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EFSA’S SCIENTIFIC PROCESS 

 Request  

 from  

 

 

 

 outlines what is being 
asked of EFSA 
 e.g. the issue, the terms of 

reference, the timeframe  

 Assessment 
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EFSA’S SCIENTIFIC PROCESS 

 Adoption  Publication 
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REMIT BIOHAZ PANEL 

 This covers  

 animal diseases transmissible to humans 

 transmissible spongiform encephalopathies  

 food microbiology 

 food hygiene and associated waste management issues 

 

 The BIOHAZ Panel provides 
scientific advice on biological 
hazards in relation to food safety 
and food-borne diseases  



Salmonella in 
chicken 
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HUMAN SALMONELLOSIS, EU 
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HUMAN SALMONELLOSIS, EU 

 A statistically significant 
decreasing salmonellosis 
trend was observed 
between 2008 and 2016 

 However the trend did 
not show significant 
increase or decrease 
during 2012-2016 



9 

HUMAN SALMONELLOSIS, EU, 2016 

 Salmonellosis was 
second most 
commonly reported 
zoonosis  

 20.4 cases per 
100,000 population 
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SALMONELLA OUTBREAKS, EU, 2016 

 1,067 food-borne Salmonella 
outbreaks reported (22.3 % 
of total): 215 strong evidence 

 

 Distribution of food 
vehicles in strong-
evidence outbreaks 
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TARGETS IN PRIMARY PRODUCTION 

 In accordance with Reg (EC) No 2160/2003 targets 
have been set for reduction of Salmonella in flocks of 
breeding hens, laying hens, broilers, breeding turkeys 
and fattening turkeys by several implementing Regs  

 Targets are set on two serotypes (S. Enteritidis and   
S. Typhimurium, incl. monophasic S. Typhimurium with 
the antigenic formula 1,4,[5],12:i:-), except for 
breeding hens for which the target includes also        
S. Hadar, S. Virchow and S. Infantis  
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TARGETS IN PRIMARY PRODUCTION 
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EFSA OPINIONS ON TARGETS SETTING 

Breeding hens 

 

 

 

 

 

 

 

 

 

 

 

 

 

Laying hens 

 

 

 

 

 

 

 

 

 

 

 

 

 

Broilers 
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TARGETS IN PRIMARY PRODUCTION 

 To achieve the targets, MSs 
have introduced Salmonella 
control programmes  

 A number of trade 
restrictions have been 
introduced in case these 
populations were still 
infected with S. Enteritidis 
or S. Typhimurium  
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TARGETS IN PRIMARY PRODUCTION 

 Reg (EC) No 
2160/2004 and the 
implementing Regs also 
lay down testing 
schemes. Their outcome 
is reported to EFSA 

 The data illustrated the 
success of the control 
programmes primarily in 
the earlier years 
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NEW MANDATE 

 EFSA is asked to 
provide a scientific 
opinion on Salmonella 
control in poultry flocks 
and its public health 
impact  
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TERMS OF REFERENCE NEW MANDATE 

In particular, EFSA is requested 
 

 ToR 1 - To estimate the public health (PH) 
impact if the target serotypes in flocks of 
breeding hens of Gallus gallus are 
changed, maintaining the current Union 
target (1%), testing scheme and trade 
restrictions unchanged 

 ToR 2 - To estimate the PH impact 
expressed as relative reduction of reported 
human salmonellosis cases if the target set 
for adult flocks of laying hens of Gallus 
gallus is reduced from 2 to 1% for the 
current target serotypes  
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TERMS OF REFERENCE NEW MANDATE 

 ToR 3 - To review the risk factors for the occurrence of 
Salmonella in laying hens for which targets have been 
set, in relation to the farming methods (ban unenriched cages) 

 ToR 4 - To review the risk factors for the occurrence of 
Salmonella  
 in broilers, in relation to the type of farming 

 in broilers/laying hens in relation to other animal welfare indicators 

 ToR 5 - To indicate if there is scientific evidence on a 
possible negative or positive impact of Salmonella control 
programmes on the prevalence of Campylobacter in 
broiler flocks at the holding and on broiler meat at the end 
of the slaughter process 



Campylobacter in 
chicken 
 



What are the Campylobacter contamination 
levels in broilers and broiler meat ? 
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CAMPYLOBACTER BASELINE SURVEYS 

Part A 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Part B 
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CAMPYLOBACTER IN BROILERS / BROILER MEAT 

 10,132 broiler batches were sampled 
from 561 slaughterhouses in 2008 

 EU prevalence of Campylobacter-
contaminated batches was 71.2%; 
carcasses (post-chill) was 75.8% 

 The MS-specific prevalence varied greatly  

 By species: 2/3 C. jejuni and 1/3 C. coli 

 

 

EU harmonised BLS 



23 

 Distribution of Campylobacter counts on broiler 
carcasses: 

 0-10 CFU/g: 47.0% 

 10-99 CFU/g: 12.2%  

 100-999 CFU/g: 19.3% 

 1,000-10,000 CFU/g: 15.8% 

 >10,000 CFU/g: 5.8% 

 Counts varied widely between MSs 

 

CAMPYLOBACTER IN BROILERS / BROILER MEAT 

EU harmonised BLS 
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Monitoring data, EU, 2016  

CAMPYLOBACTER IN BROILERS / BROILER MEAT 

 EU-level (aggregation) 

 At EU-level only descriptive summaries are possible; no 
EU trend watching (trend monitoring) nor trend analysis  

 Comparability of data across countries 

 Results from different countries are not directly 
comparable 

 The proportion of positive samples observed could have 
been influenced by the sampling season 

