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• Two major slaughterhouses:
• Rose Poultry, part of the Dutch Plukon Food Group since 2025
• Danpo, part of Swedish Scandi Standard since 2013

• Approximately 200 Danish poultry producers with 300 farms

• Approximately 110 million broilers are slaughtered per year, and 
increasing in both companies

The Danish broiler production



• KIK / ACQP database
• Databases owned by slaughterhouses, data owned by farmers

• data from the entire broiler production including productivity and traceability

• Poultry database
• Database owned by The Veterinary Authorities, administered by The Danish 

Agriculture and Food Council 
• data from mandatory analyses for salmonella and campylobacter in live animals

• www.virk.dk
• Database for communication between Authorities and Industry

• data from slaughter processing on salmonella and campylobacter 

Databases in the Danish broiler production

http://www.virk.dk/
http://www.virk.dk/


• Data generated throughout the entire production chain
• Hatcheries
• Broiler farms
• Feed Companies
• Cleaning Companies
• Catching- and transportation
• Slaughterhouse
• Meat Inspection
• Laboratory
• Veterinarians

The KIK / ACQP databases - Quality and traceability





Experience with salmonella

• 1996 First national action plan against salmonella in  poultry
• A salmonella database was established and maintained by The Poultry Council  
• Monitoring all levels from parents and hatchery to primary production and feed 

production
• Since 2008 zero-tolerance for all types   



• Any positive result from sock samples leads to immediate culling of the flock
• Time is limited, often only one week before next flock of day-olds arrive
• Slaughterhouse personnel uses KIK-database for fast information about

• updated number of broilers in the flock
• weight of the birds
• contact data to KIK-approved cleaning companies

• Culling, transportation of dead to rendering plant
• Cleaning and disinfection, a cooperation between farmer, cleaning company and 

slaughterhouse personnel (veterinarian)
• Approval by Veterinary Authorities
• Farmers are compensated from mutual insurance

Salmonella, consequences for farmers today



Prevalence for salmonella remains very low

• Special status in EU for salmonella in layers since 2012 and in broilers since 2018 
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Multiple potential sources can introduce campylobacter 
into broiler production



Danish voluntary Campylobacter Action Plans

• Plan I: 2013 – 2016 
• Biosecurity, monitoring, slaughter procedures 

• Plan II: 2018 – 2021 
• Slaughterhouse control and outdoor production

• Plan III: 2022 – 2026  
• Tracing sources of contamination and human outbreaks



Campylobacter monitoring

• Farms
• All flocks: 12 cloacal swabs from 24 birds in 1 pool at slaughter, pcr

• Slaughterhouse
• Weekly neck-skins from one flock during slaughter, 15 in 5 pools, cfu/g
• Daily leg-skins under Veterinary Authorities’ project, cfu/g



Campylobacter, consequenses for farmers 

Positive cloacal swabs: reduced price for the flock
Two positive rotations in a row: consultant from slaughterhouse discusses
biosecurity, cleaning and disinfection with the farmer
Three positive rotations in a row: consultant from slaughterhouse visits the farm 
and goes through biosecurity and hygiene procedures
Four positive rotations in a row: external expert in biosecurity, cleaning and 
disinfection may be requested to visit the farm and write a plan for future 
improvements



Focus on biosecurity reduced the prevalence to a certain level, where it
has remained

Experience with campylobacter 



Campylobacter prevalense shows seasonal variation



Biosecurity is essential for several reasons



FAF Campylobacter Projects 

2020 - 2021 

Cloacal swabs, sock samples inside houses and sock

samples outside houses 

WGS-analyses for investigation of sources and persistence



Campylobacter project 2020-2021

• 26 broiler farms, 387 broiler flocks, 4388 samples
• 883 WGS analyses of Campylobacter
• 150 genetically distinct cgMLST types

Conclusion:
• Most strains were associated with individual flocks
• Some strains persisted in same house between rotations
• Some strains appeared on several different farms 



Reference



Three major outbreaks in 2021

• March – October 19 human cases with C jejuni ST21#7
• April 2021 – January 2022  28 human cases with C jejuni ST52#4 

and C jejuni ST52#5
• August – November 16 human cases of C jejuni ST50#18

• All traced back to Danish chicken meat
• One farm became the focus of a major interpretation dispute



2021 Project case

C jejuni ST52 was found in June/July, August and September/October flocks

WGS-results also show diversity in types in one farm



Case, WGS interpretation

• Veterinary Authorities claimed the farm was a risk for human health on 
the basis of WGS results

• Difficult discussions between slaughterhouse and Veterinary 
Authorities 

• All meat from one rotation was frozen
• Farmer eventually stopped supplying broilers to the Danish market

• More than 1 mio broilers per year
• The Industrys’ motivation for future campylobacter projects is reduced

• Key lesson
•  WGS interpretation must be agreed in advance 



New Case

• July-September 2025  two major outbreaks in humans
• Campylobacter jejuni ST49, 89 cases
• Campylobacter jejuni ST52, 31 cases

• Traced back to Danish chicken meat

• July 2026 Veterinary Authorities found Campylobacter jejuni  
ST49#3 in leg-skin from farm no 139141 house 1



Farm no 139141 Campylobacter history

• Two houses with Rustic Gold chickens (previously Ross 308)
• 2023, 2024, 2025: House 1 and 2 positive in July only 
• 2026: House 1 and 2 positive in July 

• Same seasonal pattern, but was it the same strain ? 



Conclusions and future perspectives

➢Industry data are essential 
➢Data from poultry slaughterhouses can trace pathogens back through the 

production chain 

➢WGS requires agreed interpretation 
➢Authorities, Science and Industry must agree on interpretation and 

consequences in advance 

➢More data are needed
➢Campylobacter diversity requires extensive WGS data and investigation of 

multiple sources



Industry data are essential
but data require context

Thank you
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