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Abstract: The food safety risks caused by food-borne pathogens are severe in developed and developing countries. Poultry is susceptible
to contamination with Campylobacter during breeding, slaughtering, and consumption, which may lead to food-borne illness in consumers.
Attention should thus be paid to the food safety of poultry products. With the gradual development of a close trade relationship between China
and the European Union (EU) and the EU opening quotas for Chinese poultry products, strengthening the safety of the poultry supply chain
necessitates safety evaluations of poultry products to ensure safe consumption of domestic and foreign poultry products while maintaining robust
trade between China and the EU. This paper systematically compared differences between China and the EU in contamination assessment,
prediction models, and risk assessment analysis methods relevant to the contamination of poultry with Campylobacter and summarized existing
problems in risk assessment for Campylobacter in poultry. Future development prospects of China and the EU in the field of food safety risk
assessment are presented, providing a reference for better microbial risk assessment.
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Table 1 Detection rate of Campylobacter in different industrial chain links in China

H[X Ao R R Motk & xR EARAERT AR KR
qTTH 28R C.jejuni: 4.2% (14/335) A IR [22] 2022
Xt B FA AR AT C. jejuni: 81.2% (65/80) C.coli: 0 FRIAIRH
WL FBLREARKT C. ejuni: 30.5% (48/157) C.coli: 5.1% (8/157) BT [20] 2016
W F B IEARIRTF Cjejuni: 41.8% (69/165) C.coli: 7.3% (12/165) AHEIRT
IR BRAREARKT  C.jejuni: 30.0% (45/150) C.coli: 16.7% (25/150) FILIRT [23] 2020
F N #EEEMEAR  C.jejuni: 18.9% (68/359) C.coli: 24.5% (88/359) zgﬁé [24] 2021
;{;\%ﬂp@ C. jejuni: 22.9% (46/201) C. coli: 13.4% (27/201) P
X 7 ok 7A faXF C. jejuni: 10.0% (11/201) C.coli: 4.0% (9/201)
JRAE ; — : . [21] 2021
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Tl R C.coli: 9.1% (42/460) FRIAILH [25] 2021
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Table 2 Detection rate of Campylobacter in different industrial chain links in EU
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Table 3 Risk assessment methods for Campylobacter jejuni in poultry in China
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Table 4 Risk assessment methods for Campylobacter in poultry in EU
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