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1. Introduction

The FAO/PAHO/OIRSA BASIC COURSE “AWARENESS ON
MICROBIOLOGICAL RISK ASSESSMENT” was held on 2006 October 03-06, in
the Paulo Ferreira de Carvalho Auditorium, Faculty of Pharmaceutical Sciences,
University of Sao Paulo, located at Avenida Professor Lineu Prestes 580, Bloco

13A, Cidade Universitaria, 05508-900 Sao Paulo, SP, Brazil.

The course was implemented jointly by FAO/PAHO/OIRSA with the
collaboration of the Brazilean Society of Microbiology and was oriented to Latin-
American policy makers and food safety risk managers from governmental and
non-governmental organizations, including members of national Codex

committees, and to Latin-American scientists.

2. Objectives of the course

The main objective was to raise awareness of the principles and
procedures for microbiological risk assessment in the context of risk
management. Specific objectives were to explain the concept of microbiological
risk assessment, explain the type of data, other resources and set-up required
for microbiological risk assessment and factors influencing these and describe
the work of the organizations involved in risk assessment at national or

international level, their outputs and relevant resources material.

3. Participants

The course was attended by 41 participants, from 19 Latin American
countries, plus trainers from Food and Agriculture Organization of the United
Nations (FAO), Organismo Internacional Regional de Sanidad Agropecuaria
(OIRSA), Pan-American Health Organization (PAHO), University of Sao Paulo
(USP), and two special lecturers: Dr. Aamir Fazil, from Public Health Agency of
Canada, and Dr. Susana Jimenez, from Instituto de Tecnologia de Alimentos,
Argentina.

The participants were sponsored by different institutions:



1. twelve invited and sponsored by FAO:

a.
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one trainer from FAO (Dr. Maria de Lourdes Costarrica)
one trainer from Argentina (Dr. Susana Jimenez)

two persons from Chile

two persons from Ecuador

two persons from Peru

two persons from Venezuela

one person from Brazil

one person from Colombia

2. eleven indicated and sponsored by Organismo Internacional Regional de

Sanidad Agropecuaria (OIRSA):

a.
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one trainer from El Salvador (Dr. Oscar Garcia Suarez)
two persons from Panama

one person from Cuba

one person from El Salvador

one person from Mexico

one person from Belize

one person from Guatemala

one person from Honduras

one person from Nicaragua

one person from Dominican Republic

3. eleven indicated and sponsored by the Pan-American Health Organization

(PAHO):
a. one trainer from Canada (Dr. Aamir Fazil)
b. one trainer from Brazil (Dr. Kate Thomas)
c. two persons from Bolivia
d. two persons from Paraguay
e. two persons from Uruguay
f. one person from Brazil
g. one person from Cuba
4. seven indicated and sponsored by the Brazilian Society of Microbiology:
a. two persons from the Ministry of Agriculture
b. four trainers from the University of Sdo Paulo

1. Dr. Bernadette D.G.M. Franco
2. Dr. Mariza Landgraf



3. Dr. Maria Teresa Destro

4. Dr. Irma Rivera

The Table summarizes the number of participants according to their countries:

Country Number of participants
1 Argentina 1
2 Belize 1
3 Bolivia 2
4 Brazil 9
5 Canada (trainer) 1
6 Chile 2
7 Colombia 1
8 Cuba 2
9 Dominican Republic 1
10 Ecuador 2
11 El Salvador 2
12 Guatemala 1
13 Honduras 1
14 FAO 1
15 Mexico 1
16 Nicaragua 1
17 Panama 2
18 Paraguay 2
19 Peru 2
20 Uruguay 2
21 Venezuela 2

Total 41

The addresses of participants and trainers can be seen in Annex 1 and

Annex 2, respectively.

4. Program

The final program of the course and the names of the speakers can be

seen in Annex 3.



In addition to the basic course available in the CD-ROM provided by FAO,
three extra talks were presented:
a. Risk Assessment of Vibrio in marine environment: a Brazilian study
- Irma Rivera - USP - Brazil
b. Risk Assessment of Vibrio in oysters: a Brazilian study - Mariza
Landgraf — USP — Brazil
c. Use of epidemiologic data in Microbiological Risk Assessment -

Kate Thomas — PAHO — Brazil/Canada

5. Teaching resources

Each participant received a canvas bag containing one copy of the CD-
ROM prepared by FAO/ICD/WHO in Spanish, a printed version of all material
available in the CD-ROM, a copy of the “Simplified Guide to Understanding and
Using Food Safety Objectives and Performance Objectives”, prepared by the
International Commission on Microbiological Specifications for Foods (ICMSF)
and translated into Portuguese and Spanish, a brochure of the Brazilian Society

of Microbiology and a highlighter pen.

