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Talk outline

• General food law requirements along the food chain

• Zoonoses legislation - monitoring & control

• Hygiene legislation, including microbiological criteria 
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General Principals of Food Law –
Regulation 178/2002
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It applies to all stages of production, processing and distribution of 
food and feed.

It sets out the basic principles of food law to protect human health 
and consumer interests.



Zoonoses legislation on  
monitoring & control

• Regulation (EC) 2160/2003 on the control of 
Salmonella and other specified food-borne zoonotic 
agents

• Directive 2003/99/EC on the monitoring of zoonoses 
and zoonotic agents
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Annex I of Directive 2003/99/EC on monitoring 
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Reporting on Zoonoses Monitoring  - Annual

6© FSAI



Reported human cases and notification rates of 
confirmed human cases in the EU, 2019 
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Reporting on Zoonoses Monitoring –
Baseline studies
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The change in 10 years in Ireland  

Sample Percentage Positive

2008 EU 
Baseline

2018 DAFM FIRM 
Funded*

Ceaca (colonised broiler batches) 83% 66%

Neck skin (contaminated broiler carcasses) 98% 53%
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*2018 data courtesy of Helen Lynch



First versus final thin 
(2018  DAFM FIRM Funded* )

Sample
Percentage Positive

First thin Final thin

Ceaca (colonised broiler batches) 52% 81%

Neck skin (contaminated broiler carcasses) 38% 67%
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*2018 data courtesy of Helen Lynch



Monitoring of Antimicrobial Resistance
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Talk outline

• General food law requirements along the food chain

• Zoonoses legislation - monitoring & control

• Hygiene legislation, including microbiological criteria 
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How we control 
food safety 
along the food 
chain
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Animal Feed Manufacture

Primary Production

Processing

Wholesale

Retail & Catering

Consumption

Hygiene Legislation 
GAP & GHP

HACCP-based 
procedures

Regulation 
178/2002

GHP & HACCP-
based procedures

*GAP - Good agricultural practice
*GHP - Good hygiene practice
*HACCP - Hazard Analysis and 
Critical Control Point 
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Animal Feed Manufacture

Primary Production

Processing

Wholesale

Retail & Catering

Consumption

Hygiene Legislation 
GAP/GHP

HACCP-based 
procedures

Regulation 178/2002GHP & HACCP-
based procedures

Regulation 
2073/2005 on 
microbiological 
criteria



Microbiological Criteria – Regulation 2073/2005
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When to test against the criteria?Two types of microbiological criteria:
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....as appropriate, when 
validating and verifying the 

correct functioning of  
procedures based on GHP 

& HACCP principles

a criterion indicating 
the acceptable 
functioning of the 
production process

Process 
hygiene

a criterion defining 
the acceptability 
of a product or a 
batch 

Food 
safety



Campylobacter amendment to Reg. 2073/2005
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Process hygiene criterion 2.1.9 on Campylobacter 
in carcases of broilers
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(5) The 50 samples shall be derived from 10 consecutive sampling sessions in accordance with the 
sampling rules and frequencies laid down in this Regulation.



Process hygiene criterion 2.1.9 on Campylobacter 
in carcases of broilers
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(5) The 50 samples shall be derived from 10 consecutive sampling sessions in accordance with the 
sampling rules and frequencies laid down in this Regulation.



Campylobacter process hygiene criterion: 
Sampling rules

• How to sample
• Slaughterhouses shall sample whole poultry carcases with neck skin

• Frequency of sampling 
• Sample at least once a week

• The day of sampling shall be changed each week to ensure that each day of the 
week is covered
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Interpretation of results:

• satisfactory, if a maximum of c/n results are > m

• unsatisfactory, if more than c/n results are > m

Since 1.1.2020  until 1.1.2025:

• satisfactory, if a maximum of 15/50 results are > 1,000 cfu/g

• unsatisfactory, if more than 15/50 results are > 1,000 cfu/g
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How to assess compliance with n=50, c=15

Week 
(No of samples)

No >1,000 cfu/g 
(total)

1 (n=5) 2 (2)

2 (n=5) 2 (4)

3 (n=5) 2 (6)

4 (n=5) 3 (9)

5 (n=5) 4 (13)

6 (n=5) 2 (15)

7 (n=5) 1 (16)

8 (n=5) 0 (16)

9 (n=5) 0 (16)

10 (n=5) 1 (17)

n = 50 over the 
10 weeks

c = 17 
Unsatisfactory



How to assess compliance with n=50, c=15

Week 
(No of samples)

No >1,000 cfu/g 
(total)

1 (n=5) 2 (2)

2 (n=5) 2 (4)

3 (n=5) 2 (6)

4 (n=5) 3 (9)

5 (n=5) 4 (13)

6 (n=5) 2 (15)

7 (n=5) 1 (16)

8 (n=5) 0 (16)

9 (n=5) 0 (16)

10 (n=5) 1 (17)

n = 50 over the 
10 weeks

c = 17 
Unsatisfactory

Week No >1,000 
(total)

1 2 (2)

2 2 (4)

3 3 (7)

4 4 (11)

5 2 (13)

6 1 (14)

7 0 (14)

8 0 (14)

9 1 (15)

10 0 (15)

c = 15
Satisfactory

Week No >1,000 
(total)

1 2 (2)

2 3 (5)

3 4 (9)

4 2 (11)

5 1 (12)

6 0 (12)

7 0 (12)

8 1 (13)

9 0 (13)

10 0 (13)

c = 13 
Satisfactory



Possibilities for reduced sampling frequency

• May be reduced to fortnightly if satisfactory results have been 
obtained for 52 consecutive weeks. 
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Possibilities for reduced sampling frequency

• May be reduced to fortnightly if satisfactory results have been 
obtained for 52 consecutive weeks. 

• May be reduced, after authorisation by the competent authority, if 
there is an official or officially recognised national or regional 
Campylobacter control programme in place and if this programme 
includes sampling and testing equivalent to ….

• However, when justified on the basis of a risk analysis and 
consequently authorised by the competent authority, small 
slaughterhouses may be exempted from these sampling frequencies
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Risk Analysis in FSAI Guidance Note 35
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Official Control - Regulation (EU) 2019/627 
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Official Control - Regulation (EU) 2019/627 contd.
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Official Control - Regulation (EU) 2019/627 contd.
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EU Campylobacter process hygiene criterion data 
(2019) – official control & business 

• 7 member states (Bulgaria, Croatia, Cyprus, Estonia, Latvia, Romania and Spain) reported 2019 ad 
hoc official sampling results. Of the 3,346 neck skin samples: 

• 1,365 (41%) tested positive and 506 (15%) exceeded the limit of 1,000 cfu/g. 

• The MS-specific percentage of quantified results exceeding 1,000 cfu/g varied widely and 
ranged from zero to 34%.

• 7 member states (Denmark, Estonia, Germany, Ireland, Latvia, Romania and Sweden) reported 2019 
Campylobacter process hygiene control monitoring results collected from businesses. Of the 15,323 
neck skin samples:

• 2,038 (13%) tested positive and 1,033 (7%) exceeded the limit of 1,000 cfu/g. 

• The MS-specific percentage of quantified results exceeding 1,000 cfu/g varied from zero to 
14%
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