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WHY CAMPYLOBACTER IS THE

FSA'S TOP PRIORITY?




Why Campylobacter?

All laboratory-confirmed cases of Campylobacter and Salmonella in the UK, 2000 to

80.000

2014
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Why poultry?

Raw poultry meat is the most significant source of Campylobacter for human

infections
e EFSA — poultry meat 20-30%

* Poultry reservoir: 50-80%

FSA and EFSA surveys show high UK prevalence (65% - 86% - 6" highest

prevalence)
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Acting on
Campylobacter
Together
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Campylobacter reduction target

Baseline (2008)

\ 4

Target (2015)

Contamination level (Campylobacter cfu/qg)

@ High (>1000) =100-1000 = Low (<100)
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Monitoring the target

| <100cfulgr | 100-1000 cfu/gr | >1000 cfu/gr

Baseline 2008 42% 31% 27%
0 0 0)
Data Mar 2012 —  >/-09% 33.20% 29.81%
No significant No significant No significant
Feb 2015
change change change

Improvement
(higher % than 2008)

10%

Target 2015

e FSA-funded independent monitoring: samples from slaughterhouses

e Commenced March 2012 — to assess any statistically significant
change after full 12 months

e Will continue for the life of the FDS to continue monitor progress
towards the target

e Thereis also an on going industry monitoring
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INTERVENTIONS

ON FARM...




]
STEPS TO REDUCE CAMPYLOBACTER [RXEETERERE meat ln’ 0 CcO 'I

AND IMPROVE FLOCK HEALTH

VISITORS, VEHICLES AND TRANSPORT

ONLY ALLOW ACCESS TO ONLY ALLOW Al 0 ONLY ALLOW CLEAN
ESSENTIAL VISITORS ESSENTIAL VEHICLES MODULES ON FARM

i : handtmann

Ideas for the future.

THREE STEPS BEFORE ENTERING HOUSING ;
Home » News » Breaking News

3 * i * Bl Google + 11| ESCILEE 27 mo W Tweet 5 [ Share

Poultry companies team up to tackle 24 August, 2

ROOM, REMC FOOTWEAR ON FOOTWEAR ON THE INTERNAL

EXTERNAL SIDE OF BARRIER OUTSIDE BOOTS SIDE OF THE BARRIER campylobacter
CONTROL ROOMS AND HOUSING

By Chloe Ryan

& Two UK companies have announced a partnership aimed at developing a feed
additive for poultry to reduce levels of campylobacter in chickens.

SHOULD BE KEPT CLEAN,

DRY ANO FREE OF VERMIN Banham Poultry and Akeso Biomedical said they
would work together to seek to significantly
reduce levels of campylobacter on poultry farms,
using technology named Fe3C.
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INTERVENTIONS

SLAUGHTERHOUSE...




Rapid Surface Chilling

AN

%7 BOC

A Member of The Linde Group

High heat transfer to give rapid chilling of the chicken
‘. surface to kill the Campylobacter from the cold vapour <

Liquid Nitiogen |y Rapid Surface Chilling Tunnel

Campylobacter of the chilled
chicken is reduced by 90%

1. Onsite Liquid Nitrogen tank (99.999% pure, -196°C) * Rapid Surface Chilling™ does not affect taste, texture, appearance, or weight of the chicken
2. Super insulated vacuum liquid nitrogen line + chicken meat remains fresh chilled and nat frozen

3. Rapid Surface Chilling™ tunnel . . e T e P Tr e T
4. chicken conveyor line entering tunnel The Rapid Surface Chilling™ process can be added to existing air-chilling chilling lines

5. Chicken conveyor line exiting tunnel

Rapid Surface Chilling ™ BOC Linde Group
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Steam and ultrasound

Without Ultra Sound \\ Ultra Sound \‘

W 050¢

W 00s¢e
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Detection of known hazards and other conditions in poultry and poultry

meat
High
Campylobacter
Impact
on
Public Salmonella
Health
from
fresh Toxaplasma
meat Contaminants/residues*
Septicaemia* /
Toxaemia*
Low Exotic viral disease* Localised inflammatory lesions* - bruising, abscesses

Low High

Probability of Occurrence
Key:
* Hazards and conditions that may be detected by ante-mortem inspection
Hazards and conditions that may be detected by post-mortem inspection

Hazards that are not detected by post-mortem inspection
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Pilot in poultry slaughterhouses
Main principles...