6. Expectative for the course

In the first day of the course, the participants were requested to inform
what were their expectative for the course. The answers can be summarized as
follows:

a. Professional development;

b. Learn the basic concepts and their use and application;

c. Improve expertise in the subject;

d. Share experience ;

e. Harmonize concepts;

f. Learn how to improve government awareness on microbiological risk

management;

g. Learn how to improve consumers awareness on microbiological risks in
foods;

h. Learn how to integrate interested parties (food producers, policy makers,

surveillance and other governmental authorities, scientist, etc);



i. Learn how to integrate epidemiology data and laboratory testing;

j. Build a Latin American network on microbiological risk assessment and
food safety management;

k. Understand the relationships between MRA and HACCP;

I. In the far end, strengthen participation of Latin American countries in

Codex activities (expert consultations, meetings, etc)
7. Development of the course
The course included lectures of different experts and working groups
which facilitated the implementation/discussion of case studies and experiences
from participants.
7.1. Multiple choice evaluation questionnaires
At the beginning of the course 31 participants filled in a Multiple Choice
Evaluation sheet with 25 questions about their knowledge on basic concepts in

Microbiological Risk Assessment.

The index of correct answers for the questions was as follows:

Question # | Index of correct answers
1 24/31 (77.5%)
2 12/31 (38.7%)
3 22/31 (70.9%)
4 16/31 (51.6%)
5 8/31 (25.8%)
6 23/31 (74.2%)
7 23/31 (74.2%)
8 25/31 (80.6%)
9 13/31 (41.9%)
10 15/31 (48.4%)
11 25/31 (80.6%)
12 14/31 (45.2%)
13 15/31 (48.4%)
14 14/31 (45.2%)
15 10/31 (32.3%)
16 22/31 (71.0%)




17 29/31 (93.6%)
18 23/31 (74.2%)
19 7/31 (22.6%)
20 6/31 (19.4%)
21 15/31 (48.4%)
22 11/31 (35.5%)
23 23/31 (74.2%)
24 27/31 (87.1%)
25 28/31 (93.6%)

7.2. Working Groups
For the exercises, the participants were split in three working groups,
according to country of origin and expertise (government, industry or

academia).

7.3 Lectures / Lecturers

See Program in Annex 3.

8. Evaluation of the course
8.1 Part I - Comments on the specific topics

Topic 1: Risk Analysis in Public Health and International Trade of Food.
Introducing the Risk Analysis concept - Maria de Lourdes Costarrica — FAO

Very good Good Average Poor
Content 23 4 1 0
Clarity of speaker 23 6 0 0
Clarity of material 18 11 0 0
Too long Appropriate Too short
Length 0 29 0

Topic 2: Microbiological Risk Management: principles, process and preliminary
activities - Bernadette Franco — USP - Brazil

Very good Good Average Poor
Content 18 12 0 0
Clarity of speaker 13 12 5 0
Clarity of material 15 12 5 0
Too long Appropriate Too short
Length 0 27 1




Exercise 1 — Description of the local situation - Maria de Lourdes Costarrica —

FAO and Maria Teresa Destro — USP - Brazil

Very good Good Average Poor
Content 15 15 0 0
Clarity of material 12 16 2 0
Too long Appropriate Too short
Length 1 27 2

Topic 3 — Lecture 1. Microbiological Risk Assessment: principles and concepts

- Aamir Fazil — PHAC — Canada

Very good Good Average Poor
Content 20 10 0 0
Clarity of speaker 22 7 1 0
Clarity of material 15 11 3 0
Too long Appropriate Too short
Length 1 26 2

Topic 3 — Lecture 2. Microbiological Risk Assessment: methodology - Aamir

Fazil — PHAC — Canada

Very good Good Average Poor
Content 22 8 0 0
Clarity of speaker 21 9 1 0
Clarity of material 15 11 6 0
Too long Appropriate Too short
Length 3 24 3

Exercise 2: Risk Assessment of Staphylococcus aureus in fermented sausages

- Susana Jimenez — ITA- UNL - Argentina

Very good Good Average Poor
Content 14 11 4 0
Clarity of material 9 12 7 1
Too long Appropriate Too short
Length 8 17 5

Topic 4 — The Joint FAO/WHO Expert Meetings on Microbiological
Assessment: introducing JEMRA - Maria de Lourdes Costarrica — FAO




Very good Good Average Poor
Content 20 9 2 0
Clarity of speaker 20 10 0 0
Clarity of material 16 13 0 0
Too long Appropriate Too short
Length 0 24 2

Topic 5: Using the outcomes of MRA in Microbiological Risk Management -

Bernadette Franco — USP — Brazil

Very good Good Average Poor
Content 20 7 0 0
Clarity of speaker 12 14 2 0
Clarity of material 10 17 1 0
Too long Appropriate Too short
Length 0 23 3

Topic 6: Implementation of FSO and related measures in microbiological risk

management - Bernadette Franco — USP — Brazil

Very good Good Average Poor
Content 20 9 0 0
Clarity of speaker 15 13 2 0
Clarity of material 14 15 1 0
Too long Appropriate Too short
Length 0 21 7

