


Agenda Item 3: 

Matters arising from the 

work of FAO and WHO



JEMRA Update

2020 -2021

• Publications

• Expert meetings

• Future work



Microbiological Risk Assessment (MRA) series
Retrospective publications
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https://www.fao.org/3/ca7240en/CA7240EN.pdf
https://www.fao.org/3/cb3223en/cb3223en.pdf
https://www.fao.org/3/cb1672en/CB1672EN.pdf
https://www.fao.org/3/cb5834en/cb5834en.pdf


Microbiological Risk Assessment (MRA) series

2021

2009

2008

2003

http://www.fao.org/3/a0251e/a0251e.pdf
https://www.fao.org/3/y4666e/Y4666E.pdf
http://www.fao.org/3/i1134e/i1134e.pdf


Brochure and Infographic

Available in 6 UN languages

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


Microbiological Risk Assessment (MRA) series
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https://www.fao.org/3/cb7678en/cb7678en.pdf


Microbiological Risk Assessment (MRA) series
Forthcoming publications (2022)

Agenda item # 7

https://www.fao.org/3/cb3061en/cb3061en.pdf
https://www.fao.org/3/cb7395en/cb7395en.pdf


Food Safety and Quality (FSQ) series

* English and Spanish *

https://www.fao.org/3/cb5072en/cb5072en.pdf
https://www.fao.org/3/cb0887en/CB0887EN.pdf


Recent JEMRA Expert Meetings

General principles

(Sept 2021)

fresh, ready-to-eat and minimally 
processed

primary production to minimal 
processing, transportation, 

distribution and point-of-sale

Summary report

Sprouts 

(Nov 2021)

primary production and handling 
of seeds for sprouting to the 

production of 
sprouts and hygienic practices 

applicable to retail and food 
services applications

Summary report

Commodity-specific 
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.

Prevention and control of microbiological hazards in fresh fruits and vegetables
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https://www.fao.org/3/cb7664en/cb7664en.pdf
https://www.fao.org/3/cb8201en/cb8201en.pdf


Recent ad hoc Expert Meetings
Food Allergens

Priority allergen list            
(December 2020)

Cereals containing gluten, 
crustacea, eggs, fish, milk, 
peanuts, sesame, specific tree 
nuts (almond, cashew, hazelnut, 
pecan, pistachio and walnut)

Summary report

Threshold levels in foods  
(March 2021)

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

reactions for most

Summary report

Precautionary allergen 
labelling (Oct 2021)              

Control for unintended allergen 
presence > threshold

Supported by risk assessment

Clear and concise statement

Summary report

.

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



https://www.mdpi.com/2304-8158/10/8/1873/pdf


https://www.mdpi.com/2304-8158/10/8/1873/pdf


Thank you!


