
 

FSI29: Salmonellosis in humans 
Description: The number of reported cases of human salmonellosis (the number of humane 
Salmonella strains received by the National Reference Centre for Salmonella and Shigella),  per year 
and per 100.000 inhabitants. 
Results: 
Year Number of reported 

individuals of 
Salmonellosis per 
100.000 inhabitants 

% conformity Limit 

2008 36,979 Not applicable Not applicable 
2007 37,5510 Not applicable Not applicable 
2006 35,1311 Not applicable Not applicable 
2005 47,0612 Not applicable Not applicable 
Calculation of the indicator: Compared to the mean value of 2005, 2006 and 2007 there was a 
decrease of 7,37% in 2008 
Interpretation: This indicator serves as a criterion for the number of persons that have incurred a 
Salmonella-infection. A decrease of this indicator, in other words a smaller number of persons 
affected by Salmonella, also is an indication that the overall food safety has improved.    
Part of the chain to which the indicator applies: Suppliers (feed), primary production, 
transformation, distribution, consumer, import and storage and transport by third parties 
Matrix: Not applicable 
Category: Public health 
Justification of the choice of the indicator: This indicator measures the food safety for consumers,  
and more in particular the number of Salmonella cases with humans. This means that this indicator 
represents the most direct measurement method for food safety. However, underreporting must be 
taken into account. On the other hand, such underreporting appears to be of a systemic nature and 
has been stable over the past 20 years.  
This food safety indicator is an indicator for the biological hazard: zoonose. 
Additional information: Salmonella is a genus of Gram-negative rod-shaped, facultatively anaerobic 
bacteria, belonging to the family of the Enterobacteriaceae, consisting of over 2000 serotypes. 
Salmonella causes gastro-enteritis (salmonellosis) after an incubation period of 6 to 48 hours. 
Salmonellosis is characterized by nausea, vomiting, stomach cramps, diarrhoea, headache and fever. 
Products at risk include: fowl, preparations on basis of raw eggs, pig meat, dairy products and 
chocolate. Salmonella is heat sensitive and is killed when foodstuffs are sufficiently heated. Raw or 
insufficiently cooked products and cross-contamination13 are the most important causes of infection. 
Adequate heating, cooling and hygienic manipulation will largely contribute to the prevention of 
Salmonella infections. 
Legal framework: / 
Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity)14 
                                                      
9 Source: National Referencecenter for Salmonella and Shigella, 2008, Annual Report, 44p 

10 Source: National Referencecenter for Salmonella and Shigella, 2007, Annual Report, 41p 

11 Source: National Referencecenter for Salmonella and Shigella, 2006, Annual Report, 38p 

12 Source: National Referencecenter for Salmonella and Shigella, 2005, Annual Report, 48p 

13 Crosscontamination occurs when cooked products come into contact with raw products of 
contaminated materials (as for instance the cutting board). 

14 Underreporting is inherent to this indicator. However, as said underreporting is systemic in nature 
and constant over the years, this indicator can be deemed reliable for reflecting the evolution of the 
number of salmonellosis infections in humans. 



      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Remarks: / 
Explanatory notes to the results: / 
 

 

 

 

                                                                                                                                                                      
 


