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

Farm A:
1) The farm, located in the countryside, is a finishing herd that purchases 30kg pigs. 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. No animal proteins are used in the diet. 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 are not allowed in the stable.
5) The number of suppliers is low, and the farm purchases Escherichia coli ESBL negative 30kg pigs according to pooled faeces results. Moreover, the historical results of pooled faeces and microbiological tests for E. coli ESBL 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. Third generation cephalosporines or B-lactams have not been administered in the last cycle.
8) A written procedure for cleaning and disinfection has been provided. The farm is certified as an “Antibiotic Free” herd and for “Global Gap” standard. Access to the stables is controlled and visitors are provided with suitable disposable clothing.

Farm B:
1) The farm, located in a highly urbanized 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 access to outdoor and to slurry and manure: cow manure is spread on a nearby field.
3) The farmers mill his own feed. Animal proteins, bought from a supplier, are used in the diet. 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. Moreover, the historical results of pooled faeces and microbiological tests for E. coli ESBL before slaughter were sometime positive.
6) The farm has specific boxes to isolate sick or injured pigs.
7) Pigs are often administered antibiotics on a group level. Third generation cephalosporines have been administered in the last cycle.
8) A written procedure for cleaning and disinfection is not in place. The farm is not certified for any Quality standard (e.g., “Antibiotic Free”, “Global Gap”, Organic Farm). Visitors are not provided with suitable disposable clothing.

Farm C:
1) The farm, located in a highly urbanized area, is a finishing herd that purchases 30kg pigs. The production system is scheduled as All-In-All-out.
2) Pigs are always kept indoor on solid floors without 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. Cats and dogs are allowed in the stable.
5) The farm purchases Escherichia coli ESBL negative 30kg pigs according to pooled faeces results. The historical results of pooled faeces and microbiological tests for E. coli ESBL before slaughter were sometime 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. Third generation cephalosporines or B-lactams have been administered in the last cycle.
8) A written procedure for cleaning and disinfection has been provided. The farm is not certified as an “Antibiotic Free” herd, but it is certified for the “Global Gap” standard. Access to the stables is controlled.

Farm D:
1) The farm, located in a hilly area and far from the main anthropized areas, is a farrow-to-finishing herd. The production system is scheduled as All-In-All-out.
2) Pigs are reared outdoor with provision of straw bedding and field rotation for outdoor holdings.
3) The farmers mill his own feed. Animal proteins are not used in the diet. Water is drawn from a private well. There is not a sanitation system for lorries entering the farm.
4) A pest control system is in place, together with bird control. Pigs can have contact with wildlife. Cats and dogs are allowed in the stable.
5) There is not available data on historical results of pooled faeces and microbiological tests for E. coli ESBL before slaughter.
6) The farm follows a strict vaccination program against the main pathogens and a good treatment program against parasites. The farm has specific boxes to isolate sick or injured pigs.
7) Pigs are only administered parenteral antibiotics on an individual basis if required. Third generation cephalosporines or B-lactams have been administered in the last cycle.
8) A written procedure for cleaning and disinfection has been provided. The farm is certified “Organic” and it is not certified as an “Antibiotic Free” herd.
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