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® Pig castration is legal but remains a welfare issue

® Pilot project in the 2017 Budget:
“Establishment of a harmonised internal market
for pigmeat obtained from pigs that have not

been surgically castrated”




® for entire pigs (uncastrated):

How to reduce boar taint at farm level
How to detect boar taint at slaughterhouse
How to deal with meat with detectable boar taint

How to increase market value of meat from
uncastrated pigs
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Specific objectives (2)

® for vaccinated pigs (immunocastrated):

» How to vaccinate pigs

» How to ensure at farm level that vaccinated pigs will not

have boar taint

* How to trust farmers that vaccinated pigs will not have

boar taint

» How to increase acceptance of meat from vaccinated pigs4
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Phase 1: St“dy ESTABLISHING

BEST PRACTICES

on the production,
the processing
"Establishing best practices on the and the marketing
of meat from
uncastrated pigs
or pigs vaccinated

production, the processing and the against boar taint

(immunocastrated)

marketing of meat from uncastrated

Final report

pigs or pigs vaccinated against boar

taint (immunocastrated)”

- Final report 14 March 2019 -
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Results

® Transition to entire males or vaccination depends on

the whole supply chain

® Farmers’ costs versus others’ costs

(slaughterhouses, food processors, retailers)

® Transition is ultimately based on market demand

® Retailers and food services are essential in the process
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Phase 2 - from August 2019 to December 2020 - :

Dissemination of the best practices established in phase 1

- Factsheets, Video

- Infographics, Infosheet
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Educational materials (2)

* 1 Video addressing the whole production chain

EN plus 23 with subtitles (total 22 EU+RU+ZH)

* Info graphics, Info sheets, Posters

» USB sticks for dissemination
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BEST PRACTICES & TECHNIQUES

FACTSHEETS
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= al and reduce animal welfare concerns 4 i and acceptance of meal RETAILERS & FOOD
behaviour for Krerumocastratad s - Reduce Labour-intensive practices. FOOD from immunocastrated pigs SERVICE OPERATORS
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Ending surgical castration
Reducing
in entire males

]-H: 2A |FARMERS

TECHNIQUES & BEST PRACTICES FOR FARMERS

@ BREEDING
A » Choose specific breeds or selective
H ‘ breecing methods tn redure boar taint
risk from the outset
ITTTY o PEYITT
(¥) FLOORING & HoUSING @ REDUCED COMPETITION
» Keep flooring and bedding clean » Feed boars on demand
» Ersure pigs have enough space I
e @ FEED COMPOSITION
+ Separate boars. from gits and + Use feed ingredients rich in inulin®
o e + Feed boars a diet with adprsted amino aods
"‘*"'Hd‘ A A 1A ke m . ::.mmmhmt

= House pigs in small groups of 30 « Swilchtnalk i il i et

or less four days before staughter
= Use sermi-open walls to fadilitate
contact between pigs I
= Maintain suitable temperatures,
s o e m b ol @ 'SCIIEDI:;ED_ SLAUGHTER
« Prosade ervironmental envichment =
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BENEFITS FACTSHEETS

01 Ending sumgical mastration

& Improved welfare and overall hyglene FARMERS
(e.g. cleaner pen, more additional space) 24 Reducing boar taint risk
in entire males
=8 Lower costs due to mere favourable hdl Vacdinating pigs against
conversion raties (entire males need approximately boar taint

] produce of meat)
10 Bl (eedl ] 2 Preventing detectable boar

ot Reduction in aggressive behaviour, stress and taint in immunocastrated pigs

by keeping pigs 2D Success stories
together with thelr siblings and feeding on demand

SLAUGHTERHOUSES
-.» Contribute to growth and weight gain T A Detecting boar taint
n uncastrated pigs
'8 Lower levels of skatole** and androstenone®* B Ensuring absence of boar taint
tse%bmm early slaughter, better hygiene, 3C Success stories
FOOD PROCESSORS
04 Managing boar taint in meat

* ncafuiend food fitve ** min Sulslonces respomsitie for boar lint

RETAILERS & FOOD

SERVICE OPERATORS

S A Increasing the market value
of meat from uncastrated pigs

SB Increasing consumer acceptance
and raising awarenass of meat
from immunocastrated pigs

