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Codex Commission work related with the quality and
safety of fruits fruit and vegetables
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 The International Code of Conduct on the Distribution
and Use of Pesticides (FAOXE)
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Commercial Quality Standards:
« 38 Standards.
(http://www.codexalimentarius.net/standard_list_es.asp)

« Recommended International Code of Practice for Packaging
and Transport of Tropical Fresh Fruit and Vegetables-
CAC/RCP 44-1995

(http:/lwww.codexalimentarius.net/standard list es.asp)
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TABLE 7. Top five pathogen-produce pairs ranked by global

number of outbreaks

of outbreak cases

TABLE 8. Top five food-pathogen pairs ranked by global number

Rank Pathogen—produce pair No. of outbreaks No. of
Rank Pathogen—produce pair outbreak cases
1 Norovirus-vegetables and nonfruits 99
2 Norovirus-mixed foods (vegetables, fruits, 76 1 Norovirus-small fruits 12,165
and nonproduce) 2 STEC-sprouts 3,902
3 §. enterica-vegetables and nonfruits 64 3 Norovirus-vegetables and nonfruits 2,767
4  Norovirus-vegetable row crops 55 + Norovirus-mixed foods (vegetables, fruits, 2,276
5% Norovirus-multivegetable foods 48 and nonproduce)
5 8. aureus-unspecified vegetables 48 5 S. enterica-seeded vegetables 2,188
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USA: 1990-1998

Lettuce 16.7 ¢

Fruit 20.8 %

Sprout 9.4

Carrot 3.1 %

Tomato 2.1 %

Cabbage 5.2 %

Salads 35.4 %

Unidentified 7.3 %
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USA: 1988-1998

H 0,
E. coli 0157:H7 44 % / Shigella 3 %
/ E.coli2 %
\ — Campylobacter 2 %

Salmonella 47 %

«—E.coliO0O11:H43 1 %

~ B. Cereus 1 %

YAMAGU

Fresh Fruit and Vegetables Borne Diseases.

# of
year states
(Regions)

# of Cases

Pathogen

Associated food

6

> 40

Salmonella

Melon

8

86

Salmonella

Tomatoes

1998 3 >400 Shigella Parsley
1997 14 864 Cyclospora Berries
1997 3 305 Cyclospora Basil

2 49 E.coli 0157:H7 Lettuce

1996 2 72 Shigella Shallot
1996 20 1,500 Cyclospora Strawberry
3 84 Salmonella Tomatoes

23

Salmonella

Melon
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CODE OF HYGIENIC PRACTICE FOR FRES
FRUITS AND VEGETABLES (CAC/RCP 53-2003)
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MICROBIOLOGICAL RISK ASSESSMENT SERIES

Pre-publication version

Microbiological hazards
in fresh fruits and vegetables
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Email: toyofuku@yamaguchi-u.ac.jp
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