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a b s t r a c t
The use of food waste as animal feed could contribute to a more circular and sustainable food production. Feeding
swill (consumption phase food waste) however, is historically associated with disease transmission to animals
and humans. The aim of this paper is to review the microbial health hazards of feeding swill to farm animals,
with a focus on pigs and poultry. First, the current European food waste legislation is described. In literature 60
articles describing the hazards of feeding swill to pigs and poultry were identiﬁed. Most of the articles focus on
viruses, mainly at the level of animal feed and animal-based food products. Articles describing bacterial hazards
and also information on the microbial hazards on the level of kitchen and table waste and food consumption level
were lacking. Described management factors related to swill feeding are factors such as herd size, management
practices and biosecurity. This study shows that feeding kitchen and food waste to pigs and poultry includes
various microbial health hazards. Many microbial hazards in animal feed can be overcome by adequate (heat)
treatments, good facilities and strict regulations. However, also other hazards, such as non-infectious pathogens,
physical and chemical hazards need more insight.

1. Introduction
In response to the increasing demand for food, specialised and
large-scale animal and plant production systems have been developed
(Steinfeld et al., 2006). Those systems are, however, associated with a
high environmental impact through the emission of greenhouse gases,
loss of biodiversity, and competition for land and water (Leip et al.,
2015; Poore and Nemecek, 2018). To address those issues, a more optimised and circular food system is proposed that minimises the input of
ﬁnite resources and stimulates the recycling of resources (De Boer and
Van Ittersum, 2018; Jurgilevich et al., 2016). A circular approach implies that unavoidable by-products, such as food losses and food waste
that cannot be reused as human food, should be recycled back into
the food system to feed animals or to enrich the soil or fertilize crops
(De Boer and Van Ittersum, 2018). Those inedible or unwanted products
for humans could function as feed for livestock that can convert it into
valuable animal products, such as meat, milk and eggs (De Boer and Van
Ittersum, 2018).
Food waste occurs at various levels of the food system (e.g. at farm,
processing or consumption level) and is estimated to be about 1.3 billion
tonnes per year globally (Gustavsson et al., 2011). The largest share of
∗

waste occurs at the consumption phase, such as waste from households,
restaurants and supermarkets. In the EU, for example, about 70% of food
waste occurs at the consumption phase (Åsa Stenmarck et al., 2016).
Historically, cooked kitchen and table waste, also referred to as “swill”,
formed a main component of pig feed in Europe. Its use decreased after
the Second World War when farm size increased and intensiﬁed, and
simultaneously grain and soy became cheap and popular ingredients for
pig diets (zu Ermgassen et al., 2016). Moreover, feeding food waste was
limited due to risks of disease transmission.
Disease transmission can occur if contaminated food waste is not sufﬁciently heated before being fed to animals. In the past, feeding swill
has caused severe animal disease outbreaks, including the outbreak of
African swine fever (ASF) in the Netherlands in 1986 (Terpstra and
Wensvoort, 1986) and foot and mouth disease (FMD) in the United Kingdom in 2001 (Davies, 2002). Feeding swill was therefore banned in these
countries, followed by a ban across the EU in 2002 (European Commission, 2002; Ministerie van Landbouw Natuur en Voedselkwaliteit,
2003 and Ministerie van Landbouw Natuur en Voedselkwaliteit, 2018).
Since then EU legislation prohibits the use of animal products, catering
wastes and feeds that can cause intra-species recycling (i.e. cannibal-
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Fig. 1. Phases in the production and consumption of food and processing into animal feed.

ism), which includes most of the EU food waste (Zu Ermgassen et al.,
2018).
Recently, however, the use of food waste as a low-cost and low environmental impact feed is being discussed again (e.g. Dou et al., 2018;
zu Ermgassen et al., 2016). Legalisation of recycling food waste as animal feed could contribute to a more circular food system in the EU and
could improve current sustainability issues, such as waste management,
food security, resource use and environmental impact, without compromising meat quality or farm income (Dou et al., 2018; zu Ermgassen
et al., 2016). A disadvantage of feeding swill, however, is the risk of
disease transmission for both animals and humans. Food waste can contain various microbial and prionic agents that can cause diseases such
as FMD, ASF, classical swine fever (CSF), salmonellosis, toxoplasmosis
and bovine spongiform encephalopathy (BSE).
Theoretically, the microbial safety of feeding waste to animals
should be suﬃcient when it is heated and handled properly (Dou et al.,
2018). The use of heat-treated food waste is proven successful in countries such as Japan and South-Korea, where about 40–45% of food waste
is reused as feed for livestock, such as pigs (Zu Ermgassen et al., 2018;
zu Ermgassen et al., 2016). However, there is a risk when procedures
are not suﬃciently performed, as shown by a recent example in China
where feeding (insuﬃciently heated) kitchen waste containing pig meat
and slaughterhouse waste (dried pig blood) contributed to the further
spread of ASF outbreak in pigs (Sur, 2019; Zhai et al., 2019). Furthermore, recent studies also indicate the risk of transmitting prion diseases
by feeding ruminants food waste with cattle- and sheep-derived materials, in which biological activity of DNA might not be fully destroyed
by normal heating methods (Chen et al., 2015). Those safety risks for
animals and humans are not limited to only the treatment phase (Fig. 1)
but can also occur through cross-contamination elsewhere in the system.
Fig. 1 shows the diﬀerent phases in the production and consumption of
food, including the processing of kitchen and table waste into animal
feed. In each of these phases, and between phases, cross contamination
with microbial contaminants can pose a risk for the health of animals.
Since not only food waste but also by-products like human and animal excreta and compost are recycled in a circular food system, microbial contaminants can remain and accumulate in the system resulting in
an increased risk of contamination. Not only microbial contaminants,

