PAGE  
	SOP 11 — BIOSECURITY PROCEDURE
    PAGE: 2 of 2



	DATE: 
	APPROVED BY: 
	VERSION NO: 

	Purpose:
1. To minimise the risk of disease being spread due to people, vehicle and equipment movements and by restricting access of pigs to other animals, particularly feral pigs.

Also relates to APIQ(® Standard 1.1, 2.1, 4.1, 4.2, 4.3, 7.1, 7.2, 7.3 and the APIQ(® Food Safety and Biosecurity Controls, Table 3.

	Action and Person Responsible
	Record(s)

	 Other (please specify):  Staff     Manager       Owner      

	The piggery perimeter is secured with a  fence or other means, so that:

No livestock, including other domestic or feral pigs, can enter or come into direct contact with pigs. If other domestic animals (sheep, cattle and goats) are allowed to graze around pig sheds, their movement is controlled so they can easily be mustered and removed in the event of a disease outbreak such as Foot and Mouth Disease (FMD).

People and vehicles cannot approach sheds/facilities closely (within 10m) except by authorised entry.

Entry gates and shed doors are secured and warning signs are displayed to discourage unauthorised entry.
	Biosecurity Signage, Piggery Map/Plan

	Quarantine facilities:

· Prevent co-mingling of new and existing pigs.

· Are far enough away (or have airspace barriers) to minimise risk of prevent contamination by aerosol.

· Are built as agreed with the vet in the Food Safety and Biosecurity Plan.
	Food Safety & Biosecurity Plan

Vet instructions

	‘Dirty’ and ‘clean’ areas are designated for staff and visitors. The load-out and silo area is designated ‘dirty’.
	Signage 

	Visitors and Staff

	Entry of staff or visitors into pig sheds is not allowed if they have entered sheds or handled pigs on another piggery, or poultry, in the previous 24 hours, unless agreed to by management.     
	Visitors Records

	If exceptions are made, a shower is required before entry, unless agreed otherwise by management.
	Visitors Records

	There is a controlled entrance to the ‘clean’ area where staff and visitors are provided with facilities for hand and equipment washing. 
	Checklists/Farm Records/Diary

	Before entering sheds, paddocks and other facilities, staff and visitors must remove street clothes in the designated ‘dirty’ area, change into protective boots and clothing; and wash hands along with any equipment before moving into the ‘clean’ area. Any equipment taken into sheds must be visibly clean, and the exterior treated by ‘wet’ disinfection (alcohol/methylated spirits), or water and detergent or other disinfectant.      
	Visitor Records

	Biosecurity conditions are displayed at the piggery entrance and all visitors must read and agree to these conditions. All visitors must complete and sign the Visitor Record, as well as the person who has authorised their entry.      
	Visitor Records/Diary

	All staff must sign the Personnel Biosecurity Declaration form and comply with the requirements outlined on that form. In addition, they must inform management if they were, or plan to be, involved in wild pig or goat hunting, so that appropriate quarantine arrangements can be made.
	Personnel Biosecurity Declaration

	Vehicles

	Vehicles are not allowed into ‘clean’ areas unless necessary and authorised. If so, they should be parked as far away from pig sheds as practical. At silos and loading areas within the perimeter, drivers remain in the designated ‘dirty’ area, and piggery staff in the ‘clean’ area. If staff do enter the ‘dirty’ area, they do not re-enter sheds without changing boots and clothes, and washing hands.       
	Signage


Disclaimer: The opinions, advice and information contained in this publication have not been provided at the request of any person but are offered by Australian Pork Limited as general comments to assist pig producers meet the standards of the Australian Pork Industry Quality Assurance Program (APIQ(®).   Pig producers should not assume or rely on the applicability of any opinion, advice or information stated in this document to the producer’s own circumstances, and should obtain their own specific advice.  Australian Pork Limited is not responsible for any loss that may be suffered as a result of any such reliance by any producer. 
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