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Background 

 Campylobacter is most commonly reported gastrointestinal 

bacterial pathogen in humans in Belgium since 2005. 

 Monitored by the FASFC since 2000. The incidence of positive 

poultry samples is high and remains stable. 

 

Trends & Sources 

2010-2011, FASFC 



FPS HEALTH, FOOD CHAIN SAFETY AND ENVIRONMENT 

20/02/2008 

4 

Background 

Trends & Sources 

2010-2011, FASFC 

Annual report 

FASFC, 2012 

Number of reported human cases of the 3 most important food 

bacterial pathogens (source: IPH) 
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Background 

European legislation 

 General Food Law, R 178/2002 

 Since 2004: European hygiene package (R 852/2004 & R 853/2004)  

                     & R 2073/2005          necessity to review national                 

                                                      legislation 
 

Belgian legislation 

 Law of 24 Jan 1977 concerning the health protection of 

consumers regarding food and other products 

Art. 5 obligation of risk assessment by Superior health Council 

before setting legislation on contaminants 
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Contribution to a risk 

assessment - Campylobacter 

spp. in meat preparations on 

the basis of poultry minced 

meat in Belgium 
 

http://www.gezondheid.belgie.be/e

portal/Aboutus/relatedinstitutions/S

uperiorHealthCouncil/publications/44

92397?ie2Term=&ie2section=9744  

 

National risk assessment 

http://www.gezondheid.belgie.be/eportal/Aboutus/relatedinstitutions/SuperiorHealthCouncil/publications/4492397?ie2Term=&ie2section=9744
http://www.gezondheid.belgie.be/eportal/Aboutus/relatedinstitutions/SuperiorHealthCouncil/publications/4492397?ie2Term=&ie2section=9744
http://www.gezondheid.belgie.be/eportal/Aboutus/relatedinstitutions/SuperiorHealthCouncil/publications/4492397?ie2Term=&ie2section=9744
http://www.gezondheid.belgie.be/eportal/Aboutus/relatedinstitutions/SuperiorHealthCouncil/publications/4492397?ie2Term=&ie2section=9744
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Why MC at retail level? 
 

Primary production 

 Biosecurity on farms: no guarantee, difficult to 

 maintain during long period 

 Vaccination, probiotics: no options 

Slaughter 

 Drastic reduction is not possible, only limited 

 reduction 

Retail 

 Often contaminated (67 %). Contamination levels are 

 mostly unknown. Estimated that 9 % is contaminated 

 with > 100 cfu/g 

 

  

    

National risk assessment 

Research was 

initiated 
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Preliminary probabilistic approach  

6 scenario’s, e.g. 

Scenario 1 (estimated current situation) 

9 % > 100/g , 24 % > 1/25 g & 67 % < 1/25 g 

Scenario 3 

0 % > 100/g , 9% > 10/g , 24 % > 1/25 g and < 10/g , & 67 % < 1/25g 

Scenario 5 

0 % > 10/g , 9% > 1/g , 24 % > 1/25 g and <1/g , & 67 % < 1/25g 

 

 

 

    

National risk assessment 
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Preliminary probabilistic approach 

 

    

Normal distribution of the 

contamination level (%) 

Maximal probability of 

infection  

> 1/g >10/g >100/g >1000/g Mean P50 P75 P95 Max 

Scenario 1 19.99 12.66 7.45 4.06 1.33

e-02 

4.17 

e-08 

9.28 

e-06 

2.16

e-02 

0.942 

Scenario 3 11.47 5.15 1.97 0.64 2.22

e-03 

:6 

4.41 

e-08 

= 

2.06 

e-06 

:5 

6.27

e-04 

:35 

0.861 

 

:1.1 

Scenario 5 6.3 1.89 0.44 0.08 4.49

e-04 

:30 

4.09 

e-08 

= 

9.79 

e-07 

:10 

1.31

e-04 

:165 

0.392 

 

:2.4 

National risk assessment 



FPS HEALTH, FOOD CHAIN SAFETY AND ENVIRONMENT 

20/02/2008 

10 

National risk assessment 
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Preliminary probabilistic approach 

 

    

