Animal By-products Trader Notice No. 9/2008

Cull Slaughter of Pigs from Restricted Farms

A number of pig herds have been restricted as a result of the recent feed contamination. Pigs from these herds are not permitted to enter the food chain. These pigs are to be slaughtered. The carcasses of these pigs are classified as Category 1 Animal By-products.

This Trader Notice sets out the procedures that the plant operator must put in place to carry out the slaughter of pigs from restricted farms. These procedures are intended to ensure that the highest standards of animal welfare are applied, that all material resulting from the slaughter is disposed of as Category 1 animal by-product and that accurate records are kept of the slaughter and disposal of each animal. 

The cull may only take place on a day when there is no processing of material for human consumption. The slaughter plant operator must have an arrangement in place with a Category 1 rendering plant to accept this material. Category 1 skips must be on-site for this material, prior to the commencement of slaughtering. 

The slaughter plant operator should be aware that failure to comply with the requirements set out in this Trader Notice and the associated VPN 10/2008 (Cull Slaughter of Pigs from Restricted Farms) will result in immediate enforcement action including suspension of slaughter if appropriate.  

General obligations

1. The slaughter plant operator must ensure that there are sufficient plant staff to provide for the humane slaughter of the pigs and to assist the VI in carrying out the necessary DAFF checks. 

2. The slaughter plant operator must put in place a system of checks to monitor the slaughter and disposal of the pigs, and keep auditable records that demonstrate humane slaughter of the pigs and correct disposal of the carcases. 

3. The slaughter plant operator must draw up an SOP, which must be forwarded to the VI at the plant, Mary.butler@agriculture.gov.ie and cmg@agriculture.gov.ie. 

The SOP must include the procedures for the 

· Lairaging, stunning and bleeding of the pigs. 

· Method of removal of carcases from the slaughter line to the Category 1 skip.

· Arrangements to collect the blood and disposal as Category 1.

· Sanitation of the plant prior to the commencement of any further processing of pigs intended for human consumption. This must include the removal of all blood resulting from the cull.

· Monitoring schedule and records. 

Controls on the arrival of the animals at the Slaughter Plant.

1. The slaughter plant operator will ensure that the number of pigs in each consignment is counted, and crosschecked with the number stated in the NPITS Dispatch Document and the AH//P/03 movement permit. 

2. Pigs arriving from different sources must be kept in separate pens. 

3. The slaughter plant operator must conduct routine checks during transport and in the lairage for animal welfare purposes. Any welfare issues must be notified promptly to the VI.  

Slaughter plant operator Controls at Time of Slaughter

1. Plant personnel should have received training in animal welfare, and slaughtermen must have the necessary specific skill and competence. All slaughtermen must hold a current slaughter licence. 

2. The slaughter plant operator must ensure handling of pigs during lairaging, stunning and slaughtering of the pigs is humane. In particular, handling of pigs

3. In the chute leading to the stun box/chamber must be monitored. Use of the electric goad should be avoided - operatives may use paddles. Where the electric goad is used, it must not exceed legislative limits. 

4. The slaughter plant operator must check stunning equipment each morning prior to commencement of slaughter and at regular intervals during the day e.g. appropriate electrical parameters and in the case of gas stunning, the appropriate concentration of CO2.

5.  The slaughter plant operator must provide back–up stunning equipment which must also be checked daily for efficacy e.g. 2nd set of electric tongs. 

Note 

· Stunned pigs will be checked to ensure that they are insensible to pain. 

· Stun to stick time will be checked on an ongoing basis.

Controls after Slaughter

All materials arising from the cull must be disposed of as Category 1 material in line with the provisions of Appendix 4 of VPN 10/2008. 

The Veterinary Inspector will ensure that the loaded skip is sealed (DAFF seal) and recorded by DAFF personnel before dispatch.

The plant must be sanitised to the satisfaction of the Department prior to the commencement of any further processing of pigs intended for human consumption.

If you have any queries regarding any of the issues raised in this notice, please

contact your official Veterinary Inspector.

David Waters

Meat Hygiene 

20th December 2008
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