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RISk Tactors of micropial contamination of carcasses during the slaugntering process
of farm animals (Opinion 10-2022)

Scope: Assess if the fasting (removal of feed several hours betore slaughter) of pigs and cattle prior
to slaugnter affects the risk of microbial contamination of the carcass. bEvaluate 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:
o [he effect of fasting pigs and cattle on the risk of microbial contamination is limited.

 There [s currently no evidence that delayed evisceration Iincreases the risk of bacterial

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

Assessment of food industry auto-control guide module "Control of environmental
Dathogens in the food industry (Opinion 15-2022)

Scope: Assess the module "Control of environmental pathogens In food industry". This module wil
De added to all auto-control guides of the processing industry in Belgium.
N\

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

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

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

Recommendations:
o LiMmittime tood is kept at 5 °C —55°C (max. 4 hours) during vacuurm preparation.

« Onesown risk analysis is necessary to deviate from this rule.
o« Research on the temperature gradient throughout the food during the warm-up phase of

vacuum preparation should be conducted.
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