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A series of meetings sponsored by the FSA and organised by ADAS
‘Serious about Salmonella’-Back to basics

The reputation of the British pig production and processing industry for providing safe and wholesome pork products must be protected, especially if we are to exploit the growing premium-quality pork market.

EU Food Hygiene Regulations were introduced in the UK in January 2006 covering the whole food chain from 'farm to fork'.  They apply to all businesses throughout the supply chain and importantly they extend right down to farm level. It is essential that the incidence of Salmonellosis linked with pigmeat be kept to an absolute minimum to maintain consumer confidence. The Food Standards Agency has a target to work with industry to reduce Salmonella in pigs by 50% by 2010. All EU countries are likely to have to reduce Salmonella incidence following the results of the ongoing EU survey and implementation of a National Control Plan.

The FSA sponsored industry conference ‘Serious about Salmonella’ held in March 2007 reviewed current knowledge, both in the UK and Denmark, in combating Salmonella incidence. This series of meetings, with specialist input from a pig consultant vet, will not only reconsider basics of hygiene practice known to help reduce salmonella incidence but also look further at principles and cost-effective techniques for reducing Salmonella incidence on–farm which can be incorporated into a strategy for improved herd health and performance.

Which measures have been tried so far, which have proven cost-effective and which might be appropriate for your unit?

Representatives from the FSA and BPEX will also be on hand to discuss controls throughout the pig meat food chain aimed to improve food safety and developments in the new ZAP scheme and outline what impact these might have for producers.

A series of 8 meetings will be held in the New Year at key venues around England, organised by ADAS and sponsored by the Food Standards Agency.
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Mrs L Holmes

ADAS

Ceres House

2 Searby Road

Lincoln

LN2 4BR

‘SERIOUS ABOUT SALMONELLA’- Back to basics

	
	

	Dates
	Venues

	
	

	Monday  14th January 
	Ipswich

	Tuesday 15th January
	Norwich

	
	

	Tuesday      22nd January
	Salisbury

	Wednesday 23rd January
	Exeter

	
	

	Tuesday      29th January

Wednesday 30th January
	Lincoln

Banbury



	Monday  4th February 
	Driffield

	Tuesday 5th February
	Catterick Bridge


The meetings will commence at 4.45pm and will conclude by 7.30pm. 

Tea/coffee and Buffet will be available, provided courtesy of the Food Standards Agency


For more information please contact Mrs Lynne Holmes on 01522 521290 or lynne.holmes@adas.co.uk
*PIPR Points available for this event

Please return the attached pre-paid slip by 31st December 2007 stating if you would like to attend

ADMISSION FREE
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I would like to attend the FSA/ADAS meeting “Serious about Salmonella” at:-

(Please use block capitals)

	Preferred Date/Venue:-
	
	2nd Choice
	

	Name
	
	Number in Party
	

	Address
	
	
	

	
	
	
	

	
	
	
	

	Post Code
	
	
	

	Telephone Number
	
	Mobile Phone
	

	Email Address
	
	
	


BUSINESS REPLY SERVICE


Licence No. DC1347





Do not affix Postage Stamps if posted in Gt. Britain, Channel Islands, N. Ireland or the Isle of Man








