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Introduction
The evaluation of slaughter animals, carcasses and 
offal is a central task of the official ante-mortem 
and post-mortem inspection. The assessment is biased 
for several reasons: individual, administrative, or 
organisational. The data collected are of particular 
relevance to the food business operator, the 
competent authority, and the official meat inspection 
statistics. Consequently, a valid data collection by 
the competent authority requires quality control 
and quality assurance.
The aim of this project is the development of an 
innovative educational concept for the standardised 
assessment of pigs all over Germany.

Material and Methods
The focus is on creating digital teaching and 
training material (videos and eBooks) to recognise 
selected clinical findings, and to grade them as 
far as possible. These findings are relevant for 
animal health, meat safety, or animal welfare. The 
primary target groups are official veterinarians 
and official auxiliaries, followed by students of 
veterinary medicine. The raw material was recorded 
in two German pig abattoirs in 2018 and edited with 
Adobe® CC software. In 2019, the teaching material 
was provided for a first review exercise to the 
Federal Ministry of Food and Agriculture, other 
federal institutions, the veterinary authorities 
of the federal states, and the universities/
faculties of veterinary medicine. The revisions 
were discussed by an expert panel and approved by 
expert representatives of the federal states. The 
final teaching material will be distributed to all 
relevant institutions for implementation into their 
own didactic structures.

Discussion and Conclusion
Deviations among reviews demonstrate some 
heterogeneity in assessment and, hence, support the 
need for a nationwide standardisation. The extended 

communication at each step and the inclusion of 
all available experts are expected to allow for an 
overall acceptance. The actual impact will be visible 
in the coming years. 
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In the EU, the visual post-mortem inspection is the 
standard procedure for pigs at the slaughterhouse. 
Nevertheless, the official veterinarian has to 
expand the post-mortem inspection procedures by 
using palpation or incision if one or more of the 
following indicates a possible risk to public or 
animal health or animal welfare:
checks and analysis of the food chain information 
following Reg. (EC) No. 853/2004
findings of ante-mortem inspection
results of the verifications concerning animal 
welfare rules
findings of post-mortem inspection
additional epidemiological data or other data from 
the holding of provenance of the animals
Visual findings in pigs and the value at the current 
food chain information as required in Reg. (EC) 
No. 853/2004 are critically discussed topics since 
several years. In the presentation, we will focus 
on post-mortem findings and a few cases that have 
to be evaluated visually, as it is done day by day 
in the slaughter line in the EU. In this context, we 
will be dealing with the question: “Do we all decide 
in the same way?”

The intention of these interactive case series is to 
initiate a professional exchange between the expert 
auditorium and to discuss possible decisions in the 
visual post mortem inspection.

Via an online voting platform, all conference 
participants can take part in an anonymous vote. The 
evaluation of the voting will be directly available as 
a basis for an in-depth discussion of the available 
choices.
You can actively take part in the discussion by using 
the online-voting tool “Invote”.
Please use your smartphone or tablet to participate 
in our interactive presentation using the following 
link:
https://invote.de/62507 
or scan the QR-Code: 

Below you can see an example case with a short 
description and a question to be answered. One of 
the three possible choices must be selected and 
submitted:
Afterwards we would like to discuss the voting 
results together.
Example results after an evaluation of the example 
case:
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agency’s establishment-based risk assessment 
model
Racicot M.1, Leroux A.2, Zanabria R.2, Comeau G.1, 
Ng S.2, Shi H.2, Mackay A.2, Quessy S.1,3

1Canadian Food Inspection Agency, St-Hyacinthe, Canada, 
2Canadian Food Inspection Agency, Ottawa, Canada, 3Université 

de Montréal, Faculté de Médecine Vétérinaire, St-Hyacinthe, 

Canada 

Introduction
The Canadian Food Inspection Agency (CFIA) has 
developed a quantitative risk assessment model to 
help inform inspection resources’ allocation for 
food establishments. This “Establishment-based risk 
assessment” (ERA) model takes into consideration 
risks associated with a specific food commodity, 
operation or manufacturing process, mitigation 
strategies implemented by the industry to control 
their food safety risks, as well as establishment 
compliance information (Racicot et al., 2018 and 
2019; Zanabria et al., 2018). In 2014, a pilot project 
assessed the model’s performance with 49 meat/poultry 
establishments resulting in a Spearman correlation 
coefficient of 0.64 (p< 0.001) between the model 
outputs (annual number of DALYs) and the assessment 
done by CFIA senior inspectors. 

Materials and Methods
To assess the food safety risk of all federally 
regulated pork establishments across Canada, 689 meat 
establishments, including 59 facilities exclusively 
doing pork slaughtering and/or processing activities, 
attended WebEx information sessions along with their 
assigned inspectors. Using an Excel questionnaire, 
both provided inputs, from April to October 2017, 
on the inherent/mitigation factors associated with 
the establishments, which were analysed by the model 
algorithm along with up to 5 years-compliance data 
from CFIA’s systems. 

Results
Nineteen establishments (out of 689) were not 
considered in the analysis because they refused 
participating (0.7 %), were not operating (1.6 %), or 
were not processing/storing meat products (0.04 %) at 
the time of data collection. Forty-nine percent (337) 
of the meat establishments reported processing only 
pork or pork and other meat species. From those, 111 
(33 %) establishments distributed products directly 
to vulnerable population, 204 (61 %) applied several 
additional treatments to further reduce their 

risk (e.g., antimicrobials), and 336 (99.7 %) applied 
specific controls for incoming supplies (Figure 1).
Intact meat (e.g., raw cuts, carcasses) (60 %), ready-
to-eat cooked (15 %), and offal or meat by-products 
(9 %) were listed as the most common pork sub-
products being processed (see Table 1). 
The 337 establishments processing only pork or pork 
and other meat species (representing 33 % of the total 
meat production volume) were responsible for 40 % 
of the total meat risk. Among pork establishments, 
only 10 contributed to 44 % of total risk related 
to the pork sector. This model helped categorizing 
pork establishments into 4 groups calculated based 
on their individual risk contribution to the 
overall meat risk. Then, considering its individual 
contribution to the overall food safety risk in 
the meat sector there were 0, 41, 150, and 146 for 
category 1 to 4 respectively, where 1 represents 
the highest risk and 4 the lowest, as of March 2019. 

Discussion and Conclusion
By using scientific data and establishment specific 
information gathered from regulated parties the 
ERA model evaluates a facility and determines 
an establishment́ s level of risk. How often an 
inspection occurs will be guided by where a facility 
falls in the four categories of risk assigned by 
the ERA model, i.e., higher risk establishments 
(categories 1 and 2) would require more oversight 
while lower risk establishments (categories 3 and 
4) would require less oversight. These findings will 
be integrated in the Agency’s work planning for 
risk-informed oversight, to proportionally allocate 
inspection resources based on the establishment risk 
contribution. 
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A   the carcass is fit for consumption
B   parts with lesion or abscess are unfit for consumption
C   the carcass is unfit for consumption
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