 From 2020: more harmonised data reported to EFSA 
(Campylobacter process hygiene criteria) 
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CAMPYLOBACTER IN BROILERS / BROILER MEAT 



What is the risk posed by broiler meat to 
human campylobacteriosis ? 
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HUMAN CAMPYLOBACTERIOSIS, EU 

 Campylobacteriosis 
has been most 
commonly reported 
zoonosis since 2005 

 In 2016: 66.3 cases 
per 100,000 
population 
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CAMPYLOBACTER OUTBREAKS, EU, 2016 

 461 food-borne Campylobacter 
outbreaks reported (9.6% of 
total): 24 strong evidence 

 Poultry meat associated with 
9/24 of strong-evidence 
outbreaks  

 cases 
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HUMAN CAMPYLOBACTERIOSIS AND BROILERS 

 The BIOHAZ Panel estimated in 2011 ~ 9 million 
campylobacteriosis cases per year in the EU27 

 Estimated disease burden is 0.35 million DALYs 
per year and total annual costs are 2.4 billion € 

  Handling, preparation and 
consumption of broiler meat 
may account for 20-30% of 
campylobacteriosis cases 

 50-80% may be attributed 
to the chicken reservoir 

other 
sources 

20-30% 

50 - 80% 
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MAIN RISKS FOR PH; POULTRY MEAT INSPECTION 

 Hazards from scientific literature 
were ranked qualitatively using a 
decision tree 

 Salmonella spp.: HIGH relevance 

 Campylobacter spp.: HIGH relevance 

 ESBL/AmpC (E. coli): MEDIUM to 
HIGH relevance 

 ESBL/AmpC (Salmonella): LOW to 
MEDIUM relevance 
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What are control options and what is effect 
of targets and microbiological criteria ? 
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EU harmonised BLS 
 

RISK FACTORS 

 The risk for colonisation of broilers by Campylobacter  

 increases two-fold for every 10 days the birds get older 

 is higher for batches originating from thinned flocks  

 depends on the season (July-September)  

 A Campylobacter-colonised broiler batch  

 was 30 times more likely to yield a contaminated 
carcass  

 yielded carcasses with higher Campylobacter counts 

 The risk of Campylobacter contamination of carcasses  

 is higher when processed later during the day  
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CONTROL OPTIONS 

Primary production 

 Fly screens (indoor flocks) 

 Restriction of slaughter age 
to a max 28 days (indoor 
flocks)  

 Discontinued thinning  

 

~ 60% PH risk reduction 

 

 

< 50% PH risk reduction 

Directly available intervention 
(technical point of view) 
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CONTROL OPTIONS 

Post-slaughter 

 Irradiation/cooking 

 Freezing for 2-3 weeks 

 ↓ conc in intestines at 

slaughter by > 3 log10 units 

 Freezing for 2-3 days 

 Hot water decontamination 

 Chemical carcass 
decontamination 

100% PH risk reduction 

 

90% PH risk reduction 

 

 

50-90% PH risk 

reduction 
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CONTROL OPTIONS 

Hierarchy of control methods, considering 
pathways and food hygiene principles 

 Prevent Campylobacter entering broiler houses 
at primary production 

 biosecurity, incl. hygiene measures during 
thinning and reduced slaughter age 

 Increase resistance of broiler chickens to 
colonization 

 additives to drinking water/feed, vaccination, 
and/or selective breeding 
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CONTROL OPTIONS 

 Reduce the Campylobacter concentration in chicken 
intestines before slaughter 

 e.g. bacteriophages or bacteriocins 

 Enhance hygienic measures during slaughter 

 e.g. improved equipment design, slaughter practices, 
prevention of faecal leakage, training of personnel 

 Apply decontamination of carcasses 

 Chemical or physical treatment 

 Educate food handlers in hygienic practices 

 Catering/household setting, prevention of cross-
contamination 
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Targets in primary production 

TARGETS AND MICROBIOLOGICAL CRITERIA 

 Achieving a target of 25% or 5% between-flock 
prevalence (BFP) in each MS is estimated to result 
in 50% and 90% PH risk reduction at EU level  

 Higher PH risk reduction if current 
BFP is higher 

 The time period to obtain  
reductions will differ between MSs  

 Targets are not realistic for flocks                 
with outdoor access 
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Microbiological criteria 
 

TARGETS AND MICROBIOLOGICAL CRITERIA 

 A PH risk reduction >50% or >90% at the EU 
level could be achieved if all batches that are sold as 
fresh meat would comply with a MC with a critical 
limit of 1000 or 500 CFU/gram of neck and breast 
skin  

 A total of 15% and 45% of all batches tested in the 
EU BS of 2008, would not comply with these 
criteria 

 The impact could be very different between MSs 
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LEGISLATION 



40 

LEGISLATION 
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NEW MANDATE 

 EFSA is asked to provide a scientific 
opinion providing an update and 
review of control options for 
Campylobacter in broilers at 
primary production 

 More specific: To review, identify 
and rank the possible control 
options at primary production level, 
taking into account, and if possible 
quantifying, the expected efficiency 
in reducing human 
campylobacteriosis cases.  

 Advantages and disadvantages of 
different options at primary 
production should be assessed, as 
well as the possible synergic effect 
of combined control options. 
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www.efsa.europa.eu/en/engage/careers 

www.efsa.europa.eu/en/rss 

Subscribe to 

Engage with careers 

Follow us on Twitter 
@efsa_eu 
@plants_efsa 
@methods_efsa 

www.efsa.europa.eu/en/news/newsletters 


