
Methodology

Escherichia coli is a major concern for food safety, particularly for beef and beef products.
Moreover, information concerning this hazard is not easily accessible in a well-organized manner of
high relevance for risk assessment. China is one of the largest markets for EU food trade and
enhancing food safety through collaboration and information exchange seems to be of high priority.
The main objectives of the study were the following:
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• The compilation of data presented in the
database constitutes a valuable tool for the
development of various risk assessment models.

• Beyond the scientific interest, it is intended to
support food safety in the EU - China trade.

• Prevalence and concentration of E.coli: 222
articles eligible for inclusion based on originality
of data, studied microorganism, geographical
location (European Economic Area), type of
animal and product, year (1991-2001).

• Indicatively, pooled prevalence of E.coli in beef
products in EU described by Beta distribution
(Table 1).

• Mean domestic refrigerator temperatures were
best described by a Normal distribution with a
mean of 5.5 oC and a standard deviation of 2.9 oC.
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• Collection of data for E.coli in beef and beef products of the EU and China food chain.
• Development of a database providing well-formatted quantitative data intended for food safety

and risk assessment applications.
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Data about the prevalence/ concentration
of E.coli at various stages, temperature
during retail and domestic storage,
cooking time and temperature, consumer
preferences and eating habits along with
other input parameters and mathematical
(sub)models for EU and China were
collected from literature.
A systematic review was conducted on the
Scopus electronic database.

Surveys were conducted to collect data
about domestic refrigerator temperatures
and consumer practices and preferences
at various regions in EU and China to
reflect “real case” scenarios in these
territories (Figure 1).
Domestic refrigerators were surveyed
using electronic temperature-monitoring
data loggers (Cox Tracer, Cox
Technologies, Belmont, NC, USA). The data
loggers recorded every 15 min for 24 h and
were located at the middle shelf.

Compilation of literature data

Table 1. 
Estimated prevalence of E.coli in various beef products in EU

Figure 1. Surveys conducted for data collection in various 
territories in EU and China
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