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Background

• Risk-based meat safety assurance system (RB-MSAS):
combination of a range of preventive and control measures,
applied at farms and abattoirs and integrated longitudinally

• One of essential components is risk categorization of
abattoirs based on:

✓performance of their FSMS and

✓harmonized epidemiological indicators (HEIs*)

*prevalence/incidence of the hazard at a certain 
stage of the food chain; or 

*indirect measure of the hazards (such as audits) 
that correlates to a human health risk
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EU legislation

• EU Process Hygiene Criteria (Reg. 2073/2005) groups pig 
abattoirs in three risk categories based on microbiological status 
of dressed carcass

Satisfactory Marginal Unsatisfactory

Aerobic colony count* ≤4.0 logs 4.0 – 5.0 logs >5.0 logs

Enterobacteriaceae count* ≤2.0 logs 2.0 – 3.0 logs >3.0 logs

Salmonella occurrence** ≤6% - >6%

*destructive method **swab

HACCP revision 
needed!

• Main flow: only thing that counts is the final outcome - the 
process and any other factors are irrelevant
• Why is this important?



Combining abattoir risk categorization with farm risk categorization 
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Combining abattoir risk categorization with farm risk categorization 
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Survey on abattoir risk categorization

• Unclear picture of the implementation of abattoir risk categorization in Europe

• To identify and fill gaps, a survey was conducted to:

✓ investigate the extent of the use of abattoir risk categorization

✓explore its relevance and the applicability by competent authorities

14

4

Risk categorisation 
implementation

Yes No



Purpose of risk categorisation
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Parameters for risk categorization

0 10 20 30 40 50 60 70 80 90 100

The outcomes of internal audits

The outcomes of voluntary assurance scheme audits

The outcomes of customer audits

The outcomes of CA audits

The relevance and credibility of the HACCP plan

The history of food safety alerts and product withdrawals

The export agreements

The degree of confidence in FBO

The staff turn-over and/or training level

The category of animals slaughtered

The size of the abattoir

The speed of the slaughter line

The degree of the line automation

The animal selection and carcass dressing methods

The results of microbiological testing performed by FBOs

The results of microbiological testing performed by the CA

The consistency between FBO and CA microbiological testing…

Other

Percentage of respondents



Conclusion

• Different ways of abattoir risk categorizations

• Less than 1/3 of surveyed countries indicated to use results of
microbiological testing for this purpose

• The main driver for risk categorisation of abattoirs appears to
be the organisation of future official controls

• No country has formally included HEIs in risk categorization

• All reported the absence of combining farm and abattoir risk
categorisation systems

• A lot of work has to be done before implementation of this 
RB-MSAS’s component 



Thanks for your attention!

Thanks to RIBMINS WG3!

Questions?
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