but also chemical (e.g. heavy metals, dioxins, pesticides and microplastics) and physical (e.g. plastics, bones, packaging material) residues
might be a risk (Dou et al., 2018; Pinotti et al., 2019; Tretola et al.,
2017). While moving towards a more circular food system presents important environmental advantages and is increasingly adopted in policy
(e.g. vision of the Dutch Ministry of Agriculture (Ministerie van Landbouw Natuur en Voedselkwaliteit, 2018)), insight is needed in the health
risks that might occur when feeding food waste to animals. An overview
of those risks is needed for future strategic and practical decisions in the
transformation towards a circular food system in the EU.
The aim of this paper is to review the microbial health hazards
of consumption phase food waste (i.e. kitchen and table waste from
households, hotels, restaurants and hospitals, often deﬁned as “swill”
(Uwizeye et al., 2019)) as feed for farm animals (Fig. 1). We focus on
pigs and poultry as the main species to process these sources of food
waste (van Hal et al., 2019). To provide understanding of what is currently allowed in terms of feeding food waste to farm animals, the next
section describes current food waste legislation in the EU. Then we discuss various microbial (i.e. bacteria, viruses, fungi and parasites) hazards for animal health if swill is to be used again.
2. Food waste legislation
Before we describe the methods used to answer our research questions, we will give a brief overview of current legislation in the EU with
regard to feeding food waste. As part of the EU plan on the Circular
Economy, the EU launched guidelines to use food no longer intended for
human consumption as feed for animals, without compromising public
and animal health (European Commission, 2018). This section discusses
which waste streams are currently allowed as animal feed and which are
prohibited.
Legislation on using food products in animal feed is addressed in multiple regulations of the European Parliament and the European Council
(Jędrejek et al., 2016; Aspevik et al., 2018). The European legislation
distinguishes two categories of food waste: products that do not consist of, contain or are contaminated with products of animal origin,
and products that do. The latter fall directly under the regulation on
the use of animal by-products (Regulation 1069/2009 (European Par2
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liament and Council, 2009). Products in the ﬁrst category may become
waste or be used as feed. Products from the food manufacturing process,
such as sunﬂower seed expeller, wheat germ, sugar beet molasses, can be
used in feed. Final products from manufacturing, wholesale or retailers
do not meet the by-product criteria in the Waste Framework Directive
and are considered as waste. These products may enter the feed chain as
‘waste for recovery’ under EU and national legislation (European Parliament and of the Council, 2008). The use of food wastes is only permitted
when there is no risk of contamination with animal products demonstrated (zu Ermgassen et al., 2016).
Current legislation does allow the use of certain animal products including animal fats, egg and egg products and milk based products,
provided the material is of EU origin and has undergone processing
according to the food hygiene legislation (Luyckx et al., 2019). Moreover, with processing, ﬁsh and ﬁshery products and non-ruminant meat
are only allowed for aquaculture, pets and fur animals (Luyckx et al.,
2019). To avoid spread of communicable diseases such as transmissible
spongiform encephalopathies (TSE), through contaminated feed, animal
by-products are divided into three categories linked to their origin and
associated risks to public and animal health and the environment (European Commission, 2011; Aspevik et al., 2018). Category 1 by-products,
or speciﬁed risk material (SRM) contains the highest risk material including materials that are considered a transmissible spongiform encephalopathies (TSE) risk, wild animals suspected of being infected with
communicable diseases, and pet animals and experimental animals due
to possibly high levels of veterinary drugs and residues. Category 2 byproducts is also a high risk category and includes materials that are
suspected of carrying disease agents, materials with an excess of drug
residues, animals that died outside the food chain, and manure. Currently only category 3 by-products are allowed to be used as animal
feed for certain speciﬁed categories of animals (companion animals, for
example) and includes materials with a low risk including products that
are ﬁt for human consumption but not intended for humans including
feathers, bones, eggs and domestic catering waste (Jędrejek et al., 2016).
Regulation 1069/2009 furthermore prohibits the use of catering waste
for feeding of farm animals other than fur animals, and the use of animal
or ﬁsh protein in feed for the same species (other than fur animals). To
avoid the risk of TSE, category 3 is further speciﬁed based on their origin
(i.e. ruminants or non-ruminants) (European Parliament and European
Council, 2001).

and processing into animal feed as presented in Fig. 1: 1) kitchen & table waste (i.e. origin of swill), 2) treatment/processing, 3) animal feed,
4) animal-based food products or 5) food consumption. In the individual articles, often the deﬁnition of swill, i.e. the content and eventually
treatment of swill, is unclear. Therefore, in our article we included the
terminology as was mentioned in the original studies.
4. Results and discussion
The search “swill” and “pig” or “poultry” resulted in 82 articles.
After selection of the articles, based on the criteria described in the
previous paragraph, in total 60 unique articles were included (Fig. 2,
Table 1). In the database 40 articles concerned pigs and 19 concerned
poultry. The reason that pigs are more prominent in literature is probably because they historically have been fed on food waste and are well
adapted to this feed. This might also have led to more swill related
disease issues surfacing in the pig industry than in the poultry industry (Davies, 2002; Gogin et al., 2013; Sanchez-Vizcaino et al., 2013;
Swayne and Beck, 2005; Terpstra and Wensvoort, 1986). Nevertheless,
poultry and pigs are together the most likely species that will beneﬁt
from the use of food waste streams in their feed (van Hal et al., 2019).
Therefore, it is relevant to assess risk of the use of food waste streams,
and mitigation of such risks, as intensively in the poultry industry as in
the pig industry.
Some of the selected articles included information about more than
one microbial hazard. Most of the articles were about viruses (48), only
6 addressed mycotoxins, and 5 addressed parasites. No articles on bacterial hazards were found. The most likely reason for the prominent
role of viruses in literature is that most large outbreaks of disease in
both pigs and poultry, that were associated with swill feeding, were viral diseases with considerable impact (Davies, 2002; Gogin et al., 2013;
Jurado et al., 2018). Many diseases resulting from bacterial, fungal or
parasitic infections are quite often endemic. As a consequence, swill
feeding will play a relatively minor role in the epidemiology of these
diseases. Luyckx et al. (2019) did an expert solicitation on use of food
waste for animal feed, in relation to the application of diﬀerent treatment methods, i.e. heating, acidiﬁcation and fermentation. They identiﬁed concerns about certain types of particularly spore forming bacteria,
such as Bacillus cereus and Clostridium spp., and recommended attention
to these issues in further development of processing methods.
Most selected articles addressed microbial hazards at the level of animal feed (38). Into other phases of the food cycle, as represented in
Fig.1, there is considerably less research. Twenty one articles addressed
animal-based food products, which includes articles on the contamination, presence or survival or possible methods of inactivation of a certain microbial hazard in animal products. Only one article was about the
risks of swill feeding on the level of treatment/processing of swill. None
of the included articles contained information at the level of kitchen &
table waste (origin of swill) or on food consumption level. This is most
likely associated with the fact that swill feeding has been prohibited in
many countries, particularly in Europe, thus taking away the necessity
to engage in research on this topic. Ten articles in the database were
not categorized into one of the phases of the food cycle, but mentioned
risk factors, such as management factors, that were associated with the
practice of swill feeding and additional microbial challenges.

