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Semi-quantitative risk assessment for Salmonellain raw chicken of Nanjing
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ABSTRACT: Objective To predict the risk of Salmonella in retail chicken in Nanjing by semi-quantitative
risk assessment and propose preventive measures to reduce the risk on the basis of the investigation of
Salmonella contamination. Methods According to the CAC risk evaluation steps recommendation for
microbial, a semi-quantitative risk assessment software (risk ranger) combining with epidemiological survey
and microbial tests was applied to evaluate the risk of Salmonella in retail chicken. Results The result
indicated that the probability of food poisoning each year from contaminated chicken by Salmonelia would be
2.1x107 for normal populations, the total predicted food poisoning per annum in population of interest would
be 636 and the risk ranking was 45. Conclusion The risk of Salmonella contaminated inretail chickenin
Nanjing was in moderate hazard. The risk of illness was related to infectious dose of Salmonella, cross-
contamination, processing methods, thesupervisionand management of retail chickenand chickenproductsshould
be improved.
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Fig. 1 The process of microbial food safety assessment
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