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Semi-quantitative risk assessment for Staphylococcus aureus in raw milk
Liu Hong, Gu Qifang , Wu Chunfeng, Yuan Weijia, Qin Luxin, Xing Zhihui
( Shanghai Municipal Center for Disease Control & Prevention, Shanghai 200336, China)

Abstract; Objective To evaluate the risk of Staphylococcus aureus in raw milk in Shanghai by semi-quantitative risk
assessment. Methods Based on the basic procedure of microbial risk assessment, a semi-quantitative risk assessment
software (risk ranger) combining with epidemiological survey and microbial tests was applied. Results The reported
outbreaks of foodborn poisoning caused by staphylococcal intoxication were the third of important bacterial food poisoning
accidents in Shanghai. Staphylococcal intoxication is moderate hazard and susceptible for all populations. The
contamination rate of Staphylococcus aureus in raw milk was 72. 0% in Shanghai. The average consumption of milk and
milk products was 86. 60 grams per person per day. If the probability of contamination was one thousandth, the CFU of
Staphylococcus aureus in raw milk would be more than 10° per gram of raw milk before processing, the probability of food
poisoning per day per consumer of interest would be 2.5 x 10 ™7 | the total predicted food poisoning per annum in population
of interest would be 862 and the risk ranking was 49. Conclusion Because the risk of Staphylococcus aureus contaminated

in raw milk in Shanghai was in moderate hazard, the supervision and management of raw milk and milk products should be
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improved.
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Figure 1~ The process of microbial food

safety assessment
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Table 1  Risk ranger-Susceptibility and severity of

staphylococcal intoxication contaminated in raw milk
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