO-dashboard
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DISTRIBUTION (%) OF FOODBORNE OUTBREAKS BY FOOD VEHICLE AND BY CAUSATIVE AGENT
DUITEL 1NEdIS |

Canned food products
Cereal products including rice and seeds/pulses (nuts, almonds)

Cheese

Crustaceans, shellfish, molluscs and products thereof

Dairy products {(other than cheeses)

Eggs and egg products

Fish and fish products |

Fruit, berries and juices and other products thereof

Herbs and spices

Milk:
Mixed food |
Other foods |

QOther or mixed red meat and products thered

Other, mixed or unspecified poultry meat and products thereof -

Pig meat and products thereof
S olate

Tap water, including well water

egetables and juices and other products thereof
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Other parasites
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Other bacterial agents
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Bacterial toxins unspecified

Bacillus toxins


https://www.efsa.europa.eu/en/microstrategy/FBO-dashboard

Foodborne outbreaks due to fermented

Sausages

European Food Safety Authority

2007: S. Typhimurium in DE 2 fermented raw sausage (salami)

= Household event
= 2 cases- 1 hospitalisation — no deaths

2007: S. Panama in DE > fermented raw sausage (salami) (Other or mixed
red meat and products thereof)

= Household outbreak

= 31 cases - 4 hospitalisations - no deaths

2016: S. Typhimurium in DK - Dried, fermented, snack sausage - Picante
Salami Snacks (Other or mixed red meat and products thereof)

= Multiple places of exposure in more than one country

= 12 human cases — no hospitalisations or deaths

2018: STEC O026:H11, vix 13, eae+, ST21 in DK-> Ready to eat fermented
cured beef sausage (Other or mixed red meat and products thereof)

= Multiple places of exposure in one country

= 39 human cases — no hospitalisations or deaths
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Risk assessment and management in the EU

European Food Safety Authority

Risk management platform Rapid Alert System for Food
and Feed (RASFF)

An official system for sharing information on hazards found in food and feed and trade
of (potentially) contaminated batches between Member States, and for tracing these
batches back and forward.

Aim: to ensure the flow of information to enabling swift reaction when risks to public
health are detected in the food chain

iIRASFF: restricted access to competent authorities of RASFF member countries,
designated officially by the Government of their Country as members of the RASFF,
and the competent service of the European Commission

/RASFF

RASFF platform: restricted access
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RASFF notifications 2002-2022

European Food Safety Authority

= 160 notifications linked to dry sausage, salami, fuet and similar
products, of which:

O gg 1n80_t2”:(|)%a2t| ons between Number of RASFF notifications per pathogen

. . STEC, 11
o 147 notifications on Va o
presence of pathogens in acillus,

food /

o 9 notifications on o
foodborne outbreaks ﬂmoncLJIcS;fo”anes,
Caused _maln_ly by Salmonella, 104__— 39
S. Typhimurium (in 8
cases) \

\L. monocytogenes
+ Salmonella, 5
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RASFF notifications 2002-2022

European Food Safety Authority

Salmonella Brandenburg, 2

Number of RASFF notifications
per Salmonella serovar

Salmonella Bredeney, 1

Salmonella choleraesuis, 1

/ Salmonella Derby , 3
C_Salmonella Goldcoast, 1
Salmonella Infantis, 3
—— Salmonella Kedougou, 1
XSalmonella Ohio, 1
; \ Salmonella Panama, 1
Salmonella Rissen, 3
\ Salmonella Typhimurium , 14
\Salmonella Typhimurium
monophasic, 6
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WFx
Outbreak investigation ~. efsae

=In 2019, EFSA monitored a multi-country cluster
or/outbreak of monophasic Salmonella Typhimurium
infection in EU Member States that was linked to pork
dried sausage and minced beef.

= No Rapid Outbreak Assessments produced.
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WFx
Conclusions . afsam

= In the context of the monitoring of zoonotic agents in animals
and food, fermented sausages are reported by some countries as
contaminated by different zoonotic agents.

= In few cases fermented sausages have been reported as the food
vehicle of foodborne outbreaks.

= This food category (‘dry sausage, salami, fuet and similar
products’) has been notified in RASFF as contaminated with
foodborne pathogens and possibly posing a public health risk.

= More details regarding the specific food categories (in particular,
on the processing) would help in understanding its contribution to
foodborne cases/ outbreaks.
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Thank for your attention =N “ . afsae

European Food Safety Authority
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