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Preface

This was the second meeting to address the issue of microbial safety of lipid-based
ready-to-use foods for management of moderate and severe acute malnutrition.
The deliberations of this meeting served to build on the findings of the first meeting,
and to revise and update the recommendations of that meeting according to new
information generated in the meantime. The first meeting was implemented in
a crisis situation where there was an urgent need to address the microbiological
safety of these products, and the recommendations from that meeting reflect that
situation and were, as a result, more reactive in nature. This second meeting was
able to take a more holistic view of the microbiological safety of these products and
look towards a more long-term approach to managing the safety of these products
in a proactive and sustainable manner.
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