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Human trichinellosis is caused by the consumption of raw or inadequately 
treated meat from domestic or game animals containing the larvae of 
parasites of the Trichinella species. Taeniosis occurs when people consume 
beef with cysticerci that have not been sufficiently heated or frozen to kill the 
parasite. 

This report provides the spreadsheet models that resulted in effective 
generation of the quantitative information needed by public health officials 
when evaluating different postmortem meat hygiene programmes for 
Trichinella spp. and Taenia saginata in meat.

The models enable the development of science-based risk scenarios to 
assess the effect of various changes to digestion testing and meat inspection 
for Trichinella spp. and Taenia saginata, respectively, on the residual risk of 
human trichinellosis and taeniosis. 
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Preface

The process of developing risk-based control of Trichinella spp. and Taenia 
saginata in meat was initiated at an expert meeting hosted by WHO, Geneva,  
22–25 October 2013. The subsequent draft report of this meeting was made 
available to facilitate ongoing discussion in this area in 2014. In response to the 
request from the 45th Session of the Codex Committee on Food Hygiene (CCFH) 
to continue working on the examples of Trichinella spp., FAO and WHO convened 
a preparatory meeting to improve risk models for Trichinella spp. in pigs in 
Geneva on 17–18 July, followed by an expert meeting at FAO, Rome on 15–17 
September 2014. The discussion and conclusion in these meetings was taken into 
consideration in finalizing this report. In addition, the document was also subject 
to peer review before finalization.
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