Pig abattoirs profiles

	Abattoir 1 – High performance (corresponds to low risk) 16.25/20 (81.3%)
	Abattoir 2 – Low performance (corresponds to high risk) 4.82/20 (24.1%)
	[bookmark: _GoBack]Abattoir 3 – Medium performance (corresponds to medium risk) 11.37/20 (56.8%)

	General
Abattoir 1 is processing 3,000 - 3,500 pigs (only for fresh pork production) a day at a line speed of 400 animals per hour. Abattoir does not produce raw material for less than thoroughly cooked products.
The site is only a few years old and in a very good condition. The layout follows modern requirements follows a linear lairage to chiller processing, without crossover of processes and overlap of dirty and clean areas.

	General
Abattoir 2 is processing 500 – 800 pigs (mostly old sows/boars and occasionally for fresh pork production) a day at a line speed of up to 100 animals per hour. Abattoir does not produce raw material for less than thoroughly cooked products.
The site is 40 years old, with occasional signs of poor maintenance and disrepair. The layout allows for mostly linear processing from lairage to chillers, with some overlap (e.g., the collected by-products must cross the slaughter line for removal) and the occasional lack of separation between clean and dirty areas.

	General
Abattoir 3 is processing 1,500 – 2,000 pigs (mostly for fresh pork production and occasionally old sows) a day at a line speed of 200 animals per hour. Abattoir produces raw material for less than thoroughly cooked products but not all batches are subjected to a negative release procedure. 
The site is 20 years old, but maintained to a high standard. The layout allows for mostly linear processing from lairage to chillers, with some overlap (e.g., the collected by-products must cross the slaughter line for removal).

	Selection of animals for slaughter and information flow
Abattoir purchases animals only from the farms, and not livestock markets. Purchasing policy states that the farms (suppliers) and herds are pre-selected, with the aim to use different slaughter practices, control measures or interventions in the abattoir, that would correspond to the potential or perceived risk level of the incoming animals.
Abattoir insists that farms provide more information in the FCI, beyond what is required by the legislation (for example, heard health status, recent vaccinations, biosecurity status).
Abattoir systematically inform source farms of PM findings and lab results on pathogens and does follow up with the aim of hazard reduction at farm source.

	Selection of animals for slaughter and information flow
Abattoir purchases animals from the farms, but most often from livestock markets. Purchasing policy is based on the market conditions and not on the potential or perceived risk level of the incoming animals. 
Abattoir do not require farms to provide more information in the FCI, beyond what is required by the legislation.
Abattoir does not inform source farms of PM findings and lab results on pathogens and it does not follow it up with the aim of hazard reduction at farm source.

	Selection of animals for slaughter and information flow
Abattoir purchases animals from the farms, and rarely from livestock markets (usually old sows). Purchasing policy requires that the farms (suppliers) and herds are pre-selected, with the aim to use different slaughter practices, control measures or interventions in the abattoir, that would correspond to the potential or perceived risk level of the incoming animals. But this only applies to farms and is not used in situations when animals are purchased through livestock market. 
Abattoir do not require farms to provide more information in the FCI, beyond what is required by the legislation.
Abattoir inform source farms of PM findings and lab results on pathogens only upon requests by the farms and follows it up with the aim of hazard reduction at farm source only upon farm request.


	Livestock arrival, lairaging and slaughter
The animals arrive throughout the day during operations and are inspected by trained abattoir staff (i.e. holding a certificate of competence) at unloading for their condition of health and cleanliness. Only rarely will animals arrive outside operational hours (night, weekend), when no trained staff is available. 
Suspect animals with signs of disease or injuries are immediately reported to the OV and the management. Animals that are not clean are separated for different/special (logistic) processing. Also, animals coming from Salmonella positive herds arrive later in the day to be processed last.
Effort is made to slaughter the animals on the day of arrival or at the most the day after. When they stay overnight the animals are provided with plenty of dry straw and access to water in drinkers that cleaned every day.  Lairage pens are always cleaned and disinfected after use.
A slaughter order is always agreed on the start of each day. As a rule, the first animals slaughtered are the young, healthy and clean ones, followed by the old healthy and clean. Dirty and unhealthy animals are slaughtered last at reduced line speeds warning of the slaughter staff for enhanced monitoring and hygiene measures.

