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• Dr.  Tum Sothyra, National Animal Health and Production Research Institute
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• Emory University

• Cambodia CDC, National Institute of Nutrition4

Objectives

1)Assess the multiple burdens of foodborne diseases 

associated with key animal-source food value chains. 

2)Adapt and evaluate a market-based approach to 

improving food safety.

3)Reduce the burden of foodborne disease in informal, 

emerging formal, and niche markets.

https://livestocklab.ifas.ufl.edu/projects/dr-salissou-issa
https://livestocklab.ifas.ufl.edu/projects/dr-delia-grace/
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Safe Food, Fair Food for Cambodia (2018-2021)

A nationwide multi-hazard survey in markets 
in Cambodia found the prevalence in meat 
(pork and chicken) of Salmonella was 43% 
and of Staphylococcus was 31%. The cost of illness of foodborne 

diarrhea was $63 USD per case.

Sample type  
N. 

Specimen  
 N. positive both 

Salmonella and S. aureus  
Salmonella 

positive 
S. aureus 
positive 

Chicken 186 38 (20.4%) 84 (45.2%) 78 (41.9%) 
Cuttingboard chicken 62 6 (9.7%) 26 (41.9%) 12 (19.4%) 
Cuttingboard pork 62 1 (1.6%) 19 (30.6%) 7 (11.3%) 
Pork 186 33 (17.7%) 85 (45.7%) 58 (31.2%) 

Grand Total 496 78 (15.7%) 214 (43.1%) 155 (31.3%) 
 

Cost National 

Hospital

(n=44)

Referral 

Hospital

(n=60)

Regiona

l Hosp.

(n=100)

Commu

nity 

Clinic

(n=62)

Overall

(n=266)

Direct medical cost

[usd] 125.77 9.42 27.85 4.19 34.38

Direct non-medical 

cost

[usd] 40.64 8.36 26.33 0.30 18.58

Indirect cost

[usd] 21.43 6.38 10.89 3.08 9.80

Total cost [usd] 185.88 24.16 65.07 7.57 62.76

QMRA showed the risk of Salmonellosis by 
consumption of  chicken and pork salad was 11%  
and 4% annually.



From evidence generation to TCM interventions to improve 
food safety in wet markets

Key content:

-Easy to clean surface

-Frequent washing (and 

disinfection)

-Separation (fresh/cooked)

-Training

-Hygienic cutting board

-Branding 



Key content:

- Food safety  technical 

working group 

- From ministries, WHO, FAO

- Capacity building

- Exchange and influence



NEXT GENERATION OF FOOD SAFETY WORKERS

1. BSc, MSc, PhD students

2. Government staff
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