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During this presentation...

« Background — campylobacter campaign
« Trial to test alternative official controls system

« Animal Based Indicators — links to food safety?
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USING CAMPYLOBACTER AS

AN EXAMPLE




UK annual lab reports (2011-2015)

Annual Lab Reports
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*  ‘Most likely’ shows the scenario where 50% of UK acquired campylobacter is associated with poultry.
*  25% poultry shows the scenario where 25% of UK acquired campylobacter is associated with poultry.
*  75% poultry shows the scenario where 75% of UK acquired campylobacter is associated with poultry.
« 10,000 lab reports is equivalent to about 110,000 UK cases (excluding Non UK).

* 2014 full year lab reports are provisional
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In the slaughterhouse...
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Rapid Surface Chilling

THE LINDE GROUP

N

&, BOC

A Mesmber of The Linde Group

High heat transfer to give rapid chilling of the chicken
< . surface to kill the Campylobacter from the cold vapour <

T == A

liquid Nitrogen @ Rapid Surface Chilling Tunnel

Campylobacter of the chilled
chicken is reduced by 90%

1. Onsite Liquid Nitrogen tank (99.999% pure, -196°C) * Rapid Surface Chilling™ does not affect taste, texture, appearance, or weight of the chicken
2. Super insulated vacuum liquid nitrogen line + Chicken meat remains fresh chilled and not frozen

3. Rapid Surface Chilling™ tunnel . . e Ve e P TTrn (T e T
4. chicken conveyor line entering tunnel The Rapid Surface Chilling™ process can be added to existing air-chilling chilling lines

5. Chicken conveyor line exiting tunnel

Rapid Surface Chilling ™ BOC Linde Group
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Steam and ultrasound

Dimensions Without Ultra Sound

Laminar Boundary Layer

Footprint 6.5 m? Intnsie
Service Area 17.0 m? csdltations
Height 3.5m i
Weight 2,500 kg
Floor dimensions 200 kgfm?* Mictoorganisms
Supplies
Power Requirement [16 A] 3x400/230V, 50 Hz
Power Consumption 1.5 kW
Water [2.5 Bar] 3,000 Ik
Pressurised Air [6-10 Bar] 10 I/h
Steam [8 Bar] 350 kalh
Dutlets
Drain 4,000 I/h
Ventilation [@200 mm] 1,600 mih
Moise =< 85 dB(A)
Capacity Min Max
Birds pr. hour 6,000 14,000
F‘c:u:try Len.g;h 35 cm 44 cm Inlet sound
Poultry Weight 900 g 2,300 g chamber
. - Treatment
Niels Krebs " chamber
nk@force.dk Outlet sound -~
chamber
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Campylobacter war aided by
roast in bag format says
Faccenda
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Don’t wash
raw chicken

09 Aug 2014 | Vince Bamford

(= Print B4 Email | o Share (=) Comment | ‘:‘ Save
Faccenda Foods is to extend a roast-in-bag range that it claims SHARE
can reduce food safety issues such as campylobacter. —
18]
In the week the FSA announced the first batch of quarterly W Tweet 6 o " n
results from its 12-month campylobacter survey, Faccenda said ﬁ Share 4 Don’t ‘_NaSh raw chicken before COOk'ng‘ o fOOd.gO’V.Uk/ facebook
“unprecedented demand” had prompted it to ramp up S+ 1 £ Share Splas!“ng can SPr'ead campﬁObader on to surfaces, O fOOngV :
development of roast-in-bag chicken. By the end of the year, it clothing and equipment which can lead to serious food.gov.uk/twitter
plans to expand the format - launched last September in Asda BELATED ARTICIES iliness. Thor: Ough cooking kills campylobacter .

