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containing oestradiol 1713 or its ester-like derivatives for the treatment of foetus maceration/mummification
in catle and for the treatment of pyometrain cattle.
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4 Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 2002 laying
down the generd principles and requirements of food law, establishing the European Food Safety Authority
and laying down procedures in matters of food safety. Official Journal of the European Communities L
031, 01 February 2002, pp. 0001-0024.

% “Guidance on theimplementation of Articles 11, 12, 16, 17, 18, 19 and 20 of Regulation (EC) No
178/2002 on Genera Food Law — Conclusions of the Standing Committee on the food chain and animal
health”, December 20, 2004. Available at
<http://europa.eu.int/comm/food/food/foodlaw/guidance/guidance rev_7_en.pdf>.

% M.C. Tirado, WHO Regional Office for Europe “Food safety strategies in Europe: Promoting anew
approach to for food control in the region”, Second FAO/WHO Global forum of food safety regulators,
Bangkok, Thailand, 12-14 October 2004, CRD 84 [hereafter “Food safety strategiesin Europe”].

" ithuania“ Constraintsin CEEC countries to Achieving International Laboratory Accreditation”,
FAO/WHO Pan-European Conference on Food Safety and Quality, Budapest, Hungary, 25 — 28 February
2002, CRD 08 [hereafter “Constraintsin CEEC countries to Achieving International Laboratory
Accreditation”].

% Constraintsin CEEC countries to Achieving International Laboratory Accreditation.

% More information available at <http://europa.eu.int/comm/enl argement/pas/pharefintro.htms.
% Food safety strategies in Europe.

3 The EFSA was formally established by the Regulation (EC) No 178/2002 (Articles 22 to 49).

% The“ Osterreichische Agentur fiir Gesundheit und Ernshrungssicherheit GmbH” in Austria, the “ Statna
veterindrna a potravinova sprava’ in Sovakia, the “ Agence francaise de sécurité sanitaire desaiments’ in
France, the “ Agencia Espafiola de Seguridad Alimentarid’in Spain, the “ Agéncia paraa Qualidade e
Seguranca Alimentar” in Portugal, the “Bundesamt fiir Verbraucherschutz und L ebensmittelsicherheit
(BVL)” in Germany, the “EDET” in Greece, the “Elintarvikevirasto” in Finland, the “ Fedevaredirektoratet”
in Denmark, the “FAVV/AFSCA” in Belgium, the “Food Safety Authority of Ireland” in the Republic of
Ireland, the “Livsmedelsverket” in Sweden, the “Mattilsynet” in Norway, the “Parik@s un Veterindrais
Dienests’ in Latvia, the “ Stétni zemidil ské a potravindaské inspekce’ in the Czech Republic, the
“Vastybineg maisto ir veterinarijos tarnyba’ in Lithuania, the “Veterinaar-ja Toiduamet” in Estonia, the
“Veerinarska uprava Republike Slovenije”’ in Slovenia, the “Voedsel en Waren Autoriteit” in The
Netherlands, the Food Standards Agency in the United Kingdom, the “Nationa Sanitary Veterinary and
Food Safety Authority (ANSVSA)” in Romania. Available at
<http://www.food.gov.uk/aboutus/agencyineurope/euf sanations>.

% Germany “Official Food Control and Legal Foundations in Germany”, Second FAO/WHO Global forum
of food safety regulators, Bangkok, Thailand, 12-14 October 2004, CRD 41.

3 Regulation EC/178/2002 - Article 6.
% Regulation EC/178/2002 - Article 7.

% Regulation EC/178/2002 - Articles 19, 20 and 21.

3" European Commission “Commission extends Sudan dye measures and reminds food operators of their
responsibilities’, Press Release, Brussels, 4 April 2005, |P/05/385. Available at:
<http://europa.eu.int/rapid/pressRel easesA ction.do?eference=1 P/05/385& format=HTM L & aged=0& langua
ge=EN& guilL anguage=fr>.
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% |n particular, Regulation EC/178/2002 - Article 18.

% Council Directive 2000/13/EC. Official Journal of the European Communities L 109, 06/05/2000 P.
0029 — 0042.

