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1. Ms. Darunee Edwards
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NN93LATITRANIAENTRIAIMNT AINUANNI5URS Codex Guidelines

1. Risk Assessment n15Uszifiuansides ﬁmﬁnsxmumswﬁmﬁﬁﬁyug'mmﬁwmmam%‘lu
NE9TUAUATIE ANHALAIRINMIEUATIE nslsziiuBinarasaisaunseniudnluszaule
AnaliAnAuAsIE WATANHUETRIANNIRES

2. Risk Management N1SAANISAILAMNLAEN N15IENT2T WAZNITNUNIY

3. Risk Communication n1sAasnsAMLdes Taanisinaunsuanilagudnassdayasuau
LREAUARN BTN

nansznvlududngalanaassiuaivslaanse ANANANTENUAIULATHINA NITAAUNAY
anssssuTd pRamalRsuuwlaslil Snifsduluifiasnnninguun aanng datisdu ns
ANOARIUNAINU MIFLRLDIMNTUASNABIMITIULEE fiuasamsiisduraslssanau
nsaALduaIEIsUaansE | GHP+5S, GMP, HACCP, ISO 9000, ISO 22000
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(Host) Wha9IR1115 (Food Matrix) 3aviﬁ°lﬁé'u?‘inmﬁm‘l:sﬂ§u Aaas19a9 MRA lawn
Campylobacter spp.in broilers, Enterobacter sakazakii in powdered infant formula,Listeria
monocytogenes in ready-to-eat meal, Salmonella spp. in bivalves or in broilers or in eggs, Vibrio
parahaemolyticus in raw oysters, or in ready-to-eat retail foods, E.coli O157:H7
matlsziuannslilfiinsunsadmiufizlnanaisraniiazizlnavieulnauia a1adag
14 HACCP Lﬁﬂ'lﬁmm'iﬁgaﬁ’mqmmwLm:mwﬂa@mﬁ'ﬂmammﬂsﬁmmi AFenan Form
Farm To Fork 452Uy HACCP az#a4iin19¥in Pre-requisite Program(GMP) luiiiassiu uaadansin
Preliminary Procedures 5 48 WA2AIVNANNUANNI5URS HACCP 5 uannisiiaad1e HACCP Plan
wRasnifiunsiinausantinaunsaieanalingdatu daalfiRmanguane
wazdarivAueliussgmannuaanisndidlnauasaiadaanfanuazdeanansan
Audae uaslimesiuayuiumsiansellifadaivililssaunadnGaiy fudmssad
AMNSUAATay Aulsunasmuanulaaniaaims dnisihssiauasdfulss

atnsdalilas AnusuRataurasfilfiRenu uaslianuiuiaunuiieliiiainee

ANTIUITY AUIUANITN L uTiNTRIR1MNTUaRANE wasABlASUNMSANUAYUNINAIUNITIRY

dadnaiu Msanmsmuamsilaande sufludasinisdeasligninasdadunsl §iis
aslundazdunaunsaniasldanns Tnanisiissun GAP uaz GMP/HACCP anld 1ian@n
asiaunn daaadaussiiulmusnasgrudaimunaas Codex Tesasiinigilsziiu
Auns1Ena 3 atne InslamsaunsEiuaaiine lumsiinssianudasfianaazi
HANSENUARgUNNURELETNA UMM HACCP Plan tiataniiszds uazniugay
AunsnEAng 9 Anaaziiaduls Lmzﬁgafdlumﬂ%'gﬁmﬁdam?u ANUAYWlUNTIAERAR LA
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2. Mr. Angel Abad Barnes Jr.

nmsudlaramsuan i ligulamAuilee lunddglsddszanm 45.5 s1usie awdm
gz 48 ‘5’]1«!%"]?] A1e 3,00 91l Lmﬂuwfiﬂ'aamm@ﬂﬂi::mm 54 é”]‘u A1e 120 918 TuW
afludanuiuiharasfidlnagaulugiiiinannida Samonelia 30%, Staphylococcal
enterotoxin 23%, Vibrio parahaemolyticus 10%, Paralytic shellfish poisoning (Red Tide) 4%, Vibrio
cholerae 4%, Histamine 4% Waz Escherichia coli 2% %a‘hmzmm‘ﬁ'ﬁmmmmmw‘é‘lﬁmmmﬂuﬁ
AN ne i atazion Meat (spaghetti, pork dishes, processed meats, chicken, etc.) 32% ,
Fish and Seafood (fish dishes, fish balls, etc.) 20%, Bakery Products (Egg sandwich, Cakes, pies,
etc.) 17%, Toxins (Wild mushrooms, Puffer fish, etc. ) 13%, Beverages (Fruit juices, Lambanog, etc.

