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HEALTHY ANIMALS
MEAN SAFER FOOD
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Good livestock
care reduces
illness and cuts
the risk of harmful
bacteria, like
salmonella, from
being transferred
to people.

Regular
veterinary visits
ensure animals

are closely
monitored and
treated at the
very first sign
of illness.

Strict withdrawal
periods mean
no harmful
‘residues’ - trace
amounts of a
medicine - are
found in
our food.

HealthUfor Animals

global animal medicines association
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Salmonella, Listeria monocytogenes, Campylobacter ko STEC
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Multi-country outbreak of Salmonells Enteritidis in

chicken meat and chicken meat products
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Avaoduopeva (wovoTKa raboyova

AAuoida KpeATOG H ooBapotnta motkileL
TpodLuoyevi) BaktrpLo Ao yaotpeviepitida Ewe ondatpia
Helicobacter pullorum Kau XPéVlf’fC KO‘TQIGTOILGEK mou n onuac lat
Arcobacter butzleri TOUG Sev EXEL KOO EKTLUNOEL

Clostridium difficile

Mycobacterium avium subsp. paratuberculosis
(MAP)

Streptococcus suis
Tpo@uoyevn napaoita
loi

Manfreda G, De Cesare A. Novel food trends and climate changes: Impact on emerging food-borne bacterial pathogens. Curr Opin Food Sci 2016;8:99-103. http://dx.doi.org/10.1016/j.cofs.2016.04.007
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Salmonella & Campylobacter

AN\ aYEC TwV ouvBnKwv Tapaywyng tpodipwv
MoAUTAOKEC KoL aBEPaLeC EMIOPATELC TWV KALLATLKWY CUVONKWVY Kol
aAAQYWV KoL TWV CUCTNMATWY Ttapaywyns tpodipwy
Au&non tng Bepuokpaociog
EvotoBALopOG Twv {Wwv

AUEnon tng TBavotnTag HETAS00NG VOONUATWY HETAEY TWV {wwV

Newpudpia

Awad, D.A., Masoud, H.A. & Hamad, A. Climate changes and food-borne pathogens: the impact on human health and mitigation strategy. Climatic Change 177, 92 (2024). https://doi.org/10.1007/s10584-024-03748-9



H B€on tou Kpeatoc otn cuyxpovn
dLatpodn




AvOpwrtog kat dlatpodr| e kpgag

H popdolioyia / duololoyia Tou avBpwrou eival mpooopUOCUEVN OTN
Sdlatpodn Ue KPEQC

To KuvAyL KaL N Kpeatodayia: plo GNUOVTLKY TTPOCAPUOOTIKA aAAayn oTnv
avOpwrivn €EEALEN

AU&non tou peyEBOUG TOU CWHATOG

FaoTpeVTEPLKO: ol aAAayEG odeilovtal otnv uPnAng molotntag dtatpodn

OL avBpwroL £XOUV ULKPO TTaXV EVTEPO KL TTOAU UEYAAUTEPO AETTO EVIEPO OE OXEON LE TA TIPWLHUA
avBpwrmoeldn

AMNayEG ota dovTla: Heiwon TNG LOoNTKAC ETLPAVELAG TNE OTtioOLoG
obovtootolyiag
AU€non Tou OyKou tou eykepAAou:

MoAUTAokn cuunepldopd avalntnong tPodng KaL tn Xpron pyareiwv

Mwootki avantuén: To KuvhyL XpeLaleTal cuvepyatikr) aAAnAenidpaon

Kowwvioyéveon: ocuvepyaaoia oTo KUVAyL KOL TNV KOV XPron KPEATOC
AN\QYEC 0T pHopdr) TOU MPOOWTTIOU: EUKOAOTEPN HAonon / LIKPOTEPOL HACNTLKOL
HUEG
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v Fights fatigue & tiredness
v Supports immunity

v Healthy hair & skin

v Muscle strength

v Strong nails and bones

v Supports fertility

v Helps healing

v Brain function

v Growth & development
(for kids)

Kpdasng

Alotpodkn onuooia
TOU KPEQTOC

Npwteives uPnAng BroAoyikng agilog
Makpdc aAUcoou n-3 Autopd oea

Amtapoitnta LyvooTtolyeia
XaAkog, oibnpog, twdlo, payyavio, ceARVLO,
Peuvdapyupog

Brtapiveg tou cupmAgypatoc B
AN\a amtapoitnTo oTolyela

Artapaitnto og matdLd Kot NALKLWUEVOUC


https://www.beeflambnz.co.nz/news/2020/9/18/mince-a-nutritional-powerhouse-and-family-favourite

AlatpodLKr ONUAoLa TOU KPEXTOG -

o

IxvooTtolxeia
To KpEag mepLEXEL TTOAAA BaOLKA LYVOOTOLXELQ
Y€ opyavikn, anoppodnolun popdn
2idnpoc: To peyoAutepo LEPOG TOU OLONPOU OTO KPEQC ival o€ popdn
oldripou aipng

O alukog oiénpog anoppoddtat anotedecpatikotepa (20—30%) amo Tov Jn aLpLko oldnpo
(5—15%)

O oidnpog Tou KPEATOC EVIOYXVEL TNV amoppodnon AAAwV popdpwv oldrnpou ano tpodLua ou
KQTAVOAWVOVTAL TAUTOXpova
Brtapiveg

