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Introduction
Gastric ulcerations in pigs are a pathology linked 
with nutritional, genetic and management factors. 
The stomach condition is generally scored using 
the classification proposed by Robertson et al. in 
2002 which implies a 4 classes classification (0=no 
lesions, 1=parakeratosis, 2=mild ulceration, 3=severe 
and haemorrhagic lesions). 

Materials and Methods
The sample size was estimated on the basis of 
previous studies (Gottardo et al., 2017), reporting 
a percentage of serious injuries (score 2-3) in 
pigs equal to 21 %. Assuming a 95 % confidence level, 
a power of 80 % and 140 as the maximum number of 
animals slaughtered per batch, 91 is the number of 
pigs per batch that were to be taken. Since the aim 
of the study was also to compare the percentage 
of pigs with injuries between batches, assuming 
an average percentage of serious injuries of 21 %, 
a standard deviation of 5 %, an error of 1 % and a 
confidence level of 95 %, the animals from at least 
96 batches had to be selected.
Sampling was performed in two large slaughterhouses 
placed in Lombardy region in a three months period 
from November 2018 to January 2019. Stomachs were 
analized by two trained veterinarians after stomach 
washing, around 45’ after the stunning and bleeding 
of the animals. 

Results and Discussion
103 batches (from 77 different farms) of 91 animals 
each were assessed for a total of 9371 animals. Class 
0 to 3 were reported in 20.3 %, 30.7 %, 42.2 % and 6.8 % 
of the cases respectively. The prevalence of severe 
gastric injuries (score 2-3) was 47 %, significantly 
higher than the 21 % found by Gottardo et al. in 2017. 
Nevertheless, also the percentage (20.3 %) of totally 
unaffected (score 0) animals was higher than the 
previous study (16.8 %), globally showing a different 
distribution of the lesions within the animals. 

Conclusions
The environmental and management factors leading 
to these findings have to be studied and further 
investigated together with the use of non-steroidal 
anti-inflammatory drugs that can be a further factor 
worsening the stomach mucosa conditions.
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Introduction
The objective of this study was to compare the 
occurrence of hypodermic needles with other metallic 
physical hazards, during the dismantling of pig 
carcasses. 

Methods 
 ■ Data was collected over a period of 5 years and 
3 months (63 months), from December 2012 to 
March 2018. The data included: gauge, length, 
localization and date of occurrence.

Other metallic physical hazards: 
 ■ Data was collected over a period of 2 years 
and 8 months, from January 2015 to August 
2018, not including the year of 2017. The data 
included: localization, date and type or brief 
description.

Results
In a period of 63 months a total of 26 hypodermic 
needles were found , but in a much smaller period 
of 32 months a total of 23 other metallic hazards 
have been found.
Hypodermic needles:
Localization - 57,69 % (n=15) were in the neck muscles 
and 23,07 % (n=6) were found in the shoulder, making 
these the most affected parts of the carcass;
Length - Most of the needle fragments were between 
2,4 cm and 2,6 cm, 84,62 % (n=22);
Gauge - 57,69 % (n=15) were 16 G and 26,92 % (n=7) 
were 17 G;
Other physical hazards:
Type or brief description - the majority of hazards 
found were just simple metal fragments with no 
evident shape 73,91 % (n=17), the second most frequent 
type were both steel filings and washers of steel 
mesh gloves 8,70 % (n=2), the least common were metal 
bearings and metal filaments 4,35 % (n=1);
Localization - the most common was the spare ribs 
52,17 % (n=13), the neck was the second most common 
13,04 % (n=3), followed by the ribs and belly both 
with 8,70 (n=2), the least common place was the 
shoulder, tenderloin and the ribbon all three with 
4,35 % (n=1).

Conclusions
The fact that the neck and shoulder were the parts 
with the highest number of hypodermic needles is 
possibly because of the preferential zones for IM 
and SC administrations are precisely in those two 
parts.
Although the frequency of needles per month (0,413) 
is much lower then the other metal objects (0,719), 
it still constitutes a large part of all the physical 
metal hazards identified.
If we consider all the objects found, we have a 
monthly average of more than 1 hazard / month, which 
clearly reflects the importance of equipment such 
as metal detectors and x-ray machines in the food 
industry and consumer protection.
It is essential to reflect on the potential impact 
on food safety arising from the use of hypodermic 
needles. 


