
The UK experience in 
controlling 

Campylobacter 



WHY CAMPYLOBACTER IS THE 
FSA’S TOP PRIORITY? 
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Why Campylobacter? 
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66,500 

280,000 

1,000 hospitalisations 
Can kill 
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Why poultry? 
Raw poultry meat is the most significant source of Campylobacter for human 

infections 

• EFSA – poultry meat 20-30% 

• Poultry reservoir: 50-80% 

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

prevalence) 

 



CAMPAIGN 
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TARGET 
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Campylobacter reduction target 

10% 

27% 

22% 

31% 

68% 

42% 

Target (2015)

Baseline (2008)

Contamination level (Campylobacter cfu/g) 

High (>1000) 100-1000 Low (<100)
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<100 cfu/gr 100-1000 cfu/gr >1000 cfu/gr 

Baseline 2008 42% 31% 27% 

Data Mar 2012 – 
Feb 2015 

37.00% 
No significant 

change 

33.20% 
No significant 

change 

29.81% 
No significant 

change 

Target 2015 Improvement 
(higher % than 2008) 10% 

 

• FSA-funded independent monitoring: samples from slaughterhouses 
• Commenced March 2012 – to assess any statistically significant 

change after full 12 months 
• Will continue for the life of the FDS to continue monitor progress 

towards the target 
• There is also an on going industry monitoring 

Monitoring the target 



INTERVENTIONS 
ON FARM… 
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INTERVENTIONS 
SLAUGHTERHOUSE… 
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Rapid Surface Chilling TM BOC Linde Group 

Rapid Surface Chilling 
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Steam and ultrasound 



OFFICIAL CONTROLS 
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Low High 

High 

Low 

Impact 
on 
Public 
Health 
from 
fresh 
meat  

Probability of Occurrence 

Detection of known hazards and other conditions in poultry and poultry 
meat 

Salmonella 

Campylobacter 

Exotic viral disease*    Localised inflammatory lesions* - bruising, abscesses 

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  

 

Toxaplasma 

Septicaemia* / 
 Toxaemia* 

Contaminants/residues* 
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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) 

• Do not disturb international trade 
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Main pillars of the pilot 

• How hygiene & safety 
is perceived? 

• What is different? 
• How the changes are 
perceived? 

• Process Hygiene 
Criterion 

• Check a proportion of 
birds 

• Key steps 
• Hygiene 
• Application of 
HACCP 

• Records 

Improved 
verification 

tasks 

Defect/ 
contamination 

levels 

Social Science 
elements 

Campylobacter 
testing 
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FCI 

Campylobacter testing 

Who? Baseline Pre-trial Trial Number of 
pairs (caeca & 

skin)   

All samples 
(caeca + skin) Week 1 2 3 4 5 6 7 8 9 10 11 12 13 14 

FSA 8 16 
FBO 22 44 

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
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Campylobacter testing – Process Hygiene Criterion 

During 5 weeks: for each flock  

• 1 caeca sample (3 pooled caeca) [=5 caeca]  

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

 

Results (for n) C (neck skin) m / M 

Satisfactory 
5 ≤ M 

≤ 3 m - M 

Unsatisfactory 
≥ 1 > M 
>3 m - M 

m = 1,000 cfu/ gr     (103 = 3 logs) 
M = 10,000 cfu/ gr   (104 = 4 logs) 

AND 

OR 
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Measures – improved hygiene/ processing? 
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Measures – improved hygiene/ processing? 
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The relationship  between campylobacter in caeca 
and skin samples (Apr 14 to Nov 14 – 400 samples) 
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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)  

• 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 

 

 



CONSUMERS 
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Retail activities 
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Consumer organisations 

2010 survey of 1000 people: 

• 56% thought Salmonella was the main 

cause of food poisoning 

• 2% said it was Campylobacter 

• 73% washed their chicken before 

cooking it. 
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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 

attention towards campylobacter 

  

“Stop #PlayingChicken with 
your health. Don’t risk food 
poisoning by washing 
chicken. Spread the word 
not the germs.  
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Campaign Assets 
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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.  
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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. 
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Consumer awareness equals consumer power… 

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

How many would: 

• 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 



QUESTIONS AND DISCUSSION 

javier.dominguez@foodstandards.gsi.gov.uk 

javiorive 
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