It has been amended by Commission Directive 2001/101/EC of 26 November 2001 regulating the
definition of meat for labelling purpose, where meat is used as an ingredient in foodstuffs (Official Journal
of the European Communities L 310, 28/11/2001 P. 0019 — 002) and by Directive 2003/89/EC of 10
November 2003, as regard indication of the ingredients present in foodstuffs (Official Journal of the
European Communities L 308 , 25/11/2003 P. 0015 — 0018).

“0 Regulation EC/178/2002 - Articles 19, 20.

“ In general, these certificates must be signed by an official veterinarian of the competent authority of the
exporting third country guaranteeing that the conditions for import into the EU have been met. Source:
European Commission, DG Health and Consumer Protection, Animal Health and Welfare Internet Site
“Trade and Imports of Live Animals— Introduction”. Available at
<http://europa.eu.int/comm/food/animal/liveanimal s/index_en.htm>.

“2 European Commission, Health and Consumer Protection Directorate General “General guidance for third
country authorities on the procedures to be followed when importing live animals and animal products into
the European Union”, 1 October 2003. Available at

<http://europa.eu.int/comm/food/internati onal /trade/guide_thirdcountries_en.pdf>.

“3 Regulation (EC) No 882/2004 of the European Parliament and of the Council of 29 April 2004 on official
controls performed to ensure the verification of compliance with feed and food law, animal health and
animal welfarerules, Official Journal of the European Union L 191, 28/05/2004 P. 0001 - 0052.

“4 European Commission “Byrne welcomes completion of extensive review of food and feed controls and
hygienerules’, Press Release, Brussels, 26 April 2004, 1P/04/544. Available at
<http://europa.eu.int/rapid/pressRel easesA ction.do?eference=1 P/04/544& format=HTM L & aged=0& langua
ge=EN& guilL anguage=en>.

“> For Aflatoxin levels: Commission Directive 1998/53/EC amended by Commission Directive
2002/27/EC; for leves of heavy metal and 3-MCPD: Commission Directive 2001/22/EC; for Dioxin levels:
Commission Directive 2002/69/EC; for Ochratoxin A levels: Commission Directive 2002/26/EC; for
Patulin levels: Commission Directive 2003/78/EC. More information available at
<http://europa.eu.int/comm/food/food/chemi cal saf ety/ contami nants/sampling_en.htm>.

“6 Regulation EC/178/2002 - Article 17.
" Regulation EC/178/2002 - Article 22.
“8 Regulation EC/178/2002 - Article 34.

“9 Information and data reported: number of ill persons, causative agent, type of food, place where food was
consumed, place where food was acquired, place where food was contaminated, factors contributing to
outbreak. National sources of datainclude: statutory notifications (cases reporting); reporting of
investigated outbreaks; laboratory reports; special surveys. Source: WHO/Regional Office for Europe
“WHO surveillance program for control of foodborne infections and intoxicationsin Europe”; 8" report
1999-2000, Introduction. Available at <http://www.bfr.bund.de/internet/8threport/8threp_fr.ntm>.

* The program for surveillance of foodborne diseases in Europe was launched by WHO/Europe in 1980,
with the participation of 8 countries. The number of participating countries has steadily increased, reaching
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51 in 2000. Under the responsihility of WHO/Europe, the program is managed by the Federal Institute for
Risk Assessment (BfR), a FAO/WHO Caollaborating Centre for Training and Research in Food Hygiene
and Zoonoses. More information available at
<http://www.euro.who.int/eprise/main/WHO/Progs/FOS/Surveillance/20020903_3>.

*! The CRLs have been designated in different Community Decisions, Directives and Regulations. Within
the framework of Council Decision N° 90/424/EEC on expenditure in the veterinary field of 26 June 1990,
these laboratories may receive a Community financia aid for fulfilling tasks and functions specified in
legidation. Source: European Commission Internet site “ Community Reference Laboratories in the field of
Veterinary Public Health (Biological Risks)”. More information available at
<http://europa.eu.int/comm/food/fg/sfp/crl_risk_en.html>.

*2 Contribution of the Independent Consumers Union of Azerbaijan.

%3 Council Regulation 315/93/EEC of 8 February 1993. Official Journal of the European Communities L
037, 13 February 1993, pp. 0001-0003.

 RASFF is a system which has been in place since 1979 but which has been revised by the Regulation
EC/178/2002 - Articles 50, 51 and 52. More information available at
<http://europa.eu.int/comm/food/food/rapidalert/index_en.htm>.

