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FAO/MWHO JECFA
FAO/MWHO
JEMRA

12

FAOMWHO

FAO/WHO
FAOMWHO
(hazard)
FAO/MWHO a biological,
Chemical or physical agent in, or condition of food with the potential to cause an adverse health effect
hazard factor

agent
(hazard)

risk
FAO/MWHO a function of the
probability of an adverse effect and the severity of that effect, consequential to a hazard(s) in food

severity

risk assessment policy



FAO/WHO Documented
guidelines on the choice of option and associated judgments for their application at appropriate decision
points in the risk assessment such that the scientific integrity of the process is maintained

such that the scientific integrity of the process is maintained

risk analysis

FAO/WHO A process consisting
of three components : risk assessment, risk management and risk

(risk assessment)

FAOMWHO A scientifically
based process consisting of the following steps: (i) hazard identification, (ii) hazard characterization,
(iii) exposure assessment, and (iv) risk

(risk management)

FAO/WHO The process,
distinct from risk assessment, of weighing policy alternatives, in consultation with all interested parties,
considering risk assessment and other factors relevant for the health protection of consumers and for the
promotion of fair trade practices, and, if needed, selecting appropriate prevention and control options

risk communication

interactive exchange
mutual exchange

hazard identification

FAO/MWHO The identification

of biological, chemical, and physical agents capable of causing adverse health effects and which may be
present in a particular food or group of foods.

biological, chemical and physical agents capable of causing
adverse effects

exposure assessment
FAO/MWHO The qualitative and
Jor quantitative evaluation of the likely intake of biological, chemical, and physical agents via food as well

3



as exposure from other sources if relevant.
biological, chemical, and physical agents

hazard characterization
FAO/WHO The qualitative and
for quantitative evaluation of the nature of the adverse effects associated with biological, chemical and
physical agents which may be present in food. For chemical agents, a dose-response assessment should be
performed. For biological or physical agents, a dose-response assessment should be performed if the data
obtainable.

(risk characterization)
FAO/MWHO The qualitative and
Jor quantitative estimation, including attendant uncertainties, of the probability of occurrence and severity
of known or potential adverse health effects in a given population based on hazard identification, hazard
characterization and exposure assessment.

appropriate level of protection ALOP
SPS
SPS ALOP ““the level of protection deemed appropriate by the Member establishing a
sanitary or phytosanitary measure to protect human, animal or plant life or health within its territory.””

appropriate

Food Safety Objective FSO
FAO/WHO The maximum
frequency and /or concentration of hazard in a food at the time of consumption that provides or contributes
to the appropriate level of protection(ALOP).
ALOP
/

risk profile
FAO/WHO The description of
food safety problem and its context.
the
food safety problem

Performance Criteria(PC)
Performance Objective(PO)



risk estimate(The quantitative estimation of risk resulting
from risk characterization)

1.3
Principles and Guidelines for
the Conduct of Microbiological Risk Assessment
, CAC/GL-30(1999) 3. General Principles of Microbiological Risk Assessment

1.

2

3. hazard identification hazard characterization exposure assessment
4. risk estimate

5.

6.

7. risk estimate

8. risk estimate
risk estimate

10. risk estimate

11.
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CCFH
Principles and Guidelines for the Conduct of Microbiological Risk Management
(Step 5) Annex IlI: Suggested Elements to include in a
Microbiological Risk Profile
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hazard characterization

FAO/WHO: Microbiological Risk Assessment Series, No. 3, Hazard characterization for pathogens in

Food and Water (2003)
hazard characterization

44
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FAO/WHO

ALOP FSO

ALOP FSO

FDA

sakazakii Listeria monocytogenes

ALOP

FSO

FAO/WHO
Campylobacter spp. Enterobacter

Salmonellavibrio vulnificus



