
 

FSI24: Salmonella sp. in poultry and pigs   
Description: The percentage of samples, taken in poultry and pigs at the level of slaughterhouses 
and meat cutting plants, that were tested for Salmonella sp. and that were conform. Accordingly, this 
indicator relates to the analysis of carcasses and cut meat of fowl and pigs, collected in 
slaughterhouses and meat cutting plants. 
Results: 
Year Number of samples % conformity Limit 
2008 1256 89,75% Process criterium for 

pig, broiler and turkey 
carcasses. Action limit. 

2007 1248 86,62% Process criterium for 
pig, broiler and turkey 
carcasses. Action limit. 

Calculation of the indicator: Compared to 2007, there was an increase of 3,62% in 2008. 
Interpretation: Since many years, Salmonella is one of the most important zoonoses. This indicator 
serves as a benchmark for the prevention of Salmonella sp. in carcasses and cut meat of pork and 
poultry above the process criterion. An increase of this indicator, namely an increase of the 
percentage of conform analyses, thus also indicates an improvement of the overall food safety.      
Part of the chain to which the indicator applies: Transformation (slaughterhouse and meat cutting 
plant) 
Matrix: carcasses and cut swine and poultry meat 
Category: Control 
Justification for the selection of this indicator: Salmonella sp. is a pathogen of major importance, 
requiring control based on a chain approach. This means that this indicator applies to an important 
partial aspect of this chain approach, namely the primary animal production of meat-pigs. 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. 
Legal framework:  

1. Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria 
for foodstuffs 

2. 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 
Notes: / 
Explanatory notes to the results: In 2008, there was a significant drop of the numbers of positive 
samples of layer hen carcasses compared to 2007  (54,40% positive in 2007, against 23,40% in 
2008). As for the other matrices, a slight decrease of the percentage was noticed, except for cut pork 
meat (4,1% positive samples in 2007, against  5,7% in 2008). 
 


