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1. Introduction: Food safety

Burden of diseases: Often quantified in terms of
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1. Introduction: Traditional pork value chains in Vietnam

Pork is an important component of the

Viethamese diet: Farm: No. of pigs/farm: 20
* The most widely consumed meat; ~ (>-100), Bxotic breed: 68%
30Kg/person (2021)

* About 80% of marketed pork

* comes from small or medium farms,

* Is processed in small Slaughterhouse: No. of
slaughterhouses pigs/day: 11 (1-45)
* Is distributed through traditional Operate: 2 am-6 am
retails
* Consumer preference for fresh -
“warm” pork supplied in Traditional market: Selling §
traditional markets pork: 20-300 kg/shop/day [
LRI w Open: 5 am-11 am
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1. Introduction: Food safety hazards along pork value chain
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to improving the safety of pork in
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_ To develop and evaluate market-based
To assess impacts of pork-borne = approaches (interventions, e.g., training/risk | = |

diseases on human health and the communication) to improve food safety, with the

livestock sector and identify control - overall aim of reducing the burden of foodborne
| points for risk management. disease in traditional pork value chains.
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1. Introduction: Food safety hazard along pork value chain

Chemical hazards on pork

Pork/Food-borne disease

Parasitic . .

e Cysticercus cellulosae = Heavy metals: lead (Pb). Cadmium (Cd). Arsenic (As)

. ;g)fgl’o’]g!r%gpégg’j” = Antibiotic residues: p — lactame (penicillin. cephalosporin); aminozid

e Fasciolaspp.” . — AG; macrozid; n lincosamid; chloramphenicol. Carcinogens
Bacterial . i i :

e < cereys  ® Hepatitis E ] (Sulphametha2|ne..Oxytetrac-ycIme. Furazolidone)

. gruce//? _Zuis * Norovirus Growth prgmoters. B — agonists (salbutamol. clenbuterol)

* Campylobacter spp. = Dioxins and POPs

. §?$Z}?;}S’C’3ciﬁ’ﬁ'a_umes = Additives: natri nitrat, natri nitrit, kali nitrat, kali nitrit

. glf;fizgt?g)?i%cgfggfcingE ol CalS L = Heterocyclic aromatic amines- HCAs. polycyclic aromatic

e Yersinia enterocolitica ' hydrocarbons — PAH:s.

- Salmonella contamination in small holder pork value chain from: pig farms (36.1%) to pig slaughterhouse (39.9%)
and to pork at retail (44.7%) [2013-2014] and 58% across all retail types (modern & traditional) [2018-2019]

- Low risk from parasitic PPBD: Cysticercosis and Trichinellosis in indigenous pigs
- Low risk from chemical hazards: growth promoters, antimicrobials (AM), heavy metals
- QMRA: 1-2 out of 10 Vietnamese pork consumers estimated to suffer from salmonellosis annually

- Value chain actors and consumers: (i) misperception: believe chemical hazards more important than
microbiological; (ii) lack of knowledge, awareness and hygiene practices on food safety
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2. Objective and methods

CODEX: WHO/FAO/WOAH
Food safety risk-based approach

Food Safety Risk Analysis

Risk
Assessment

Risk
Management

*Science based

Communication
*Interactive exchange of
information and opinions
concerning risks

Objective: To improve food safety knowledge,
perception & practices among pork value chain
actors, relevant stakeholders, and consumers to
prevent foodborne illness using risk communication

LI j Thai Nguyen N

Risk communication:

o e Hung Yen
- Participatory trainings; HO&B{Hanoi
Group discussions, ¥~ Nghe An
Meetings;

Posters/Guidelines and
leaflets; Loudspeaker | B
campaigns —jonmnnlh

November 2019 to June 2022
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3. Results

N#. participants . . . L. .
Targeted groups (N#. women) Topics on risk communication - messages to improve
Pig producers 119 (94)
Slaughterhouse workers 43 (11) FS knowledge and hygiene practices relevant to their daily
Pork retailers 30 (21) work, targeted to different actors (pig producers,
Consumers 191 (175) slaughterhouse workers, consumers, canteen staff)
Canteen staff 142 (129)
Local authorities (TOT) 175 (88) FS knowledge, risks and how to communicate risk
Total 700 (518 women, 74%)
. . Two workshops with media (2019 and 2022), over 100 participants related to FS risk
Media (journalist) L.
communication
Loudspeaker campaigns Reach ~45% district population (120,000 community members, include 70,000
(broadcasted 64 times) women): received FS information including hygiene practices
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3. Results

Targeted
groups

N#. participants
(N#. women)

Topics in risk communication messages to
improve

Pig producers
(indigenous pig)

119 (94)

Improve FS knowledge and hygiene practices
related to raising pigs (e.g., biosecurity/
vaccination, manure treatment...)
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Safer indigenous pork and healthier ethnic minorities
in Vietnam through better management of
parasitic pig-borne diseases

Handbook

Prevention of parasitic pig-borne diseases and improvement
of hygiene practices in the pork value chain

(with emphasis on indigenous pigs)

Hanoi, December 2020

-~

Always keep pigs inside
the pen or a fenced area, this
also reduces tha risk of other

pig diseases

Do not allow pigs to roam outside the pen or a fanced area, this also
increasas the risk of other pig diseases, for example African swine faver.

