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Campylobacter in poultry

• Campylobacteriosis is the most commonly reported foodborne gastrointestinal infection in humans in the EU
• The number of confirmed cases of human campylobacteriosis was 127,840 in 2021- corresponding notification rate of 41.1 cases 

per 100,000 population
• Figures from our subgroup:
• UK- much higher prevalence than EU standard. 110-120 per 100,000 population
• Ireland- above average EU notification rate at 62.9 cases per 100,000.  CA sampling of chilled broiler carcases showed 58.5% 

positive rate.
• Netherlands-taken v seriously. Notification rate of 24.1 so well under EU average.  23.7 % positive samples during CA sampling.
• Poland- Only 616 cases in humans in 2021 so notification rate of 1.6.  32.4% positive sampling in slaughterhouse by CA sampling. 

Biggest Prevalence in carcasses has substantially reduced. . No HEI used in this respect. 
• Ethiopia-no surveillance system in place. High prevalence in chickens.  Very high prevalence in children. No evidence of data as 

very few studies undertaken.  Little monitoring in factories, esp microbiological studies, just gross lesion inspection
• Belgium- Notification rate of 28.3,. Surveillance system at slaughter house level-one weekly 15 carcasses randomly sampled from 5 

flocks- mandatory. No sampling on farm level. 
• Serbia.  Human incidence 5.3 cases per 100,000. High levels of AMR to campylobacter. Farm level prevalence- 70% 
• Bosnia and Herzegovina- 27.5% positive rate in carcasses though new research suggests it’s higher.  EU legislation not followed 

stringently in relation to analyses in some laboratories. 



Risk categorisation case study 2

• Assuming you are a risk manager and you have to categorize 4 farms according to the public risk that Campylobacter 
poses.  

• Fill in one table for each farm scenario and classify the farms as 1) low risk for Campylobacter, 2) medium risk for 
Campylobacter and 3) high risk for Campylobacter

• Categorization of 3 poultry abattoirs also required- using FSMS assessment criteria and levels









Risk management Summary

• So what were the main reasons that we risk categorized the high risk 
farm and the low risk farm?

• High risk farm was campylobacter positive, regularly carry out 
thinning, high use of antibiotics, home made diet, poor biosecurity 
practices

• Low risk farm- sourced water from main system, no thinning 
(important HEI), good biosecurity practices in general, no other 
animals. Depopulation not usually done.  





Abattoir 1
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Abattoir 3



Case 2: Campylobacter in poultry

Farm Abattoir

D (medium 
high risk)

C (low risk)

B (high risk)

A (medium 
low risk)

1 (high performance)

3 (medium performance)

2 (low performance)

à Farm D has Campylobacter
à Farms A and C are meeting the microbiological targets
à For farm B, we don’t know
à Only abattoir 1 is meeting the microbiological targets 



Summary and recommendations

• Important FSMS parameters for Campylobacter
• Continuous monitoring 
• Chilling
• Carcass interventions
• Risk-based pre-selection of flocks
• Microbiological testing

• New HEI developed, evaluated and implemented for risk 
categorization and balancing of the risks
• In an integrated way on the farm to the chilled carcass


