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Day One
Morning Session’ 8:30-12:15

1.

270 % 33 <A} (Introduction and
Welcome)

A A" (Background)

ANA A EFHAAA H&lEH A
£ (Application of Risk Analysis
in Global Food Safety)

9324 712 (Risk Analysis Over—
view)

A1 ZAA Y8 H 7} (Food Safety
Risk Assessment)

Afternoon Session: 13:15-17:00

6.

10.

a5 98] H7} 84 (Components
of Microbial Risk Assessment)
AlEZ | AE Yl 4 WHO/
FAO 3% AE7te] &5 (Activities
of the Joint Expert Advice on
Microbial Hazards in Foods)

. 29 ¥ 7t (What Makes a Good

Risk Assessment)
njAE Ay 2 AFTEdd Micro-
bial Hazards and Emerging Patho-
gens)
| 5 gt B4 9
(Objectives and Methods for Micro-
bial Risk Assessment)

Day Two
Morning Session: 8:30-12:15
11. A4 ghaig7F wpol sk 2ol
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Assessment Methods)

12. 23 71% <9 - 453 o (En-
hanced Criteria Ranking: Inter-
active Example)

13. $8)) A A52R8 o (Risk Score:
Interactive Example)

14. 48t A 4528 o (Generic
Process: Interactivé Example)

Afternoon Session: 13:15-17:00

15. N9 &24 Ayl 84 (Proba-
bilistic Scenario Analysis)

16. o5& Y rlol] gt UE (Pre-
sentation of Quantitative Risk
Assessment)

17. $130%87F < (Risk Assessment
Resources)

18. o4 Al#l A+ (Quantitative Case
Study)

19. A& (Conclusion of Workshop)

O Al§ulg8

v A 4% (Background)
A4t FeAds "HeA, Al
vl AE A H A FAAH A9

FAA A FR A PSR4 =&

(Application of Risk Aralysis in Glo-

bal Food Safety)

Codex®} SPS A ol AlF <A
A glelA e EAe g o
FAO A+

o384 )2 (Risk Analysis Overview)
Q| #e] Y risk communication 71\
o] Zkz=]+= CODEX Hsi&4 =d 47

A ERAA 987K Food Sdafety Risk

Assessment)

A EQXA e F e /8. HACCP
£ 23 HE, L9EA H YA
s 2 AdA 7). farm-to-table,
data gaps, AF7F A} o] ¢ E
A rte} FEE = PAE Y}

Y AE

] HE 9 FH 7} 24 (Components

of Microbial Risk Assessment)

A3 ke AFAHeE AF Fal
(hazard identification), $13 54 (hazard
characterization), x=%7Hexposure asse-
ssment), 93 EA(risk characteri-
zation) ¥ 49AE FAE IAAE 7]
22 3

AEFF plYE sl Hig WHO/FAO

35 A&le] 5 (Activities of the

Joint Expert Advice on Microbial

Hazards in Foods)

+ Listeria®} Salmonella 2}yl &%,
FF ¢d%r A% 9 CCFH 3
o] Ao g HA AR AT
- JECFA, JMPR, JECMRA$%} #&
a7 AL 83 7 9l

2GR FHeg g A

+=7HWhat Makes a Good Risk

Assessment)

ZHYg a4
g3 EZ

A (qualities) |

o] E o3 g 1F HYF (Microbid
Hazards and Emerging Pathogens)
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asites
toxins ¥ AEFF vlAESH 4
ol gk A
- Campylobacter  jejuni, E.coli
OI157:H7, Listeria monocytogenes,
Salmonella Enteritidis phage type
8, Salmonella typhimurium DT104,
Vibrio cholerae 0139, Vibrio
vulnificus, Cyclospora cayetanensis,
Norwalk-like virus 5 A% Q]
A BT sk A4

A e FHoL wgo digk 24

(Introduction to Qualitative Risk

Assessment Methods)

A4 Ao A% )E 9, 99
Ao} Uk ]l Ao gk A,

#3} 7)E $29] 1 45 Eg o (Enfanced

Griteria Ranking: Interactive Example)
chicken®} #AHH WHUF A&
g rE Ay

- Ardsel gl2dH#o}l Ecoli Asper-
gillus fumigatus 5 22% 9 Asian
Chicken Pathogensol] tha] ZE<
< 53 AAHTE 7Y, &% ow,
moderate, high)E A3sle =% =z

G £ 21

A& H 4 E3g o (Risk Score:

Interactive Example)

E. coli O157: H7 ¥4 H43 34
A 7bsA, 2F F5 P R U
Ay A,

Ul 3 A4S EE o] (Generic

Process. Interactive Example)

v A= $aH ool AlS-3hr] HE o
vk 3 47§ (USDA 7i)

ZRH-EA Alvfe] 2 4] (Probabilistic

Scenario Analysis)

event trees,. fault trees, Monte Carlo
FA3 o] A AN AgHE
1 7o R Ao

o 2lsiF 7ol tigt 3E (Presentation

of Quantitative Risk Assessment)

Aleid Wlre] AAAQ fdEA
A H 7t g J) R

o5 7] ]9 (Risk Assessment Re-

sources)

Books, software, Internet resources
and training resources are discussed.
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JEI 2 F3H A 5 HAsEobe) 2
L3 Aol s =23

AE (Conclusion of workshop)
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