Brtapiveg tou cupmAgypartoc B: ptBodAaBivn, viaoivn, Brtapivn B6,
navtoBeviko ofu kal Brrapivn B12

AutoSlaAuteg Btapiveg A, D kot E

MeyaAn BlodlaBeoipotnta

®

% of average daily intake Men Women Total

Vitamins
Vitamin A 34 22 28
Thiamin 23 18 21
Riboflavin 16 13 15
Niacin 36 33 34
Vitamin B6 22 19 21
Vitamin B12 34 24 30
Folate 7 6 7
Vitamin D 24 18 22
Vitamin E 12 9 11
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Kpasog

Kpeac kat pn AOWOELC TPODLULOYEVELC
voool

OETIKN CUOXETION METAEL EpUBPOU KPEATOC KAl XPOVIWV VOCWV
NEOTAQOLATLKES VOOOL
Kapkivog Tou ax€og eViEpou
Noool tou kapdlayyetakoU
Ytedavioio vooog
MetaoAlkEg voool
Awaritng tumou 2

loXUPOTEPOC O LOYXUPLOLOC YL TA TIPOLOVTOL KPEATOC

H yeviKELON CUYKEKPLULEVWV OLATPODLKWY TTTUYWV OEV UTTOPEL
val YOPOAKTNPLOEL WC avOUYLELVH TNV KOTAVAAWON KPEATOC

http://dx.doi.org/10.1016/j.meatsci.2016.04.008
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Napayovteg mou eMnPeAlOLV TLG
TPOTLUNOELC TWV KATOVOAWTWV o]

factors

Evboyeveig Buflogeneus Food safety
[MOLOTIKA XOPOKTNPLOTLKO TOU KPEATOC

Nutritional value
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KOLWWVLKOTIOALTIOTIKOUG TTIOPAYOVTEC ,
Greek and European consumer behaviour towards beef, lamb and

MdeETLVVK mutton meat safety and quality: a review
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[MpoamaltNoELC KOTAVOAWTWVY

KaAn petaxeiplon twv (wWwv
Mpotuna evlwiog
Evioxuon Tou poAou TwV £L8LKWV EMLOTNOVWV

YeBoaoocg oto nepLfaiiov

OPETTLKA KOl UYLELVA TtpoiovTa

KataAAnAn — eUxpnotn mapouoiaon

Home + | 1 Journal of Agr y and Tcobogy + Vel 17, Ne. 24

Greek and European consumer behaviour towards beef, lamb and
mutton meat safety and quality: a review




2 UYXPOVEC KOTAVOAWTLKEC OTTOULTNOELG

EOkoAa otnVv mpoetoLpacio
2taBepotepa npoiovia

MAnpodopnon yia tTnv akppni ouvOeon / kaBopn €TKETA

Evhpépwon yla OAa Tl oTAdLA TNE TTOLPOLYWYNC TOUC
‘E€unvec onuavoelg (QR codes)
Kataypadn ésdopévwv os blockchain / cloud edpappoyec

@eQUM Greek Quality Meat - AuthenBeef

Kpdasoe




AcPAAELO CUYXPOVWV TEXVOAOYLWV
TIPOETOLUOOLOC KPEATOC




NEec uebBodol mapaokevnc yeUpPATWY
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’ ' ' Microdiological safety of agod meat
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Tnc engOKpaO’iQC Masrtom Nata, Lama P, Caswgpe e, Maron Semroms, Paragotn ‘Aanderm,

Dty Wfedien, Bopar Bagopse, 1oge Var Deerwmwe, MePats 1 Sevmpae

Twv ocuvBnkwyv cuvtnpnong
[MpooBeta peTpa EAEYXOUL

AKOpa Kat av TNPoUVTal 0TO ETIAKPO TA TIPWTOKOAAA eTteepyaaoiacg, dev
artokAesietal n emPBiwon maboyovwy




NEec TeEXVOAOYLEC TIAPALOKELNC KOl
ouvtnpnonc tpodiuwy

DuokoxnkEC pEBodol
YynAn udpootatiki mieon
MNoAAOpEVO NAEKTPLKA TteESLL
Wuxpo mAdoua
MoALKA NAekTpLlKA Ttedia
Quikn 6épuavon

BLoAoyLkéc pEBodol
ESwdiuec pepPpavec / xrrolavn
Baktnplooivec / albépla Aata
Baktnptodpayot. E€aipetika eldikol kat mboavota apKeTd e T ——
QTTOTEAECLLOTIKOL EVaVTL TTAOoyovwy ool T e i
Ouwc aBeBatotnta OXETIKA UE TNV ATTOTEAECUATIKOTNTA TOUG Y 0 m &
MpEmnet 6Aa Ta TpOdLua va eival Stabgoua 0T EUAAWTECG OUASEG; Painogencontrol  Paiegenconrol  "nOuel e taseass

Endersen L, Coffey A. The use of bacteriophages for food safety. Curr Opin Food Sci 2020;36:1-8. https://doi.org/10.1016/].cofs.2020.10.006
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ONE HEALTH DAY
NOVEMBER 3

CONNECTING HUMAN, ANIMAL, AND ENVIRONMENTAL HEALTH:
WHEN WE PROTECT ONE, WE HELP PROTECT ALL.
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