* Maximum levels are set for certain contaminants in foodstuffs in Commission Regulation 466/2001 of 8
March 2001 and in the subsequent amendments as follows: nitrate in lettuce and spinach (Commission
Regulation 563/2002), aflatoxins in nuts, dried fruit, cereds, spices and milk (Commission Regulation
257/2002 and Commission Regulation 472/2002), the heavy metals lead, cadmium and mercury in arange
of foods (Commission Regulation 221/2002), 3-monochl oropropane diol (3-MCPD) in soy sauce and
hydrolysed vegetable protein, Dioxinsin arange of foods (Council Regulation 2375/2001), Ochratoxin A
cereals and cereal products and dried vine fruit (Commission Regulation 472/2002), Patulin in gpple juice
and apple juice ingredients in other beverages (Commission Regulation 1425/2003). More information
available at <http://europa.eu.int/comm/food/food/chemical safety/contaminants/legisl_en.htm>.

*® The proposed Regulation is scheduled to go to the European Parliament for a second reading with aview
to allow it to enter into force in 2005. It should replaces and simplify the four existing basic Council
Directives on pesticide residues, namely Directives 76/895/EEC, 86/362/EEC, 86/363/EEC and
90/642/EEC. Source: European Commission “Pesticides: consumer protection to be boosted via
harmonisation of maximum residue levels’, Press Release, Brussels, March 14 2003, |P/03/383. Available
at

<http://europa.eu.int/rapid/pressRel easesA ction.do?eference=1 P/03/383& format=HTM L & aged=0& langua
ge=EN& guiL anguage=en>.

*" Regulation (EC) 852/2004 on the hygiene of foodstuffs, 29 April 2004. Official Journal of the European
Union L 139, 30/04/2004 P. 0001 — 0054.

Regulation (EC) 853/2004 laying down specific hygiene rules for food of anima origin, 29 April 2004.
Official Journal of the European Union L 226 , 25/06/2004 P. 0022 — 0082.

Regulation (EC) 854/2004 laying down specific rulesfor the organisation of official controls on products of
animal origin intended for human consumption, 29 April 2004. Official Journal of the European Union L
139, 30/04/2004 P. 0206 — 0319.

Directive 2004/41/EC repeding certain Directives concerning food hygiene and hedlth conditions for the
production and placing on the market of certain products of animal origin intended for human consumption
and amending Council Directives 89/662/EEC and 92/118/EEC and Council Decision 95/408/EC, 21 April
2004. Official Journal of the European Union L 157, 30/04/2004 P. 0033 — 0044.



81

Regulation (EC) No 882/2004 on official controls performed to ensure the verification of compliance with
feed and food law, animal health and animal welfare rules. Official Journal of the European Union L 165,
30/04/2004 P. 0001 — 0141.

* HACCP systems are already mandatory in certain sectors like in meat plants for example (Commission
Decision 2001/471/EC. Official Journal of the European Communities L 165, 21/06/2001 P. 0048 — 0053).

% On 26 of April 2004, the Council adopted the Regulation of the European Parliament and of the Council
laying down requirements for feed hygiene: “Regulation of the European Parliament and of the Council
laying down requirement for feed hygiene’. The proposa will replace Council Directives 95/69/EC and
98/5L/EC laying down the conditions and arangements for approving and registering certain
establishments and intermediaries operating in the animal feed sector. The new regulation introduces the
following main elements:

compulsory registration of all feed business operators by the competent authority;

approval system for feed businesses that deal with higher-risk substances;

mandatory hygiene requirements for al feed manufactures;

mandatory good hygiene practice at dl levels of agriculture production and use of feed;

Hazard Analysis Critical Control Point (HACCP) principles for the feed business operators other
than at the level of primary production;

compulsory requirements for feed production at farm leve;

aEU framework for guidesto good practicein feed production.

w? W W W W

wn

Moreover, it endorses the principle that feed business operators must provide a financial guarantee in order
to cover therisksrelated to their businesses.
Source: European Commission, DG Health and Consumer Protection Internet Site “ Animal Nutrition —Feed

Hygiene’. Available at <http://europa.eu.int/comm/food/food/animalnutrition/feedhygiene/index_en.htm>

€ European Community “European Union Training Centre on Food Safety”, Second FAO/WHO Global
forum of food safety regulators, Bangkok, Thailand, 12-14 October 2004, CRD 30.

