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The scientific program will
encompass foodborne hazards that
may be transmitted via pork.

For each of these main topics,
papers regarding the following are sought:

These topics include:

#1

1) Pathogens of foodborne

e e we sk mes et

importance
2) Antimicrobial resistance y// i
3) Cht . e (I)E] a d = T F -Pre-harvest, post-harvest, and public health
) err_nca Bzl el A . -Trace back: Examples and difficulties
4) Physical hazards : -Molecular epidemiological approaches

#2

Pathogens

- Estimated costs/benefits to
producers (treatment/
prevention/etc), humans
(public health),
industry/government, and
food safety marketing

Antimicrobial
Resistance




Monitoring and Control
Programs

- Includes descriptions of programs,
program evaluations, impacts on public
health, estimated costs and benefits

Diagnostics

- Evaluation/comparisons of diagnostic tests, validation
studies, new diagnostics, etc.

Risk Analysis

- Including any component of risk analysis
regarding foodborne hazards

- Risk assessment, Risk characterization,
Risk communication, Risk management,
and Policy relating to risk

Public Health

Evaluatlon Of Inte rventlons at any - Estimated health burden of foodborne hazards in pork, impact
Stage of the Pork Chain of control programs, consumer educational programs, consumer

surveys regarding pork safety

- On-farm, lairage, during harvest,
processing, retail, and
consumer education

New This Meeting:



