Group work: Case 2:  Campylobacter in chickens
Assuming you are a risk manager and you have to categorize 4 farms according to the public health risk that Campylobacter poses. Please consider the following farms scenarios A-D.
Fill in one table for each farm scenario and classify the farms as 1) low risk for Campylobacter, 2) medium risk for Campylobacter and 3) high risk for Campylobacter.

Farm A (medium low risk):
[bookmark: _Hlk136424111]Farm A is a medium-scale commercial broiler farm situated in a rural area, far from industrial facilities. It operates within an old farm building that has been adapted into a chicken house, but no other animals are present on the farm. Farm uses different hatcheries to source day-1 chicks. The farm utilizes intensive indoor housing systems, which do not allow for outdoor access for broilers. Cleaning and disinfection and all-in-all-out procedures are in place, together with bird control and pest control. All visitors are required to wear farm specific clothing and footwear and access to the chicken houses is controlled. There is an ante-room at the entrance of chicken house and hand-washing facilities are present. To meet the broilers’ nutritional needs, the farm follows a rotation system with various feed suppliers, incorporating commercial feed sources that include 8-10% fish meal as a protein source. Water is sourced from a mains system.
There is no partial flock depopulation during the production cycle. Broilers are administered antibiotics in case of diseases, but not in the last crop. The historical results of microbiological tests for Campylobacter 5 days before slaughter were negative for the last batch, and positive in the previous three batches.  
Regarding waste management, Farm A employs anaerobic digestion methods followed by proper disposal in designated areas. 
All staff are regularly trained on biosecurity, hygiene and job specific roles and the farm assesses the effectiveness and application of the training on an ongoing basis to identify failures and bad practices. There is no policy or written record in corrective actions on staff re-training as a consequence of detected non-conformity.

Farm B (high risk):
[bookmark: _Hlk136424122]Farm B is a small-scale family-run chicken farm. It is in a rural setting. The farm follows a free-range (backyard) farming approach, allowing the birds to have unrestricted access to outdoor runs during the daytime. Farm uses different hatcheries to source day-1 chicks. Other animals are kept at the farm, including cattle and pigs. Farm does not test for Campylobacter.
The farm supplies birds with locally grown and homemade feed. Water is sourced from a private well. The waste management system includes composting and controlled distribution as organic fertilizer within the farm premises. 
Evidence of training on biosecurity, hygiene and job specific roles is not available.

Farm C (low risk):
[bookmark: _Hlk136424132]The Farm C is a large-scale broiler chicken farm, newly developed and situated in close proximity to a waste-water treatment plant. It operates according to conventional poultry farming techniques, housing the broilers in indoor systems in 6 houses without outdoor access and employing commercial feed consisting of 5% meat and 15% sunflower meal as protein sources. Farm always uses the same hatchery to source day-1 chicks. No other livestock/pets are kept on the farm. Water is sourced from a mains system.
All visitors are required to wear farm specific clothing and footwear and access to the chicken houses is controlled. There is an ante-room at the entrance of each house and hand-washing facilities are present. Foot dips available at the entry of each house. Each house has its own equipment and tools. There is no partial flock depopulation during the production cycle. Broilers are rarely administered antibiotics, and were not administered in the last two crops. The historical results of microbiological tests for Campylobacter 2 days before slaughter were negative. The farm manages waste through basic composting methods and utilizes the compost in nearby agricultural fields. 
All staff are regularly trained on biosecurity, hygiene and job specific roles and the farm assesses the effectiveness and application of the training on an ongoing basis to identify failures and bad practices. Re-training is immediately performed as a consequence of detected non-conformity.

Farm D (medium high risk):
[bookmark: _Hlk136424140]Farm D is a large-scale broiler chicken farm, newly developed and located in a suburban area. The farm utilizes intensive indoor housing systems in 3 houses, which do not allow for outdoor access for broilers. Farm uses same hatchery to source day-1 chicks. Cleaning and disinfection and all-in-all-out procedures are in place, together with bird control and pest control. There is no ante-room at the entrance of each house and hand-washing facilities are present in one house only. Foot dips are available at the entry of one house only. Equipment and tools are shared between houses. Partial depopulation of the flocks are regular practice and it is usually performed on day 28. Catchers are using their own PPE and are not provided with the farm PPE. Broilers were administered antibiotics in the last two crops. The historical results of microbiological tests for Campylobacter 5 days before slaughter were positive for the last batch, and positive in the previous three batches. Farm is using commercially available organic feed sourced from the same suppliers. Water is sourced from a private well.
To manage waste, Farm D implements composting techniques and distribute the resulting compost as organic fertilizer within the premises of the broiler farm.
[bookmark: _GoBack]Evidence of training on biosecurity, hygiene and job specific roles is not available. Some records seem to refer to old practices and the training records for some staff cannot be produced. The training is repeated every year or two or more (the frequency is unclear) and no assessment methods for effectiveness are in place.
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