¢ Thereport is compiled in accordance with Article 5 of Council Directive N° 92/117/EEC and it is based
on annua reports submitted by the Member States and Norway. The report contains a val uable overview of
the prevalence of zoonoses in the Community. Source: European Commission, DG Health and Consumer
Protection, Food and Feed Safety Internet site “ Salmonella and Food-borne Diseases-Introduction”.
Available at <http://europa.eu.int/comm/food/food/bi osaf ety/sal monellal/index_en.htm>.

62" Adopted on 29th September 2003:

- Regulation (EC) 2160/2003 of the European Parliament and of the Council of 17 November 2003 on the
control of salmonella and other specified food-borne zoonatic agents, Official Journal of the European
Union L 325, 12/12/2003 P. 0001 - 001, and

- Directive 2003/99/EC of the European Parliament and of the Council of 17 November 2003 on the
monitoring of zoonoses and zoonotic agents, amending Council Decision 90/424/EEC and repeding
Council Directive 92/117/EEC, Official Journal of the European Union L 325, 12/12/2003 P. 0031 - 004.

8 Within those approved programs, the eradication of some Salmonella serotypes (Salmonella enteritidis
and Salmonella Typhimurium) from fowl breeding flocks (Galus galus) has been co-financed by the
European Community.

% Lindblad, Johan, “Animal Health and Food Safety in Swedish Chicken Production,” in “The Swedish
Model of Animal Production,” (Ministry of Agriculture, Food and Fisheries, Sweden, Stockholm 3-4
September 1998), p.26.
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% Ministry of Agriculture, Food and Fisheries (Sweden), Country report on the Swvedish experience
relating to the control of Salmonellain the national herd, with specific focus on the salmonella policy
related to poultry production, and the results regarding Salmonella prevalence and human salmonellosis
incidence, FAO/WHO Globa Forum of Food Safety Regulators, Marrakech, Morocco, 28-30 January
2002.

% o Fo Wong DMA, Andersen JK, Narrung B, Wegener HC, Food contamination monitoring and

foodborne disease surveillance at national level, Second FAO/WHO Globa Forum for Food Safety
Regulators, Bangkok, Thailand, 12-14 October 2004.

CHAPTER 6: CENTRAL AND SOUTH AMERICAN REGION

! World Health Organization, Pan American Health Association, 13th Inter American meeting, at the
ministerial level, on heath and agriculture “Proposed Plan of Action of the Pan American Institute for Food
Protection and Zoonoses (INPPAZ), 2004-2005", RIMSA 13/5, 17 March 2003, p. 1 [hereafter “Proposed
Plan of Action of INPPAZ"].

2 Pan American Health Association “Annual Report of the Director 2003, & p. 72.
3 Proposed Plan of Action of INPPAZ, p. 3.

* INPPAZ “International cooperation on food contamination monitoring and foodborne disease
surveillance. A case sudy in the AMRO Region”, Second FAO/WHO Global forum of food safety
regulators, Bangkok, Thailand, 12-14 October 2004, CRD 66 [hereafter “International cooperation on food
contamination monitoring and foodbor ne disease surveillance in the AMRO region”].

5 Datafrom 21 countries - SIRVETA, Outbreak Data for Latin America and the Caribbean, PAHO- From
years 1993 — 2002.

® International cooperation on food contamination monitoring and foodborne disease surveillancein the
AMRO region.

"International cooperation on food contamination monitoring and foodborne disease surveillance in the
AMRO region.

8 During the mid-1990s, the available epidemiology data showed that Ciguatera (aform of human
poisoning caused by the consumption of marine fish that has accumul ated naturally occurring toxins) was
one of the main causes of disease from fish products in Cuba. Between 1993 and 1998, 1086 outbreaks of
Ciguatera were recorded in Cuba, representing 3116 individual cases. Mortdlity attributed to Ciguatera
during this period reached 6 percent of all recorded deaths resulting from food hazards. Ciguatera peaked
in 1996 with 279 recorded outbreaks. Source: Based on data from the Cuban Ministry of Public Health and
Ministry of Fishery Industries (FAO/MIP Workshop on Quantitative Risk Assessment in the Fishery
Industry, Havana, March 2000). Available at <http://www.fao.org/docrep/003/x8002e/x8002€05.htm>.

° World Health Organization “Water for Health —Taking Charge”, 2001, p. 18-19. Available at
<http://www.who.int/water_sanitation_health/en/wwdreport.pdf >.