Topic 7: MRA and HACCP: similarities and differences - Oscar Jesus Garcia

Suéarez — OIRSA

Very good Good Average Poor
Content 21 10 0 0
Clarity of speaker 16 14 1 0
Clarity of material 13 16 1 0
Too long Appropriate Too short
Length 0 28 2

Topic 8: MRA in practice: infrastructure and basic requirements - Maria de
Lourdes Costarrica — FAO




Very good Good Average Poor
Content 25 4 1 0
Clarity of speaker 14 12 1 0
Clarity of material 18 12 0 0
Too long Appropriate Too short
Length 0 27 2
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Topic 9: Microbiological Risk Assessment in practice: getting started - Maria de
Lourdes Costarrica — FAO

Very good Good Average Poor
Content 25 4 0 0
Clarity of speaker 25 4 0 0
Clarity of material 18 11 0 0
Too long Appropriate Too short
Length 0 27 2

Exercise 3: Risk Analysis applied to risk management of Salmonella Enteritidis

in eggs - Maria de Lourdes Costarrica — FAO and Maria Teresa Destro - USP -

Brazil
Very good Good Average Poor
Content 18 9 0 0
Clarity of material 14 13 0 0
Too long Appropriate Too short
Length 3 12 12
8.2 Part Il — General Comments
Very Good Good Average Poor
1. Has the objective of the course been
achieved? 14 16 0 0
2. What is your overall appraisal of the
duration of the course? 7 23 0 0
3. What is your overall appraisal of the
quality of the training material? 16 14 0 0
4. What is your overall appraisal of the
organization of the course? 28 2 0 0
5. What is your overall appraisal of the | 1. Interesting and well organized.
course in general? 2. Very good training material.
3. The duration of course was too short. Time for
exercises was not enough.
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. Lecturers were excellent.

. Valuable information.

. Very productive.

. Very important for developing countries.

. The number of exercises should be increased.

. Simultaneous translation of the talks in English
into Spanish was very helpful.

10. Talks in Portuguese should have been
translated into Spanish.

©owo~NO O A

6. What do you recommend to improve
the training material?

1. The training material is excellent; no
improvement is needed.

2. The printed material should be printed in colors,
and one slide per page.

3. The printed material should include the side
notes.

4. Increase the number of exercises even if they
are not discussed in the course.

5. The information on mathematical modeling
should be improved.

6. The training material should be sent to the
participants in advance.

7. Include demos of modeling softwares.

8. Include the bibliography when data are shown.
9. Include practical examples, from different
countries.

7. How could this course be improved in
the future?

1. The course is excellent; no improvement is
needed.

2. Spend more time in exercises and discussions.
3. Increase the number of exercises.

4. Send the training material in advance

5. The course should be taught in one part of the
day only, so that the other part can be spent
studying.

6. The course should last five days instead of four.
7. Inform previously that a lap-top is very helpful.

8. What was the most useful aspect of
this course?

. All aspects were useful.

. The expertise of the lecturers.

3. Working in groups and interacting with the
lecturers.

4. Availability of printed material.

5. The combination between theory and practice.
6. The exercises. They are very good to
consolidate the new concepts.

7. The interaction and friendship among
participants from different countries and different
levels of knowledge.

8. Lecture 7, which explains the difference
between HACCP and MRA.

1
2
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9. Personal action plan for each participant

The FAO/PAHO/OIRSA course was implemented on a pilot basis and
demand from participants and active participation as well as a quick follow-up
in order to facilitate the integration of the information received in the respective
activities carried out by each participant in their respective country. Taking this
in consideration each participant defined what they could do as follow-up of this
course. It is expected that in six months time the organizers of the course
contact participants again to assess what were the challenges or benefits the

participants, faced/received after the course.

A summary of the personal activities proposed by each participants are

attached as annex 4.

10. Suggestions from local coordinator and local lecturers on
structure of the course

The local coordinator and the lecturers feel that the course can be more

beneficial if taught only in the mornings, leaving the afternoon for reading and

digesting the new information.

11. Suggestions on proposed changes in the material

a. We recommend including in the “Guidance for Users” information that
participants may like to have a printed copy of the selected
presentations before the course starts, so they can follow the talks
easily and make notes when necessary.

b. We suggest including in the CD-ROM a file containing all
presentations, in a ready-to-print format in black color (some slides in
color, when printed in black, cannot be read).

c. We suggest including other options of exercises, so that the
coordinator can select those that are more appropriate for the

audience or fit better in the time frame.

