‘Exoupe pooxapioclo KpEag
TPEAR ayeAAOaq,

KOTOTTOUAO PE OPHOVEG &

WAap! MOAUCMEVO PE u6papyu

T0T£ 0a NOeAa TiTroTal
AOXOQVIKA ...




Nuyxag I'-I.,E.

lMoiornra, Aiarpopn n AocpaAsia 6a
ITPOTINOUOCATE OTO TPATTE(I OAC?
H emiAoyn gival AIKH oou eufuvn



.. HTIoAITIKA yia Ta Tpé@ipa TnG EE trpéTtel va
olkodounOei yupw atrdé vwnAa kpitipia AZOAAEIAZ
TWV TPOPiHWYV, TTOU 00 UTTNPETOUV Kal Ba TTpowBouv

TNV UYEIa TOU KATAVAAWTH ....

CHAPTER 1: INTRODUCTION

The European Union's food policy must be built around high food safety standards,
which serve to protect, and promote, the health of the consumer. The production and
consumption of food is central to any society, and has economic, social and, in many
cases, environmental consequences. Although health protection must always take
priority, these issues must also be taken into account m the development of food
policy. In addition, the state and quality of the environment, m particular the eco-
systems. may affect different stages of the food chain. Environment policy therefore
plays an mnportant role m ensuring safe food for the consumer.



... OTOUG KATOAVOAWTEG TTPETTEI VA TTPOCPEPOVTAI EVA
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Consumers should be offered a wide range of safe and high quality products coming
from all Member States. This is the essential role of the Internal Market. The food
production chain 1s becoming mcreasmgly complex. Every ik m this cham must be
as strong as the others if the health of consumers is to be adequately protected. This
principle must apply whether the food 1s produced within the European Community
or mmported from third countries. An effective food safety policy must recognise the
mter-linked nature of food production. It requires assessment and monitormg of the
risks to consumer health associated with raw materials, farmmg practices and food
processing activities; 1t requires effective regulatory action to manage this risk; and it
requires the establishment and operation of control systems to monitor and enforce
the operation of these regulations. Each element forms part of a cycle: thus,
developments mn food processing can require changes to existing regulations, whilst
feedback from the control systems can help to identify and manage both existing and
emerging risks. Each part of the cycle must work 1f the highest possible food safety
standards are to be enforced.
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The roles of all stakeholders in the food chain (feed manufacturers, farmers and food
manufacturers/operators; the competent authorities m Member States and third
countries; the Commission; consumers) must be clearly defined: feed manufacturers,
farmers and food operators have the primary responsibility for food safety:;
competent authorities monitor and enforce this responsibility through the operation
of national surveillance and control systems: and the Commission concentrates on
evaluating the ability of competent authorities to deliver these systems through audits
and inspections at the national level. Consumers must also recognise that they are
responsible for the proper storage, handling and cooking of food. In this way, the
farm to table policy covering all sectors of the food cham, mcluding feed
production, primary production, food processing, storage, transport and retail sale,
will be implemented systematically and i a consistent manner.
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Quantitative and qualitative microbial contamination in
Irish domestic refrigerators

Bacterial count Log,,
/presence/absence cfu/cm?

"| Total Viable Count (TVC) 7.1
Total Coliform Count 4.0
(Tce)

% Incidence

Campylobacter

E. coli 0157

Y. enterocolitica

| L. monocytogenes

E. coli

N oo NV O O

Salmonella

Y| 5. aureus 41
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Infeccidn por
Listeria
monocytogenes:
septicemia

Hospital Materno
Infantil La Paz.
(Madrid).

Dr. Félix Omenaca
Terés.
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Mo&Auvon pe Salmonella TOtToU B.
O&cia BakTnpiakn evookapdiTida

This 28 year old man died of acute congestive failure on the
day of admission to Charity Hospital. He had high
temperature, severe respiratory distress, wide pulse
pressure, cardiomegaly and murmur of aortic insufficiency.
Cultures grew out salmonella type B. The posterior aortic
cusp is completely destroyed by acute bacterial endocarditis.
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H EEEAIZEH AEN EINAI ENANTION TOY KATANAAQTH

» Nanotechnology in
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APKEI NA ANAI'NQPIZOYME KAI NA EITIEMBAINOYME XTOYX ITIGANOYX
KINAYNOYX

(AXDPAAEIA TQN TPODPIMQN)
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Risks — Perception vs reality

What is the likelihood that you will die of foodborne iliness?
Deaths per year from selected causes in the United States (NCHS, 1986)

All causes 2,105,361
Ischemic heart disease 520,729
All cancers 476,106
Heart attack (acute myocardial infarction 261,002
Motor vehicle accidents 47,885
Diabetes mellitus 37,184
Chronic liver disease and cirrhosis (alcohol not mentioned) 13,867
Firearm assaults, including handguns 13,029
Falling (accidental) 11,444
Chronic liver disease and cirrhosis (alcoholic) 11,060
Choking on a piece of food 3,692
Firearm accidents, including handguns 1,452
Intestinal infectious diseases 466
A one-in-a-million risk of death in the U.S. in 1986 242
Salmonella infections 102
Lightning 78

Botulism 3
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Reported incidence ot
campylobacteriosis in the EU

Confirmed
cases/100,000
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Estimated incidence of human
campylobacteriosis, based on data on
returning Swedish travellers

Incidence (per 100.000) of Campylobacter spp.
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ACQAAEIO TWV TPOPIPWV

Acukry BiBAog (2000)

Kavoviouog 178/2002
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Kataypa@n KPOUCHATWY TPOPOYEVWV
Aolpwewy Kal Togivwoewyv otnv EAAGOQ

» EAAs1yn unxaviouwyv Karaypaenc Kai
oigpguvnong

»H KOKI KAOTAOTAON TOU CUCTAMATOG UYEIQG
AEITOUPYEI AVAOTAATIKA

»MnOeVIKN eKTTAIOEUON TWV KATAVAOAWTWY CE
OEpaTa AC@AAEING TWV TPOPIHWV



Eurosurveillance monthly releases 2006 > Volume 11/ Issue 2
Outbreak report

Emerging Salmonella Enteritidis anaerogenic phage type
14b: Outbreak in Norwegian, Swedish and Finnish travellers
returning from Greece

< Eurosurveillance
Lmonthly release

Tapre 1

Annual distribution of numbers of travellers to Greece and of Salmonella Enteritidis infections associated with travel to
Greece reported in Norway, Sweden and Finland, 1997-2003

1947 | 1508 | 19499 2000 | 2001 | 2002 003

Tatal number of travellers to Greece" T&0 870 11 57 Bud 401 475 010 404 966 G55 996 1 134 155
All 33 36 45 44 73 42 56
. Salmo.nellla ! 9 2 4 ! 5 5 2 ! 3
Propartion of 5. Enteritidisfall Solmonells 1] bl% bi% A% s 1y a6%
5. Enter1tdis non-FT 14b of aerogenic Z00 e i LY 51 |F8 J&T
5. Enteritidis FT 14b or anaerogenic 0 | ! 14 303 164 199
Total 5. Enteritigis 200 i 240 266 560 113 L1

* Source: National civil aviation statistics bureaus of Norway, Sweden and Finland



KOTOYEYPOAMMEVO KPOUOHATA TPOPOYEVWYV AOCINWEEWY Kl
ToliIvwoewv ava 100000 katoikoug

1999 2000
EAAGOQ 22,5 21,3
BéAyio 245,0 234,7
NopBnyia 122,1 106,5
IpAavdia 144,9 114,7

2Aofevia 545.,5 600,0




