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Swine Feed Mill Biosecurity Audit

This audit has no pass/fail score. Instead, the intent is for producers to use this audit as a method of engaging in discussion with feed manufacturers about potential methods that may be employed to maximize feed safety from biological hazards.
Feed Mill Name and Address: _____________________________   Date: ____________
GENERAL
· Distance of nearest pigs: ( < ½ mile    ( ½ to 1 mile    ( > 1 mile

· Is the mill in compliance with the Food Safety Modernization Act (FSMA)? 

( Yes ( No

· Does the mill have any hazards requiring a preventive control? ( Yes ( No  

· If Yes, describe: ___________________________________________
· If Yes, are controls properly implemented? ( Yes ( No  

· Does the facility document employee training on feed safety? ( Yes ( No  

· Does mill have written biosecurity protocols in place? ( Yes ( No
· If Yes, is it followed? (Yes
(No
· Does the mill have a biological hazard monitoring program? ( Yes ( No
· If Yes, what? ( Enterobacteriaceae ( Salmonella ( PEDV
 (Other: _________________________________________________
INGREDIENTS
· Does the facility have forward and backward traceability? ( Yes ( No
· Are the vehicles that haul grain used for hauling livestock? ( Yes ( No

· How are microingredients added to the ration?
( Hand add ( Micro table ( Other: ________________________________
· Are porcine-based ingredients used in the mill? ( Yes ( No

· What type of fats are utilized in rations in this mill?

( Bovine tallow
( Choice white grease 
( Animal/Vegetable Blend


( Vegetable Oil
( Other: ________________________________________
· If non-porcine, is there a risk of cross-contamination of fats or oils with swine products? ( Yes ( No

· Does the facility utilize ingredients that were manufactured or packaged outside the United States? ( Yes ( No

· If Yes, was the ingredient imported following the FDA Foreign Supplier Verification Program? ( Yes ( No

· If Yes, did the hazard analysis specifically address swine viruses known to survive in feed ingredients, such as foot and mouth disease virus, classical swine fever virus, African swine fever virus, and pseudorabies virus? ( Yes ( No

· Describe mitigation strategies used for ingredients sourced from countries of heightened viral risk to prevent or minimize risk of transmission? _____________________________________________
MILL OPERATIONS

Ingredient Receiving
· Is an ingredient reception protocol visible to inbound drivers? ( Yes ( No

· Is there an effective method to verify previous loads hauled by bulk containers to limit cross-contamination? (Yes ( No

· Is there separation of inbound and outbound trucks/equipment? (Yes ( No

· Who unloads inbound bulk ingredients? ( Inbound driver ( Mill personnel

· When exiting their truck cabs, do inbound drivers observe biosecurity protocols by putting on disposable booties prior to exiting the tractor cab?

( Yes
( No ( Not required

· Is there equipment in place to prevent overflow of the bulk ingredients to areas around the dump grate at the unloading pit? ( Yes ( No

· If bulk ingredients are allowed to unload on the floor around the inbound grate, how is material on the concrete deck handled?

( Swept into the unloading pit ( Swept up and discarded into dumpster

· Do inbound trucks and trailers drive over an uncovered receiving pit grate before unloading? ( Yes ( No 

· Is there a plan in place that ensures usage of vitamin and trace minerals (VTMs) and other microingredients are used on a last in last out basis?

( Yes ( No


Manufacturing


· Does mill allow non-employees in the production area? ( Yes (No

· Does mill have defined clean/dirty lines to control foot traffic? ( Yes ( No

· Does mill have separate pathways for incoming ingredients and outgoing completed feed to minimize vehicle traffic crossover? ( Yes ( No

· Does mill supply boots/coverall to outside visitors while on site? ( Yes ( No

· Do any mill personnel work routinely with pigs? ( Yes ( No

· Does mill prepare feed for other pigs? ( Yes ( No

· If Yes, are they commercial or multiplication units? ( Yes ( No

· Does mill prepare feed for other livestock? ( Yes
 ( No

· If Yes, what species? ( Beef Cattle ( Dairy Cattle ( Poultry

 ( Sheep/Goat ( Fish ( Other:______________________________
· Does mill offer pelleting? ( Yes ( No

· Does mill have methods to protect the feed from becoming contaminated during manufacturing? ( Yes ( No

· Is pest control in place and effective?  ( Yes ( No

· Does the mill have a dust collection system?  ( Yes ( No  

· If Yes, how is the dust disposed: ______________________________
· Does the mill effective housekeeping?  ( Yes ( No  

· How are feed spills at the mill handled?
( Spills removed immediately






            
( Spills removed at end of the day







            ( Spills removed at end of the week







            ( Spills not removed

Delivery

· Is feed delivery based on a dynamic biosecurity pyramid? ( Yes ( No

· Is feed delivered to multiplier pigs before non-multiplier units? (Yes ( No

· Does the mill have a disease management plan in case of a farm disease break to prevent farm-to-farm disease transmission? (Yes ( No

· If Yes, explain: ____________________________________________
· Does the mill deliver feed to high health risk populations, such as lairage or buying stations? ( Yes ( No

· If Yes, explain: ____________________________________________
· Are deliveries made in dedicated trucks? ( Yes ( No 

· Is feed delivered in trucks used only for hauling feed? ( Yes ( No

· Do other, non-feed or ingredient-related vehicles, enter the mill? ( Yes ( No

· Is there an inbound driveway and outbound driveway? ( Yes ( No


· Are ingredient delivery vehicles (undercarriage/tires) cleaned? ( Yes ( No

· If Yes, how?

Water:

( Hot
  ( Cold




Pressure: 
( High  ( Low




Volume:
( High  ( Low

· Detergent used:     ( Yes    ( No     If Yes, what kind: ____________
· Are feed delivery trucks (undercarriage/tires) disinfected? ( Yes ( No

· If Yes, how often: ( At completion of delivery ( Between farms




            ( At the end of the day         ( As needed

· Are inside of feed delivery truck cabs cleaned? ( Yes ( No

· If Yes, how?  FORMDROPDOWN 
______________________________________________ 

· If Yes, how often:
( Daily ( Weekly ( Monthly ( As needed

· Does cab have floor mats? ( Yes ( No

· If Yes, how often are they washed, disinfected and dried?  

( Daily ( Weekly ( Monthly ( As needed

· Does feed truck enter the compound fence of farms? ( Yes ( No

· Is there a plan in place to control feed spills at the farms? ( Yes ( No

· How are feed spills at the farm handled?



( Farm is notified and farm staff picks up ( Driver picks up the spill

· Where is the spilled feed disposed? ( In a trash ( Swept onto ground 
( Placed back in feed bin ( Other: _________________________________
· Is feed from a farm ever returned to the mill? (Yes ( No

· If Yes, explain: ____________________________________________
Adapted from, with appreciation to, PIC USA, Inc.
        
 September 2018         
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