Exposure assessment of Campylobacter in animal foods in Belgium
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Introduction

Campylobacter is the most common cause of bacterial gastro-enteritis in several developed countries. The knowledge of the prevalence and of the
level of contamination of the different Campylobacter species are essential for an efficient risk assessment program and in order to develop new
preventive strategies.
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Results and discussion

The semi-quantitative study of 1997 to 1999 has determined that the contamination level was low in pork and very high in poultry (Figures 1&2). In
calf, rabbit and fish, the study has been stopped after one year of investigation due to the very low prevalence.

The following results are presented for the years 2000 and 2001 (Figures 3 - 5). The comparison between the years 2000 and 2001 shows that
the value of chi squares were only significant for chicken breasts (p<0,05).

In 2001, minced meat of cattle and pork had a very low prevalence of Campylobacter (respectively 0,7% and 3,7%). The determination of the
species was not significant because of the very low number of isolates.

In poultry, the prevalence is at a higher level than in pork and in beef. In 2001, the contamination rate was of 27,1% in broiler carcasses, of 15,3%
in broiler breasts and of 19,3% in layer carcasses. The main species of Campylobacter in poultry is C. jejuni, (89%). Other species are C. coli and
C. lari.
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Conclusion

*Campylobacter is frequently isolated from poultry but also in other meats.

*Isolated strains belong to same species that isolated strains from human.

*An advanced analysis of the results is needed in order to precise the sources of human diseased campylobacteriosis.

*The prevalence is statistically stable between 2000 and 2001 for pork and beef minced meat and for chicken and layer carcasses.

*The rate and the level of contamination, and thus the risk, are higher in poultry than in beef and pork, but pork and beef minced meat are often
eaten raw.

*These results should be used to take preventive measures in order to lower the contamination rate of Campylobacter.

*These results should be compared with those of others European countries.
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