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Appropriate Level of Protection (ALOP)

m The level of protection deemed appropriate by
the Member [country] establishing a sanitary or
phytosanitary measure to protect human,
animal or plant life or health within its territory
(SPS Agreement)
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(Appropriate Level of Protection: ALOP)

m HEE ZHE(WTO)IZ J:%aﬁ_&._zlbézmll_%ﬁil B9 5%
1% E (SPS#HBE) NPT, ALOPIE. &S EE. B3P
HAONTHEDEmH DN IIIERE %*ét&bwﬁi&ém
(ﬁﬂ#ﬂ%ﬁiﬂm oth)émém ZFOEIZKYBEETHS

XLV (Y

l/\)l/(‘fi,ﬁf*%é R)IELTES=

D (EFEEE TIZALOP %1 B BB E L O By
B RBEEKE | SIRLTLAAL AJESO S TlalEY
R RR KA LEMEL TR, ALOP (£, %5
T AOURGEDEREL THESNHH A AL L1y
@EFHE]%{L;&EE RENICHEBTESOHELLTRE SN
%, INBLKE (;t%m%nALOP HERTETHCENTE, FD

1|Efi$ﬂl1/-\ﬁnnLﬁbf%ﬁﬁﬁé’hé;tﬁ‘b B A E

LA TSR,

[ &) H

FANLDBEICXL, BEDALOP & ERILE 525 H

BmlliYENSNSMEDICHTIERRREZETEEH (BRRERER)




" B
ALOPM b Food Safety Objective~
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Food Safety Objective

FSO: {EEBEFNDERETEHEE (RER)

m E2: The maximum frequency and/or
concentration of a hazard in a food at the
time of consumption that provides or
contributes to the appropriate level of
protection (ALOP).1
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1 Codex Procedural Manual Ver.14
DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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MBS =B 7 Level of Protectioni

PO-1 PO-2 PO-3 FSO LOP
[Log(CFU/g)] | [Log(CFU/g)] | [Log(CFU/g)] | [Log(CFU/g) | [Log (1 EI{EH &
DV)AT)TIEFIED
Be)]
-3.31 -2.14 -1.51 0.13 -10.11
-2.21 -1.14 -0.51 1.13 -9.11
-1.21 -0.14 0.49 2.13 -8.11
-0.21 0.86 1.49 3.13 -7.11
0.74 1.82 2.44 4.09 -6.11
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logical Criterion

MC : MR &% (lRER)

m JEZ: A microbiological criterion for food
defines the acceptabillity of a product or a food
lot, based on the absence or presence, or
number of microorganisms including parasites,
and/or quantity of their toxins/metabolites, per
unit(s) of mass, volume, area or lot. !
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Microbiological Criterion
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Microbiological Criterion
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Table 6: Predicted annual number of listeriosis cases when the level of L. m. was assumed not to
exceed a specified maximum value and the levels in L. m. in the food are distributed as indicated in

Table 5. (Serving size of 31.69.)

Level Maximum Dose  Percentage of servings  Estimated number of
(cfulg) (cfu) when maximum level ~ listeriosis cases per
year

.04 1 100 0.5
0.1 3 3.6 0.5
1 32 1.7 0.7
10 316 0.8 1.6
100 3160 0.4 b.1
1000 31,600 0.2 25.4

FAO/WHO Risk assessment of Listeria monocytogenes in ready-to-eat foods
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Table 7. Hypothetical "what-if” scenario demonstrating the effect that the proportion of “defective”
servings has on the number of predicted cases of foodbome listeriosis.

()

Assumed percentage of Predicted number of listeriosis cases
“Defective” servings'" Initial standard of 0.04 CFU/g  Initial standard of 100 CFU/g
0 05 57
0.00001 1.7 6.9
0.0001 12.3 174
0.001 119 124
0.01 1185 1191
0.018 2133 2133
0.1 11837 11848
1 117300 117363

MNoTEs: (1) For the purposes of this scenario, all defecfive servings were assumed fo contain 10° CFU/g. (2) For the

purposes of this scenario, an r-value of 5.85 x 107" was employed and a standard serving size of 31.6 g was
assumed. In the case of the 100 CFUfg calculations, the defective servings were assumed to be proportionally
distnbuted according to the number of servings within each cell concentration bin.

FAO/WHO Risk assessment of Listeria monocytogenes in ready-to-eat foods
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NE— (RIBEBREOFEXIFFESAE) 5 0  0/25g
YIRRUVEIYINF—X (K5 >39%, PH>5.0) 5 0  0/259
ETDERF—X(KRIEBEREFEHE 5 0 0/25g
RME R E F 3L, 5 0 0/25ml
AEREERARIRIEETEA 5 0  0/25¢
AEMBZREL-AR—ANES IV BEMBLIELf-/\T 5 0  0/25g
FELSNDEREETEON KA 5 0  0/25g
zé.:“aw)bhéhtﬁaﬂﬁa BIERICmIIN 5 1 0 100
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