
 

FSI22: Salmonella sp. in meat pigs 
Description: The number of meat pig farms that were labelled as a risk farm for Salmonella sp., per 
year. This indicator includes both the newly labelled risk farms within a given year and the farms of 
which the risk status is being extended for another year. 
Results: 
Year Number of farms 

included in the 
Salmonella control 
program 

Number of farms 
without a risk state (%) 

Limit 

2008 6658 6225 (93,50%) Not applicable 
2007 6978 6709 (96,15%) Not applicable 
Calculation of the indicator: Compared to 2007, there was a decrease of 2,75% in 2008. 
Interpretation: Since many years, Salmonella has been one of the principal causes of zoonoses.  
This indicator serves as a criterion for the number of meat-pig farms without a risk status for 
Salmonella sp. This risk status is based on serological tests.  An increase of this indicator, namely a 
decrease of the number of risk farms, is an indication of a better mastering of the Salmonella issue 
with meat-pigs, and also indirectly implies an improvement of the overall food safety.    
Part of the chain to which the indicator applies: Primary animal production: swine 
Matrix: not applicable 
Category: Control 
Justification for the selection of this indicator: Salmonella sp. is an important pathogen that 
needs to be controlled via a chain based approach. This means that this indicator is aimed at an 
important partial aspect of this chain approach, namely the prevention of faecal contamination and 
cross contamination in the slaughterhouse and meat cutting plants.  
This food safety indicator is an indicator for the biological hazard: zoonoses 
Additional information: Salmonella is a genus of Gram-negative rod-shaped, facultatively anaerobic 
bacteria, belonging to the family of the Enterobacteriaceae, consisting of over 2000 serotypes. 
Salmonella causes gastro-enteritis (salmonellosis) after an incubation period of 6 to 48 hours. 
Salmonellosis is characterized by nausea, vomiting, stomach cramps, diarrhoea, headache and fever.  
Salmonella sp. forms part of the natural intestinal flora of, among others, poultry and pigs. The meat 
is contaminated through contamination of carcasses with faeces of contaminated animals during the 
slaughtering process, followed by cross-contamination. Products at risk include: fowl, preparations on 
basis of raw eggs, pig meat, dairy products and chocolate. 

Since June 2007, all farms with a capacity of over 30 meat-pigs are screened for Salmonella sp. by 
the farm veterinary surgeon (serological test) every 4 months. Farms with an long-term high 
prevalence are marked as a ‘high-risk farms’ (after three consecutive positive screenings).  
Legal framework:  

1. Royal Decree of 27 April 2007 on the surveillance of Salmonella in swine. 
2. Ministerial Decree of 27 April 2007 on the surveillance of Salmonella in swine. 
3. Regulation (EC) No 2160/2003 of the European Parliament and of the Council of 17 

November 2003 on the control of salmonella and other specified food-borne zoonotic agents 
Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Remarks: / 
Explanatory notes to the results: In 2007,  269 high-risk farms have been reported, as opposed to 
433 in 2008. 
 