3. Methods
Swill is deﬁned in various ways in scientiﬁc literature. To ensure
that all relevant literature concerning microbial hazards related to swill
feeding were selected, we included diﬀerent descriptions of swill in our
search terms, such as “food waste” and “kitchen waste”.
Articles were selected using search term “swill” and “pig” or “poultry”. For the complete search terms see appendix A. The search was
done in Pubmed, between 15 October 2019 and 17 May 2021. No limitations were set on year of publication. Selection was done based on
title and abstract and thereafter on full articles. Articles were included
if hazards, deﬁned as “an agent that has the potential to cause harm”
(European Parliament and Council, 2002), and risks, deﬁned as “likelihood of an adverse eﬀect happening times the severity of its eﬀects”, associated with feeding swill to pigs and poultry were discussed. Relevant
references mentioned in the articles were also included in the database.
The papers included in the ﬁnal database contained information on potential microbial hazards and risks associated with feeding swill to pig or
poultry. Possible other factors, related to the association between swill
feeding and microbial challenges, mentioned in the diﬀerent articles are
summarized in paragraph 4.3.
After having performed the selection of articles, the microbial hazards discussed in the included papers were classiﬁed on the basis of
the type of animal and the microbial hazard discussed, and categorized
according to their phase in the production and consumption of food

4.1. Hazards associated with swill feeding in pigs
In this paragraph the microbial hazards associated with swill feeding
to pigs are included. Articles mentioning survival of pathogens in relation to potential contamination of pig products and swill are discussed
in paragraph survival of viruses.
4.1.1. Viral hazards
Several viral hazards were mentioned in the literature. The hazards
that were mentioned were mostly important notiﬁable diseases or dis3
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Fig. 2. Articles (n=60) included in the database, per type of animal, microbial hazard and phase in the production and consumption of food and processing into
animal feed as presented in Fig. 1.

eases of great economic consequence: CSF, ASF, FMD, porcine reproductive and respiratory syndrome (PRRS), or had zoonotic potential:
hepatitis E virus (HEV).
Analysis of CSF outbreaks in Germany between 1990 and 1998
showed that 23% of the 93 primary outbreaks were due to swill feeding (Fritzemeier et al., 2000). A risk analysis study estimating a low
probability of introducing ASF/CSF in the United States (US) (HerreraIbata et al., 2017) identiﬁed swill feeding as a risk factor and suggested
that swill feeding should be done in a controlled manner, including
proper heat treatment, regulation e.g. using licensed facilities and controls in place (Broad Leib et al., 2016). The risk varied per state of the
US and depended on the season. A study carried out in Bhutan including governmental and backyard pig farms showed that swill feeding increased the risk on testing seropositive for CSF (OR 2.25, 95% 1.10 –
4.99), indicating that infections are occurring in these herds and might
be of concern for the risk of transmission. Similar to the risk analysis
study from the US, Monger et al. suggest that cooking swill before feeding it to the pigs might reduce the chance of introduction of CSF virus
(Monger et al., 2014).
The ﬁrst and only outbreak of ASF in The Netherlands in 1986,
occurred on a farm feeding uncooked swill to its fattening pigs
(Terpstra and Wensvoort, 1986). Vergne et al. (2017) identiﬁed swill
feeding as one of the drivers for spread of ASF in China. Other factors mentioned were people movements, imports of live pigs and pig
products and the wild boar population. Also in South-Africa, Mongolia
and China swill feeding practice was suggested as one of the potential
mechanisms for the introduction of the ASF virus (Amar et al., 2021;
Heilmann et al., 2020; Wu et al., 2020; Janse van Rensburg et al., 2020).
In West Africa (Brown et al., 2018) and in Uganda (Nantima et al.,
2015) swill feeding was identiﬁed as a prime cause of introduction after
which spread took place mostly through pig movements. In Uganda,
farmers were generally not aware that they were supposed to treat
swill. Gogin et al. (2013) and Sanchez-Vizcaino et al. (2013) identiﬁed swill feeding as the main cause of introduction of ASF on the European continent in Georgia in 2007. Both swill feeding and illegal transports have been instrumental in spread across the Russian Federation.
Jurado et al. (2018) emphasised, based on expert assessment, the ne-

cessity to enforce the Europe wide ban on swill feeding as an important
biosecurity measure to prevent spread of ASF in European domestic pigs.
An Australian study showed that one of the most likely routes
to introduce FMD in Australia is via importing and feeding FMDcontaminated meat (Hernandez-Jover et al., 2011). However, a risk
assessment study in the same country (Hernández-Jover et al., 2016)
aiming to deﬁne the risk of introduction and spread of FMD through
large-scale and small-scale pig producers in Australia, showed that for
all sectors the probability of exposure to FMD virus is very low. Importantly, the risk of infection by exposure via swill feeding was 10 to 100
times more likely than by exposure to infected feral pigs. In the Paciﬁc
Islands, swill feeding in smallholder and backyard pig farms (leftovers
from restaurants without systematically boiling or cooking) was identiﬁed as risk factor for FMD along the pig market chain (Brioudes and
Gummow (2016). The outbreak of FMD in the United Kingdom, Ireland,
France and The Netherlands in 2001 started through swill feeding at a
pig farm (Valarcher et al., 2008).
A cross-sectional study on HEV in India, where no regulations exist on the use of swill, including pigs fed with kitchen waste/swill and
pigs fed with formulated heat-treated mixed feed showed that swill fed
pigs had a signiﬁcantly higher risk of being HEV RNA positive than nonswill fed pigs (OR 16.4, 95% CI 2.0 – 133.2). However, the seroprevalence of HEV was not diﬀerent. Poor swill management and feeding
practices in India could have been a factor for the higher HEV prevalence (Bansal et al., 2017). A Chinese study, including only a few farms,
showed that the prevalence of anti-HEV antibodies in serum of pigs fed
on only slightly heated kitchen waste was higher (87.1%) compared to
pigs fed on complete (conventional pig) feed (53.1%) (Xiao et al., 2012).
Experiments have shown that horizontal transmission of Porcine Reproductive and Respiratory Syndrome (PRRS) by feeding infected meat
to naive pigs is possible (van der Linden et al., 2003). The risk of occurrence of PRRS virus was higher if uncooked swill was fed (OR 3.0,
95% 1.3 – 6.6) compared to not feeding swill, whereas the risk on PPRS
virus was not diﬀerent if cooked swill was fed (1.6, 95% CI 0.9 – 3.0)
in Vietnam (Truong and Gummow, 2014). As there are no regulations
on swill feeding in Vietnam, the presence of meat in the waste fed to
pigs could have been the source of PRRS virus infection. PRRS virus is