10

Which of the following circumstances have been influential in the appearance of outbreaks of foodborne
illnessin the Andean countries?

Bolivia | Colombia | Peru Venezuela

Popul ation growth I I I P

Growth of vulnerable population groups \Y \Y I \Y
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Increased urban living

ol—

Increased tourism

*

Intense international trade

Use of new production techniques

Need for long distance transportation of food

Preference for processed foods

0| 0| T|(T|0|T|T
U|—|9|<|T|T|T

Increased food consumption in institutionalized
cafeterias

Lack of food safety training for food handlers

<< <|—l<|—|ol<|o

Consumption of food on the street

Personal hygiene throughout the food chain

*
*

Minimal attention to hygiene in home kitchens

—I<I<TI<
| —
*
*

Excessive retention times (between preparation
and consumption)

Inadequate refrigeration temperatures

Insufficient cooking times

Cross contamination

Presence of sick food handlers

—I<I<ITI<I <[<I[K<IKI<L<) <[<|9|—

I LI KIKIL| <
<|~[<|7I<

Use of raw materials from uncertain sources

* Contraband V = Very influentia

* Lack of potable water | = Influentia

*kk Others P = Poorly influential

Source: FAO “Strengthening the management of the National Codex Alimentarius Committeesin Andean
Countries. Report from the Subregional Workshop for trainers on Good Manufacturing Practices and the
HACCP system for food control”, Bogota, Colombia September, 2003, Project TCP/RLA 2904.

1 Brazilian beef is popularly known as "green beef" to indicate the fact that cattle feed in open pastures or
in confined conditions but always with vegetable products.

12 Technical Cooperation Program (TCP) from the Food and Agriculture Organization “ Evaluacion y
Reforzamiento del Sistema de prevencién de la Encefal opatia Espongiforme Bovinay €l Sistemade
Control de calidad de Piensos’, TCP/RAL/0017. Available at
<http://www.rlc.fao.org/prior/segalim/ani mal/eeb/tcp0177/>.

13 Elisabete Salay “ Food Safety in Food Security and Food Trade — Case Study Reducing mycotoxinsin
Brazilian crops’, Brief 15, International Food Policy Research Institute, Focus 10, September 2003.

14 Contribution of Mariso Caipo from Asociacién Peruana de Consumidores y Usuarios (ASPEC).

!> George W. Norton, Guillermo E. Sanchez, Dionne Clarke Harris, Halimatou Koné Traoré “Food Safety
in Food Security and Food Trade — Case Study Reducing pesticide residues on horticultural crops’, Brief
10, International Food Policy Research Institute, Focus 10, September 2003.

16 Contribution of Mariso Caipo from Asociacién Peruana de Consumidores y Usuarios (ASPEC).

" Total population and population that consulted a doctor in Peru in the year 2000:

Tota " Consultation No consultation
25,655,031 6,448,382 3,603,471 2,884,911
Healthy Consultation No consultation
19,176,649 526,205 18,650,444

Source: Ingtituto Cuanto: “Encuesta Nacional sobre Medicion de Niveles de Vida (ENNIV) 2000".
From Webb, R. and Fernandez Baca, G. 2003. Anuario Estadisitco: Peru en Numeros 2003. Instituto
Cuanto Lima, Peru. p. 346.



18 Registered cases of acute diarrheal diseasein children younger than 5 years of age. 1997 — 2002. Peru:

1997

1998

1999

2000

2001

2002

Totd

607,871

606,544

515,424

553,854

538,245

665,624

Source: Peruvian Ministry of Health.
Webb, R. and Fernandez Baca, G. 2003. Anuario Estadisitco: Peru en Numeros 2003. Ingtituto Cuanto
Lima, Peru. p. 351.

¥Source: Instituto Cuanto: “Encuesta Nacional sobre Medicion de Niveles de Vida (ENNIV) 2000,
fromWebb, R. and Fernandez Baca, G. 2003. Anuario Estadisitco: Peru en Numeros 2003. Instituto Cuanto
Lima, Peru. p. 346.

