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» FDA 2005 laid the groundwork for Vp risk
assessment

» Now is a good time to update:

- WA has unique environmental conditions and
harvest practices

> 10-15 years worth of new research available
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» Provide WA State with a flexible risk
assessment that can adapt with new data and
changing conditions

» Emphasize comparing growing areas to one
another

» Help with revision of the Vibrio Control Plan
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Hazard
Identification

Description of Food
Safety Problem and
Context

» Formal model
that follows
standard
methodology m—

What agents are present in the
food and capable of causing
adverse health effects?

Assessment Characterization
What is the likely frequency What is the nature of adverse
and level of consumption? effects?

Dose-Response
Assessment

Risk
Estimate

Probability and scverity of
illness attributable to the
food/pathogen source; e.z. no.
of illnesses per year, or per
100K population.

Risk
Characterization

Integration of Exposure
Assessment and Hazard
Characterization

Unecertainty: What important
data or knowledge are
missing?

Variability: What variable

factors influence the magnitude
of the risk?




Formal model
that follows
standard
methodology
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» Software works by sampling distributions
repeatedly

» Output is a weighted range of risk from best
case scenario to worst case

» Uncertainty vs variability
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» Isothermal growth curves — dynamic growth
curves

—
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» Considering an experiment to determine
differences in heat transfer
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» Estimated from illness records

» Planning a raw oyster consumption survey
this summer




» Estimated from routine environmental
monitoring records




» Complete growth model

» Summer experiment and consumption survey
» Testing model against summer season

» Sensitivity and uncertainty analyses
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» Preliminary results from harvest duration
survey:
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