* Improve controls on campylobacter and other microbiological hazards

* Increase FBO responsibility/ accountability. Concentrate official tasks
purely on the verification of FBO’s compliance with the legislation and
its enforcement

 Remove ‘redundant’ tasks

* Maintain consumer confidence (food safety, animal health and welfare)

e Do not disturb international trade

© 2015 Food Standards Agency



Main pillars of the pilot

(. Key steps * Check a proportion of\
. Hygiene birds
« Application of
HACCP
*Records
\ Improved Defect/ )
verification contamination
tasks levels
Campylobacter Social Science
— testing elements

« Process Hygiene
Criterion

row hygiene & safety

is perceived?

*What is different?

*How the changes are
perceived?

J
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Campylobacter testing

ACIuLE 7 All samples

weer 128345 o [ N ) A

FS 8 16

A Il BN B B B
=0 [N HERNIIERNENNNNEERENE = 44

© 2015 Food Standards Agency



http://www.google.co.uk/url?sa=i&rct=j&q=poultry evisceration equipment&source=images&cd=&cad=rja&docid=cgsqgd17BbmBSM&tbnid=YEdTWD0hRvdJyM:&ved=0CAUQjRw&url=http://www.storkfoodsystems.com/poultry-processing-systems/products/turkey-processing/evisceration/&ei=89z4UdqkNuuW0QXZl4G4DA&bvm=bv.49967636,d.d2k&psig=AFQjCNF-u-NwQWkT6Gq_LOPwGBOyAwgXcA&ust=1375350369222288
http://www.google.co.uk/url?sa=i&rct=j&q=poultry gastrointestinal tract&source=images&cd=&cad=rja&docid=hDwBEhbUSJDaaM&tbnid=m0R85C7-v853kM:&ved=0CAUQjRw&url=http://www.poultryhub.org/physiology/body-systems/digestive-system/&ei=fd34Uc32L-iL0AWQiIHYCw&bvm=bv.49967636,d.d2k&psig=AFQjCNHc7buWICq114biVlD0z3zJl_v43A&ust=1375350428084597
http://www.google.co.uk/url?sa=i&rct=j&q=poultry neck skin&source=images&cd=&cad=rja&docid=yokg_E4qZs7DkM&tbnid=ED61oiXYjsQPgM:&ved=0CAUQjRw&url=http://www.ukmeat.org/WhiteMeatCarcasses.htm&ei=Jd74UdbJHqKp0QWcnICwDQ&bvm=bv.49967636,d.d2k&psig=AFQjCNFXLw4qL2izmjiPgeTKLQb8mwe6lA&ust=1375350669280633

Campylobacter testing — Process Hygiene Criterion

During 5 weeks: for each flock
e 1 caeca sample (3 pooled caeca) [=5 caeca]

* 1 neck skin (3 pooled skins) [n = 5 neck skins]

Results (for n) C (neck skin)

| 5 <M
Satisfactory AND
<3 m-M
> 1 > M
Unsatisfactory OR
>3 m-M

m = 1,000 cfu/ gr (103 = 3 logs)
M = 10,000 cfu/ gr (10* = 4 logs)
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Measures — improved hygiene/ processing?

Possible changes on Campylobacter levels
6
----------- e o
e
4
— T — — = —— _v -—
S | e pre-trial C
o3 .
9 pre-trial S
=== trial C
2 — -trial S
1
O T T
1 2 3 4 5 6 7 8

9 10 11 12 13 14
Weeks
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Log10 skin

Measures — improved hygiene/ processing?