% Main causes for hospitalization at the Institute de Salud del Nifio (Children’s Health Institute) 1992 —
2001. Lima, Peru:

| 1992 [ 1993 | 1994 [ 1995 | 1996 | 1997 1998 [1999 [ 2000 [ 2001

Total number hospitalized

| 6748 | 6627 | 6207 | 7042 | 7408 | 7504 | 11,160 [11543 | 12,093 | 11,619

Diseases of the digestive system

|851 [754 [820 [839 |[816 886 | 911 | 941 | 900 | 823
Other infectious and parasitic diseases
869 [634 [547 [743 [ 749 ]693 | 467 | 388 | 342 | 257

DYSENTERY AND GASTROENTERITIS

- - I- I- I- | 519 |55 |577 617 | 727

Source: Instituto de Salud del Nifio — Oficina de Estadistica e Informatica
From Webb, R. and Fernandez Baca, G. 2003. Anuario Estadisitco: Peru en Numeros 2003. Instituto
Cuanto Lima, Peru. p. 274.

2 Proposed Plan of Action of INPPAZ, p. 9.

2 As of October 2004, INFAL was integrated by 54 laboratories from 28 countries. It was established in
December 1997. International cooperation on food contamination monitoring and foodborne disease
surveillance in the AMRO region. More information available at
<http://www.panalimentos.org/rilaa/ingles/index.asp>.

2 |t was established by PAHO/WHO, in dliance with the U.S. Centers for Disease Control and Prevention
- CDC and the National Ingtitute of Infectious Diseases of Argentina. International cooperation on food
contamination monitoring and foodbor ne disease surveillance in the AMRO region.

2 More information available at <http://www.panalimentos.org/salmsurv>.

% Epi-ETA isan initiative of the WHO Collaborating Center for Foodborne Disease Surveillance at the
Centers for Disease Control and Prevention (Foodborne and Diarrheal Diseases Branch and the Food
Safety Office) in the USA and the Pan American Health Organization (PAHO) specialized center, INPPAZ
(Pan American Institute for Food Safety) in Argentina. More information available at <http://www.epi-
eta.org/>.

% SIRVETA has a web-based database where users enter queries about Foodborne diseases. PAHO
Member Countries have agreed to report, at least once a month, the information related to cases/outbreaks,
with information of patientsin terms of place, time and person, the implicated food and the etiological
agent. International cooperation on food contamination on food contamination monitoring and foodborne
disease surveillance in the AMRO region. More information available at: <
http://www.panalimentos.org/sirvetale/index.htm>.

" Proposed Plan of Action of INPPAZ, p. 7.
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% Contribution of the Brazilian consumer organization, PRO TESTE.

% Law no. 8078 as of September 11, 1990.

% Government of Brazil “ Assembling Effective Food Safety Systems - The Official Strengthening of Food
Safety Control Services’, Second FAO/WHO Global forum of food safety regulators, Bangkok, Thailand,
12-14 October 2004, CRD 9.

31 PRO TESTE, a Brazilian consumer organization, is currently conducting comparative tests in organic
vegetables in order to verify such clamsin large urban centers.

CHAPTER 7: NORTH AMERICAN REGION

! Jose Luis Flores Luna, Ministry of Health, Amada Véez Méndez, Ministry of Agriculture, Livestock,
Rural Development, Fishery and Food of Mexico, “Communication and participation — The experience of
Mexico”, FAO/WHO Glaoba Forum of Food Safety Regulators, Morocco, January 2002, GF 01/6
[hereafter “FAO/WHO Global Forum™]; Population Resource Center, “Executive Summary: A
Demographic Profile of Mexica” <http://www.prcdc.org/summari es/mexi co/mexico.htmi>,

2 Pan American Health Organization, “Core Health Data Selected Indicators. Data Updated to 2002; and
the Health Situation Analysis and Trends Summary.” Available at
<http://www.paho.org/English/DD/A1S/cp_484.htm>,

3 Health Canada, “Health Canada Policy - Food Program - Food Safety Assessment Program”, January
2nd, 2002. Available at <http://www.hc-sc.gc.calfood-aliment/fsa-esale_policy.html>.

4 Mead PS, Slutsker L, Dietz V, et d., Centers for Disease Control and Prevention, “Food-Related 11Iness
and Death in The United States,” Emerging Infectious Diseases, 1999, Val.5, No.5, pp. 607-25.

® Centers for Disease Control and Prevention “Preliminary FoodNet Data on the Incidence of Infection with
Pathogens Transmitted Commonly Through Food - Selected Sites, United States, 2003,” Morbidity and
Mortality Weekly Report, April 30, 2004/53(16);338-343.