National risk assessment 
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 Risk of human infection and disease    when level of 

Campylobacter are better controlled and presence of high 

contamination levels is limited 

 

 When elimination of preparations with > 1000/g (<1 %)  

and reduction of > 100/g (max. 2 %) & > 10/g (max. 5 %) 

       reduction of probability of infection by a factor 6 

 When elimination of preparations with > 100/g (<1 %)  

and reduction of > 10/g (max. 2 %)  

       reduction of probability of infection by a factor 30 

 

 Communication needed to point out hazards of consumption of   

        raw meat and necessity to heat thoroughly 

 

 

  

 

National risk assessment 
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National legislation on microbiological criteria for  

   Campylobacter 

RD of 26 April 2009 
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 EFSA’s analysis of the baseline survey (2008), conclusions:  

“These findings indicate that certain slaughterhouses are more 

capable than others in preventing Campylobacter contamination 

and in controlling the contamination and/or the Campylobacter 

counts on the carcasses. This implies that slaughterhouse 

processing offers an opportunity for Campylobacter risk 

mitigation.” 
 

 Analysis of Belgian data confirmed the EFSA observation 

 

                    CAMPYVAR, CAMPYTRACE 
 

Further research  
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Some preliminary results 

Slaughterhouses operate high risk raw material – almost 60 % of 

batches are Campylobacter positive and usually broilers are 

colonised with high numbers (> 7,5 log cfu/g) 
 

Both Campylobacter colonisation level in the caecal content and 

especially the carriage of Campylobacter on feathers differs 

between batches. 

Breast skin can be highly contaminated with Campylobacter. 
 

Campylobacter contamination on feathers and on breast skin mostly 

increased significantly during transport and holding time. 

 

Further research: CAMPYVAR & CAMPYTRACE  
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High variability in Campylobacter carcass contamination 

 within batches 

 between batches in slaughterhouse 

 between slaughterhouses 
 

High risk material – Campylobacter colonisation level in the caecal content 

and the carriage of Campylobacter on feathers 
 

Certain slaughterhouses are able to produce lower numbers of highly 

contaminated carcasses than others 
 

Campylobacter contamination is mainly influenced by the following 

processes: 

 Plucking and evisceration 

 Washing and chilling (combined effect)       (BUT water immersion) 

   

Further research: CAMPYVAR & CAMPYTRACE  
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If only Campylobacter negative batches are slaughtered: non-

contaminated carcasses (i.e. no enumerable levels of > 10 cfu/g) 
 

The slaughter of positive batches results in immediate 

contamination of carcasses across the slaughter line. 
 

When only positive flocks are slaughtered, Campylobacter carcass 

contamination remains at the same level during the process day. 
 

Campylobacter is transmitted from a positive to a subsequent 

negative batch, but the transmission is restricted and decreases 

quickly to non-enumerable numbers over time.   
 

If the proceeding positive batch is colonised at a low level no 

carcass contamination occurs in the following negative batch. 
 

Further research: CAMPYVAR & CAMPYTRACE  
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This resulted in a change of the action limits for broiler & 

laying hen carcasses & fresh meat with skin at 

slaughterhouse, cutting & processing plants & retail to a level 

of 1000 cfu/g  

 

Advice 10-2012 The evaluation of the document "Action limits for 

microbiological contaminants in food" (dossier Sci Com 2011/21) 

 

http://www.favv.be/thematischepublicaties/actiegrenzenvoormicrobiologi

schecontaminanteninlevensmiddelen.asp (NL) 

http://www.favv.be/publicationsthematiques/Limitesdactionpourlesconta

minantsmicrobiologiquesdanslesdenreesalimentaires.asp (FR) 

Further research 

http://www.favv.be/scientificcommittee/advices/_documents/Advice10-2012.pdf
http://www.favv.be/scientificcommittee/advices/_documents/Advice10-2012.pdf
http://www.favv.be/scientificcommittee/advices/_documents/Advice10-2012.pdf
http://www.favv-afsca.be/erkenningen/kerstmarkten.asp
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Further research at primary production level 

 

 CAMPYNANOCURE 

 
 

Future perspectives 
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