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Name change ? EUSR zoonoses-FBO  >>> EU One Health Zoonoses report

Was first suggested during EFSA-ECDC meeting May 2018, to emphasise that this report is;
- jointly made and co-authored by EFSA and ECDC, and
- the product of intensive collaborative exercise (with ECDC) delivering integrated analyses.

http://www.efsa.europa.eu/en/efsajournal/pub/5926

http://www.efsa.europa.eu/en/corporate/pub/eusr-report-customer-feedback

Additional motivation was the ‘Fitness check of EUSRs on zoonoses FBO and on AMR - customer feedback’

http://www.efsa.europa.eu/en/efsajournal/pub/5926
http://www.efsa.europa.eu/en/corporate/pub/eusr-report-customer-feedback


Reported numbers and notificaton rates of confirmed 
human zoonoses in the EU, 2018

➢ Salmonella the most common cause of foodborne outbreaks 
in the EU

➢ West Nile virus and STEC infections at unusually high levels



Campylobacteriosis in humans, EU, 2008-2018

Over the period from 
2009 to 2018, a 
significant increasing 
trend was observed in 
EU/ EEA (p < 0.05), 
however, the trend was 
stable during 2014–
2018 .



Campylobacteriosis FBO, by incriminated food vehicle

Food vehicle Reporting MS N strong-evidence FBO % of total Food vehicle N strong-evidence FBO % of total

Milk Germany (9), Sweden (1) 10 35.7
Broiler meat (Gallus gallus ) and

products thereof
106 44.4

Broiler meat (Gallus gallus ) and

products thereof

Austria (1), Belgium (1), Czech Republic (1), Germany (1), 

Italy (1), Spain (3), Sweden (1) and United Kingdom (1)
10 35.7 Milk 61 25.5

Mixed food Austria, Finland and Italy 3 10.7
Other, mixed or unspecified poultry

meat and products thereof
19 7.9

Other, mixed or unspecified poultry

meat and products thereof
Finland and United Kingdom 2 7.1 Mixed food 11 4.6

Bovine meat and products thereof France 1 3.6 Dairy products (other than cheeses) 5 2.1

Buffet meals Finland 1 3.6
Other or mixed red meat and

products thereof
5 2.1

Other or mixed red meat and

products thereof
France 1 3.6 Pig meat and products thereof 5 2.1

Dairy products (other than cheeses) – – – Bovine meat and products thereof 4 1.7

Other or mixed red meat and

products thereof
– – – Other foods 4 1.7

Pig meat and products thereof – – – Meat and meat products 4 1.7

Other foods – – – Buffet meals 3 1.3

Meat and meat products – – – Cheese 3 1.3

Cheese – – – Turkey meat and products thereof 2 0.8

Turkey meat and products thereof – – – Unknown 2 0.8

Unknown – – – Eggs and egg products 1 0.4

Eggs and egg products – – – Fish and fish products 1 0.4

Fish and fish products – – –
Fruit, berries and juices and other

products thereof
1 0.4

Fruit, berries and juices and other

products thereof
– – – Sheep meat and products thereof 1 0.4

Sheep meat and products thereof – – –
Vegetables and juices and other

products thereof
1 0.4

Vegetables and juices and other

products thereof
– – –

Other or mixed red meat and

products thereof
– –

Total 28 100 Total 239 100

2018 2017–2010



Campylobacter general monitoring results food-animals, 
EU, 2018



Campylobacter, key facts 2018

• Campylobacteriosis is the most commonly reported gastrointestinal disease in humans in the EU and has 
been so since 2005.

• In 2018, the number of confirmed cases of human campylobacteriosis was 246,571 corresponding to an EU 
notification rate of 64.1 per 100,000 population. 

• The trend for campylobacteriosis in humans remained stable during 2014-2018. 

• Most cases (93.8%) with known origin of infection were of EU origin.

• In total, 524 food-borne (N=522) and waterborne (N=2) campylobacteriosis outbreaks with 2,335 
human cases were reported at the EU level in 2018. The most common sources for the FBOs were milk
and broiler meat, as in previous years.

• Campylobacter process hygiene criterion : see further.

• Twenty-five MS reported 2018 general monitoring data on Campylobacter in food with the highest proportion 
of test-positive units observed in fresh meat from broilers (37.5%), as during previous 4 year.

• Nineteen MS reported 2018 data on Campylobacter in animals, mainly from broilers (14 MS), turkeys (4 MS) 
and from bovine animals (9 MS): the highest overall occurrence was observed in turkeys (71.6%).



Campylobacter PHC broiler carcases 

In force for food business operators since 1 January 2018

<<  Moving window



Campylobacter PHC broiler carcases: reporting of data

Reporting of data came into force on 14 December 2019 and will impact 2020 data: Campylobacter control is 
now part of official controls in poultry slaughterhouses, and specific data (3) need be reported.

Still, reporting of campylobacteriosis is under Directive 2003/99/EC and applies already more than 10 years. 
So, while official controls on Campylobacter ware more harmonised from end of 2019 on, monitoring 
and reporting was already mandatory (whatever way MS are carrying out such monitoring).



Campylobacter PHC monitoring results, 2017 and 2018

For the year 2018 : ten MS reported 2018 food data collected in the context of the Campylobacter PHC. Of the 
3,746 neck skin samples from chilled broiler carcasses, 34.6% tested positive. Eight of the 10 MS 
(Bulgaria, Cyprus, Denmark, Estonia, France, Poland, Romania and Spain) provided quantified results 
and overall 18.4% of 2,403 tested samples exceeded the limit of 1,000 CFU/g. However, the MS-
specific percentage of quantified results exceeding that limit varied widely and ranged from absence to 
100%

For the year 2017 : Spain was the only MS that already reported quantitative monitoring data collected 
according to the PHC. Of the 150 neck skin samples from chilled broiler carcasses, 66 (44%) 
exceeded the limit and tested ≥1000 CFU/g of which 53 (84%) ranged between 1,000 and 10,000 
CFU/g and 13 tested >10,000 CFU/g. Overall, 56 samples out of the 66 that exceeded the limit of 1,000 
CFU/g were reported as C. jejuni.

>>> Harmonised data from official controls on Campylobacter from year 2020 (data) onward.

Datasets that are summarised at EU- and MS-level for trend watching over time are the proportion (%) of 
positive single samples, taken by the Competent Authorities (Sampler = ‘Official sampling’).
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