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Is meat inspection up to date? 
Current meat inspection is based on principles that are more than 100 years old. Its primary focus is protection of 
human health. However, other relevant focus areas are zoosanitary status related to notifiable diseases, and animal 
welfare. Meat inspection was risk-based when it was formed because it targeted serious zoonotic infections of that 
time, like Mycobacterium bovis (causing tuberculosis) and Brucella abortus. However, in many EU member states, 
the hazards have changed due to eradication of some of these infections and the rise of other infections like Salmo-
nella and Campylobacter. Moreover, husbandry is under transformation, and today a vast part of the livestock in EU 
is housed in production systems with a high degree of biosecurity preventing some infection and allowing others to 
spread.  
 
EU Commission: Risk-based meat inspection  
Resources are scarce, and this makes it necessary to carefully evaluate how meat inspection should be conducted. 
In essence, we should only do what is necessary to protect man and animals, and we should do this in a cost-
effective way. In line, the EU Commission has recently put modernisation of meat inspection on the agenda, and 
stakeholders are discussing how we can move forward. Moreover, the Commission has asked EFSA to produce two 
opinions on meat inspection. 
 
How to evaluate inspection of pigs and cattle? 
One suggestion is to disregard the previous 100 years effort and start all over based on a statistics on human zoono-
tic cases. However, this might be difficult due to tradition, culture and history. In addition, meat inspectors have 
gained important experience when conducting their work; an experience that is very valuable when used correctly. 
Moreover, it might be easy to agree that control for purely aesthetic lesions have limited food safety relevance. How-
ever, it might be more difficult to get consensus for specific lesions - what is aesthetic and what is food safety? How 
do we agree on what is important? Here, risk assessment including a careful evaluation of the entire slaughtering 
process offers a way to reach consensus, although consumers might react to hazards that are not causing disease.  
 
Science-based evaluation of the slaughter process 
In the workshop, the entire slaughter process as listed in Regulation 854 (Anon., 2004) will be evaluated step by 
step. During this process, the participants will be asked to evaluate for what reason the individual elements of control 
are being conducted. Relevant reasons are related to either: food safety, animal welfare, notifiable diseases, or 
export requirements to countries outside EU. Next, the participants will be asked to evaluate how effective the cur-
rent way of controlling is with respect to meeting the identified aim.  Based on this, the participants will be asked to 
consider whether it makes sense to continue with the current practice, whether it should be omitted, or conducted in 
a different way (Table 1).  
 

Max number of participants: 30 
Method: The participants will be actively involved in evaluating the current meat inspection practises and 
identifying new and more effective ways of conducting the control. The participants will be divided into 
groups of 4 to 6 persons. The work of each group will be discussed in plenum. 
Result: A better understanding of the challenges related to the current meat inspection will lead to identi-
fication of new research projects that can be conducted in collaboration between various partners (in-
dustry / universities / veterinary authorities). A summary of the scorings and suggestions will be handed 
out to the participants after the workshop. 
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Table 1. Systematic evaluation of current meat inspection 

 Element of inspection that is of importance for (please 
tick) 

Effectiveness New proposal 

Aim of      
inspection 

Food safety Notifiable 
diseases 

Animal 
welfare 

Export 
requirement 

 (Score 0-5) Description 

Ante-mortem       
Post-mortem 1       
Post-mortem 2       
Post-mortem 3       

Post-mortem 4       

 
Five issues will be selected and discussed in depth. Each group will work on one issue based on a brief outline of 
the issue that will be handed out at the workshop 

- Risk-based surveillance for bovine tuberculosis in countries officially recognised as being free 
- Use of serology for monitoring of avian tuberculosis in pigs 
- Surveillance for Cysticercus bovis in countries with a very low prevalence compared to a high prevalence 
- Use of multi-diagnostics  in routine surveillance for cattle and pigs conducted at slaughter 
- Antimicrobial residue surveillance 

 
The group will outline a surveillance or monitoring programme that might include actions taken at the slaughterhouse 
or at other stages from stable to table. The pros and cons, as well as assessed impact on food safety, animal wel-
fare, notifiable diseases, consumer confidence and export requirement should be evaluated. 
 
Inspiration for work: 
  
Risk-based surveillance 
A change in control might be related to introduction of risk-based surveillance instead of 100% surveillance. This 
implies that high-risk animals/premises are identified based on a specific list of risk factors / parameters, and meat 
inspection is focused to these animals. This is contrary to the current practice where attention is paid equally to all 
animals. However, which should be the requirements for such risk-based programmes? And where are the pitfalls? 
 
Replace control with other actions 
Another approach is to replace the current control with control actions in a different part of the food chain. This will 
make sense, if such control actions are more cost-effective than the current meat inspection. Meat inspection should 
here be seen as a kind of surveillance that can effectively deal with infected animals. And for some hazards, meat 
inspection is the only way of identifying a positive animal. But for other hazards, pre-harvest intervention/inspection, 
biosecurity requirements can also be considered.  
 
Multi-diagnostics 
Such techniques are in the pipeline. They will make it possible to obtain results of infection status of a slaughter 
animal to a plethora of hazards at the same time. In general, sensitivity (Se) and specificity (Sp) related to such 
methods are high. 
  
Residues and avian tuberculosis 
Consumers dislike the idea of presence of residues of chemical agents like antimicrobials in their meat. However, 
only few reports published about people falling ill from consumption of meat with residues. In line, human cases 
caused by avian tuberculosis are found occasionally – but it is unknown which role infected pork is playing. 
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