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Eicaywyn

 H BaKTnNpIaKr YOOTPEVTEPITIOO €ival ouVBWS AUTOIWMEVN VOOOC AAAG
£COKOAOUOEI va atroTeAEl YiIa atrd TIC KUPIOTEPES AITIEC vOONPOTNTAC KAl
BvnNTOTNTAC TTAYKOOHiWC.

* H tautotroinon Tou Aoigoyovou TTapAyovTa KPIivETAl atrapaitnTn yia :

- TNV BEPATTEUTIKA QVTIMETWTTION aoBevwyv Pe ooapn 1 TTAPATETAUEVN
dlappoIa 1 ME TTAPAYOVTEG KIVOUVOU YIQ ETTITTAOKEG OTN TTOPEIA TNG VOOOU

- TNV €mONMIoAOYIKH dlEpEUvVNON TG VOOOU



Foodborne lliness Annual Estimates
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beginning

Australia

= 4.1 million cases
> 86 deaths

Global foodborne iliness estimate: 582 million cases & 351

000 deaths

VP FOOD SAFETY & PUBLIC HEALTH, ECOLAB, April 2015
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How safe is your food? @eoé: c | -efsax

pean Food Safety A

Source and number of outbreaks* in the European Union in 2016

P Chicken and Food of
Mixed food Eggs and egg products Seafood turkey meat non-animal origin

o’

The most common food-borne diseases in the European Union

Campylobacteriosis Salmonellosis Listeriosis

232 134 reported cases 94 597 reported cases 2 206 reported cases

246 307 reported cases Lyl 94 530 reported cases 2 536 reported cases

Outbreaks Outbreaks

2015 2016 2015 2016
25 24 184 215

Outbreaks

2015 2016
5 2

* Qutbreaks refor to strong evidence food borne outbreaks (excluding waterborne outbreaks).

Source: European Linion summary report on trends and sources of zoonoses, zoonotic agents and food-borne outbreaks in 2016, published by EFSA and ECDC in 2017 Data on case numbers come from the European
Surveillanca Systam (TESSy), data on outbreaks coma from EFSA zoonoses database.
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FOOD HANDLER ENVIRBONMENT
—
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FOOD

* What are the
of foodborne illness?

Stonng & cooking
Joeld Souza, Lets talk about Food Borne lliness (2013) food propery

Abigail Shew, UDSA in Health and Safety, 2015



2KOTTOG

* H kataypa®n TG ouxvoTNTAS ATTONOVWONG TWV EVTEPOTTAB0YOVWY
BakTnpiwv o€ acOeveiC uE YAOTPEVTEPITIOO

* O €Aeyxo¢ euaioBnoiag Twv ATTOPNOVWOEVTWY OTEAEXWY OTA
QVTIBIOTIKA EKAOYNG

HOW SAFE
IS YOUR FOOD?

WORLD HEALTH DAY 2015
#safefood @ ggﬂ?ﬁgzﬁgg



YAIkO-M£Bo ool

«  XpoVIKO didoTnua peAETNG: 2016-2017
*  YAIKO: 2573 deiyparta yia KaAAIEpyEIQ

1360 deiyparta yia TNV avixveuon TogIVOYOVWY OTEAEXWV
Clostridium difficile (Cd)

- KoAAiépyela: €yive oOTa
KATAAANAQ OPETTITIKA  UAIKA
Kal n Tautotroinon o€
ETTTTEDO €IOOUG EYIVE UE TO Tt o™ Mmaito” copmonetaon ss s Shotonss aos  Campy ager
QUTOMATOTTOINKEVO oUOTNUA

VITEK 2 compact.

Ettiong Trpaypartotroirl@nke opoAoyikr Tautotroinon yia Salmonella spp. (Statens
serum institute), Shigella spp. kal evrepotraboyova E.coli-EPEC —(Must)

- EAavxog aualoenolqg Kirby Bauer disk diffusion susceptibility, (CLSI M100)

. Tauvieg dlaBaBuiopévng ouykEvTpwong avtipioTikou, (E-test)
CLSI M45 (yia Campylobacter spp.)

* H avixveuon avriyovou (GDH) kai togivng Cd €yive pe ra (] =
avoooxpwuaTtoypagia (TechLab, Alere) C. DIFF COMPLETE
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AtroteAéoparta

2T0 TTAPAKATW OIAYPANHA TTApoUCIAleTal N OUXVOTATA ATTONOVWONG TWV
EVTEQOTTABOYOVWY KATA TO XPOVIKO dIACTNHA TNG MEAETNG POC KAl
ouykpiveral pe Tn dieTia 2013-2014
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H mAgiovéTnTa TWV OTEAEXWYV TauToTTOINONKAV wg Campylobacter jejuni , Salmonella enterica ser. Enteritidis
kai Shigella flexneri



PaivéTutrog avroxrc tou Campylobacter spp. oTn cITTpoPAoaaivn
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PaivoTuttog avtoxrns tou Campylobacter spp. otn oirpogpAocacivn

Avtoxn otn ormrpo@Aocaacivn, EupwTtn : 54,6%
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Spatial distribution of ciprofloxacin resistance among Campylobacter jejuni from human cases in reporting countries in 2016,

EFSA Journal 2018



2.UXvOoTnTa ATToOVWONG To¢Ivoyovwy oteAexwy Cd

3% To&Ivoyova oTeAéXN

W GDH+ = GDH- HETOX+ BN TOX-




2UPTTEPAC AT

1) To Campylobacter spp. e¢akoAouBei va €ival To TTPWTO O ouXvOTNTA
QiTIO MIKPOPIOKAG YOOTPEVTEQITIOAC, ME UYWNAO TTOOOCTO AVTOXNS TOU OTN
OITTPOPAOLATiVN, YEYOVOC TTOU TNV OTTOKAEIEI ATTO TNV EUTTEIPIKI) AYWYN.

2) Aucnon onuewdnke OTa TTOOOCTA ATTONOVWONG Twv Shigella spp.
KaBwg Kal Twv evrepotmraboyovwy E. coli (EPEC) ota mmaidid.

3) H KaAAIEpyEIa KOTTPAVWY ATTOTEAEI Eva ONUAVTIKO PMECO TNG ONUOCIAC
uyeiag yia TV €mMONMIOAOYIK  €mMTAPNON NG  PBAKTNPIOKAG
YOOTPEVTEPITIOAGC.

5 wAYs TO &
PREVENT >——/‘@.__;,§b Keep Clean
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e POISONING ’ﬂW‘

Separate m oc Keep Food
Raw & e o at Safe
Cooked ¢ Temperatures
N 7 Foods
= Use Safe
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2 Raw
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