Report prepared by: Prof. Bernadette D.G.M. Franco

Brazilian Society for Microbiology
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Annex 1

Participants of the MRA Course — Brazil
2006 October 03-06

1. Alcides Jaen

Institucién: Autoridad Panamenfa de Seguridad de Alimentos (AUPSA)
Direccion:

Pais: Panama

Fone: 50 7 0707

E-mail: alja09@hotmail.com

2. Alejandro Tarifa Baldiviezo

Institucion: Ministerio de Desarrollo Rural, Agropecuario y Medio Ambiente
Direccion: Av. Camacho 1471

Pais: Bolivia

Fone: 2 1111 03 int. 253

E-mail: atarifab@yahoo.com

3. Ana Elena Albarran Reyes

Institucién: Servicio Nacional de Sanidad, Inocuidad y Calidad Agroalimentaria
— SAGARPA

Direccion: Gillermo Pérez Valenzuela, n® 127-PB, Colénia del Carmen Coyoacan.
Delegacion Coyoacan, CP: 04100, México, DF.

Pais: México

Fone: 55 5659 1206 ext. 108

E-mail: ino.aear@senasica.sagarpa.gob.mx

4. Carola Zeballos Coria

Institucién: Ministerio de Salud y Desportes — Instituto Nacional de Laboratorios
de Salud — Unidad de Inocuidad Alimentaria

Direcciéon: Rafael Zubieta, n® 1889 — Lado Estado Mayor-Miraflores

Pais: Bolivia

Fone: 591 2 2226670

E-mail: carolazeballos@yahoo.com.es

5. Esequiel Liuson

Institucion: Ministério da Agricultura, Pecuaria e Abastecimento, Servico de
Inspecao Federal

Direccion: Rua 13 de Maio, n® 1558, Bela Vista Sao Paulo — SP, CEP: 01327-
002

Pais: Brasil

Fone: 55 11 3283 5627 ramal 1602

E-mail: liuson@agricultura.gov.br
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6. Estela Quindnez de Meza

Institucién: Instituto Nacional de Alimentacion y Nutricion
Direccién: Itapua c/ Statrinidad, n® 282, Asincién

Pais: Paraguay

Fone: 21 206 874 21 965 246

E-mail: estela_gm@yahoo.com.er

7. Fabio Sandon de Oliveira

Instituciéon: Ministério da Agricultura, Pecuaria e Abastecimento, Servico de
Inspecdo Federal

Direcciéon: Rua 13 de Maio, n® 1558, Bela Vista, Sao Paulo-SP, CEP: 01327-022
Pais: Brasil

Fone: 55 11 3283 5627 ramal 1602

E-mail: fabiosandon@agricultura.gov.br

8. Guillermo Figueiroa Gronemeyer
Institucion: INTA, Universidad de Chile
Direccion: El Libano, n°® 5524, Macul, Santiago.
Pais: Chile

Fone: 56 2 978 1474

E-mail: gfigueiroa@uchile.cl

9. Ingrid Johanna Rojas Guevara

Institucion: INVIMA — Colémbia — Instituto Nacional de Vigilancia en
Medicamentos y Alimentos

Direccién: Av. Calle 26 # 51-60 Bogota, Bloque 1 piso 2 Lab. Microbiologia de
Alimentos

Pais: Colombia

Fone: 571 220 7700 ext. 466

E-mail: labmicroalim@yahoo.com, irojasg@invima.gov.co

10. Javier Edgar Rodriguez Castilho

Instituciéon: Servicio Ecuatoriano de Sanidad Agropecuéria - SESA
Direccién: Calle Bolivar y Manabi / Ministerio Agricultura y Ganaderia
Pais: Ecuador

Fone: 32 88 4274 32 88 8209

E-mail:jerodriguez59@hotmail.com

11.Jimena Gesto Berti

Institucion: Ministerio de Salud Publica, Divisién Produtos, Departamento de
Alimentos y otros

Direcciéon: 18 de Julio, n® 1892, 3° piso anexo B

Pais: Uruguay

Fone: 0598 2 403 1725/26 interno 108

E-mail: deptoalimentos@msp.gub.uy, jimenagesto@hotmail.com

12. José del Carmen Valenzuela Ramirez

Institucién: Departamento de Inocuidad Agroalimentaria (DIA), Secretaria de
Estado de Agricultura (SEA)

Direccioén: Jardines del Norte, Km 6 Y2, Aut. Duarte, Santo Domingo

Pais: Republica Dominicana

Fone: 809 227 7111

E-mail: jvalram@gmail.com
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13. Jose Luis Alvarez Rios

Institucién: Ministerio de Agricultura Gonaderia y Alimentacion (MAGA)
Direccién: 72 Avenida 12-90, zona 13, Guatemala ciudad

Pais: Guatemala

Fone: 502 247 55 058/68/74 movil 5752 6666

E-mail: jose.alvarez@maga.gob.gt, jlralvarez@yahoo.es

14. Juana Ruiz Belefio

Instituciéon: Ministerio de Desarrollo Agropecuario (MIDA) Direccién Nacional de
Sanidad Vegetal, Departamento de Vigilancia Fitosanitaria, Seccion de Analisis
de Riesgos y Requisitos

