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Raw Almonds-Salmonella RA

MPN/g lognormal (-2.490, 0.528)
Frequency of contamination 1.08%

Time (months) see figure
Temperatures are ambient, refrigerated, frozen
respective fractions (0.829, 0.170, 0.001)
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RiISki ModelFResults

Model & Mean # of
Treatment casesl/yr

Baseline model 3

Inactivation treatments
N(5.0, 0.6)
N(4.0, 0.6)
N(3.0, 0.6)

N(5.4, 0.6)
(99% > 4.0)

N(4.5, 0.2)
(99% > 4.0)




ABC'’s goal is to demonstrate to FDA that
(reated almoenasimeeitherstan a6 oo e
labeled “pasteurized.”

Food Drug & Cosmetic Act:
Sec. 403(h)(3) [21 USC 343] — Misbr
(3)(B)(i) such food has been subj
() is reasonably certain to ac '
food of the most resistant mic
significance that are likely 1

NACMCF (2004)

Any process, treatme
thermoresistant microc
not likely to present a
and storage.




Apprepriate Quantitative Criterion’?

1998 Juice rule for E: colif

— We calculated thiSTasisXadl 0Nl NESSISENING

» Salmonellaonalmoends

— Average riskioi xS VECASES/SEVINGRVITHNTINIMUm
4-10g treatments



InrSummany.

dIffEren et ENLSIMIN Al OIS
HACECRIII N

rzilir) zinied Orzined oroisciion)




