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US CDC: Centers for Disease
Control and Prevention
NORS
National Outbreak Reporting System
dashboard
https://wwwn.cdc.gov/norsdashboard/
1998 2017
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FDA US FDA: Food and
Drug Administration
https://www.fda.gov/safety/recalls/
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EuroGlaces CODE FOR EDIBLE
ICES

1 Water Ice
Ice Lolly Ice Cream
Milk Ice 2.5%
6 Dairy Ice

Cream 5% FF

Fruitlce 15%
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