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A Scientific Basis for Regulations on

Pathogenic Microorganisms in Foods
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Table 1. Factors that complicate microbiological risk assessment.

Changes in numbers of microorgarnisms during storage,handling,and preparation
for consumption, including effects of cooking

Heterogeneous distribution of microorganisms within a food

Role of the consumer

Person- to- person transmission

Ability of a single agent to cause a wide variety of disease syndromes

Principle concerns are short- term rather than long- term effects

Host effects

Food vehicle effects

From : Paulus M. Verschuren, 1995.
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Table 2. Host factors that influence susceptibility to microbiological food-borne disease

Age

Pregnancy

Nutritional status ( including alcohol intake, intake of colostrum in newborns )
Concurrent or recent infections

Immunological status

Physiological factors ( e.g., gastric acidity, gastric emptying, gut flora )

Use of medication

Stress

From: Paulus M. Verschuren, 1995.
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Table 3. Factors in foods which may influence minimal infective dose

Fat content

Iron content

Stresses ( e.g., heat, acidity, cold )
Background flora

Preservatives

Physical state ( i.e. liquid vs. solid )
Circumstances of ingestion
Buffering

Storage history and storage temperature

From : Paulus M.Verschuren, 1995.
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