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data from outbreak investigations,
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#£1 BPERATHERCLERAES (2010 F055 2014 4)

Causative food

pathogens Simple food  Complex food Unknown

Campylobacter spp. 16.8% 4.4% 78.7%
Salmonella spp. 10.8% 17.9% 71.3%
E. coli VTEC 26.2% 5.6% 68.2%
C. perfringens 13.6% 26.3% 60.2%
Norovirus 15.0% 6.0% 79.0%
S. aureus 13.0% 29.0% 58.0%
V. parahaemolyticus 13.0% 8.7% 78.3%

E£2 hrvunrrz—EBHE, VILVEXTEBE. BEHOMEREEORMLEFSREOHER

Campylobacter spp. Salmonella spp. EHEC
(%) (%) (%)

Eggs 0.3 (0.1-0.6) 5.0 (2.7-8.0) 1.1 (0.1-3.3)
Dairy 0.1 (0-0.4) 1.0 (0.2-2.6) 0

Meat 1.3 (0.8-1.9) 0.5 (0-1.7) 3.6 (1.0-8.0)
Poultry 0.2 (0-0.5 0 0

Chicken 15.5 (13.8-17.3) 4.6 (2.4-74) 1.2 (0.1-4.0)
Ducks 0 0.6 (0-1.9) 0

Beef 3 (2239 1.6 (0.4-3.2) 22.1 (14.6-29.7)
Pork 0.3 (0.1-0.7) 3.0 (1.3-5.5) 2 (0.3-5.2%)
Horse 0 0.7 (0.1-2.1) 5.4 (2.1-10.0)
FruitsNuts 0 0.6 (0-1.9) 0

Vegetables 0.6 (0.2-1.0) 4.9 (2.5-8.1) 6.1 (2.5-11.3)
Mushroom 0.2 (0-0.4) 0.9 (02-2.4) 0
GrainsBeans 0.8 (0.4-13) 4.1 (2.1-6.9) 2.0 (03-5.2)
OilSugar 0.2 (0-0.4) 1.4 (0.3-3.3) 1.2 (0-3.9)
Shellfish 0 0.6 (0-1.9) 0

Finfish 0.9 (0.5-1.4) 2.1 (0.8-4.3) 0

Seaweed 0.1 (0-0.3) 0.8 (0.1-2.2) 0

SeaFoods 0 2.3 (0.9-4.5) 0

Water 0.4 (0.1-0.8) 0.8 (0.1-2.4) 4.5 (1.6-9.6%)
SoftDrink 0.1 (0-0..4) 0 0

*95%{E F X [E
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Organization
This symposium is organized by the World Health Organization and the Local Organizing Committee at RIVM, supported
by the Scientific Committee.

WHO
Dept. of Food Safety and Zoonoses, Amy Cawthorne, Awa Aidara-Kane, Natsumi Chiba

Local Organizing Committee

Chair: Joke van der Giessen

Secretary: Martijn Bouwknegt

Members: Arnoud Akkermans, Jeanette van Essen, Loes van Dijk, Hella Smit, Ana Maria de Roda Husman.

Scientific Committee (FERG core group)

Chair: Arie Havelaar

Members: Martyn Kirk, Fred Angulo, Paul Torgerson, Herman Gibb, David Bellinger, Tine Hald, Rob Lake,
Brecht de Vleesschauwer

Rapporteurs
Fred Angulo, Rob Lake
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Preface

Itis our great pleasure to welcome you to Amsterdam, and to the symposium on “The Global Burden of Foodborne
Diseases - from data to action”.

This symposium marks the completion of the first ever estimates of the global burden of foodborne diseases, a project
initiated in 2006 and implemented since 2007 by the Foodborne Epidemiology Reference Group (FERG). Since then,
hundreds of scientists have collaborated with WHO to provide the building blocks for these estimates, and we are grateful
for their expertise, dedication and time. In particular the FERG Core Group, the Task Force (co-)chairs have steered the
project collectively and have been instrumental in obtaining the estimates that will be presented and discussed during the
symposium.

The symposium program is aiming at enabling interactive debate and reflection on the FERG estimates and their potential
use in the future. We are therefore grateful for the participation of all speakers in the different sessions who will provide
their insights and perspectives on the outcomes of the project for today and for tomorrow. There will be ample time for
discussions, so we encourage you all to actively contribute to the debate.

We wish to thank the local organizing committee at RIVM for their efforts to make the symposium possible at this
historical venue in the heart of Amsterdam. This meeting marks the continued successful collaboration between WHO and
RIVM, which has also been an important support for the FERG project throughout the years.

Amsterdam is a lively city, with great musea, historic places and districts so we hope that you will also find time to explore

the city and enjoy its many opportunities. The city is preparing for the festive season with many special exhibits, markets,
lightshows and much more. Rent a bike, grab a tram and explore!

Arie Havelaar, University of Florida and FERG chair
Kazuaki Miyagishima, World Health Organization
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