4
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Table 1
Articles (n=60) included in the database, per type of animal, microbial hazard and phase in the production and consumption of food and processing into
animal feed as presented in Fig. 1.
Kitchen and table waste
Microbial hazards of feeding swill to pigs
CSF
Edwards, 2000
Farez and Morley, 1997
Fritzemeier et al., 2000
Herrera-Ibata et al., 2017
Jelsma et al., 2019
McKercher et al., 1987
Monger et al., 2014
Penrith et al., 2011;
Ribbens et al., 2004;
Vargas Teran et al., 2004
Weesendorp et al., 2008
Wijnker et al., 2008
ASF
Amar et al., 2021
Brown et al., 2018
Gogin et al., 2013
Heilmann et al., 2020
Herrera-Ibata et al., 2017
Janse van Rensburg et al., 2020
Jurado et al., 2018
McKercher et al., 1987
Nantima et al., 2015
Petrini et al., 2019
Sanchez-Viscaino et al., 2013
Terpstra and Wensvoort, 1986
Vergne et al., 2017
Wu et al., 2020
FMD
Brioudes and Gummow, 2016
Hernandez-Jover et al., 2011
Hernandez-Jover et al., 2016
McKercher et al., 1987
Valarcher et al., 2008
PRRS
Hall and Neumann, 2015
Truong and Gummow, 2014
Van der Linden et al., 2003
HEV
Bansal et al., 2017
Xiao et al., 2012
Parasites
Corridan and Grey, 1969
Dubey et al., 2005
Foreyt, 2013
Van Knapen, 2000
Microbial hazards of feeding swill to poultry
AI
Brioudes and Gummow, 2016
Brown et al., 2008
Chmielewski and Swayne, 2011
Das et al., 2008
Harder et al., 2016
Swayne and Beck, 2005
Swayne, 2006
Thomas and Swayne, 2007
Thomas et al., 2008
Toﬀan et al., 2008
ND
Abolnik, 2017
Alexander and Manvell, 2004
Mycotoxines
Covaci et al., 2009
Pizzolato Montanha et al., 2018
Tangni et al., 2009
Van Overmeire et al., 2009a
Van Overmeire et al., 2009b
Waegeneers et al., 2009
Toxoplasmosis
Braz et al., 2020

Treatment/processing

Animal feed

Animal-based products

Food consumption

x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x

x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x
x

rapidly inactivated by heat (Hall and Neumann, 2015). Hall and Neumann (2015) found a low probability of viable PRRS virus being present
in pig carcasses, therefore importation of raw pork into PRRS virus-free
countries remains hazardous.
Survival of viruses: The transmission of viruses via swill is partly depending on the survival of the viruses in the environment, e.g. in and
on meat and carcasses, and the eﬀect of treatment. In several articles
included in the database the eﬀect of certain treatments on survival of
the virus is mentioned. For example, for CSF it is known that feeding

uncooked swill can contribute to the transmission, because of the ability of the virus to persist in uncooked pork (i.e. the material has not
been subjected to a cooking process speciﬁcally to prepare it for feeding
to pigs, normally done on farm) (Penrith et al., 2011; Ribbens et al.,
2004; Vargas Teran et al., 2004) and the detection of CSF virus in several processed meat products such as salami and ham (Farez and Morley, 1997). Transmission of CSF from contaminated sausage casings,
treated with citrate and stored at 4 °C, to pigs was demonstrated in an
experimental study (Wijnker et al., 2008). However, the survival of the
5
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CSF virus in pig meat is variable and depends on the treatments used
(Edwards, 2000; Wijnker et al., 2008; Jelsma et al., 2019).
Meat processing such as curing seems to inactivate infectivity for
some viruses. Virus infectivity of ASF was not found after the process
of dry curing uncooked salami, pork belly and loin, respectively 16,
60 and 83 days after processing (Petrini et al. (2019). The drop in pH
to 5.0–5.8, which takes place early on in the curing process, did not
seem to have any eﬀect on virus persistence. Also after the process of
curing in Parma ham, no infectivity was detected of CSF virus (after
189–313 days), ASF virus (after 300–309 days) and FMD virus (after
108–170 days) (McKercher et al., 1987). PRRS virus was rapidly inactivated by extensive heating, but this virus will survive in meat for
extended periods at temperatures between −20 and −70 °C (Hall and
Neumann, 2015).
Moreover, meat or carcasses can carry pathogens as a result of cross
contamination, for example, due to contact with contaminated excreta
during processing. CSF virus, for instance, can survive for 66 days (95%
CI 16 – 272) in faeces and for 23 days (95% CI 1.9 – 283) in urine at a
temperature of 5 °C (Weesendorp et al., 2008).

4.2.2. Other/non-viral hazards
Next to the viral challenges, a few articles mentioned other microbial challenges in poultry. Feeding food scraps increased the risk on seroprevalence of Toxoplasma gondii in free range chickens in Brazil (OR 1.6,
95% CI 1.13-2.28). This might be related to the consumption habit of the
owners: feeding animals with leftover meat and raw viscera (Braz et al.,
2020). Mycotoxins can be present in animal feed, due to contamination of feed ingredients, and can consequently end up in animal meat
or meat products (Pizzolato Montanha et al., 2018). However, a Belgian study investigating eggs produced by kitchen waste-fed chickens in
small-scale farms could not correlate the levels of mycotoxins and nonpathogenic hazards as dioxins, trace elements and chemicals in kitchen
waste with the levels in eggs, indicating that kitchen waste is not an important contamination source for these substances in eggs (Covaci et al.,
2009; Tangni et al., 2009; Van Overmeire et al., 2009a; Van Overmeire
et al., 2009b; Waegeneers et al., 2009). None of the included articles
contained information on bacterial hazards.
There may be other microbial hazards in animals and animal products, that apparently do not seem to be associated with swill or not
have been studied. Pathogens carrying antimicrobial resistance can be
found on meat, for example in pork and poultry meat (Murphy et al.,
2018; Perez-Rodriguez and Mercanoglu Taban, 2019) as well as in egg
shells (Álvarez-Fernandez et al., 2012; Mezhoud et al., 2016) and resistance can be transmitted between commensal microbiota and pathogens
(Quintieri et al., 2019). Salmonellas and campylobacters may also be
found in pig and poultry products. Furthermore, it is striking that there
apparently is little to no attention for e.g. heat stable toxins produced
by micro-organisms that might be transferred through (heat treated)
swill, such as enterotoxin b (STb), produced by certain Escherichia coli
bacteria (Dubreuil, 2018). Dou et al. (2018) mention analyses for toxins they found in a few publications, but do not mention any results.
Salemdeeb et al. (2017) mention human toxicity of non-carcinogenic
substances in feed, such as zinc.