) 8%, Others (Rice congee, spring rolls, etc.) 10%

wualdnaaanisinalsaiiasannisuzlnaaims Aauannainilass 3 agnmieiupa
1. tladganuymd (Human Factor) Uszangusrwausnniiaglunguildasianisiinlsna i
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2. NISNANIFIELNIATUNT TAENNITIARAUENE ABIAULASRIUITIANAY NISLAUNITAEINIG
bAFENTUY AUNUNENEADIUNVINULIRE 9

&
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3. Lﬁﬂﬂauv@‘ﬂ(ﬁﬁaﬂlﬁﬁﬂiiﬂ [143N19 mutation , bacteriophage Wag antimicrobial resistance
L%yﬂ'ﬂ;auﬁﬁﬁﬁﬂiiﬂ 1#uA bacteria, viruses, parasites, prion Wlupiu %\1 Emerging Foodborne Bacteria
18w

_ Salmonella (multidrug resistant strain)

_E. coli O157:H7

_ Listeria monocytogenes

_ Campylobacter jejuni

_ S. aureus MRSA

_ Vibrio vulnificus

_ Yersinia enterocolitica

_ Arcobacter spp.

_ Mycobacterium paratuberculosis

AefiielifAnlsnueannsesusazszam

Meat : E.coli O157:H7, Salmonella, Listeria

Poultry : Salmonella, E. coli, Campylobacter

Processed Food : Salmonella, Listeria, L.monocytogenes, E.coli, C. perfringens, C. botulinum, B.
cereus

Dairy : S.enteriditis, S.aureus, Listeria, L.monocytogenes, Salmonella

Seafood : Vibrio, Listeria

Salmonella strains resistant to multiple antibiotics 11U S. typhimurium DT104 FT@H’) ampicillin,
chloramphenicol, streptomycin,sulfonamides, tetracyclines, (ACSSuT) trimethoprim wae
ciprofloxacin (a fluoroquinolone) ‘mnmmfﬁfdﬁﬁﬂwm& stains ﬁg@m lun Enteritidis, Cholerasuis,

other non-typhoidal

AINUAINNITNRINIITNITATIAL A lEIE U DNA
#/DNA / k

T Py, )
/ Transcription
¥y
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A mRNA

Translation
‘Stress protein’
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Audaau y finaliiin Foodborne Disease A@ Enterohemorrhagic E. coli (EHEC) 0157:H7,

Listeria monocytogenes,

?ﬁmqff«lm?ﬁyﬂﬁﬁ@cﬂm (Methods, Tools & Technologies for Rapid, Accurate Detection of Foodborne

Pathogens)

1. conventional agar methods Fhidsalduazaanuazuninans Tael¥3a enrichment i@ 7 35 °C
24 9U. WAz enrichment #ag Tetrathionate (TT) waz RV 742°C 24 13, Wi uNAENLURNG
wnziFalu selective media 1w HE, BS, XLD 7 35 °C 22-50 7l numaiiin udatiideluin
Presumptive Results #28N13 Stab WAz Streak U 819113 TSI wae LIA slant udatind 35 °C 24-48
a1, G980 5 51 vie 150 T3 AazNUNA ﬁ\n‘fﬁﬂ%mmmu

2. Rapid Method Faatingitu
2.1 Chromogenic : 1% selective waz different media lae/'ld Selective agents to inhibit
competitive microflora (antibiotics, bilesalts, etc...) Chromogenic substrate(s) that allows
differentiation of target microorganism (biochemical reaction)

2.2 Cellular Component or Artifact-based Technologies : 1P8IN19MTIANN specific cellular
component or

artifact Melulga waa lgia Immunoassay Waz ELISA (Enzyme Linked Immuno-Sorbant
Assay) Test

2.3 Nucleic Acid-based Technologies : nucleic acid methods wialE PCR %Ixilﬂu molecular
technique AnFu making multiple copies of a gene

