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Appropriate Level of Protection
(ALOP)

 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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ALOP

 US “The Healthy People 2010 Objective ”
- 2010
0.25 100,000

(HHS, 2000)
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ALOP Food Safety Objective
« ALOP




Food Safety Objective
FSO

. 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).!

hazard

ALOP

. FSO = L. monocytogenes
100/g

1 Codex Procedural Manual Ver.19

DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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Performance Objective
PO
he maximum frequency and/or

Concentratlon of a hazard Iin a food at a

specified step in the food chain before the
time of consumption that provides or
contributes to an FSO or ALOP, as

applicable.
e FSO ALOP

1 Codex Procedural Manual Ver.19

DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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Performance Criterion
~®

: The effect in frequency and/or concentration
of a hazard in a food that must be achieved by
the application of one or more control measures
to provide or contribute to a PO or an FSO.!

e PO FSO

(effects)
100

1 Codex Procedural Manual Ver.19

DEFINITIONS OF RISK ANALYSIS TERMS RELATED TO FOOD SAFETY
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Microbiological Criterion

MC

A microbiological criterion for food
defines the acceptability 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. 1

1 CAC/GL 21-1997

Principles for the establishment and application of
microbiological criteriafor foods (pg 1) H.Toyofuku




Microbiological Criterion

PO PC

Performance
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PIF
CAC/RCP 66 - 2008

n m

Enterobacter 30 0/10 g ISO/TS 2964:2006
sakazakii

Salmonella 0/25g 1ISO 6579

Performance (E.sakazakii) 340g 1 cfu(

0.8 95% 100g 1cfu (
0.5 99%

Salmonella
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FSO/PO/MC
FSO PO

FSO
stringency

PO
performance

MC:




 Product Criterion pH4.4 Aw<0.92

e Process Criterion C.burnetii
5log /2 15

* Microbiological Criterion
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M etrics

MC
Guidance levels PO PO FSO ‘

of hazard not to ALOP

be surpassed i i I
o

PC PC  «----Process PC «---Process
x X parameters parameters

.__ e R i A 72 &
CIOE. . Control ‘e -
measures * __ measures & . 8

Operational actions, changes,
outcomes
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« ALOP? FSO? PO,PC MC

PO? FSO? ALOP
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1 Listeria
moncytogenes

Level of Protection

PO-1 PO-2 PO-3 FSO LOP
[Log(CFU/g)] | [Log(CFU/g)] | [Log(CFU/g)] |[Log(CFU/g)] |[Log (

)]
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ICMSF Sampling plan demo
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0.04 cfu/g

FSO(0.014 cfu/g) FSO 0.04 cful/g
3




PO
0.0014cfu/g




PO

Sampling plan




PO

Sampling plan

Normal(0.5, 1.2)
25g 0355 o

0.30

(Enterobacteriaceae) 025
95% 015
Enterobacteriaceae 0.0
cfu/g 3 cfu/g 005
1.2 log cfu/g -
Enterobacteriaceae
0.85 log cfu/g

-0.850 +nfinit
87%
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S%mpllng plan

Normal(-3.25, 1.2)

L — T

25 95
-3.25 log cfu/g
97.7% SD)
Enterobacteriaceae
-0.85 log cfu/g
PO

log cfu/g
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FSO
0.04 cfu/g
FSO

FSO(0.014 cfu/qg)
3

FSO 0.04 cful/g

FSO 1/10 :le)
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() | 259
(Enterobacteriaceae)

(Enterobacteriaceae)

( 25 ¢
PO 97.7
95

(validation)
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