Direccién: Rio Tapia, Tocumen, Ciudad de Panama

Pais: Panamé

Fone: 220 7979 ext. 13

E-mail: jruiz@mida.gob.pa

15. Kirla Torres A.

Institucion: OIRSA / Labotario Lanar

Direccion: Col. Sanjosé Del Pedregal Cantiguoal, Inst. Alfonzo Guillen Zelaya,
Tegucigalpa Honduras

Pais: Honduras

Fone: 504 245 80 81, 245 7361

E-mail: kijorte@yahoo.com

16. Luis Mele Echeverria

Institucion: Ministerio de Salud Publica, Dpto. De Alimentos, Division Producto
de Salud

Direccion: 18 Julio 1982 3° Piso anexo B, Montevideo

Pais: Uruguay

Fone: 4031725/ 26

dptoalimentos@msp.gob.uy, ingmele@adinet.com.uy

17. Magda Saltos Paredes

Institucién: Ministerio de Salud Publica, sistema Nacional de Alimentos
Direccién: Juan Larrea N14-47, entrecheca y RioFrio, Quito — Ecuador
Pais: Ecuador

Fone: 297 2900, ext.2770, 250 2222

E-mail: msaltos@msp.gov.ec, magdasaltosp@yahoo.es

18. Maria Del Rosario Uria Toro

Instituciéon: IDECOPI — Instituto Nacional de Defesa de la Competéncia y de la
Protecciéon de la Propriedad Inteletual

Direccién: Calle de la Prosa, 138, San Borja, Lima 41, Peru

Pais: Peru

Fone: 224 78 00 anexo 1262, fax 2247800 anexo 1296

E-mail: ruria@indepi.gob.pe, rosuria23@terra.com.pe, rosuria23@hotmail.com

19. Marie Gomez

Institucion: Belize Agricultural Health Authority

Direcciéon: Central Investigation Lab St. Joseph St. Belize City
Pais: Belize

Fone: 501 224 4794

E-mail: marzqomz@yahoo.com



mailto:marzqomz@yahoo.com

16

20. Nathaly Graciela Giran Herra

Institucion: Ministerio de Salud Direccion de Higiene de los Alimentos
Direccién: Centro Simon Bolivar, Edificio Sur, piso 3, Oficina 313, Caracas
Pais: Venezuela

Fone: 0412 7431 933 (celular), 0212 4080 487 (oficina)

E-mail: nathagiran@hotmail.com, ngiran@msds.gov.ve

21. Nelly Ortiz Rodriguez

Instituciéon: Servicio Nacional de Calidad y Salud Animal (SENACSA)
Direccion: Ruta Mcal. Estigarribia, Km10,5, San Lorenzo

Pais: Paraguay

Fone: 021 584 496

E-mail: nortiz@senacsa.gov.py

22. Oscar de Jesus Garcia Suarez

Institucién: Organismo Internacional Regional Sanidad Agropecuaria (OIRSA)
Direccién: Calle Ramon Belloso, Col. Escalon, San Salvador

Pais: El Salvador

Fone: 503 2263 1123 ext. 210, 78100 152

E-mail: ogarcia@oirsa.org

23. Oyama Rodrigues da Silva

Instituciéon: ICB — USP (UFG/EV)

Direcciéon: Rua Pitsburg, Qd. 141, 1t.01, Jardim Novo Mundo, Goiania-GO, cep:
74710-120

Pais: Brasil

Fone: 55 11 3091 7204, 55 62 3206 4708

E-mail: oyama_ r@uol.com.br

24. Pamela Maria Telles Muller

Institucion: Ministerio Agricultura y Ganaderia (DGSVA), Inocuidad Alimentos —
Inspector Oficial Pesca

Direccidén: Final Cantdén el Matazano, Soyapango, San Salvador

Pais: El Salvador

Fone: 503 2243 2906, 503 2297 8432 (MAG)

E-mail: pamela.telles@gmail.com

25. Paula Josefa Ramirez Garcia

Institucién: Ministerio de Salud, Direccion General de Salud Ambiental
Direccién: ¢/ Las Amapolas, 350, Lince, Lima

Pais: Peru

Fone: 51 1 442 8353, 51 1 442 8356

E-mail: pramirez@digesa.minsa.gob.pe, paularamirezg@yahoo.es

26. Rachel Ferreira

Institucién: Ministério da Agricultura Pecuéria e Abastecimento (MAPA),
Coordenacéao Geral de Apoio Laboratorial (CGAL)

Direcciéon: SHIN, QI7, Conj. 11, Casa 14, Lago Norte, Brasilia DF, cep: 71515-
110

Pais: Brasil

Fone: 61 3368 2386, 61 3218 2535 (CGAL)

E-mail: rachelferreira@agricultura.gov.br



mailto:ngiran@msds.gov.ve
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27. Rejane Maria de Souza Alves

Institucién: Ministério da Saude

Direccién: Ministério da Saude, Secretaria de Vigilancia em Saude , Explanada
dos Ministérios bloco G, sala 143, Brasilia DF, cep: 70000-000