Guide to prevent PPBDs for indigenous pig producers

A0
|

| | Good practices

Properly treat pig faeces,
for example make compost
or collect and store, with no

access by other livestock




3. Results

FS knowledge and practices of SH workers and
pork vendors after training compared to before

HANDBOOK: 5 KEYS TO WORKERS FOR SAFER
PORK IN SLAUGHTERHOUSE IN VIETNAM

SAFEPORN PROJECT 281720221
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Separate raw and Cleaning tools before, Shop looks tidy, keep

cooked meat

during and after using hygiene practices
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3. Results

.N # Topics of risk communication
Targeted groups participants messares to imorove
(N#. women) g P
Pig producers 119 (94)
S| hterh k 43 (11
aLE er. OHse WoTKers (11) True perception of risk of food
Pork retailers 30 (21) borne hazards
Consumers 191 (175)
Canteen staff 142 (129)
W Before W After !
7.7 7.1 ——
0 >
Chemical Bacterial/virus Parasite @

IL More accurate perception of risk of food borne hazards before

INTERNA
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3. Results

Trained local veterinary and health workers, and local authority staff [TOT, 175 participants (88
females)]

 Basic concept of FS RC, RC planning/skills: improved management & dissemination of FS information,
integrated in their routine work.

 Different trainings conducted by the trained staff to the consumers were rolled out at district and
commune level.
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3. Results

Du® "t @ O Tow B =

iy .‘* IR e 3 *s',;;{.,: @:E; ]
O e 8 — 708 DAM 84O CHi
e CHUVER TAI THONG DIEP AN TOAN THUT PHAM TOI CONG CHUNG THONG 0UA TANG CUTNG HOP TAC
G10& NONIEN CUU VA A0 CHI - TRUONG HOP THUC PHAM CO NGUON GOC DONG VAT

- Two workshops with journalists/media f o om0 —

CHOVEN TAl THONG DIEP AN YOAN THUC PHAM Y01 CONG CHUNG THONG QUA TANG CUONG HOP TAG
G10A NGHIEN CUY A BAO CHi - TRUONG HOP THUG PHAM CO MGUON 0OC 0gNa AT

(2019 and 2022) related to food safety risk
Commun|cat|on: Over 100 part|C|pantS DELIVERY OF FOOD SAFETY MESSAGES T0 THE COMMUNITY: AN INTE

BETWEEN RESEARCHERS AND JOURNALISTS - THE CASE OF ANIMAL-SOURCED FOOD

- Loud-speaker campaigns: messages
broadcasted 64 times (~10 min length):
estimated to reach approximate 45% of
the district population (120,000
community members, including 70,000
women).
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4. Discussion

- Traditional pork value chain actors: few opportunities to continuously update/be trained on
FS. FS knowledge acquired by experience (“learning by doing”)[Sinh et al, 2016].

- Through participating in the trainings/RC activities: beneficiaries received FS information;
improved relations between VC actors & authorities; misunderstandings were clarified
[Nguyen-Viet et al, 2019].

- Principles of risk-based approach, e.g., RC: disseminating FS information and prevention
measures [Attrey et al, 2017].

- Interaction, training and discussion: between Journalists and FS researchers, experts,

managers : updated journalist skills and understanding in the process of communicating FS
messages

LIVESTOCK RESEARCH
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Conclusions

* This study showed the feasibility and effectiveness of a multi-
disciplinary and whole value chain approach to FS.

 Messages were targeted to actors from the farm to the fork and
relevant stakeholders: involved human health, animal health,
agriculture and social science disciplines (inter-disciplinary approach)
as well as scientists, communities and authorities (trans-disciplinary

approach). VIETNA FOOD SAFETY RISKS MANAGEWENT
Challenges
v’ Supports hypothesis that a risk-based, One Health approach, can and Opportunities

effectively convey FS knowledge and practices

@mz WORLD BANK
MBRD - IOA |-

v With the potential of reducing risk of foodborne illnesses for
consumers.
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