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Biological Hazards

The biological hazards considered as part of this HACCP System study are as
follows:

Bacteria (spore-forminQ)

Clostridium botulinum
Clostridium perfringens
Bacillus cereus

Bacteria (non-spore-forminQ)

Brucella abortis

Brucella suis

Campylobacter spp.

Pathogenic Escherichia coli (E. coli 0157:1-17, EHEC, EIEC, ETEC, EPEC)
Listeria monocytogenes

Mycobacterium tuberculosis

Mycobacterium avium subspecies paratuberculosis
Salmonella spp. (S. typhimurium, S. enteriditis)
Shigella (S. dysenteriae)

Staphylococcus aureus

Streptococcus pyogenes

Vibrio cholerae

Vibrio parahaemolyitcus

Vibrio vulnificus

Yersinia enterocolitica

Viruses

Hepatitis A and E
Norwalk virus group
Rotavirus
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Protozoa and parasites

Cryptosporidium parvum
Diphyllobothrium latum
Entamoeba histolytica
Giardia lamblia

Ascaris lumbricoides
Taenia solium

Taenia saginata
Trichinella spiralis
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