® Center for Sciencein the Public Interest, “Outbreak Alert! Closing the Gapsin Our Federal Food-Safety
Net,” March 2004. Available at <http://cspinet.org/new/pdf/outbreaka ert2004.pdf>.

CSPI tracked atotal of 3,500 outbreaks, representing 115,700 individual cases of foodborne
ilInessthat occurred between 1990-2003. The top five single-food vehicles of outbreaks were:

Seafood and seafood dishes, with 720 outbreaks and 8,044 cases of illness.
Produce and produce dishes, with 428 outbreaks and 23,857 cases.

Poultry and poultry dishes, with 355 outbreaks and 11,898 cases of ilIness.
Beef and beef dishes, with 338 outbreaks and 10,795 cases of food poisoning.
Eggs and Egg dishes, with 306 outbreaks and 10,449 cases.

Multi-ingredient foods (such as salads, pizza, and sandwiches) where the contaminated ingredient
was not identified were linked to atotal of 591 outbreaks and 17,728 cases of food poisoning.

Foods regulated by the Food and Drug Administration (FDA) were the vehiclesin two-thirds of
the outbreaks in CSPI’ s database, while foods (meat, poultry) regulated by the U.S. Department of
Agriculture (USDA) were the vehicles in one-fourth of the outbreaks.

" Campylobacter (all serotypes), Salmonella (nontyphoidal), Escherichia coli 0157, Escherichia coli non-
0157 STEC, and Listeria monocytogenes.
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8 Data from the Economic Research Service of the United States Department of Agriculture (ERS),
“Economics of Foodborne Disease: Feature.” Available at
<http://www.ers.usda.gov/briefing/FoodborneDisease/features.htm>.

® ERS Data, “Foodborne lliness Cost Cal culator: Salmonella.”

Available at <http://www.ers.usda.gov/Data/FoodBornellIness/salm_|ntro.asp?pathogen=Salmonella>.
Thisestimateis for all cases of sddmonellosis, not just foodborne cases. The estimate includes medical costs
duetoillness, the cost (value) of timelost from work due to nonfatal illness, and the cost (value) of
premature death. It excludes anumber of other potentia costs, such as those associated with chronic
complications, disutility for nonfatal illness, pain and suffering, travel, childcare, etc.

19 Mead PS, Slutsker L, Dietz V, McCaig LF, Bresee JS, Shapiro C, Griffin PM, and Tauxe RV. Food-
related illness and death in the United States. Emerg Infect Dis 1999 Volume 5, Number 5.

11 Bern C, Hernandez B, Lopez MB, Arrowood MJ, Alvarez de Mejia M, De Merida AM, Hightower AW,
Venczd L, Herwal dt BL, Klein RE “Epidemiologic studies of Cyclospora cayetanensis in Guatemala.”
Emerging Infectious Diseases 1999; 5:766-74.

12 CDC. Preliminary FoodNet data on the incidence of infection with pathogens transmitted commonly
through food — 10 sites, United States, 2004. MMWR 2005; 54(14): 352-356.

3 FAO/WHO, “International cooperation on food contamination and foodborne disease surveillance,”
Second FAO/WHO Glaobal Forum of Food Safety Regulators, Bangkok, Thailand, October 12-14, 2004.

14 Center for Sciencein the Public Interest, Antibiotic Resistance Project, “Human-use antibiotics are used
to treat animal disease”. Available at <http://www.cspinet.org/ar/ar_animal disease.html>.

> GAO Report, “Antibiotic resistance; federal agencies need to better focus efforts to addressrisk to
humans from antibiotic use in animals.” April 2004. GAO-04-490.

16 Sarah Sims, Leicester Royal Infirmary drug information pharmacist, “Underground Resistance,” Dot
Pharmacy. Available at <http://www.dotpharmacy.co.uk/upanti.html>.

7 Kirk E. Smith and others, "Quinolone-Resistant Campylobacter jejuni Infections in Minnesota, 1992-
1998," New England Journal of Medicine Val. 340, No. 20 (May 20, 1999), p. 1525-1532.

'8 Health Canada, “The Canadian Integrated Program for Antimicrobial Resistance Surveillance (CIPARS)
— Frequently Asked Questions.” Available at <http://www.hc-sc.gc.calvetdrugs-
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