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Evaluation of the "vacuum preparation" additions to a generic auto-control guide for 
the B2C sector (Opinion 04-2023)

SciCom
SCIENTIFIC COMMITTEE = independent consultative body
established at the Federal Agency for the Safety of the
Food Chain (FASFC)

• 22 members from Belgian universities and research
institutes, with complementary expertise and nominated
by royal decree for mandate of 4 years (2021-2024)

• Providing independent scientific opinions on
matters related to competencies of FASFC

Working groups
Scientific opinions are drafted by working
groups, including both SciCom experts and
external scientific experts.

Risk factors of microbial contamination of carcasses during the slaughtering process 
of farm animals (Opinion 10-2022)

Assessment of food industry auto-control guide module "Control of environmental 
pathogens in the food industry“ (Opinion 13-2022)

Scope: Assess the module "Control of environmental pathogens in food industry". This module will
be added to all auto-control guides of the processing industry in Belgium.

Conclusion: The Scientific Committee formulates several remarks to improve the draft text.

Scope: Assess if the fasting (removal of feed several hours before slaughter) of pigs and cattle prior
to slaughter affects the risk of microbial contamination of the carcass. Evaluate the risks for
microbial contamination of the carcass associated with an interruption of the slaughter process
during which the viscera have not yet been removed.

Conclusions:
• The effect of fasting pigs and cattle on the risk of microbial contamination is limited.
• There is currently no evidence that delayed evisceration increases the risk of bacterial

contamination of the carcass.
• Additional studies are necessary to determine a maximum period of delayed evisceration.

Scope: Evaluate the addition "vacuum preparation“ to generic auto-control guide for the B2C sector.

Recommendations:
• Limit time food is kept at 5 °C – 55 °C (max. 4 hours) during vacuum preparation.
• One’s own risk analysis is necessary to deviate from this rule.
• Research on the temperature gradient throughout the food during the warm-up phase of

vacuum preparation should be conducted.
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