2.4 Growth-based Technologies : Isothermal DNA(Amplification) e
Bioluminescence(Detection)

2.5 Ready-to-Use Plates : n/l sample-ready plates dufju/fjiifignunsanmageumidaqauvie
Tunsmsaaeeedie] uaziitlss@nBn ke graphics recording Fiageaidi 3M Petrifilm Faflu
Dry Rehydratable Film Method

Ffineeing 3M Petrifilm Salmonella Express (SALX) System 1433 rapid detection uay

biochemical confirmation 284 Salmonella 11 enriched food &environmental samples ﬁﬁl\‘iwmm 3
414 9190 44 T3,

danaiiy winguslnalasuaunsaainnisudlaranmnsiasildiianistuihewazana

FedAala Aoiu lunsruaunisnanalsiidunaulunisnsagay hszidlfiianisduiieu

N9AU

L%w'afi%uw?ﬂ"l,ﬁﬁ@ﬂﬁqmLﬁﬂﬁ%ﬁfﬂﬂ"lﬁ u,ax51'@\13“4mswﬁ%'msfmaaumﬁyﬂaﬁuw‘ééﬁﬁ@isﬂ

Wilaasnsanda 1du anald Rapid Method wian1smsaam DNA Zedamaelduuniiniiv

azlgaaNuIu

3. Dr. (Ms.) Tsai Hui-Chun
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wazAILANAURENdEdIAsanNlsanfEURIa1Ms HACCP Plan lailadadnilunis
ATIAADLNARNN UNATULANLAZATIINYITEUINNTELIUNTURR wavinbinulaladiniinig
AYLANNTELIUNITHAR m'm'mqa'auwamﬁmeﬁqmﬁw
HUUNUIMUTALUNISNUNIULATNIVINARAUNFALULRY  HACCP  Plan  Aaunazinisui
g0 ¥ o @ < o a a < 1
HACCP Plan 1ﬂﬂszqnm’l°ﬁamammzﬂu UL uNezARINTEUL GMP GHP GAP fLa4L5Inay
F9NNITEUU Pre-requisite programs NABINNFIAYINAAUTEUL HACCP AaNNFeLUNISHAUNAL
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lAua921115 (Food Traceability) Tagnwmunawnalsulse
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4. Dr. Riffat Aysha Anis
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@ Static and dynamic simulation models
@® Continuous and discrete simulation models
@® Deterministic simulation models
@® Monte-Carlo analysis
O] Uncertainty and variabilityStatic and dynamic simulation models
@® Continuous and discrete simulation models
@® Deterministic simulation models
@® Monte-Carlo analysis

O] Uncertainty and variability
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Asian Productivity Organization

Huot Syradeth (Cambodia)
‘Soheyl Eskandari (Iran)

Siti Munirah (Malaysia)
Sharon Rose Garcia (Philippines)
Ruwani Kalupahana (Sri Lanka)
Nisanat Tandayya (Thailand)
Farrakh Mehboob (Pakistan)
Rabia Khalid (Pakistan)
Zafar Igbal Tanveer (Pakistan)

Background Information

The handling of fish products
during process involves a risk of
contamination by pathogenic

bacteria such as V.
parahaemolyticus and S. aureus,
causing foodborne human

intoxication (Shena et al., 2007).

d’/ '3 Szdl ¥ ¥ a ! . .
Lu’ﬂﬁq/ﬂﬂﬂﬂ’]'1Ng‘l/llﬂ@qﬂﬂ'\’i‘L“lI’Ti")Nﬂ"«lﬂ‘j‘ﬁ‘NﬂQN (Group Discussion)

/

Background Information

- The presence or absence of
foodborne pathogens in a fish
product is a function of the harvest
environment, sanitary conditions,
and practices associated with
equipment and personnel in the
processing environment (US FDA,
2001; Huss, 2003).

/

Background Information

eStaphylococcus is not found in
the normal microflora of fish.
This microorganism could be
associated with salt (Herrero et
al,, 2003, Hansen et al., 1995) or
the raw fish (Ferreira et al.,
2007).

o

Background Information

According to some studies
contamination of fish by
pathogens particularly such as S.
aureus, E. coli, V.
parahaemolyticus and Listeria
monocytogenes, may occur prior
to harvest (Enclund, 2004).

Background Information

* Fish and seafood may also be a vector
for many bacterial human pathogens.
In assessing the risks from fish, it is
important to have information on the

id of these path. (Davis et
al., 2003, Hosseini et al, 2004
Khodaeeyan, 2008).

