( ) 100050)

53x10 (5" 95" 4.0x10 2.2
x 10°) ,

The modeling o quantitative risk assessment on Salmonella in shell eggs in China
Part  : Desription of characterigics of hazard and risk
Zhao Zhijing Liu Xiume
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050)

Absdract : Based on the date obtained from surveys in China, a conputative nodel was developed for the
guantitative assesament of the risk of an epidemic. The node was used to assess the risk of Salmondla infec-
tion caused by comsunption of contaminated shell eggs. The nodel Smulatesamean of 5.3 x10 (5" 95"
percentile: 4.0x10° 2.2 x10°) of humen illnesses per year resulted from the consunption of these Salmo-
ndlairfected shell eggs. Because the predicted numbers coincide with the surveillance data quite well , the
nmodel can be consdered a powerful tool to describe the farmrto-table continuum and to predict risk. Severa
mitigations were eval uated through changing ome input variables and Smulation showed mitigetion of control-
ling storage tenperature and time may potentialy be nog dfective in reducing the totd number of human ill-
ness. The node can continualy be refined and updated for use in future risk assessmentsfor shell eggs. Fur-
thernore , the farmr-to-table goproach provides a framework for developing smilar risk assessment methods for
other pathogen-product pairs.
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