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FAO/WHO Exposure Assessment
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" Appropriate Level of Protection
(ALOP)

e The level of protection deemed
appropriate by the Member [country]
establishing a sanitary or phytosanitary
measure to protect human, animal or
plant life or health within its territory (SPS
Agreement)
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ALOP and Risk
Characterization Curve

Attack Rate

Current Scenario Scenario Scenario Scenario

status A B C D
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- Food Safety Objective

2004.6.3

.I.=.ood Safety Objective

° : The maximum frequency and/or
concentration of a hazard in a food at the
time of consumption that provides or
contributes to the appropriate level of
protection (ALOP).

ALOP

e :FSO =L. monocytogenes
100/g
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Performance Objective (PO)

: The maximum frequency and/or
concentration of a hazard in a food at a
specified step in the food chain before the
time of consumption that provides or
contributes to an FSO or ALOP, as
applicable.
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Performance Criterion (PC)

: The effect in frequency and/or
concentration of a hazard in a food that
must be achieved by the application of one
or more control measures to provide or
contribute to a PO or an FSO.

e PO FSO

e : Coxiella burnettii 6
( )
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Process Ciriterion (PrC)
by ICMSF)

2004.6.3




M'i'crobiological Criterion
(MC)

: PO PC
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Risk Assessment and setting FSO and microbiological criteria (MC)
(e.g,, Egg and SE)

MC 4 MC or performance criteria<= MC, PC 44—
Production Prpc ng & > Preparatiop &
Distribution Consumption
v
Egg Products
Processing

MC, PC

Risk < Hazard
Characterization Characterization

Risk Estimate Dose - Résponse

Articul!ion of ALOP => S!ti ng of FSO=—=
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Overview of quantitative risk
assessment of Vibrio
parahaemolyticus in frozen
tiger prawn in Malaysia

Fumiko Kasuga

National Institute of Health
Sciences, Japan
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2003

: Jan. 2003 by F. Kasuga
. by Prof. M. Nishibuchi

e Mr. David Vose
: Dec. 2003, Tokyo

® : Dec. 2003 by Ms.
M. Sawada

® : both epi and micro
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2004 1-3
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e Vp (pathogenic/nonpathogenic)
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