Challenges inSea Food & Fisheries

Challenges

o Fishermen &
Middlemen,
o Food Handlers,
I d q oM ZETS,
Knowledge o Manufactures,
of food safety o Distributors,

o Consumers,

o Other stakeholders such
as Govt. & Inspectors...

/

Challenges inSea Food & Fisheries

,,/
Challenges inSea Food & Fisheries

o Old Version of

o Internal i Obsolete / law/Legislation,
8aps, L Outdated Law & o Weak
o WD Aol e i Legislations Implementation/Enf
ROy gaps, orcement of Legis.

Communication o Between Govt & Other
Stakeholders & Universities,
Poor Networking,
Miscommunication

o o

/

Challenges inSea Food & Fisheries

Funds
lack of Research Based Information,

0oo

&upgrading of Lab),

Human R. & Experts,

Research Environment /Culture
GMP, GHP, GLP, Personal Hygiene)
Hygienic Raw Material (Water, Fish)

Resources
&

Infrastructure

0000

Equipments & Machinery (Production

/

Action Plans

"

Challenges Action Plans
=] a i e

/Revisionof  forthe revision oramendment of
Existing  Legis.

Legislation  Ensuring prompt regulatory follow-
andlaws

Developadditional Guidance
applicableto the fishery production

Develop  Promote the application of other
additional  guidancerelevant o food
Guidelines  production such as FDA's

relevanttoFS  peyelopguidance to peopleto
improve Hygienic & preparation
practices eg in retail sellers.

Obsolete / Outdated Law
Legislations

— ‘Trainingall stakeholders (food r lmpn.!ve . Collaboration between govt (Local &

5 handlers, fishermen, ..) via seminars,

o workshops, conferences, etc. according a Conducton seminars, meetings,

% tonew FS & FBP knowledge =1 dialogues, workshops, training courses
r-] B for stakeholdersspecially Fishermen &
< 28 Food Handlers

g Increase . c'g Improve Communicationwith

(w awareness Frovideconsultancy 235 Manufacturers, Food Handlerand

= o E‘ Consumer,...about FBP

3 E

g Using mass media (newspaper, = g Collaborating with Int. Orgs.

internet, TV, Radio, Facebook,
g Twitter,..) to transfer knowledgeand YU Developtoolsto
romotion FS subjects forall access for ; ;
0’3 : akeholders 4 Information  Enhancing NetWorking
o ;o B
Recommendation f{}‘%

Collaborate with Int. Orgs. For Fund
grant

Promoting the application of GxPs
(GAP, GMP, GHP) to minimize the
Microbial Food Hazards

interlab collaborative trials

E Improving pathogen detection by
£ acquiringstateof theartal
Resources & 3 B "
s i equipment, accredited laband
£

Leveraging research resources aimed at
developingsamplingand detection
methods

Provide sufficient Resources and

Facilitate and support research
relevant to FBP in fishery supply chain

Increase awareness of all stakeholders on food
safety through mass media, training, dialogue,

Ensure/ strict implementation of laws/rules and

regulations

Ensure self-control of food safety at all food chain
s

ep:
Support from the Government (budge, knowledge,
technology, manpower, etc.)

Provide safe supply of raw material (fish) / for food
‘manufacturers comply to GMP

Provide new guidelines and revise old / outdate

Establish surveillance system to capture all SF-FB
Outbreaks

daui 2.5 G1,G2
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Aoui 2.5 G1,G2

Back Ground

* This region is the largest producer of milk with an
annual production of over 1 billion Metric tons.
However, the dairy sector is unorganized with
collection of as low as 5olitres of milk per farmer per
day.

* The climatic conditions of the region make the dairy
industry to microbial ination. The
commonest pathogens are bacterial, viral and fungal.
Amongst the bacterial the most common implicated

i spp. C PP,
Listera monocytogenes, Staphylococcus aureus, Esch
coli, Vibrio sp etc.

/
Challeneges (Contd...)

* 4.Processing Plant: Issues realted to training. Lack of
GHP. Lack of GMP & HACCP. Optimal eqipment. Lack
of certification.

* 5.Retailer of Yougurt: Lack of proper storage facilty,
Lack of awareness.

