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Overview report: Mitigation measures in place for 
Campylobacter spp. in poultry

"Overview report on the mitigation 
measures in place for

Campylobacter spp. in poultry", DG 
SANTE, 2017



Background

• Published in December 2017

• Currently no specific EU legislation for official controls
on Campylobacter spp.

• A microbiological criterion (process hygiene criterion (PHC)
at slaughterhouse level) was adopted into EU law in August
2017 amending Regulation (EC) No 2073/2005

• DG SANTE & EFTA carried out fact-finding missions during
2015-2016 on Campylobacter in poultry (3 MSs and 2 EFTA)

• The overview report describes measures implemented in these
countries
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Main findings on legislation and national measures

• In MSs, specific measures adopted are focused on actions at
slaughterhouse and/or post-slaughterhouse level

• In EFTA states, measures target primary production

• When a PHC – under national legislation or voluntary basis –
is applied, it refers to a specific point of the production chain

❑ Aim: stimulate the poultry processing industry to monitor the
contamination level & seek appropriate corrective actions
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Main findings on mitigation measures in place (1/6)

• Farm level
Special emphasis on biosecurity and husbandry conditions

❑ Examples of enhanced biosecurity by CAs/FBOs:
➢ Stricter entry procedures (e.g. double barrier system)

➢ Limiting to an absolute minimum the introduction of supplies, equipment
and litter into a house during the fattening period

➢ Use of fly nets

➢ Ventilation /air inlets of poultry houses covered with insect proof mesh

❑ Examples of improved husbandry systems by CAs/FBOs
➢ Automatic adjustment of poultry house humidity and maintenance of it

between 60-70%

➢ Storage and covering of the poultry litter at a distance from a poultry house
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Main findings on mitigation measures in place (2/6)

• Farm level
Other important aspects

❑ In-house training on measures to prevent the introduction and
spread of Campylobacter spp. (e.g. web-based trainings,
biosecurity guides)

❑ Providing incentives to farmers for more advanced biosecurity
measures and improved management
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Main findings on mitigation measures in place (3/6)

• Farm level

BUT some commercial practices compromise the
implementation of effective mitigation measures for
Campylobacter spp.

❑ Partial flock depopulation or thinning

❑ Cleaning and disinfection of houses after depopulation:
➢ In intensive production systems that require short empty periods (one week

or less)

❑ Deficient catching procedures during partial or final
depopulation

❑ Difficulty to maintain biosecurity conditions 8
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Main findings on mitigation measures in place (4/6)

• Processing level
Positive actions encountered during the missions were:

❑ Verification of the implementation of a PHC by the FBO:
➢ At different stages of the poultry chain

➢ When results from samples taken by FBOs exceed PHC, remedial measures
should be considered

❑ Implementation of new procedures as part of the
modernisation of official controls
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Main findings on mitigation measures in place (5/6)

• Processing level
Actions encountered during the missions were:

❑ Support of FBO own-check procedures aimed at restricting the 
level of Campylobacter contamination
➢ Transport and lairage conditions

➢ Control of the conditions in the hanging area

➢ Scalding / Secondary scalding as innovative practice

➢ Plucking (or defeathering) with proper setting and less intense plucking

➢ Evisceration

➢ Washing of carcases using high pressure rinsing and multiple water washing 
steps

➢ Chilling / Rapid surface chilling as innovative practice

➢ Packaging of meat
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Main findings on mitigation measures in place (6/6)

• Retail level

❑ Actions aimed to collect date on Campylobacter spp. presence 
in fresh chicken meat placed on the market through retail 
sampling programmes

❑ Initiatives undertaken by CAs to raise awareness of those 
working in retail
➢ Production and circulation of information leaflets

➢ Provision of specific guidelines, recipes and methods on safe preparation of 
food

❑ Initiatives undertaken by CAs to raise awareness of consumers
➢ Warning messages in pre-packed meat
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Main findings on zoonoses monitoring and reporting

• In the visited MSs Campylobacter remains the most 
commonly reported gastrointestinal foodborne pathogen in 
humans even after implementation of mitigation measures

• However it is significantly under reported

• Campylobacteriosis is:

❑ Major source of contamination is poultry meat

❑ Mostly reported in summer months

❑ Concerns children below 9 years of age and elderly people 
(above 65) in 40% of cases

❑ Big majority (86%) of the human isolates are C. jejuni
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Main findings on sampling and analysis (1/2)

• Official sampling plans

❑ National sampling plans are implemented enabling CAs to
have a comprehensive picture of the levels of Campylobacter
spp. at different production states and to evaluate the success
rate of the public health goals

❑ Some results:
➢ Percentage of poultry meat (neck skins) with the highest level of

contamination (i.e. more than 1,000 cfu/g) ranges from 14,9 to 22% at the
end of the processing phase and during distribution

➢ Level of Campylobacter contamination on poultry carcases decreases at
retail in comparison with the levels in the slaughterhouses (post chill)
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Main findings on sampling and analysis (2/2)

• Sampling plans implemented by the FBOs

❑ At different levels of poultry meat production chain in
slaughterhouses and processing establishments

❑ Small number of examples at farm level
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Request of a scientific opinion providing an update and 
review of control options for Campylobacter in broilers 

at primary production

"Campylobacter in broiler meat 
production: control options and 
performance objectives and/or 

targets at different stages of the food  
chain", EFSA Journal 2011; 

9(4):2015



Background (1/2)

• Since 2005 Campylobacter is the most frequently reported
foodborne pathogen in the EU with (>200,000 confirmed
cases per year)

• EFSA estimated in 2010* that broiler meat may account for
20-30% of campylobacteriosis cases in humans

• The 2011 EFSA opinion** estimates that the public health
benefits of controlling Campylobacter in primary broiler
production are expected to be greater than control later in the
chain
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* "Quantification of the risk posed by broiler meat to human campylobacteriosis in the EU", EFSA Journal 2010; 8(1):1437

** "Campylobacter in broiler meat production: control options and performance objectives and/or targets at different stages of the food  chain", 
EFSA Journal 2011; 9(4):2015



Background (2/2)

• In 2017 the EC introduced a PHC for Campylobacter in poultry
carcases at slaughterhouse level

• New scientific information is available deriving from the
CAMCOM, CAMPYBRO, CAMCHAIN, CAMPYSAFE and
CAMPYFLOW projects*
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* CAMCON and CAMPYBRO on Campylobacter control at primary production; CAMCHAIN on Campylobacter transmission at primary production 
level; CAMPYSAFE and CAMPYFLOW on the use of probiotics to control Campylobacter populations



Terms of reference

• The EC requests EFSA to provide an update on the 2011 
Scientific Opinion to:

❑ Identify and rank possible control options at primary 
production level, taking into account and if possible 
quantifying the expected efficiency in reducing human 
campylobacteriosis cases

❑ Assess advantages and disadvantages of different options at 
primary production

❑ Assess possible synergic effect of combined control options

• The Scientific Opinion should be delivered by 31 January 2020
18

Request of a scientific opinion providing an update and 
review of control options for Campylobacter in broilers 

at primary production



19

THANK YOU!

QUESTIONS?


