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1) Enterobacter sakazakii and other microorganisms in pow-
dered infant formula: meeting report, Microbiological
Risk Assessment Series, No. 6, ISBN: 92 4 156262 5
(WHO)http://www.who.int/foodsafety /publications/
micro/mra6/en/

2) hazard identification, hazard characterization, exposure

assessment and risk characterization.

Hazard Characterization for Pathogens in Food and Wa-

ter, Microbiological Risk Assessment Series, 3 ISBN 92 4

156237 4 (WHO) http://www.who.int/entity/foodsafety/

publications/micro/en/pathogen.pdf

3)

4) http://www.who.int/foodsafety/publications/micro/en/
march2002.pdf

5) The maximum frequency and/or concentration of a haz-
ard in a food at the time of consumption that provides or
contributes to the appropriate level of protection (ALOP).

6) The effect in frequency and/or concentration of a hazard
in a food that must be achieved by the application of one
or more control measures to provide or contribute to a
PO or an FSO.

7 ) The maximum frequency and/or concentration of a haz-
ard in a food at a specified step in the food chain before
the time of consumption that provides or contributes to
an FSO or ALOP, as applicable.

8) Risk assessments of Salmonella in eggs and broiler chick-
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