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1. Food safety assessment along the pig value chain

PigRISK project: 2012-2017

Sampling: 4/2014-2/2015



1. Food safety assessment along the pig value chain

PigRISK project: 2012-2017, sampling: 4/2014-2/2015

Dang-Xuan et al, International Journal of Food Microbiology 290 (2019) 105-115



1. Food safety assessment along the pig value chain

PigRISK project: 2012-2017, sampling: 4/2014-2/2015



1. Food safety assessment along key pig value chains
(modern, traditional, food service retail)

SafePORK project: 2018-2022, sampling: 9/2018-4/2019



SafePORK project: 2018-2022-SH and MK intervention

Jul-Sep 2019

Visit-select SH & MK for 
intervention

Nov 2019-Mar 2020

Stage 1: Intervention at 
SH & MK

Jul-Aug 2020

Formative research 
at MK

Sep-Oct 2020

Stage 2: Intervention 
at SH

Mid 2021

• Scaling of model SH 
• 4 SHs in Nghe An

• Grid, training: 1 model SH
• 14 retailers at Nhai MK

Dec 2020 - Apr 2021

Stage 3: Intervention at 
SH & MK

• + SH and MK in Hung Yen, 
Nghe An and Hoa Binh

Oct-Nov 2019

SH exploring in Hung Yen, Hoa Binh
Discuss on MK intervention

2. Interventions at traditional pig slaughterhouses and pork shops

Objective 2: To develop, pilot and test light-touch, incentive-based approaches to food safety in 
close partnership with the private sector.



Intervention at pig 
slaughterhouses

2. Interventions at traditional pig slaughterhouses and pork shops

Grid

Hand disinfection liquid

Water

Installed grid

Training for SH owners & 

workers



Intervention at pig 
slaughterhouses

2. Interventions at traditional pig slaughterhouses and pork shops

Before After



SafePORK project: Intervention at pig slaughterhouses

2. Interventions at traditional pig slaughterhouses and pork shops



2. Interventions at traditional pig slaughterhouses and pork shops

Market intervention: 14 shops in Nhai market in Tien Lu-Hung Yen

- Hygiene practices training
- Cutting board, tray
- Cloth, apron



2. Interventions at traditional pig slaughterhouses and pork shops

LogTBC pattern over time on 
cutting board

LogTBC pattern over time on 
cut pork at shop

LogTBC pattern over time on pork 
retailers’ hand

Market intervention: TBC contaminated on cutting board, hands, and cut pork at 
pork shops (BL: baseline, F1: after two weeks, F2: after 4 weeks) 



Training & handbook Separation, washing/clean & disinfection

Color/label recognition

Formative research for pork retailers



Challenges in SH and MK intervention

2. Interventions at traditional pig slaughterhouses and pork shops

• The compliance of participants decreased overtime (e.g. 

retailers)

• Low commitment of participants (e.g. pork sellers)
• Missing incentive?

• Limited engagement with local authorities

• Disease outbreaks (ASF, Covid-19) severely affects 

overall progress

• Low awareness of consumers on interventions



SH and MK intervention

3. Next steps

- Strengthen collaboration with local authorities 

for implementation (Sub-DAH, local people 

committee) 

- Organize communication events to improve 

awareness various groups and actors about 

project 

- FS risk communication: Interact and seeking 

support from Local authorities (commune and 

district-DARD, etc.)



THANK YOU

Thank you


