Department of Agriculture, Fisheries and Food

Trader Notice MH 02/2009 
To: All Porcine and Equine Slaughtering Establishments

Slaughter Plant Trichinella Contingency Plan

Each slaughtering establishment processing the porcine and equine species must have in place a contingency plan outlining what steps will be taken in the event of a positive Trichinella result. The key elements that must be addressed in this plan include:

1. Who is responsible for the immediate notification of positive results, and how they will notify the Veterinary Office and Veterinary Inspector in-charge.

2. How the Food Business Operator in charge of the establishment will identify the holdings and carcases involved in the positive sample pool.

3. How the Food Business Operator in charge of the establishment will ensure that carcases are detained pending results and that carcases from a positive sample pool are also detained.

4. In relation to pigs, the procedure for re-sampling of carcases from the positive sample pool must be outlined, namely:

a. A further 20g sample is taken from each carcase. The 20g samples from five carcases are pooled. In this way, if the original pool contained samples from 100 carcases, samples from 20 groups of five carcases will be examined.

b. When Trichinella is detected in a pooled sample from five carcases, further 20g samples are collected from the individual carcases in the group and each is examined separately.

c. Sites for re-sampling listed in order of predilection:

· Pillar of diaphragm at the transition to the sinewy part

· Rib part or breastbone part of the diaphragm

· Jaw muscle, tongue or abdominal muscles

5. In relation to horses, the procedure for re-sampling of carcases from the positive sample pool must be outlined, namely:

a. A further 50g sample is taken from each carcase for a subsequent independent examination.

b. Sites for re-sampling listed in order of predilection:

· Lingual or jaw muscle

· Pillar of the diaphragm at the transition to the sinewy part

6. The infested carcase(s) must be declared unfit for human consumption, and appropriate measures for the disposal of infested carcase(s) must be outlined.

7. Measures to be taken if the infested carcase cannot be identified, including;

a. Increasing the size of each meat sample collected for testing of the suspect carcases; or

b. Declaring the carcases unfit for human consumption; and 

c. Taking appropriate measures for the disposal of suspect carcases or parts thereof and those testing positive.

8. Slaughtering establishments with in-house laboratories must:

a. Immediately notify the Central Meat Control Laboratory (CMCL)

b. Preserve and submit the positive sample to the CMCL in line with the ‘Guideline for Trichinella testing laboratories’ issued by the CMCL.
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