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Foodborne disease is the highest priority hazard in terms of public
health impacts accounting for 500 deaths per annum in the UK; it is
also the food issue that is of greatest concern to consumers
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purse.

Evidence on intakes, exposure and
monitoring of foods suggests that existing
controls keep public health risks low for
known chemicals hazards.

1Cases in England and Wales for 2007, Health Protection Agency, adjusted by population to estimate UK figures; 2 Estimated new cases with peanut allergy 2005 ‘Primary care
epidemiology of allergic disorders’ applied to UK population (http://www.gresearch.org/Public Documents/HSCIC%20allergies%20report%20from%20QRESEARCH%20.pdf); 3
Consumer concern about pesticides; 42007 ‘Incidence of variant Creutzfeldt-Jakob disease diagnoses and deaths in the UK January 1994 December 2007’

(http://www.cjd.ed.ac.uk/cjdg56.pdf) ; 5 FSA estimates for UK population from exposure to radiological discharges into the environment ; ® June 2006, consumer concern of irradiated
food (no longer monitored)



http://www.qresearch.org/Public_Documents/HSCIC allergies report from QRESEARCH .pdf
http://www.cjd.ed.ac.uk/cjdq56.pdf

Campylobacter, Listeria and Salmonella together they account for
almost 70% of the burden of foodborne disease

Estimated Impact of
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and Wales 2007 (1)
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Campylobacter accounts for most
cases, and a third of the cost
burden

Listeria deaths are high, and have
more than doubled since 2000.

Salmonella deaths and cases are
high.
There is some uncertainty over

the proportion of Norovirus cases
that are foodborne.

VTEC 0157 from food has a much
lower impact compared to the
other pathogens, but for
individuals affected the impact
can be severe.

(1) Estimated cases in England and Wales for 2007, Health Protection Agency ; (2) ‘unknown agents’ are the element of the estimate for total cases
of foodborne disease not accounted for by estimates on individual known pathogens; (3) total cost of iliness includes the direct costs to the NHS and
individuals in loss of earnings etc. as well as the indirect associated with costs of pain, grief and suffering.



Information on sources and frequency of outbreaks also tells us
about risks from specific food pathogen combinations
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(1) Data supplied by HPA on Outbreaks identified as either Foodborne or Foodborne then person to person. Figures relate to outbreaks where
food vehicle(s) has been identified only.



Main food sources seem to be chicken for Campylobacter, chicken
and eggs for Salmonella, and ready to eat foods for Listeria.

Risks across Food Chain
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Campylobacter
contamination at retail
is high in chicken and
lower in other
foodstuffs.

Cattle is a main food
source for VTEC.

Salmonella is mainly
found in chicken and
eggs,

Although
contamination levels of
S. Enteritidus & S.
Typhimurium (the most
common causes of
salmonellosis in
humans) in UK
produced chicken are
below targets set by the
EU.

Fruit and vegetables
don’t appear to pose
the same risks as
products of animal
origin.

Figures compiled from nationwide, representative surveys and surveillance, see end of document for references



The level of Official Control varies through the food chain, but this
isn’t always aligned to risks

Official
Controls
2007 (1)

Primary
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= Controls are high on dairy farms compared to other primary = Controls are also high in slaughter houses, the audit

production. Industry controls are also high, yet evidence
suggests the current impact of risks are low.

Controls on other primary production is extremely low,
although membership of assurance schemes is generally
high. Livestock farms are a key source of pathogens into
the food chain, as well as contributing to environmental
contamination.

fluctuation alone is greater than any other part of the food
chain, yet meat & meat products continue to make a
significant contribution to the Foodborne disease burden,
suggesting controls are not aligned to these risks.

(1) Figures compiled by FSA from monitoring systems
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