	Appendix.  Summary of 12 descriptive studies examining the prevalence and mean counts of bacterial enteropathogens, potentially zoonotic bacteria or bacterial resistance to antimicrobials in organic poultry, swine and beef production (no conventional production comparison group)

	Food animal species/reference
	Study country
	Sample period (month/year)
	Sample point(s)
	Bacteria investigated
	Sample type(s)/ pooling (yes/no)
	Laboratory procedure
	No. of units/ samples 
	Outcome(s) reported

	Broiler chickens
	
	
	
	
	
	
	
	

	[1]
	UK
	Unknown
	Farm
	Campylobacter
	Caecum/no
	Culture
	1 farm, 
  54 samples
	Prevalence

	[2]
	UK
	10/03 
	Farm
	Escherichia coli, 
AMP  res. E. coli
	Faeces/no
	Culture
	1 farm, 
  6 barns, 
  24 birds, 
  115 samples
	Mean 
  counts

	[3]
	Netherlands
	1/03–12/03
	Farm,   slaughter
	Campylobacter,   Salmonella
	Faeces, environmental samples (farm), caecum, breast skin, end products (slaughter)/yes
	Culture
	13 farms, 
  31 flocks
	Prevalence

	[4]
	USA
	Unknown
	Slaughter
	Campylobacter, Salmonella
	Carcass rinse/no
	Culture
	20 farms, 
  299 samples
	Prevalence, AMR data

	   [5]
	Greece
	04
	Slaughter
	Mycobacteria
	Liver, spleen, 
  gonads/yes
	PCR
	25 farms, 
  500 samples
	Prevalence

	[6]
	USA
	Unknown
	Retail
	Salmonella
	Chicken rinse/no
	Culture
	4 brands, 
  135 samples
	Prevalence

	Laying hens
	
	
	
	
	
	
	
	

	[7]
	Finland
	8/03–4/04
	Farm
	Campylobacter
	Faeces, egg shell, egg yolk/yes
	Culture
	20 farms, 
  642 samples
	Prevalence, AMR data

	Swine
	
	
	
	
	
	
	
	

	[8]
	Denmark
	4/03–7/03 
	Farm
	Campylobacter
	Faeces, farm environmental samples/no
	Culture
	1 farm, 
  47 pigs, 
  408 samples
	Prevalence

	[9]
	Denmark
	Unknown
	Farm
	Salmonella
	Faeces/yes, serum/no
	Unknown (faeces), serology
	4 herds, 
  40 samples
	Prevalence

	Beef cattle
	
	
	
	
	
	
	
	

	[10]
	UK
	9/00–12/02
	Farm
	AMP res. E. coli
	Faeces/no
	Culture
	1 farm, 
  109 cows 
	Prevalence

	[11]
	Germany
	Unknown
	Slaughter
	Coliforms, 
Escherichia coli, Enterobacteriaceae, enterococci,  staphylococci
	Carcass swabs/no
	Culture
	25 heifers, 
  27 calves
	Mean 
  counts

	[12]
	Germany
	Unknown
	Slaughter
	Coliforms, 
Escherichia coli, Enterobacteriaceae, enterococci,  

Salmonella, staphylococci
	Carcass swabs, meat samples/no
	Culture
	27, 43 swab samples, 
  44, 45 meat samples (heifers, calves, respectively)
	Mean 
  counts

	AMR, Antimicrobial resistance; AMP res. E. coli, ampicillin-resistant Escherichia coli; PCR, polymerase chain reaction.
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