6. Consumer Awareness about product, awarenss with
regard to health & reporting an outbreak.

21ENUULAWE NENT 2

Dr. Sandhya kabra ( Chair Person)
Mr. Madaporuge Pushpa

M. Rijal Raj kumar
Ms. Khemmapas Ontoum
Ms. Railala V.Nakabea
M. Faheem haider

Introduction

« We will find out the challenges in food enhancing
national food safety systems to minimize the
incidence of foodborne pathogens diseases due to
foodborne pathogens

© Formulate strategies
* Action plans
* Roadmaps

Recommedations to milk & yougurt as one of the
food items of concern

/

Strategies

* 1. To enforce the existing regulation.
2. Awareness & training program atall level with special
emphasis on good agriculture & hygiene practices,
 Monitoring during transportation

3. Putin place the traceability system,

- Implementation of GMP with special reference to
equipment requirement

/

Challenges:

Outline:
« Back ground

« Challeneges of foodborne pathogens in dairy
product

* Strategic Planning how to overcome

* Action plan

/

1. Farm level: Lack of Awareness with GHP, GAP.
Quality of water.

2. Primary collection center: Time for collection to
reaching the primary collection standard &
condition of transport.

« 3. Chilling center: Lack of identification of primary
collection, lack of hygienic practices, lack of
temperature control facilities, time control. Lack
of mechanism for quality assurance with respect to
microbe.

Proposed Actions & Roadmap e

Consume

Chilling

o
Tesing Foc.
App transpor

N 2 289 2



P1EUTLAUR NANT 3

)
{f}} Members:
B f
Mr. Mohammad Imran — Pakistan
CHALLENGES OF THE Dr. Asma Sohail - Pakistan
POULTRY INDUSTRY Mr. Ahmed Mujtaba — Pakistan
Dr. Abolfazl Golshan Tafti — Iran
Dr. Rathnayaka M.N.A. Wijewardane - Srilanka
Ms. Nantaporn Boonnao - Thailand
Ms. Hasniza Hassan — Malaysia
y Ms. Edith M. San Juan - Philippines

frey) {{}}Y \ CONTINUED... R {5{’3’ Top Challenges
5o BACKGROUND INFORMATION pad R J |
| Product is slaughtered and handled in unhygienic . )
1. Food safety of poultry products is a serious problem conditions where there are no GMP and GHP :i'r'ﬁshh:;'m;'::j\:‘;fd a(’;lr?;f:n;e °f5p‘§‘h°?_ei;zr'i:
2.
3

of the industry. controls. monocytogenes, E. coli)
2. Alive birds are delivered to local markets from farms i i i
! . Storage, display and transportation of finished Poor infrastructure of processing facilit
without any control measures about product health products without any cold chain measures. P g facility
status, as no control measures exist to verify health Lack of awareness (food handlers/consumers)
of birds. 6. Product consumed from this market segment is major
3. Handling of birds during slaughtering and part of local consumption in almost all participants
processing at local shops without any food safety countries. (household, caterers, hotels etc), so higher
ntrols. number of masses are at risk due to improper
measures of product safety and contamination.

{"{?} Strategies

1. Government policies/guidelines
2. Private-public partnerships

Evnceaion R s

3. Training of personnel

4. Monetary assistance from the government for the o) r
maintenance of sustainability of the poultry industry | = 1 ]
5. Regular evaluation and monitoring processes with el MO [ F =3
regards to standards implementation L) [ ]
[O)
@
{{}?v Proposed Action Plans and Roadmaps {.‘?} Recommendations

apo

=

Interdisciplinary collaboration in food safety
among poultry producers, processors, retail
markets, and consumers.

1. Implementation of GMPs like cleaning and '
sanitation, product contamination control, waste
management, pest control

Thank you

2. Training and education programs related to food 2. Implementation of food safety standards
safety (media, workshops) 3. Free training and certification for the small and Asian Productivity Organization
3. Establishment of competent laboratories medium enterprises of the poultry producers. frriiriyhe
Example: Malaysian experience Tokyo 113-0033, Japan
4. Controlled environment of the slaughterhouses . @ of poul ’ Phone (Main): 81-3.3630-0411
. Continuous price control of poultry products 3.5840-
5. Implementation of food safety systems p poultry p Fan Qrein): B3 S0 52z
6. Public awareness
7. Incentives to producers who will comply to policies
8. Check and balance for the compliance of the system

?
?
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