4.1.2. Other/non-viral hazards
Next to the viral challenges, a few articles mentioned the potential
risk of parasite transmission through swill. Trichinella spiralis, causing
Trichinellosis, can be transmitted when fresh, frozen or decomposing
carcasses or meat scraps are fed to pigs (Foreyt, 2013). This parasite can
be spread via infected and insuﬃciently cooked swill feed (Corridan and
Gray, 1969; Van Knapen, 2000). Also Toxoplasma gondii can be present
in pork meat (Dubey et al., 2005). None of the articles in the database
contained information on bacterial or fungal hazards.

4.2. Hazards associated with swill feeding in poultry
In this paragraph the microbial hazards associated with swill feeding
to poultry are included. Articles mentioning survival of pathogens in
relation to potential contamination of poultry products are discussed in
paragraph Survival of viruses.

4.3. Management factors associated with swill feeding
The use of swill (generally poorly deﬁned in most literature, but
consumption phase food waste (Uwizeye et al., 2019) can be considered a useful deﬁnition) to feed animals may be related to factors
such as herd size, management practices and biosecurity. Currently,
swill feeding happens generally more often in small-scale backyard
farming (Gogin et al., 2013; Hernandez-Jover et al., 2011; SanchezVizcaino et al., 2013). Hernandez-Jover et al. (2011) deﬁne swill as
illegally introduced meat products, subsequently fed to pigs. Such farms
might have a lower biosecurity level, less veterinary care and less understanding of (the risks of) swill-feeding (Hernández-Jover et al., 2016;
(Sanchez-Vizcaino et al., 2013). A review on the transmission of CSF
revealed diﬀerent biosecurity clusters, in which the lowest biosecurity
cluster included mainly small size farms, with management characteristics such as swill feeding and pigs pasturing (Ribbens et al., 2008).
Swill feeding is often related to poor or complete lack of biosecurity as
studied at Australian exhibitions, where feeding of swill, deﬁned as illegally imported meat or meat products, occurs allowing introduction
and transmission of exotic diseases, normally not occurring in Australia
(Cha et al., 2009). A survey following an HPAI outbreak in backyard
poultry holdings in Bhutan also showed that farm housing and management practices are generally of a low biosecurity standard, and include
the feeding of food scraps to the birds (Tenzin et al., 2017). The authors
recommended education of farmers on this. Interviews with pig producers in Australia have also shown a lack of knowledge on the risks of feeding of swill (meat scraps, prohibited substances) for introduction and
transmission of exotic diseases as potential risk (Schembri et al., 2006;
Schembri et al., 2010). Not only small-scale backyard farms, however,
are at risk from swill feeding. During the ASF outbreak in the Netherlands in 1986 it was concluded that swill feeding (then legally, all be it
after a cooking process, which would be done on the farm) mostly hap-

4.2.1. Viral hazards
The viral challenges that were identiﬁed in the selected literature
were: avian inﬂuenza (AI) and Newcastle disease (ND).
Experiments showed that highly pathogenic AI (HPAI) virus can be
present in poultry meat and eggs (Brown et al., 2008; Chmielewski and
Swayne, 2011; Das et al., 2008; Swayne and Beck, 2005) and feeding
this meat to other birds could lead to transmission of HPAI (Brown et al.,
2008). However, low pathogenic AI (LPAI) virus could not be transferred
via infected meat (Swayne and Beck, 2005) and experimental transmission of HPAI to naive turkeys failed (Toﬀan et al., 2008). Collection of
uncooked poultry waste thrown in a bin to be fed to pigs, where poultry had access to, was identiﬁed in a risk pathway analysis as a risk
factor for HPAI along the poultry market chain in the Paciﬁc Islands
(Brioudes and Gummow, 2016).
For ND the import of infected poultry products has been suggested
as source of introduction in South-Africa (Abolnik, 2017).
Survival of viruses: AI in meat can be inactivated with thermal inactivation (70 °C core temperature, according to kitchen standards) assuming that properly cooked poultry meat and eggs do not pose a risk
of exposure (Harder et al., 2016; Swayne, 2006; Thomas et al., 2008;
Thomas and Swayne, 2007).
In an experiment where poultry meat was spiked with ND-virus and
subsequently heated to 60, 65, 70, 74 and 80 °C, Alexander and Manvell (2004) found that the virus was readily inactivated from 65 °C onwards. The time it took to reduce the virus activity by one log10 (i.e.
a 90% reduction in activity) was estimated at respectively 120 s, 82 s,
40 s and 29 s for the four highest temperature categories.
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pened in specialised fattening farms in sparsely populated pig regions
(Terpstra and Wensvoort, 1986). In the farm involved in this outbreak,
food waste from hospitals, retirement homes and restaurants was fed
uncooked to the pigs, which, even then, was illegal.

mycotoxins (poultry). Most attention in literature is on the animal feed
and animal-based food products, but less on risks in other phases of the
food production and consumption cycle (i.e. treatment/processing, food
consumption and kitchen and table waste), when processing food waste
into animal feed. Adequate heat treatment of swill would be suﬃcient
to inactivate viruses and kill other micro-organisms, but more insight is
needed also in other hazards, such as non-infectious pathogens, physical
and chemical contaminants.