	Livestock arrival, lairaging and slaughter
The animals arrive the abattoir at all times, inside and outside operational hours, and are usually only inspected by the Official Veterinarian and not by abattoir staff. 
Animal cleanliness is not scored.
The order of slaughter depends on the order books and animals will often stay in the lairage for a number of days until slaughter. In this case, animals are provided with bedding (straw) that is topped up when it is wet and food (hay) in regular intervals. Water is provided in drinkers that are cleaned every few days and some of which are leaking.
Lairage pens are cleaned and disinfected every few weeks.
	Livestock arrival, lairaging and slaughter
The animals arrive throughout the day during operations and are inspected by trained abattoir staff (i.e. holding a certificate of competence) at unloading for their condition of health and cleanliness. Only rarely will animals arrive outside operational hours (night, weekend), when no trained staff is available. 
Suspect animals with signs of disease or injuries are immediately reported to the OV and the management. Animals that are not clean are separated for different/special (logistic) processing. Also, animals coming from Salmonella positive herds arrive later in the day to be processed last.
Effort is made to slaughter the animals on the day of arrival or at the most the day after. When they stay overnight the animals are provided with plenty of dry straw and access to water in drinkers that cleaned every day.  Lairage pens are cleaned after use and disinfected once a week.
A slaughter order is always agreed on the start of each day. As a rule, the first animals slaughtered are the young, healthy and clean ones, followed by the old healthy and clean. Dirty and unhealthy animals are slaughtered last, but no specific hygiene measures are implemented on the slaughter line for dirty animals.


	GMP & GHP
After stunning and bleeding, carcasses are going through the process of skin cleaning that incorporates vertical steam scalding cabinet (temperature achieved on the skin 65°C for 5mins), dehairing, singeing, polishing, second singeing and pre-evisceration carcass washing.
Carcasses are then taken through a sequence of automated evisceration robots, with rectum sealed and final viscera removal performed by trained operators.
After evisceration, head is severed from the carcass and transferred to a separate line for further processing (including tonsil removal) and inspection. Carcasses are then split, visual faecal contamination from all carcasses is removed by knife trimming, carcasses treated with steam vacuuming and are then carefully inspected for contamination. After every use, the knives and other cutting tools (e.g. saws) are washed and sterilised in hot water.
	GMP & GHP
After stunning and bleeding, all carcasses (including old sows) are going through the process of skin cleaning that incorporates horizontal scalding in hot water (temperature achieved on the skin 62°C for 3mins), dehairing, manual singeing and manual polishing.
The rectum is loosened with the knife and dropped in abdominal cavity. Manual evisceration is then performed with a two-knife technique.
After evisceration all carcasses are split with the head on using chain saw, inspected and visible contamination is removed with knife trimming, but no specific monitoring of this is in place. 
Knives and other cutting tools (e.g. saws) are washed and sterilised in hot water, but as observed not very frequently and with some omissions.
	GMP & GHP
After stunning and bleeding, all carcasses (including old sows) are going through the process of skin cleaning that incorporates counter-flow vertical scalding in hot water (temperature achieved on the skin 65°C for 5mins), dehairing, singeing, polishing and pre-evisceration carcass washing.
Carcasses are then transferred to evisceration line, anus incised around rectum and rectum then dropped in abdominal cavity. Manual evisceration is then performed with a two-knife technique.
After evisceration, carcasses are split with the head on, visual faecal contamination is removed from carcasses by knife trimming, but as observed not from all carcasses and there is no follow up. Steam vacuumer is present on the line but not always operational.
Knives and other cutting tools (e.g. saws) are washed and sterilised in hot water, but as observed not very frequently and with some omissions.

	Interventions
Beside the steam vacuuming, abattoir has also implemented hot water washing intervention that is applied on carcasses in automated cabinet after dressing and before chilling. This is used based on the risk, e.g. only for the pigs coming from Salmonella positive farms. The validation of this intervention has shown efficacy of up to 2logs reduction in indicator bacteria.
	Interventions
Beside final carcass wash with cold water (after dressing and before chilling), abattoir is not using any other intervention. 
	Interventions
Beside the occasional use of steam vacuuming, abattoir has also implemented multiple cold-water washes (e.g. and pre-evisceration and final pre-chilling carcass washing). The validation of this intervention has shown efficacy of up to 0.5logs reduction in indicator bacteria.


	Cold storage
Carcasses are first placed for a short period (45 mins) in a blast freezer at -20°C, and then moved to the main, conventional chiller at +2°C, for the final cold storage until despatch to the customers. Regulatory required temperature of less than 7°C in the deep muscles of carcasses is reached within 15 hours, chilling process is continuously monitored and corrective actions taken if needed.
In addition, the abattoir has also adequate conventional freezing facilities available, allowing for freezing of carcasses at temperatures below -12°C, if required.
	Cold storage
In order to speed up chilling, the carcasses are washed with cold water before being moved to the actual chiller for storage at +5°C, until despatch. Regulatory required temperature of less than 7°C in the deep muscles of carcasses is reached within 24 hours, chilling process is not continuously monitored and there are no corrective actions if the chilling kinetic is not adequate.
The abattoir has only a small freezer with room enough only for offal and small cuts.
	Cold storage
Carcasses are placed as soon as possible after dressing in a conventional chiller at +2°C, for the final cold storage until despatch to the customers. Regulatory required temperature of less than 7°C in the deep muscles of carcasses is reached within 15 hours, chilling process is not continuously monitored and there are no corrective actions if the chilling kinetic is not adequate.
In addition, the abattoir has also adequate conventional freezing facilities available, allowing for freezing of carcasses at temperatures below -12°C, if required.