Pais: Brasil

Fone: 61 3224 0847, 61 3325 3278

E-mail: rejane.alves@saude.gov.br, rejane.svs@gmail.com

28. Sergio Emilio Hernandez Lépez

Institucién: Ministerio de Salud Publica de Cuba CPHE, Pinar Del Rio
Direccién: Calle Marti, 130 Av. Rafael Ferro y Ciprian Valdes, Pinar Del Rio
Pais: Cuba

Fone: 8275 5655, 8275 2191, 8275 3020

E-mail: sergioeh@minsap.pri.sid.cu

29. Sonia Mariana Garcia Vilchez

Institucion: Ministerio Agropecuario y Forestal

Direccion: Km.3 ¥z Carretora

Pais: Nicaragua

Fone: 505 278 4236, 505 254 5392

E-mail: diagnostico@dgpsa.gob.ni, soniagvOO@hotmail.com

30. Susana Binotti

Institucion: SENASA

Direcciéon: Av. Alexander Fleming, 1640, Martinez Provincia de Buenos Aires
Pais: Argentina

Fone: 48 3600 30/35

E-mail: sbinotti@senasa.gov.ar

31. Telma Maria Triana Rodriguez

Institucion: Centro Provincial de Higiene y Epidemiologia, Ciudad Habana
Direcciéon: 55#9404C/94y96, Marianao, Ciudad Habana

Pais: Cuba

Fone: 26 50221, 83 56611

E-mail: sambiencph@infomed.sld.cu

32. Viviana Eugenia Cachicas Cubillos
Institucion: Instituto de Salud Publica de Chile
Direccion: Marathon, 1000, Nufioa Santiago
Pais: Chile

Fone: 056 02 350 7378

E-mail: vcachica@ispch.cl

33. Zoraida Alexandra Zea

Instituciéon: Universidad Central de Venezuela, Instituto Nacional de Higiene
Rafael Rangel

Direccion: Ciudad Universitaria los Chaguaramos, Caracas

Pais: Venezuela

Fone: 058 0212 9514 474

E-mail: alexandrazg@yahoo.es



mailto:rejane.alves@saude.gov.br
mailto:rejane.svs@gmail.com
mailto:sergioeh@minsap.pri.sld.cu
mailto:diagnostico@dgpsa.gob.ni
mailto:soniagu00@hotmail.com
mailto:sbinotti@senasa.gov.ar
mailto:sambiencph@infomed.sld.cu
mailto:vcachica@ispch.cl
mailto:alexandrazg@yahoo.es
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Annex 2

Trainers of the MRA Course — Brazil
2006 October 03-06

1. Aamir Fazil

Institucién: Public Health Agency of Canada
Direccion:

Pais: Canada

Fone: 1 905 478 2232

E-mail: aamir_fazil@phac aspc.gc.ca.

2. Bernadette Dora Gombossy de Melo Franco

Institucién: Universidade de Sao Paulo

Direccion: Av. Prof. Lineu Prestes, 580 CEP 05508-900 Sao Paulo, SP
Pais: Brasil

Fone: 55 11 3091 2191

E-mail: bfranco@usp.br

3. Irma N. G. Rivera

Institucion: Universidade de Sao Paulo

Direccién: Avenida Professor Lineu Prestes 1374 CEP 05508-900 Sao Paulo, SP
Pais: Brasil

Fone: 55 11 3091 7204

E-mail: igrivera@usp.br

4. Kate Thomas

Institucién: PAHO — OPS Panalimentos, University of Guelph, Dept. Population
Medicine Guelph Ontario CANADA NIG2W1

Direccion:

Pais: Canada

Fone: 3661 9028, 1 519 826 4120

E-mail: thomask@uoguelph.ca

5. Maria de Lourdes Costarrica

Institucién: Direccion de Nutricién y Proteccion al Consumidor, Organizacion de
Ias Naciones Unidas para la Agricultura y la Alimentaciéon

Direccioén: Via delle Terme de Caracalla 00153, Oficina c-280, Roma

Pais: ltalia

Fone: 3906 5705 6060

E-mail: lourdes.costarrica@fao.org
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6. Maria Teresa Destro

Institucién: Universidade de Sao Paulo

Direccion: Av. Prof. Lineu Prestes, 580 CEP 05508-900 Sao Paulo, SP
Pais: Brasil

Fone: 55 11 3091 2191

E-mail: mtdestro@usp.br

7. Mariza Landgraf

Institucion: Universidade de Sao Paulo

Direccién: Av. Prof. Lineu Prestes, 580 CEP 05508-900 Sao Paulo, SP
Pais: Brasil

Fone: 55 11 3091 2191

E-mail: landgraf@usp.br

8. Susana Maria de Los Milagros Jimenez

Institucion: Instituto de Tecnologia de Alimentos FAC. ING. QCA. UNL
Direccién: Ciudad Universitaria el Pozo, Costanera este y Rotonda, Santa Fé
Pais: Argentina

