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¢ What is Risk Analysis?

[ [
e Structure e Risk assessment
e Systematic approach e Risk management
e Applied within an overarching e Risk communication

framework for management of
food related risks to human

health.




¢ What is Risk Assessment?

(7~ (7~
e Structure e Risk assessment - A scientifically-
based process consisting of the
. following steps: (i) hazard
* Systematic approach identification, (ii) hazard
characterization, (iii) exposure

: AR : assessment, and (iv) risk
e Applied within an overarching haracterization (iv)

framework for management of
food related risks to human health.

e Risk management

* Risk communication




¢ What is Risk Management?

(7~ (7~
e Structure e Risk assessment
e Systematic approach e Risk management- The process, distinct
from risk assessment, of weighing loolicy
alternatives, in consultation with all
e Applied within an overarching framework interested parties, considering risk
for management of food related risks to assessment and other factors relevant for
human health. the health protection of consumers and

for the promotion of fair-trade practices,
and, if needed, selecting appropriate
prevention and control option

e Risk communication




¢ What is Risk Communication?

o

e Structure e Risk assessment

e Risk management

e Systematic approach

* Risk communication - The interactive
exchange of information and opinions
throughout the risk analysis process

* Applied within an overarching cpEcerning risk, risk-relat(_edk actors, and

risk perceptions, among risk assessors,

framework for management of risk managers, consumers, industry, the

food related risks to human academic community, and other
interested parties, including the

health. explanation of risk assessment findings
and the basis of risk management
decisions.
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¢ What is Risk Analysis?

Risk Communication
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¢ Tools to support risk analysis

Select the tool
according to the
task




¢ What is Risk Management?

PRELIMINARY RISK :

MANAGEMENT ACTIVITIES -

= |dantify food safety issue L]

= Develop multi-factor risk profile* 8

i ' S

= Establish risk management goals ' c‘,’.

If necessary: ]

> e SH0M 115K 355BSSME 1

> Rank risk/prioritze food

safety issues®

- e

e Risk assessment
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MOKITORING : IDENTIFICATION AND :
AND REVIEW 1 SELECTION OF RISK 1 o
= Monitor putcomes of nisk I MANAGEMENT OPTIONS 1 o R k I I | g I I ‘ t
management measure(s) ¢ X 7 : 1 I S a n a e e n
= Review risk management : 1

measure(s) where indicated tactors and criteria®
= Select preferred option hased
on balanced consideration

of all factors*

SR | | S e Risk communication

IMPLEMENTING OF RISK
MANAGEMENT DECISION

= Validate nsk management measure(s)
where nacessary

= Implement selected risk managemeant
MERsUrels)

= Verify implementation

-
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¢What is Risk Ranking?

Risk
assessment

Risk ranking is the
systematic analysis and
ordering of foodborne
hazards and/or foods in
terms of the public health
risk based on the likelihood
and severity of adverse
impacts in a target
population.

{4
management
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¢ How risk ranking contributes to
international standard setting
Foodborne parasites

“review the current status of

knowledge on parasites in food
and their public health and
trade impact in order to provide
CCFH with advice and guidance
on the parasite-commodity
combinations of particular
concern, issues that need to be
addressed by risk managers,
and the options available to
them.”

Mullticriteria-based
ranking for risk
management of
food-borne parasites

 Multicriteira based

approach
* |lIness
e Distribution
 Morbidity severity

Mortality potential to
increase

Trade relevance

e I[mpact on vulnerable
communities



¢ How risk ranking contributes to
international standard setting

LOW mOistu re fOOdS Identlﬂ:.aﬂonnffsu.lr:;: ;;;;; bjectives :
I * Scoping-
nnnnnn Jon o rteia systematic review
'
e Which LMF and associated Defnitionof arbutes e (Calls for data
. . . v
microbiological hazards should be o
. . . . Evience gathering sbout Impacts * Expert panel
considered as the highest priority ¢ -
for the Committee to address? Coesn e e Other data
. . . . “i'“ collation
* Which information is relevant to ataoncfres mechanisms —
the risk management of the - expert elicitation,
microbiological hazards associated e, databases
with the identified range of LMF? o




¢ How risk ranking contributes to
international standard setting

Spices and herbs st} (s )

Contamination [ Loeene
ontamination Trom contamination
Handling [ harvesting and pre-drying ]/'

handlin;

“...identify the range of spices to
be covered in the Codex Code, L
and the critical points for control
of Salmonella and/or other

A

G . —
],ff’

Drying

Growth during

handling, storage and 3
Postaryng ]/' | transportation M,.,_‘{ Post-drying ]
i ",
T | Recontamination during | —" contamination

—,

handling, storage and
tranzportation

Evaporation
ration

)
foodborne pathogens. k / '
[ Treatment H Treatment factor }—b[ Treatment level
Post-treatment Post- treatn'lent A
[ Fost-treatment ]_. contamination [ Ieuel
i Preparation and ]
[ Food ]—D handling prior to —h[ Level atl
consumption mnsumpt an
Pathogenicity E—— L lliness rate
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How risk ranking contributes to

international standard setting

* GUIDANCE FOR GOVERNMENTS ON

PRIORITIZING HAZARDS IN FEED (CXG 81 —
2013)

Ranking as an input to Prioritization

Prioritization: systematic analysis and
ordering of foodborne hazards or food safety
issues based on a consideration of public
health impacts resulting from risk ranking and
other factors such as social, economic and
political considerations.

CODEX ALIMENTARIUS

Step 1. Identification of the hazard, the feed and
the edible product potentially associated with food
safety problems.

Step 2. Identification and definition of the criteria
by which each selected hazard/feed/edible
product combination will be quantified.

Step 3. Assignment of criterion-based values to the
hazard/feed/edible product combinations.

Step 4. Normalization of these values to make
them comparable between criteria.

e Step 5. Weighting of the criteria to reflect their

relative importance.

Step 6. Combining the weighted normalized values
for each hazard/feed/edible product combination
to produce a score, and ranking of the scores to
obtain the order of priority.

Step 7. Reporting of the process, methods and
results.




¢ Value of risk ranking from an international
perspective — codex standard setting

* \Very adaptable

* Handle large amounts of information on multiple
hazards, foods

 Approach can also be used to evaluate interventions
e Facilitates prioritization (for RM and/or RA)

* When done systematically can be updated




Thank you

@ Email: codex@fao.org
(> Webpage: http://www.fao.org/fao-who-codexalimentarius/en/

e Twitter: @FAOWHOCodex




	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16

