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In brief:
Assessing the risk
of microbiological
hazards in foods

The Miootiologica! Rk Acsesonent Gudance for Food IMRA 38
provides 3 structured framework for assessing the risk of
microbiological hazards in food. It was developed for the globat
community of scientists and rick 3ssessors, both expenenced and
nexpenianced in rgk 3ssessment, and the risk managers or others
responsidie for risk decision making and\or communication so
that they can

& Goentify the key msues and features
of 2 micrabiological risk

¢ recognize the properties of 3 best-practico

sk assessment;

@ woid some common pitfalls of risk assessment; and

& perform risk 2ssecsments that are respoasive
o the needs of risk managers.

The Microbwlogical Rak Asses t Gudonce for Food
updates throe previous guidance documents by the Food and
Agricuiiture Qeganization of the United Nations [FAO) and the
World Health Organization (WHO) and brings theam into 3 single
volume, providing an overafl umbwella for microbiological risk
assessment. in doing 5o it captures recent growth and experience

in this field, which continues to evolve in line with science and
rsk management demands.

Available in 6 UN languages

(&) World Health
¥ ™2 Organization

The Micrablofogical Rick Assessmeat Guigance for Food peovides
Gascriptive guidance on howto condhuct 3 sk assessment, utilizing
2 vanety of tools and technigques. The approaches have been
developed in recognition of the fact that 3 eliable estimation of
risk, combined with appropriate uncertainty analysis, s catical
for transparont and consistant risk management decision
making as well 35 for effective risk communication
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Evaluation des risques
microbiologiques (ERM)
dans les aliments

L'ERM est une approche
structurée qui peut

&tre adaptée afin de
répondre & des questions
spécifi concernant
es risquesou la

réduction des risques.

"ERM est un outil
polyvalent
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https://www.who.int/multi-media/details/microbilogical-risk-assessment-(mra)-for-food
https://cdn.who.int/media/docs/default-source/food-safety/jemra/mra_brochure_eng.pdf?sfvrsn=738aa41d_32&download=true
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https://www.fao.org/3/cb7678en/cb7678en.pdf

Microbiological Risk Assessment (MRA) series
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https://www.fao.org/3/cb3061en/cb3061en.pdf
https://www.fao.org/3/cb7395en/cb7395en.pdf

Food Safety and Quality (FSQ) series
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https://www.fao.org/3/cb5072en/cb5072en.pdf
https://www.fao.org/3/cb0887en/CB0887EN.pdf

Recent JEMRA Expert Meetings
Prevention and control of microbiological hazards in fresh fruits and vegetables
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General principles Sprouts Commodity-specific

(Sept 2021) (Nov 2021) interventions

(March 2022)
assessment of effectiveness of
strategies and interventions to

prevent or reduce microbial
hazards on fresh, ready-to-eat
and minimally processed fruits
and vegetables.

fresh, ready-to-eat and minimally primary production and handling
processed of seeds for sprouting to the

primary production to minimal product.ionl of _
processing, transportation, sprouts and hygienic practices

distribution and point-of-sale applicable to retail and food
services applications



https://www.fao.org/3/cb7664en/cb7664en.pdf
https://www.fao.org/3/cb8201en/cb8201en.pdf

Recent ad hoc Expert Meetings

. Cereals
~containing

4

“ Crustacea f
Peanuts

Priority allergen list
(December 2020)

Cereals containing gluten,
crustacea, eggs, fish, milk,
peanuts, sesame, specific tree
nuts (almond, cashew, hazelnut,

pecan, pistachio and walnut)

Food Allergens

Threshold levels in foods

(March 2021)

Food allergens below the Health-
Based Guidance Values (HBGV)
are not likely to cause adverse
reactions for most

Precautionary allergen
labelling (Oct 2021)

Control for unintended allergen
presence > threshold

Supported by risk assessment
Clear and concise statement



https://www.fao.org/3/cb4653en/cb4653en.pdf
https://www.fao.org/3/cb6388en/cb6388en.pdf
https://www.fao.org/3/cb6388en/cb6388en.pdf

Tentative Future JEMRA Work @

2022
* Fresh fruit and vegetables — Part 4
» Salmonella in poultry

* Risk assessment on Listeria monocytogenes
* Request from CCFH
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