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Review and discuss the epidemiology and risk factors for your hazard in 
given food production animal species at farm and abattoir level

• Yersiniosis is the third most commonly reported zoonosis in humans in the EU
• Notification rate of 1.9:100 000, 21 foodborne outbreaks (2021)

• Within  Y.  enterocolitica,  the  majority of  isolates  from  food  and  
environmental  sources  are  non-pathogenic  types.
• Pigs are considered the most important reservoir for Y. enterocolitica infections in 

humans (serotype O:3/biovar4). Yersinia can also be found in water, other animal 
species (including pets) etc. 
• Subclinical in the animal
• Major areas where Yersinia is found in the pigs: tonsils, faeces, lymph nodes, oral 

cavity



Important components in RB-MSAS in 
abattoir 
• Handling of the head – remove whole prior to splitting
• Removal of tongue – remove without cutting tonsils or contaminating 

the meat. Ideally, removed with the head
• Splitting the carcass – after removal of head
• Sealing rectum with plastic bag
• Post-mortem inspection – palpation and incision free 
• General prevention of faecal contamination
• Avoid cross-contamination
• Chilling



Farm categorization
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FSMS performance - Abattoir A



FSMS performance - Abattoir B



FSMS performance - Abattoir C



Abattoir Risk Categorization Tool
Abattoir A

Abattoir B

Abattoir C



Apply risk-based decisions to 
mitigate meatborne risks: 
Discuss whether the abattoirs’ performance has an impact on 
your hazard. If yes, which parameters are specifically 
important? 

• Handling of the head – remove whole prior to 
splitting

• Removal of tongue – remove without cutting tonsils 
or contaminating the meat

• Splitting the carcass – after removal of head
• Sealing rectum with plastic bag
• Post-mortem inspection – palpation and incision free 
• General prevention of faecal contamination
• Avoid cross-contamination 
• Chilling
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Apply risk-based decisions to mitigate 
meatborne risks: 
• Animals from which farms should be slaughtered in which abattoir? Why? 

Ideally and in theory (not thinking about animal welfare, competition, 
demands for sourcing of pigs, etc.)
• High-risk farms – high-performance abattoirs
• Low-risk farms – any abattoir
• Medium-risk farms – high or medium-performance abattoir

• Are there any additional components of risk-based meat safety assurance 
system (as recommended by EFSA) that can be used in your scenario

• Is the tongue removed with the head prior to splitting?
• Testing specific for Yersinia at the abattoir


