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Introduction

Probabillistic risk assessmentla$teria monocytogendsr in RTE foods developed
by EFSA in collaboration with the University of Cérdoba (Spain) and IRTA (Spain)

Closinggaps for performing a risk assessmenton Listeria monocytogenesin RTI?
foods. Actlivity 2, a quantitative risk characterization on
\L monocytogenesn RTHoods, starting from the retail stagéet

Apackagedhot, cold)smoked omgravadfish (not frozen),
Apackaged heatreated meat productgcooked meat, sausages, paté)
A soft or semisoft cheesegexcluding fresh cheeses)

The risk assessment scope covers from retail to home, considering Listeria growth t

consumption

1Contract number:OC/EFSA/BIOCONTAM/2014/02CT1
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ListeriosIs

L. monocytogenes apsychrotrophianicroorganism able
to produce a foodborne diseases

Listeriosis is mostly related to relatively high doses and
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Elderly populatlon (>64) is most affected group, particularly
>84 year (ECDC/EFSA 2016)
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Quantitative Microbial risk assessment

EXPOSURE ASSESSMENT
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Model scope

Foodchainstep/s from retail to consumption

Apackaged heatreated meat product§cooked meat, sausages, pA

Selected RTE A packagedhot, cold)smoked omgravadfish,
A soft or semisoft cheesegexcluding fresh cheeses)

food categories
- Post retail factorstime and temperature

- Handlingscenarios slicing, packaging type, formulation with
growth inhibitors,...

- Population normal and susceptible (elderly and pregnant)

population.
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In-silicorisk assessmeniodel for
listeriosisand RTBroducts
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Dim index As Variant
Din times As Variant

Din transfer As Varian:

Dim environ As Variant

times = fing * cont

11 Horksheets ("model”) .Range ("B45") .Valus = 1 Tnen
envizen = 0

Microsoft”_

VisualBasic

for Applications

Analyze risk in Excel or Project
using Monte Carlo simulation

Public Sub stainless_hands(tenv_hands As Veriant, £ing As Variant, cont As Variant, hands As Varians, env_1 As Variant, sveatl_envl hs Variant)

Values x 107-6
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w~. Rawdataframework

. Efsa 2] grostat

Your key to European statistics

European Food Safety Authority
DATA COLLECTION BY EFSA

Contaminant
occurrence

Pesticide residues
occurrence

Food Consumption Food additive usage

and occurrence

Veterinary medicinal

product residues Zoonoses,

antimicrobial

Food and Agriculture Organization
of the United Nations

resistance &
foodborne outbreaks

Molecular Typing
(from 2014)

EU-wide Baseline studies FAOSTAT
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Dataanalysig processsindools

AVAVAVA

Systematic Data quality Expert knowledge ~Statistical analysi:
review assessment elicitation Numerical method
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