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Microbiological Risk Analysis in Foods

Shigeki YAMAMOTO

National Institute of Health Sciences, Kamiyoga 1-18-1, Setagaya-ku, Tokyo 158-8501, Japan

Recently, microbiological risk analysis is conducted by several countries to control microbiological hazards in food.
Risk analysis is composed by three components, risk management, risk assessment and risk communication.

Microbiological risk assessment is conducted by four steps, hazard identification, exposure assessment, hazard
characterization, and risk characterization. Hazard identification is the first step to identify hazards in foods.
Exposure assessment is to estimate the probability of the number of microbiological agents when foods are
consumed. Monte Carlo simulation is used in this step. Hazard characterization is to estimate the probability of
attack rate in each dose of microbiological agents in food consumed. Risk characterization is to estimate the final
probability of incidence of diseases in some population, and involving with uncertainty and variability.

FAO/WHO are conducting international microbiological risk assessment as the results of discussion in Codex
Commission of Food Hygiene. First combinations are to conduct the microbiological risk assessment of Salmonella
Enteritidis in eggs, Salmonella spp. in poultry meat, and Listeria monocytogenes in ready-to-eat foods from 2000 to

2001. Second combinations are Vibrio spp. in sea foods and Campylobacter in poultry meat from 2001 to 2002.
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