4.4. Beyond the microbial hazards of swill feeding
In this review we mainly focused on the microbial hazards of swill
feeding. However, also physical and chemical hazards might play a role
(Dou et al., 2018; Pinotti et al., 2019; Tretola et al., 2017). Also, if swill
is to be used as feed component, the nutrient composition and potential
deﬁciencies will become a relevant question point. Consumption phase
food waste is suggested to be a good replacement for (parts of) conventional pig feeds, although more accurate information about nutrient
content, variability and bioavailability (e.g. of phosphorus) is required
(Dou et al., 2018). There does not seem to be any information on crosscontamination between swill that has and has not been (heat) treated.
In addition to the apparent risk of transmission of high impact (nonendemic) infectious animal diseases, there is a potential theoretical
threat for human health. Parasitic, bacterial and viral diseases can be
introduced in animal populations by feeding contaminated and insufﬁciently processed food waste. Though some of the hazards included
in the review are zoonotic (e.g. hepatitis E, avian inﬂuenza, parasites),
risks for human health were not within the scope of this review.
Also other species are considered promising in recycling food waste,
such as insects and ﬁsh. Insects are considered as alternative sources
of protein both for human and for animal nutrition. For animal feed,
black soldier ﬂy larvae as protein source is being considered in feeds for
pigs and poultry, while also being seen as an eﬀective recycling mechanism for organic waste (Tomberlin and van Huis, 2020). Fish might
be the most eﬃcient species in recycling waste into food products (Van
Hal et al., 2020, manuscript in preparation). At present, however, using
swill for production of insects or feeding swill to ﬁsh is not allowed.
It may well be that this changes in the future. Also in these species,
understanding of risk of potential pathogen transmission to humans or
animals is important (Haenen et al., 2013, Joosten et al., 2020).
Re-introduction of swill as animal feed will clearly require the adherence to stringent preconditions regarding the treatment and storage
of the material and the way it is fed (Dou et al., 2018; zu Ermgassen
et al., 2016).
Proper heat treatment would be suﬃcient to inactivate viruses and
kill other micro-organisms (Brioudes and Gummow, 2016; Hall and Neumann, 2015). An explanation of three categories of heat treatment methods (i.e. wet-based, dry-based and ensiling/fermentation treatment) can
be found in the article of Dou et al. (2018). The microbial safety of feeding properly treated swill to animals has been demonstrated in several
studies and shown to work in practice in South Korea (Dou et al., 2018;
Zu Ermgassen et al., 2016b). Historically, before it was banned in the
EU, swill was cooked on farm (Terpstra and Wensvoort, 1986), which
made controlling the process and managing the risk diﬃcult, and mistakes easily be made. The current outbreaks of ASF show that containing
the risk constituted by feeding swill is a challenge. It is therefore likely
that both the treatment option on farm and logistic issues related to the
location of treatment and the distribution of the processed product if not
processed on farm will require attention. In the framework of renewed
interest in circular agriculture, where recycling food waste would be a
logical and key element, it would be recommended to further investigate on the most appropriate ways of treatment of these waste streams to
make them suitable for animal feed, overcoming the risks as presented
in this paper.
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Appendix A
Complete search terms, including synonyms.
swill and poultry/pig: swill OR "food scraps" OR "kitchen waste"
OR "kitchen refuse" OR “food waste” AND birds OR poultry OR broiler
OR broilers OR "laying hen" OR "laying hens" OR farm OR farms OR
breeder OR "parent stock" OR ﬂock OR chicken OR pullet OR swine OR
porcine OR pig OR piglet OR sow OR boar
References
Abolnik, C., 2017. History of Newcastle disease in South Africa. Onderstepoort J. Vet. Res.
84 (1), e1–e7.
Alexander, D.J., Manvell, R.J., 2004. Heat inactivation of Newcastle disease virus (strain
Herts 33/56) in artiﬁcially infected chicken meat homogenate. Avian Pathol. 33 (2),
222–225.
Álvarez-Fernandez, E., Dominguez-Rodriguez, J., Capita, R., Alonso-Calleja, C., 2012. Inﬂuence of housing systems on microbial load and antimicrobial resistance patterns of
Escherichia coli isolates from eggs produced for human consumption. J. Food Prot.
75 (5), 847–853.
Amar, S., De Boni, L., de Voux, A., Heath, L., Geertsma, P., 2021. An outbreak of African
swine fever in small-scale pigs, Gauteng, South Africa, July 2020. Int. J. Infect. Dis.
Å. Stenmarck, C. Jensen, T. Quested, Moates, G., 2016. Estimates of European food waste
levels https://www.eu-fusions.org/phocadownload/Publications/Estimates%20of%20
European%20food%20waste%20levels.pdf. (Accessed 18-6-2019).
Aspevik, T., Oterhals, Å., Rønning, S.B., Altintzoglou, T., Wubshet, S.G., Gildberg, A.,
Afseth, N.K., Whitaker, R.D., Lindberg, D., 2018. Valorization of proteins from coand by-products from the ﬁsh and meat industry. In: Lin, C.S.K. (Ed.), Chemistry
and Chemical Technologies in Waste Valorization. Springer International Publishing,
Cham, pp. 123–150.
Bansal, M., Kaur, S., Deka, D., Singh, R., Gill, J.P.S., 2017. Seroepidemiology and molecular characterization of hepatitis E virus infection in swine and occupationally exposed
workers in Punjab, India. Zoonoses Public Health 64 (8), 662–672.
Braz, B.M.A., Feitosa, B.C.O., Romão, E.A., Silva, E.M.D., Pinheiro Júnior, J.W.,
Mota, R.A., Azevedo, S.S., Porto, W.J.N., 2020. Cross-sectional survey for toxoplasmosis in free-range chickens (Gallus gallus domesticus) from the Atlantic Forest area
in Alagoas state, Northeastern Brazil. Rev. Bras Parasitol. Vet. 29 (4), e014120.
Brioudes, A., Gummow, B., 2016. Field application of a combined pig and poultry market
chain and risk pathway analysis within the Paciﬁc Islands region as a tool for targeted
disease surveillance and biosecurity. Prev. Vet. Med. 129, 13–22.
Broad Leib, E., Balkus, O., Rice, C., Maley, M., Taneja, R., Cheng, R., et al. Leftovers for
livestock: a legal guide for using food scraps as animal feed 2016. Available from:
http://www.chlpi.org/wp-content/uploads/2013/12/Leftovers-for-Livestock_A-LegalGuide_August-2016.pdf.
Brown, A.A., Penrith, M.L., Fasina, F.O., Beltran-Alcrudo, D., 2018. The African swine
fever epidemic in West Africa, 1996-2002. Transbound Emerg. Dis. 65 (1), 64–76.
Brown, J.D., Stallknecht, D.E., Swayne, D.E., 2008. Experimental infections of herring
gulls (Larus argentatus) with H5N1 highly pathogenic avian inﬂuenza viruses by
intranasal inoculation of virus and ingestion of virus-infected chicken meat. Avian
Pathol. 37 (4), 393–397.
Cha, E., Toribio, J.A., Thomson, P.C., Holyoake, P.K., 2009. Biosecurity practices and the
potential for exhibited pigs to consume swill at agricultural shows in Australia. Prev.
Vet. Med. 91 (2-4), 122–129.

