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'us contaminated feed, ingredients, and
uipment are associated with outbreaks of disease:
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iruses survival in feed after 39 days (Dee et al. 2018)

Ingredient

Soybean meal-
Conventional

Soybean meal-Organic
Soy oil cake

DDGS

Lysine

Choline

VitaminD
Moist cat food
Moist dog food

Dry dog food

Pork sausage casings
Complete feed (+ control)
Complete feed (- control)
Stock virus control

Dee et al. (2018)




Hazard vs. risk, the
difference

hazard has the potential to
arm or adverse effects to
uman, animals, or environment

Isk is the likelihood of a hazard
ausing harm

he difference is exposure

lot so black and white.
herefore, we need to do risk
ssessments!
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Trade Is essential to sustainable foods
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~ontrol of ASF includes the entire pork supply
hain

4 PHILIPPINE COLLEGE OF

~ SWINE PRACTITIONERS

Home REGISTER NOW! PINOY PORK CHALLENGE FEATURED NEWS PUBLICATIONS ABOUT US

PCSP Position regarding ASF management and
control and on ASF vaccines

PCSP believes that ASF can be prevented and controlled by implementing strict Biosecurity /
Biocontainment in areas, farms and other swine related facilities (feed mills, slaughterhouses,
etc.).




\ctions to prevent and mitigate feed
ontamination

>y Feed low likelihood of
transmission but must be
addressed

Mitigation must include
prevention.
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|  Imported feed ingredients:
SSments | » Cereal grains

Jest low risk of * Oilseeds

/ in feed * Animal derived feed ingredient

 Spray drying porcine plasma

edients



idelines for developing risk-
sed preventative control
ocedures for pathogens from
ported feed ingredients
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xamples of
reventative
ontrols

Ingredient Processing

Heating (pelleting, extrusion,
expansion, toasting,
conditioning, spray drying,
rendering, steam flaking)

Acidification
Irradiation
Cold plasma

by Unknown Author is licensed



Good Manufacturing Practices (cGMP)
Supply
Chal n Animal Food Safety Plan (HARPC)

Good Agricultural Practices (GAP)

Examples of Good Warehousing Practices (GWP)
Preventative S

Biosecurity Programs
Controls

Third-party Supplier Audits

Traceability and Recall Procedures

Laboratory Analysis of Ingredients and Complete Feeds



mples of Preventative
Iitrols

litation
Physical cleaning

Removal of feedstuff residues
and dust

Employee hygiene
Effective pest management




Examples of
Preventative
Controls
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Validation AND verification are essential

steps in food safety plans

1) (2)

PrOCESS |dentify potential (3) (4)

Control

viruses and provide Validation Verification
justification

Theoretical: Scientific study or

: . Monitoring of time- v~
technical report shows the time- J

. temperature

temperature combination combination durin
achieved in rendering can renderin J

PEDV inactivate PEDV. )

: : : Calibration of
Rendering Ingredients can be In-plant: 90 days of processing s v’
: . e thermocouples within
contaminated with the rds showing time-

s the rendering equipment
temperature combination of the g equip

rendering equipment meets the
values (critical limits) identified
In the scientific study for viral
Inactivation.

Virus

Monitoring of the v~
moisture of the finished
product



-xample of supply chain preventive control
)lan

2) © @
Supply Chain Who performs the
Control preventive control?

y

aterial

Verification frequency

Buyer or third-party certified Initially before using the ingredient

GMP audit .
auditor* annually thereafter
ans or GAP audit Buyer or third-party certified Initially before using the ingredient
In meal auditor™ annually thereafter

Sampling plan for generic E. coli (sut

VIrus)

Testing for fecal

.. Supplier
contamination PP
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ypothetical flow chart of vitamin supply chain and
sociate risks for virus contamination

) skin

Manufacturers and traditional suppliers

latin

Time x
Temp.
ocessing

Transport

Carriers

Antioxidants

origin

Raw materials Packing || Transport Blending
— In the U.S.
Vitamin A acetate
Gelatin U:S.
derived
Carbohydrates carriers
Water Blending at

Diet
mixing,
storage,
delivery

Broker, traders, and emerging suppliers

Fee(

—



lania huxleyi virus (EnV)

Emiliania huxleyi virus (EhV) is a double-stranded DNA virus and belongs
NCLDV (Phycodnaviridae).

Virus size: 170-190 nm in diameter.

Animal-like mechanism of
Infection: EhV enters its host
| via either an endocytotic or

o an envelope fusion
mechanism. The new virus
particle is released via a
budding mechanism.

Jer, L.C., et al. 2009.
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Surrogate features (Busta et al 2003)

\/\lonpathogenic

 Similar inactivation characteristics and
kinetics

» Behavior similar to target
microorganisms when exposed to raw
Ingredients

/ table and consistent growth
characteristics

/asny prepared to yield high-density
populations

Once prepared, population is constant
until utilized

Asily enumerated using rapid, sensitive,
Inexpensive detection systems

» Fasily differentiated from other
microflora (in our case pig viruses)

« pitachment characteristics that mimic
those of target

* Genetically stable
ﬁ/ill not establish itself as a “spoilage”
ﬁganism

*Susceptibility to injury similar to that of

target pathogen
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ake home message

Feed is deemed safe:
« Hazard identification + mitigation
* Good manufacturing procedures

New knowledge of virus transmission
 Decision tree of risk factors
 Supplier verification
e Environmental sanitation
e Sanitary transportation
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