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In the food industry, product safety depends very much on the controls that can be exercised during production. Principle elements of current food safety management initiatives are Good Practices, Hazard Analysis Critical Control Point, Modular Process Risk Models and Microbiological Risk Assessment. To date, however, with respect to microbiological hazards, these concepts were directed at bacterial and fungal pathogens only since these organisms lead to obvious food decay. Analysing the impact of virus contamination of food is only based on gathering epidemiological information, which occurs only in response or as a reaction to disease outbreaks. Importantly, microbiological monitoring methods are still being used mainly at the end of the production chain. Furthermore, more objective statistical tools are rarely used to better describe and control the dynamics of critical points based on microbiological parameters. Therefore, to develop reasonable and effective HACCP plans, it is necessary to first establish Modular Process Risk Models (MPRM) for each food supply chain. MPRM is recognized as a promising approach to risk management, although the uncertainty in the final risk estimate can still be great. The European FP7 project VITAL will supply quantitative data on virus contamination of key stages of several food supply chains. Then, by integrating the MPRM functions with the development of HACCP models for each link of each food supply chain selected for study, VITAL will fill information gaps and improve confidence in MPRM. Hence, VITAL will provide the first true integration of modular process risk modelling with hazard analysis and critical control points plan development and evaluation using real-world circumstances.