	Microbiological testing
The abattoir takes 10 carcass swabs daily to analyse for TVC, Enterobacteriaceae and Salmonella. The results are consistently within the legal requirements and occasional higher results are followed up by the company, with the view of identifying and rectifying the root causes. Less than 1% of daily average Enterobacteriaceae counts are >2log.
Abattoir is also regularly monitoring potential contamination points on the slaughter line and testing carcasses for TVC, generic E. coli and Salmonella, to monitor the contamination on the line. This non-mandatory testing is conducted using normalised methods.
The trend of the microbiological results has been stable over the past six months.
	Microbiological testing
The abattoir is exempted from testing for Salmonella and is testing for bacterial indicators (TVC and Enterobacteriaceae), testing 5 carcasses every 3 months. The results are often within the legal requirements and the higher results are followed up by the company with repeated sampling until they are negative. More than 10% of average enterobacteriaceae counts are >2log.
The trend of the microbiological results is irregular.
	Microbiological testing
The abattoir follows the sampling plans as per Microbiological criteria regulation and sample 5 carcasses a week to analyse for TVC, Enterobacteriaceae and Salmonella. The trend analysis shows that results are mostly within the legal requirements and occasional higher results are followed up by the company, with the view of identifying and rectifying the root causes. Between 1% and 10% of weekly average Enterobacteriaceae counts are >2log.
The trend of the microbiological results has been stable over the past 10 weeks.

	HACCP
The abattoir has a tailor-made HACCP plan in place for the safety of the products. The hazards and CCPs identified are to a great degree in line with national legislation, guidelines and scientific literature. The CCPs are monitored at appropriate frequencies and appropriate corrective actions are taken when the limits are breached (which happens occasionally). CCPs (hot water washing and chilling) are validated based on most up-to-date scientific knowledge. Records are available to back this up.
	HACCP
The abattoir has a HACCP plan in place that was copied from the CA guidelines. All hazards and CCPs identified are therefore in line with national legislation and guidelines. The CCPs (scalding and chilling) are monitored weekly by a slaughter man and no corrective actions were taken in the last three months as no failures were recorded. 
Documentary evidence to back this up is missing or irregular (missing dates, unclear signatures etc.)
	HACCP
The abattoir has a tailor-made HACCP plan in place for the safety of the products. The hazards and CCPs identified are to a great degree in line with national legislation, guidelines and scientific literature. The CCPs are monitored at appropriate frequencies and appropriate corrective actions are taken when the limits are breached (which happens occasionally). Records are available to back this up. CCPs (final water washing and chilling) are validated, but there are no records on the method used for validation.

	Training
All staff are regularly trained on food safety, hygiene and job specific roles and the abattoir 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 during implementation of FSMS.
	Training
Evidence of training is available but difficult to read and relate to staff. 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.
	Training
All staff are regularly trained on food safety, hygiene and job specific roles and the abattoir 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 during implementation of FSMS.

	Internal audits
The abattoir has an internal audit system in place trying to identify and correct weakness in the FSMS. The internal audits are carried out by personnel from different departments. The quality assurance team detects non-conformities and have appropriate follow-up actions. It responds to the non-compliances detected by Veterinary Services or other external auditors in a diligent and appropriate manner. 
In the past year, 4 minor non-compliances were identified and effectively analysed and corrected.
	Internal audits
Every year or two the HACCP and few more FSMS components are audited by the slaughter line foreman or some other slaughter man. Abattoir does not respond to the non-compliances detected by Veterinary Services or other external auditors in a diligent and appropriate manner. No failures or non-compliances have been identified in the past three years.
	Internal audits
The abattoir has an internal audit system in place trying to identify and correct weakness in the FSMS. The internal audits are carried out by personnel from different departments. The quality assurance team does not detect non-conformities or have appropriate follow-up actions. However, it responds to the non-compliances detected by Veterinary Services or other external auditors in a diligent and appropriate manner. 
In the past year, 4 minor and 1 major non-compliances were identified and effectively analysed and corrected.