Correlation Campy levels in caeca & skin (pre-trial)

10
9 L 4 L 4
8 L 4 L 4 L an 4
7 L 4 L 4 L 4 0‘ . 4
6 4 4 —00
5 L 4 L 4 4
4 4 L 4
¢
3 4 4
2 * Correlation Campy levels in caeca& skin (trial)
1 * 10
0 T T T T T 1 9
0 2 4 6 8 10 8 .
Log 10 caeca
7 0;0—“—
% 6 . o
S 5 * —¢
§’ 4 <
I S 4 L J
2 * -
1 *
OI T T T T 1
0 2 4 6 8 10

Log 10 caeca
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The relationship between campylobacter in caeca
and skin samples (Apr 14 to Nov 14 — 400 samples)

Campylobacter in Carcase
samples log10 cfu/g

6 -

pvlubacter in caecal samples Log10 cfu/g




Social Science elements

» to explore views towards the trial (key audiences); comparing views pre /
during / post intervention

* to understand implementation of the new system, (whether the modernised
poultry inspection system was implemented as intended)

 to identify enablers of and barriers and if and how challenges are overcome

» to establish the trial’s effect on faecal and defect rates (statistical analysis)

e to assess microbial analysis to understand the trial’s impact on the prevalence
of Campylobacter so as to inform the development of a PHC

» to investigate whether the trial has an effect on attitudes and behaviours in
relation to food safety and the delivery of refocussed official controls more

generally amongst FBOs, plant staff and officials

© 2015 Food Standards Agency






Campylobacter war aided by
roast in bag format says
Faccenda

Retall activities

09 Aug 2014 | Vince Bamford

¢k Print EZ4 Email «f Share (=) Comment [ save

Faccenda Foods 1s to extend a roast-in-bag range that it claims SHARE
can reduce food safety 1ssues such as campylobacter.
)

In the week the FSA announced the first batch of quartexly W Tweet || 6
results from its 12-momnth campylobacter survey, Faccenda said ﬁ Share 4
“unprecedented demand” had prompted it to ramp up 8+1 1 Share

development of roast-in-bag chicken. By the end of the year, 1t
plans to expand the format - launched last September in Asda

REIATED ARTICIES
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Consumer organisations Baﬂg; = Wail

THIS MONTH CHICKEN WASHING RISK FOO D VOTING VICTORY AND DEFEAT BITTER PINE NUT?

MYSTERY ‘oiaeiass

A PAGES 7331

Official watchdog's cookery advice over bug
WASHING CHICKEN CDUI.D ADD TO FDDD POISONING RISK that hits 500,000 Britons a year and kills 100

} Three quarters of praple More can be dane acrozs
the whele production chain
rechuce the level of infction =
inclucing improved hygiens

How safeis |Eaias

wiach them, as revealed by et
s“ rm a rket Whick research, increasing \
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whether these messures can be
Ageney (F5Ajfound that

L ] - ‘ introduced. More cortroversially;
; - ] . chickens can also be deaned in
o ) entimicrotial wash though we
5% of raw shop-bought SHOP-B0 X | believethis method needs 1
chicken is actualy 5 TAINS THE - ; be carefully sicminect
contaminated with the :  BUG - y To reduce any risk, I '
campylcbacter bug, which ™ campylobacter can be sasily
accounts for & third of - . ~all Jilled by theroughly cocking OIS 0Nl NG
all fockberme il izoring & year, including 1,000 member of the publc hicken —youu don't pesctto washi

=

h i ’ themeehes and their family
C cken e —
o with bactaria, washing it can

W ros0000 zpread that bacteria on to

weork surfaces for up to 8
one-mets radivs A recent
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and commenly causes 15,000 hospitakzationz and what theythought the largest  Which?s chisf policy advizer Sus:

zevere diarthoes. 80cleaths —more than Ecoli.  cause offood poiscningwas  Denies says, 't shoukdn't be up HOW THE SUPERMARKETS COMPARE
Campylobacter causes an But very few people armamars 56% sai d ey deanup probh

estimated 30,000 cases offood  ofit. When we asked over 2% identified campykobocter.  made sarlierin the food chain!