Fone: 54 342 457 1150

E-mail: sjimenez@fiqus.unl.edu.ar



mailto:sjimenez@fiqus.unl.edu.ar>
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Annex 3

PROGRAM
MRA Course — Brazil
2006 October 03-06

October 03

09.00 — 09.30 | Opening and welcome
Maria de Lourdes Costarrica — FAO

09.30 — 10.30 Introduction of participants and lecturers
Overview and objectives of the course
Bernadette Franco — USP - Brazil

10.30 — 11.00 | Coffee-break

11.00 — 12.00 | Topic 1: Risk Analysis in Public Health and International Trade
of Food. Introducing the Risk Analysis concept
Maria de Lourdes Costarrica — FAO

12.00 — 13.30 | Lunch

13.30 — 14.30 | Topic 2: Microbiological Risk Management: principles, process
and preliminary activities
Bernadette Franco — USP - Brazil

14.30 — 16.00 | Exercise 1 — Description of the local situation (four working
groups)
Coord: Maria de Lourdes Costarrica — FAO and Maria Teresa
Destro — USP - Braazil

16.00 — 16.15 | Coffee-break

16.15 — 17.15 | Presentation of results of working groups (15 min/group)
Coord: Maria de Lourdes Costarrica — FAO and Maria Teresa
Destro — USP - Brazil

October 04

09.00 — 10.00 | Topic 3 — Lecture 1. Microbiological Risk Assessment: principles
and concepts
Aamir Fazil — PHAC - Canada

10.00 — 10.30 | Coffee-break

10.30 — 12.00 | Topic 3 — Lecture 2. Microbiological Risk Assessment:
methodology
Aamir Fazil — PHAC - Canada

12.00 — 13.00 | Lunch

13.00 — 14.00 | Topic 3 — Lecture 2. Microbiological Risk Assessment: The
FAO/WHO Listeria monocytogenes example
Aamir Fazil — PHAC - Canada

14.00 — 14.30 | Systematic review, Methanalysis and Risk Assessment
Aamir Fazil — PHAC - Canada

14.30 — 15.30 | Topic 4 — The Joint FAO/WHO Expert Meetings on
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Microbiological risk Assessment: introducing JEMRA
Maria de Lourdes Costarrica — FAO

15.30 — 16.00 | Coffee-break

16.00 — 17.00 | Exercise 2: Risk Assessment of Staphylococcus aureus in
fermented sausages — Introduction
Coord: Susana Jimenez — ITA- UNL - Argentina

October 05

09.00 — 10.00 | Exercise 2: Risk Assessment of Staphylococcus aureus in
fermented sausages — Continuation
Coord: Susana Jimenez — ITA- UNL - Argentina

10.00 — 10.30 | Coffee-break

10.30 — 11.30 | Presentation of results of working groups (20 min/group)
Coord: Susana Jimenez — ITA- UNL - Argentina

11.30 — 12.00 Risk Assessment of Vibrio in marine environment: a Brazilian
study
Irma Rivera - USP - Brazil

12.00 — 12.30 | Risk Assessment of Vibrio in oysters: a Brazilian study
Mariza Landgraf — USP - Brazil

12.30 —13.30 | Lunch

13.30 — 14.30 | Topic 5: Using the outcomes of MRA in Microbiological Risk
Management
Bernadette Franco — USP - Brazil

14.30 — 15.30 | Topic 6: Implementation of FSO and related measures in
microbiological risk management
Bernadette Franco — USP - Brazil

15.30 — 16.00 | Coffee break

16.00 — 17.00 | Topic 7: MRA and HACCP: similarities and differences
Oscar Jesus Garcia Suarez — OIRSA

October 06

09.00 — 10.00 | Topic 8: MRA in practice: infrastructure and basic requirements
Maria de Lourdes Costarrica — FAO

10.00 — 10.30 | Coffee-break

10.30 — 11.30 | Topic 9: Microbiological Risk Assessment in practice: getting
started
Maria de Lourdes Costarrica — FAO

11.30 — 12.00 | Exercise 3: Plan for local application of risk analysis concepts
Maria de Lourdes Costarrica — FAO

12.00 — 13.30 | Lunch

13.30 — 15.00 | Exercise 3: Risk Analysis applied to risk management of
Salmonella Enteritidis in eggs
Coord: Maria de Lourdes Costarrica — FAO y Maria Teresa
Destro - USP

15.00 — 15.30 | Coffee-break

15.30 — 16.30 | Presentation of results of working groups (20 min/group)
Coord: Maria de Lourdes Costarrica — FAO y Maria Teresa
Destro - USP