5 Success stories

SHARE YOUR KNOWLEDGE
WITH FARMERS, SLAUGHTERHOUSES, FOOD PROCESSORS,
RETAILERS AND FOOD SERVICE OPERATORS

Mary of the of enti I [EIEAE
immunocastrated pigs concem relationships and communication
between members of the supply chain. [=]
’
= 'T et ly2vyVT)
For more information, see final report
BTSSR
production, the procossing and the
marketing of meat from unostrated
Find out how farmers successfully transitioned s o pigs vccinated sgainst
to entire males or immunocastrated pigs. B Jlocet ol ke
See Factsheet 2D
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BENEFITS

+ Compliance with an agreed set of
@j ‘specincations can pronioit castration, wipose
Ly Speciic preeding/Teeding lechnigues, of require

certaln housing conditions. This I a strong Kcentive
Tor suppliers to continue seiling their meat to
rotaliers

A + Bulld trust In boar Laint detection metnods ard
WItTIn Be suppdy chain

FS 5A:

Retailers
&
Food

service

© + In-5t0re triaks reassure Store managers that the
(¢ of rmeat from ent Troen a Supplier
@ ‘withh a robust protocol for boar taint detection does.
ot mean adverse impact on consumers and sales

« Labiled products car be sold at a highe price

« Robust schermes and auditing systens provide
additional guarantees to retallers and food
Service operators

SHARE YOUR KNOWLEDGE

WITH FARME RS, SLALMGHTE
RETAILERS AND FC

SES, FOOD PROCES
AVICE DPERATORS

Maty of the chalienges of switching to entire males or
Inmuhocastratd pigs concen relationsnips and comimunication
Detwee members of the supply chaln.
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L success stores o

Find out how retailers and food service
operators successfully transitioned to entire
males or immunocastrated pigs. See Fuctsheet SC
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Factsheets

FIND OUT MORE ABOUT BEST PRACTICES AND TECHNIQUES USED BY
FARMERS, SLAUGHTERHOUSES, FOOD PROCESSORS, RETAILERS AND FOOD SERVICE OPERATORS IN OUR 12 FACTSHEETS

Reducing
in entire males

e tAINE

Success
Siones
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Info graphic and
Info sheet

Ending surgical
castration

Collaborate with other supply chain actors

Whether you're a farmer, slaughterhouse, food processor,
retailer or food service operator, remember to share your
resources and expertise. You can overcome many

of the challenges of raising entire males or vaccinating
pigs against boar taint with effective communication
and imp d ties bers of the supply
chain in Europe.

Only by werking together can you

make this transition a successful onel ' 1 ‘
v

-

slaughterhouse

SHARE YOUR
KNOWLEDGE
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-
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retailer

food service operator food processor

Health and
Food Safety

Animal
Commission | Welfare

Ending surgical

Info sheet

castration

FOR FARMERS, SLAUGHTERHOUSES, FOOD PROCESSORS, RETAILERS

AND FOOD SERVICE OPERATORS

Transitioning away from surgical castration by raising entire males or vaccinating pigs

EXPLORE OUR RESOURCES h LOOKING FOR MORE

AND FIND OUT ABOUT:

IN-DEPTH INFORMATION?

against boar tint, and the pro-
essng and manetng of meat
from such andmals

+ economic feasbaty of a trans

+ avantages of raiskg endire
usies aned vacriating agenst Doar tant

+ Dest practices and tecivigues tat have Deen
rrescualy TSt at

different stages arud aTDSs entire sugply Chains
+ benefits of using best practices and techniques

= success stores From fanmers, saughterhouses,
retatiers and food service operators

¥ asa
tion, e chalienge of boar taint detection and
onsumer acceptance of altermatives to speal
@stration

Read more hare

Click to play
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Dissemination

® Physical dissemination (paper prints, USBs)

e.g. to ntl. + EU org. and MS central comp.

authorities
® Flectronic dissemination (e.g. Commission website)

® /nformation
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Where to find the materials?




Thank you!

© European Union 2020

Unless otherwise noted the reuse of this presentation is authorised under the CC BY 4.0 license. For any use or reproduction of
elements that are not owned by the EU, permission may need to be sought directly from the respective right holders.


https://creativecommons.org/licenses/by/4.0/
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