5. Conclusions
Feeding consumption phase food waste to pigs and poultry includes
various microbial health hazards. In literature several risks for viruses
in both pigs and poultry are identiﬁed, as well as parasites (pigs) and
7

A. Dame-Korevaar, I.J.M.M. Boumans, A.F.G. Antonis et al.

Future Foods 4 (2021) 100062

Chen, T., Jin, Y., Shen, D., 2015. A safety analysis of food waste-derived animal feeds from
three typical conversion techniques in China. Waste Manag. 45, 42–50.
Chmielewski, R., Swayne, D.E., 2011. Avian inﬂuenza: public health and food safety concerns. Annu. Rev. Food Sci. Technol. 2, 37–57.
Corridan, J.P., Gray, J.J., 1969. Trichinosis in south-west Ireland. Br. Med. J. 2, 727–730.
Covaci, A., Roosens, L., Dirtu, A.C., Waegeneers, N., Van Overmeire, I., Neels, H.,
Goeyens, L., 2009. Brominated ﬂame retardants in Belgian home-produced eggs: levels and contamination sources. Sci. Total Environ. 407 (15), 4387–4396.
Das, A., Spackman, E., Thomas, C., Swayne, D.E., Suarez, D.L., 2008. Detection of H5N1
high-pathogenicity avian inﬂuenza virus in meat and tracheal samples from experimentally infected chickens. Avian Dis. 52 (1), 40–48.
Davies, G., 2002. The foot and mouth disease (FMD) epidemic in the United Kingdom
2001. Comp. Immunol., Microbiol. Infect. Dis. 25 (5), 331–343.
De Boer, I.J., Van Ittersum, M.K., 2018. Circularity in Agricultural Production. Wageningen University & Research.
Dou, Z., Toth, J.D., Westendorf, M.L., 2018. Food waste for livestock feeding: feasibility,
safety, and sustainability implications. Global Food Secur. 17, 154–161.
Dubey, J.P., Hill, D.E., Jones, J.L., Hightower, A.W., Kirkland, E., Roberts, J.M.,
Marcet, P.L., Lehmann, T., Vianna, M.C., Miska, K., Sreekumar, C., Kwok, O.C.,
Shen, S.K., Gamble, H.R., 2005. Prevalence of viable Toxoplasma gondii in beef,
chicken, and pork from retail meat stores in the United States: risk assessment to
consumers. J. Parasitol. 91 (5), 1082–1093.
Dubreuil, J.D., 2018. Escherichia coli STb Enterotoxin: a multifaceted molecule. In:
Stiles, B., Alape-Girón, A., Dubreuil, J.D., Mandal, M. (Eds.), Microbial Toxins.
Springer Netherlands, Dordrecht, pp. 205–222.
Edwards, S., 2000. Survival and inactivation of classical swine fever virus. Vet. Microbiol.
73, 175–181.
European Commission, 2018. Guidelines for the feed use of food no longer intended for
human consumption. Commission notice 2018/C, 133/02.
European Commission, 2002. Regulation (EC) No 1774/2002 of the European Parliament
and of the Council of 3 October 2002 laying down health rules concerning animal
by-products not intended for human consumption. Oﬀ. J. Eur. Commun..
European Parliament and Council, 2009. Regulation (EC) no 1069/2009 of 21 October
2009 laying down health rules as regards animal by-products and derived products
not intended for human consumption and repealing Regulation (EC) No 1774/2002
(Animal by-products regulation). https://eur-lex.europa.eu/legal-content/NL/ALL/
?uri=CELEX%3A32009R1069
European Parliament and Council, 2008. Directive 2008/98/EC of 19 november 2008
on waste and repealing certain directives. Oﬀ. J. Eur. Commun.. 22-11-2008
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:32008L0098 .
European Parliament and Council, 2001. Regulation (EC) no 999/2001 of 22 May 2001
laying down rules for the prevention, control and eradication of certain transmissible
spongiform encephalopathies.
Farez, S., Morley, R.S., 1997. Potential animal health hazards of pork and pork products.
Revue Sci. Tech. 16, 65–78.
Foreyt, W.J., 2013. Trichinosis: Reston, Va., U.S. Geological Survey Circular 1388, 60 p.,
2 appendixes, 10.3133/cir1388.
Fritzemeier, J., Teuﬀert, J., Greiser-Wilke, I., Staubach, C., SchluÈter, H., Moennig, V.,
2000. Epidemiology of classical swine fever in Germany in the 1990s. Vet. Microbiol.
77, 29–41.
Gogin, A., Gerasimov, V., Malogolovkin, A., Kolbasov, D., 2013. African swine fever in the
North Caucasus region and the Russian Federation in years 2007–2012. Virus Res. 173
(1), 198–203.
Gustavsson, J., Cederberg, C., Sonesson, U., van Otterdijk, R., Meybeck, A., 2011. Global
Food Losses and Food Waste: Extent, Causes and Prevention. FAO, Rome.
Haenen, O.L., Evans, J.J., Berthe, F., 2013. Bacterial infections from aquatic species: potential for and prevention of contact zoonoses. Rev. Sci. Tech. 32 (2), 497–507.
Hall, W., Neumann, E., 2015. Fresh Pork and porcine reproductive and respiratory syndrome virus: factors related to the risk of disease transmission. Transbound. Emerg.
Dis. 62 (4), 350–366.
Harder, T.C., Buda, S., Hengel, H., Beer, M., Mettenleiter, T.C., 2016. Poultry food products–a source of avian inﬂuenza virus transmission to humans? Clin. Microbiol. Infect.
22 (2), 141–146.
Heilmann, M., Lkhagvasuren, A., Adyasuren, T., Khishgee, B., Bold, B., Ankhanbaatar, U.,
Fusheng, G., Raizman, E., Dietze, K., 2020. African Swine fever in Mongolia: course
of the epidemic and applied control measures. Vet. Sci. 7 (1), 24.
Hernandez-Jover, M., Cogger, N., Martin, P.A., Schembri, N., Holyoake, P.K., Toribio, J.A.,
2011. Evaluation of post-farm-gate passive surveillance in swine for the detection of
foot and mouth disease in Australia. Prev. Vet. Med. 100 (3-4), 171–186.
Hernández-Jover, M., Schembri, N., Holyoake, P.K., Toribio, J.-A.L.M.L., Martin, P.A.J.,
2016. A comparative assessment of the risks of introduction and spread of foot-and–
mouth disease among diﬀerent pig sectors in Australia. Front. Vet. Sci. 3, 85.
Herrera-Ibata, D.M., Martinez-Lopez, B., Quijada, D., Burton, K., Mur, L., 2017. Quantitative approach for the risk assessment of African swine fever and Classical swine fever
introduction into the United States through legal imports of pigs and swine products.
PLoS One 12 (8), e0182850.
Janse van Rensburg, L., Van Heerden, J., Penrith, M.L., Heath, L.E., Rametse, T., Etter, E.M.C., 2020. Investigation of African swine fever outbreaks in pigs outside the
controlled areas of South Africa, 2012-2017. J. S. Afr. Vet. Assoc. 91 (0), e1–e9.
Jędrejek, D., Lević, J., Wallace, J., Oleszek, W., 2016. Animal by-products for feed: characteristics, European regulatory framework, and potential impacts on human and animal
health and the environment. J. Animal Feed Sci. 25, 189–202.
Jelsma, T., Wijnker, J.J., Smid, B., Verheij, E., van der Poel, W.H.M., Wisselink, H.J., 2019.
Salt inactivation of classical swine fever virus and African swine fever virus in porcine
intestines conﬁrms the existing in vitro casings model. Vet. Microbiol. 238, 108424.
Joosten, L., Lecocq, A., Jensen, A.B., Haenen, O., Schmitt, E., Eilenberg, J., 2020. Review

