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The modding o quantitative risk assessment on Salmonella in shell eggs in China
Part : Hazard identification and exposure assessment
Zheo Zhijing, et d.
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050)

Absract : Based on the data obtained from surveys in China, a conputative nodel was developed for the
guartitative assesament of the risk of an epidemic. The node was used to assess the risk of Salmondla irfec-
tion caused by consunyption of contaminated shell eggs. The exposure assesament etimates the number of eggs
that are internaly contami nated with Salmonella and the change in numbers of Salmonella organisms in eggs
through gtorage and trangportation. The modd dmulates an average production of 250 million shell eggsin Chi-
na per year which contain Salmonela and an average quantity of contamination 70 CRU per contaminated egg.
The results became the base for assessng the potential risk for the occurrence of an epidemic of Salmondla in-
fection. Furthernore , the farmr-to-table gpproach provides a framenork for developing dmilar risk assessrent
methods for other pathogen-product pairs.
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