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The European Food Safety Authority (EFSA) recently
published a report on factors that may contribute to the
spread of Campylobacter in live chickens and chicken
carcasses. The findings of the report [1], based on an
European Union (EU)-wide survey [2] will provide the
basis for further work by scientific experts to investi-
gate further how Campylobacter-contaminated chicken
meat affects the levels of human campylobacteriosis.

The report states that it is about 30 times more likely
that a Campylobacter-colonised broiler batch produces
findings of sampled carcasses being contaminated
with Campylobacter, compared with a non-colonised
batch. Risks for contamination increase with the age
of the slaughtered broilers as well as during certain
months of the year. The contamination of carcasses
with Campylobacter, higher Campylobacter counts on
carcasses and Campylobacter colonisation of batches
vary between countries and between slaughterhouses
within countries, even when taking into account asso-
ciated factors [1].

Over the last five years, campylobacteriosis is the
most commonly reported zoonosis in the EU followed
by salmonellosis and yersiniosis. The annual trends
on the occurrence of zoonoses are reported on an
annual basis in the joint European Centre for Disease
Prevention and Control (ECDC) and EFSA annual report
on zoonoses and food-borne outbreaks [3].

It is estimated that the handling, preparation and con-
sumption of broiler meat may directly account for 20 to
30% of human cases of campylobacteriosis in the EU

[4].
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