Assuming you are a risk manager at a slaughterhouse, and you have to categorize 4 farms according to the public health risk that Salmonella poses.
Please consider the following farm scenarios A-D.
Please fill in one table for each farm scenario and classify the farms as 1) low risk for Salmonella, 2) medium risk for Salmonella and 3) high risk for Salmonella. Remember that farms can be categorized as medium-high and medium-low risk as well. 

Farm A (low risk):
1) The farm is a farrow-to-finish herd with approximately 120 sows. The production system is scheduled as All-In-All-out. 
2) Pigs are always kept indoor on slatted floors without provision of straw bedding.
3) All feed is purchased, and it is heat treated. Acidification of feed is carried out. Feed is tested for Salmonella according to a specific sampling plan. Municipality water is used for drinking pigs. A sanitation system for lorries entering the farm is provided.
4) A pest control system is in place, together with bird control. Pigs do not have contact with wildlife. Pets (dogs, cats) are not allowed in the stable.
5) Sows are tested after each weaning period and Salmonella-positive ones are culled. The historical microbiological results in finishers of pooled faeces for Salmonella before slaughter were negative.
6) The farm has specific boxes to isolate sick or injured pigs.
7) Pigs are only administered parenteral antibiotics on an individual basis if required. Sows and fattening pigs are regularly dewormed.  Piglets are vaccinated against Salmonella. 
8) A written procedure for cleaning and disinfection of pens has been provided. Rotation of disinfectants is in place. Access to the stables is controlled and visitors are provided with suitable disposable clothing.

Farm B (high risk):
1) The farm, located in a hilly area, is a finishing herd that purchases 30kg pigs. The production system is not scheduled as All-In-All-out.
2) Pigs are kept indoor on solid floors with provision of straw bedding. Pigs have daily access to outdoor, where they lay in pens with fences. Cattle are reared nearby, and pigs may have contact with cattle manure, as well as with wild animals and birds.
3) The farmer mills his own feed. Heat treatment is not guaranteed.  Water is drawn from a private well.
4) The farmer keeps cats to control pests. 
5) The farm purchases 30kg pigs from a high number of suppliers. Serological testing for Salmonella is not carried out before the introduction of animals into the farm.  
6) Finishing pigs are not tested for Salmonella prior to slaughter.
7) The farm has specific boxes to isolate sick or injured pigs.
8) Finishers are dewormed. Pigs are not vaccinated against Salmonella. 
9) A written procedure for cleaning and disinfection is in place. Visitors are not provided with suitable disposable clothing and have access to all pens of the farms as well as to the mill.

Farm C (medium-low risk):
1) The farm is a finishing herd that purchases 30kg pigs from a small number of suppliers. The production system is scheduled as All-In-All-out.
2) Pigs are always kept indoor on solid floors with provision of straw bedding.
3) All feed is purchased, and it is heat treated. Municipality water is used for drinking pigs. There is not a sanitation system for lorries entering the farm.
4) A pest control system is in place, together with bird control. Pigs do not have contact with wildlife and birds. Cats are allowed in the stable.
5) The farm purchases Salmonella-negative 30kg pigs according to pooled faeces results. The historical results of Salmonella testing of pooled faeces before slaughter were sometime positive.
6) The farm has specific boxes to isolate sick or injured pigs.
7) Pigs are not vaccinated against Salmonella. Deworming is not carried out. 
8) A written procedure for cleaning and disinfection has been provided. Rotation of disinfectants is in place. Access to the stables is strictly controlled and visitors are provided with suitable disposable clothing.

Farm D (medium-high risk):
1) The farm, located in a hilly area, is a big farrow-to-finishing herd (around 220 heads). The production system is not scheduled as All-In-All-out.
2) Pigs are reared outdoor in pens with fences.
3) The farmer mills his own feed, which is heat treated. Acidification is not carried out. Water is drawn from a private well. There is a sanitation system for lorries entering the farm.
4) Pigs can have contact with wildlife, as well as with pests and pets. 
5) Sows are tested for Salmonella in their faeces at the end of the weaning period and the positive ones are culled. Finishing pigs are tested in their faeces prior to slaughter and some batches are found to be positive. 
6) The farm has specific boxes to isolate sick or injured pigs.
7) Pigs are only administered parenteral antibiotics on an individual basis if required. 
8) A written procedure for cleaning and disinfection has not been provided. Access to the stables is controlled but visitors are not provided with suitable disposable clothing.


Please inform yourself by reading the following documents as preparation of the workshop:
 
EFSA. (2011). Technical specifications on harmonised epidemiological indicators for public health hazards to be covered by meat inspection of swine. EFSA Journal, 9(10), 2371. https://doi.org/10.2903/j.efsa.2011.2371
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