16.30 — 16.45 | Completion of evaluations, multiple choice

16.45 — 17.00 | Evaluation and Closing

21



22

) FE

Escritdrio Regional da
tp Organizagao Mundial da Saude
A

Annex 4

PERSONAL ACTION PLANS
MRA Course — Brazil
2006 October 03-06

Participant

Country

Plan

Alcides Jaen

Panama

e Read the teaching material and prepare a
presentation with selected slides

Alejandro T.
Baldivieso

Bolivia

e Reproduce the course to authorities in the
Ministry of Health

Ana Reyes

Mexico

e Summarize the expectations and
achievements in the course

¢ Present the course to companies and
government

Carola Z. Coria

Bolivia

e Reproduce the course to governmental
authorities, the Bolivian Codex Committee,
industries, universities, and institutions that
may be interested in the subject

e Train a group of people and start a MRA in
fresh cheese

Esequiel Liuson

Brazil

e Study the MRA already done in other
countries, and evaluate their influence on
the export of Brazilian bovine meat

Estela Quinones

Paraguai

o Work with the Epidemiology Surveillance
on order to improve the collection of data
on foodborne diseases

¢ Replicate the course to colleagues in the
Department

Guillermo
Figueroa

Chile

e Replicate the course to individuals working
in governmental organizations related to
control of foods.

e Promote an e-course for foreign students
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Ingrid Guevara Colombia e Reproduce the course to colleagues,
governmental authorities and people that
may participate in the MRA team

e Increase awareness on the topic among
professionals involved in public health and
in international trade of foods

Javier Rodriguez Ecuador ¢ Replicate the course in the country within 6
-12 months

Jimena Gesto Uruguay e Reproduce the course to colleagues in my

Berti institution

e Increase the awareness on MRA among
government people

e Set a multidisciplinary group to discuss the
importance of MRA in the country

Jose Luiz Alvarez Guatemala | e Present a report on the course

Rios ¢ Replicate the course

e Improve the awareness
e Implement MRA
José Valenzuela Dominican | e Replicate the course to government, food
Ramirez Republic industries, scientists and consumers
e Coordinate a committee with people from
the Ministries of Health and Agriculture, to
evaluate the situation of MRA in the country

Kirla Torres Honduras ¢ Reproduce the course to colleagues and
other persons working in health and
environmental organizations

Luis Mele Uruguay e Improve my knowledge on MRA

Echeverria e Apply the knowledge in decision making

Magda Saltos Ecuador e October — December 2006: introduce MRA

Paredes concepts in the country

e January — March 2007: start new courses in
MRA for people in governmental institutions
related to food safety

Maria del Rosario Peru ¢ Replicate the course to individuals working

Uria Toro in food safety

¢ Replicate the course to individuals of the
Technical Committees related to Codex
Nathaly Giran Venezuela | e Inform my superiors that there is a need to

increase awareness on MRA and that food
safety is farm-to-fork.
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Nelly Ortiz

Paraguay

¢ Reproduce the course to colleagues in my
institution

e Stimulate the generation of data required
for MRA

Pamella Telles

El Salvador

e Read again all teaching material and
improve the experience on MRA

¢ Replicate the course to government,
industry and consumers

Paula Ramirez

Peru

e Replicate the course to individuals from
Direccién de Higiene de Alimentos, where a
MRA group was recently created

¢ Insist on the need to collect data on
foodborne diseases

Rachel Ferreira

Brasil

¢ Discuss with the Ministry of Agriculture the
possibility of training colleagues, with the
help of the University of Sao Paulo and the
Brazilian Society of Microbiology.

Rejane Alves

Brasil

e Read again all the teaching material

e Set a multidisciplinary group to discuss the
FAO material

e Implement surveillance on foodborne
diseases in the country

¢ Include in the Planning for 2007 of the
Ministry of Health training courses for
technicians in charge of monitoring
foodborne diseases

e Implement the training courses

e Evaluate results after six months

Sergio E. H. Lopez

Cuba

¢ Replicate the course at national level
¢ Replicate the course in the provinces
e Sensitize the government

e Do a MRA

Sonia Garcia

Nicaragua

e Share the new knowledge with department
colleagues
¢ Give lectures to risk managers

Susana Binotti

Argentina

e Multiply and distribute the teaching material

¢ Identify possible persons interested in doing
a MRA of E.coli O157:H7 in minced meat

e Promote a training course to professionals
of SENASA

Telma Maria
Rodriguez

Cuba

¢ Replicate the course in the country
e Contribute to improve the work done in the
country on MRA
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Viviana Cachicas

Chile

¢ First month: write a report to the Public
Health Institute and to the Ministry of
Health

e Months 1-2: replicate the course to health
and agriculture authorities

e Months 3-4: evaluate parameters and
perspectives for a MRA of Vibrio
parahaemolyticus in seafood from the North
and South of Chile.

Zoraida Alexandra
Zea

Venezuela

¢ First six months: Replicate the teaching
material and the course to individuals from
Universidad Central de Venezuela and
Escola de Saude Publica

¢ Next six months: Replicate the teaching
material and the course to individuals in
Instituto Nacional de Higiene

¢ Publish an article on MRA in Cuaderno de
Salud Publica, focusing on mRA of
Staphylococcus aureus in artisan white
cheese in Venezuela