The Safe Chicken Checklist

2010 survey of 1000 people:

Action plan from
positive farmtofork?*

levels

e [ o [ v | ewme |
osow | 72 | o | |

* 56% thought Salmonella was the maij

cause of food poisoning

s | 72 | | emmme |
o | 77 | w6 | eGrmme |
N —

PUBLISHED
lel “ PIJBLISHED
Iceland PUBLlSHED

*ACEO and plannod

* 2% said it was Campylobacter
» 73% washed their chicken before

cooking it.
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ency
FSA activities

Tackling Campylobacter is a shared
responsibility, and consumers have

roles to play.

For the last 2 years Food Safety

Weeks in June/ May have focused the ‘ — ——

Don’t wash
raw chicken

attention towards campylobacter

“Stop #PlayingChicken with

’ .
yo ur h ea It h . DO n t ris k fOOd Don't wash raw chicken before cooking. o food.gov.uk,/facebook
. . . Splashing can spread campylobacter on to surfaces, @foodgav
po ISONIN g by Was h N g clothing and equipment which can lead to serious food.gov.uk/twitter
. iliness. Thorough cooking kills campylobacter.
chicken. Spread the word
© 2015 Food Standard Campylobacter is the most common
codsEE N ot the germs. cause of food poisoning in the UK. food.gov.uk/chicken
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Campaign Assets

Join the Chicken Challenge!

7 Fosd Standards Agency tezory Health

SUSPORTERS

369 o 100

“Spread the word, not the germs. Join the
#ChickenChallenge and pledge to do your

SOCIAL REACH

s 851,894

TINeE LEFT
S Pt Aganny Complete
Vi 18t 5k
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N m -
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Support the - - THUNCEROUS SUPPORTERS
Chicken Challenge
. | e thoem
#ChickenChallenge L - " e
Food Safwry Wesk 2015 .
w. & | S
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The Chicken Challenge ks ont

STEP UPTO THE PLATE M

W THE 3075 (B K gA CHALL

‘We're 2l doing our best to cut campylobacter food
\pomoning in half by the end of this year, but the challenge:
dowsn't end when you finsh work!

'Will you promise to do your bit at home?
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The 2015 Chicken Challenge

Take the Chicken Chalienge. Step up to the plate. Show the world that you do ihe litfie things In the
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Retail survey

19% of chickens tested positive for Campylobacter within the highest
band of contamination* (>1000 cfu/g)

73% of chickens tested positive for the presence of Campylobacter
0.1% (five samples) of packaging tested positive at the highest band of
contamination.

7% of packaging tested positive for the presence of Campylobacter.

40%

35% -

30% -
I Prevalence
J5% by retailer
J Average
20% { @G- T T
B T -= == Lower
15% 95% Cl
-—--- Upper
10% 95% CI
5% -
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Asda Co-Op M&S  Morrisons Sainsbury's  Tesco  Waitrose




The other headlines...

The retail survey made the Campylobacter issue visible to consumers for the

first time. We are about to publish the first full year’s figures.

We anticipate further media interest.

70%

Chickens
contaminated
Asda 79%
Morrisons 76%
Co-op 76%
M&s 72%
Waitrose 72%

RATES OF CONTAMINATION

Contaminated Packs contaminated

at highest level
31%
23%
16%
21%
16%
14%
12%
23%

on outside
13%
13%
4%
4%
6%
4%
4%
7%
7%

land, plus convenience stores, independents, butchers. Source: FSA




Consumer awareness equals consumer power...

We test the effect of our messages before we run them:

How many would:

o agree that the chicken industry needs to do more to reduce the level of
Campylobacter on chicken?

 try to find out more about the levels of Campylobacter in chicken sold
in the shops?

« change where they buy chicken based on whether it met FSA

standards?

Source — campaign tracking survey, 2000+ participants, Jan 2015

© 2015 Food Standards Agency



javier.dominguez@foodstandards.gsi.gov.uk
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