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 Possibilities of 
microbiological criteria 
for Campylobacter 



Control measures at slaughter 

• 100% risk reduction by reduction of carcass 
concentration by  > 6 log10 units 

• Which can be achieved by irradiation/cooking  

• More than 90% risk reduction by reduction of 
carcass concentrations by > 2 log10 units,  

• which can be achieved by freezing for 2-3 weeks or 
reduction of the concentration in intestines at slaughter 
by > 3 log units; 

• 50-90% risk reduction by reduction of carcass 
concentrations by 1-2 log10 units,  

• which can be achieved by freezing for 2-3 days, hot 
water or chemical carcass decontamination with lactic 
acid, acidified sodium chlorite or trisodium phosphate 

 



Risk factors 

Positive flock results 30x more probable in a 
positive carcase 

 

Positive flock results in higher contamination of 
carcase 

 

Contamination risk differs within MSs and 
slaughterhouses 

 



Food safety criterion 

• Purpose: to define the acceptability of a product 
or a batch of foodstuff applicable to products 
placed on the market; 

• Point in the food chain: e.g. products placed on 
the market during their shelf-life 

• Matrix: e.g. fresh poultry meat 



Process hygiene criterion 

• Purpose: to indicate the acceptable functioning of 
the production process and to set an indicative 
contamination value above which corrective 
actions are required. 

• Point in the food chain – e.g. broiler chicken 
carcasses after chilling  

• Matrix: e.g. neck skin (used for Salmonella) 



Example of a possible PHC 
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• Two class sampling plan: 

• m cfu / g is the critical limit  

• n samples  

• c acceptance number 

• n=5, c=0, m=1 000 means: "we sample each batch, 
take five samples, none of these may exceed 1 000 
cfu/g“ 

• Three class sampling plan 

• M cfu/g is the second critical limit 

• n=5, c=3, M=10 000, m=1 000 means: "we sample 
each batch, take five samples, none of these may 
exceed 10 000 cfu/g and up to three may exceed 1 000 
cfu/g“ 



 



Impact of microbiological criteria 

< 1000 resp. < 500 cfu/g skin 

= 

>50% resp. >90% risk reduction  

  

EU-wide 15 / 45% of all slaughter batches would  
not conform (refers to data from baselinestudy) 

 

 



National example  

• National evaluation of a PHC with a model  

• Prof. Dr. Arie Havelaar (Microbiological criteria as a decision 

 tool for controlling Campylobacter in the broiler meat chain.  
 RIVM Letter Report 330331008/2013 







EURL Campylobacter 

• EURL Campylobacter at SVA in Uppsala/SE 

• Annual proficiency tests on detection and species 
identification 

• Annual proficiency tests on detection and 
enumeration of Campylobacter  

• Annual workshops and specific trainings provided 

• NRLs performance improved considerably 

• More focus on molecular methods in the future 