Campylobacter is the most common
cause of food poisoning in the UK. food.gov.uk/chicken

, @JaVIOrlve Ariihad by the Faod Stancands Agercy Fabniary 14, © Cown copyright 14 frirtad i Enchand on paper comaeking 3 rrerars of TE% recycied fhes. FANTIAONE
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Reduction of Campylobacter prevalence on
whole, fresh chickens sampled at retail:

2014 - 2016

The percentage of chickens at retail positive for Campylobacter): 3-month

rolling average for and

=—4—=2014-2015 2015-2016

e

T T T T T T T T T T 1
Mar-May Apr-Jun May-Jul Jun-Aug Jul-Sep Aug-Oct Sep-Mov Oct-Dec Now-Jan Dec-Feb Jan-Mar

95% confidence intervals are shown as vertical bars. These reflect the uncertainty in the estimate,
providing a range of values within which the true prevalence will lie 95% of the time

Y @javiorive

The proportion of
samples positive for
Campylobacter has
consistently been
significantly lower
during the Year 2
survey.
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95% confidence intervals are shown as vertical bars. These reflect the uncertainty in the estimate,

Reduction of high level (>1000 cfu/g) Campylobacter
contamination on whole, fresh chickens sampled at

retail: 2014 - 2016

The percentage of chickens at retail with high levels of
Campylobacter (over 1000 cfu/g): 3-month rolling average for

and
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providing a range of values within which the true prevalence will lie 95% of the time.
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The percentage of chicken
skin samples with high levels
of Campylobacter
contamination (over
1000cfu/g) was 12.0% over
the period Jul 2015 — Feb
2016, down from 20.3% over
the period Jul 2014 — Feb
2015.






Pilot in poultry slaughterhouses
Main principles...

* Improve controls on campylobacter and other microbiological hazards

» Increase FBO responsibility/ accountability. Concentrate official tasks
purely on the verification of FBO’s compliance with the legislation and
its enforcement

 Remove ‘redundant’ tasks

« Maintain consumer confidence (food safety, animal health and welfare)

Do not disturb international trade

¥ @javiorive



Main pillars of the pilot

(-On key steps that *Verify FBO procedures\
contribute to control by checking a
micro hazards proportion of birds
*Hygiene
* Application of HACCP
*Records
\ Improved Defect/ )
verification contamination
tasks levels
Campylobacter Social Science
s testing elements ~\

«Verify the collection o

*How hygiene & safety
samples and the

is perceived?

results of a *What is different?
Campylobacter *How the changes are
Process Hygiene perceived?
Criterion

\_ J
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Role of Animal-Based Measures and Food safety
Indicators

« AHAW Panel: Use of ABMs to assess the welfare of animals

(Statement on the use of animal-based measures to assess the welfare of
animals. EFSA Journal, 2012)

« Standardised data in support of quantitative RA in AW
* Integration of ABMs in a broad surveillance system

OUTCOME

EFSA: meat inspection of — 1l | wesowse |
poultry /—? .
(Scientific Report on Harmonised m Wosort

epidemiological indicators (HEI)

EFSA Journal, 2012)

« HEI level of contamination
prior or after slaughter

WELFARE
INDICATOR

* University
of Parma
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Results: Multivariate analysis - Random effects logistic

ABMs at caeca colonisation >150,000 OR p- value 95% C.I.
cfu/g

Stocking density > 33kg/m? 2.13 0.073 0.93 4.87
Ascites/ oedema > 0.35% 2.93 0.019 1.19 7.23
Emaciation > 0.018 2.05 0.045 1.02 4.15
Age of birds > 36 days 4.50 0.000 2.50 8.10

Average effect of the season 1.09 0.051 1.00 1.20
_constant 0.17 0.005 0.05 0.59

Standard deviation of random effects [ReRe[o[opiclep 6.2e-307 1.4e+299
Interclass correlation coefficient (rho) [Evayp4{=zel:]

Final model - refined in stepwise approach, considering the explanatory power
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Why the link between AW and Food Safety indicators
IS Important?

« Using ABMs (AW indicators) and health status of broilers to predict
microbial hazards (e.g. Campylobacter positive flock).

« Improving impact of abattoir inspection results for farmers/ official
controls...

« Inform better husbandry practices resulting in a reduction in the
use of antimicrobials on farm (AMR)

* Improving welfare in broilers (and production standards)

« inform risk management decisions at slaughter (e.g. interventions)

¥ @javiorive
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