of insect pathogen risks for the black soldier ﬂy (Hermetia illucens) and guidelines
for reliable production. Entomol. Exp. Appl. 168 (6-7), 432–447.
Jurado, C., Martinez-Aviles, M., De La Torre, A., Stukelj, M., de Carvalho Ferreira, H.C.,
Cerioli, M., Sanchez-Vizcaino, J.M., Bellini, S., 2018. Relevant measures to prevent
the spread of African swine fever in the European union domestic pig sector. Front.
Vet. Sci. 5, 77.
Jurgilevich, A., Birge, T., Kentala-Lehtonen, J., Korhonen-Kurki, K., Pietikäinen, J.,
Saikku, L., Schösler, H., 2016. Transition towards circular economy in the food system. Sustainability 8 (1), 69.
Leip, A., Billen, G., Garnier, J., Grizzetti, B., Lassaletta, L., Reis, S., Simpson, D., Sutton, M.A., de Vries, W., Weiss, F., Westhoek, H., 2015. Impacts of European livestock
production: nitrogen, sulphur, phosphorus and greenhouse gas emissions, land-use,
water eutrophication and biodiversity. Environ. Res. Lett. 10 (11), 115004.
Luyckx, K., M. Bowman, K. Woroniecka, D. Taillard and J. Broeze, 2019. Technical Guidelines Animal Feed: The safety, environmental and economic aspects of feeding surplus food to omnivorous livestock. Deliverable 6.7 (WP6) of the REFRESH project,
WUR. European Union’s Horizon 2020 research and innovation programme, grant No
641933
McKercher, P.D., Yedloutschnig, R.J., Callis, J.J., Murphy, R., Panina, G.F., Civardi, A.,
Bugnetti, M., Foni, E., Laddomada, A., Scarano, C., Scatozza, F., 1987. Survival of
Viruses in “Prosciutto di Parma” (Parma Ham). Can. Inst. Food Sci. Technol. J. 20
(4), 267–272.
Mezhoud, H., Chantziaras, I., Iguer-Ouada, M., Moula, N., Garmyn, A., Martel, A.,
Touati, A., Smet, A., Haesebrouck, F., Boyen, F., 2016. Presence of antimicrobial resistance in coliform bacteria from hatching broiler eggs with emphasis on
ESBL/AmpC-producing bacteria. Avian Pathol. 45 (4), 493–500.
Ministerie van Landbouw, Natuur en Voedselkwaliteit, 2003. Regeling verbod gebruik
keukenafval en etensresten in diervoeder. Staatscourant 54 (17) 2003.
Ministerie van Landbouw Natuur en Voedselkwaliteit, 2018. Visie Landbouw, Natuur en
Voedsel: Waardevol en Verbonden.
Monger, V.R., Stegeman, J.A., Koop, G., Dukpa, K., Tenzin, T., Loeﬀen, W.L., 2014. Seroprevalence and associated risk factors of important pig viral diseases in Bhutan. Prev.
Vet. Med. 117 (1), 222–232.
Murphy, C.P., Carson, C., Smith, B.A., Chapman, B., Marrotte, J., McCann, M., Primeau, C.,
Sharma, P., Parmley, E.J., 2018. Factors potentially linked with the occurrence of
antimicrobial resistance in selected bacteria from cattle, chickens and pigs: a scoping
review of publications for use in modelling of antimicrobial resistance (IAM.AMR
Project). Zoonoses Public Health 65 (8), 957–971.
Nantima, N., Ocaido, M., Ouma, E., Davies, J., Dione, M., Okoth, E., Mugisha, A.,
Bishop, R., 2015. Risk factors associated with occurrence of African swine fever outbreaks in smallholder pig farms in four districts along the Uganda-Kenya border. Trop.
Anim. Health Prod. 47 (3), 589–595.
Penrith, M.L., Vosloo, W., Mather, C., 2011. Classical swine fever (hog cholera): review
of aspects relevant to control. Transbound Emerg. Dis. 58 (3), 187–196.
Perez-Rodriguez, F., Mercanoglu Taban, B., 2019. A state-of-art review on multi-drug resistant pathogens in foods of animal origin: risk factors and mitigation strategies. Front.
Microbiol. 10, 2091.
Petrini, S., Feliziani, F., Casciari, C., Giammarioli, M., Torresi, C., De Mia, G.M., 2019.
Survival of African swine fever virus (ASFV) in various traditional Italian dry-cured
meat products. Prev. Vet. Med. 162, 126–130.
Pinotti, L., Giromini, C., Ottoboni, M., Tretola, M., Marchis, D., 2019. Review: insects and
former foodstuﬀs for upgrading food waste biomasses/streams to feed ingredients for
farm animals. Animal 13 (7), 1365–1375.
Pizzolato Montanha, F., Anater, A., Burchard, J.F., Luciano, F.B., Meca, G., Manyes, L.,
Pimpao, C.T., 2018. Mycotoxins in dry-cured meats: a review. Food Chem. Toxicol.
111, 494–502.
Poore, J., Nemecek, T., 2018. Reducing food’s environmental impacts through producers
and consumers. Science 360 (6392), 987–992.
Quintieri, L., Fanelli, F., Caputo, L., 2019. Antibiotic resistant pseudomonas Spp. spoilers
in fresh dairy products: an underestimated risk and the control strategies. Foods 8 (9),
372.
Ribbens, S., Dewulf, J., Koenen, F., Laevens, H., de Kruif, A., 2004. Transmission of classical swine fever. A review. Vet. Q. 26 (4), 146–155.
Ribbens, S., Dewulf, J., Koenen, F., Mintiens, K., De Sadeleer, L., de Kruif, A., Maes, D.,
2008. A survey on biosecurity and management practices in Belgian pig herds. Prev.
Vet. Med. 83 (3-4), 228–241.
Salemdeeb, R., Zu Ermgassen, E.K., Kim, M.H., Balmford, A., Al-Tabbaa, A., 2017. Environmental and health impacts of using food waste as animal feed: a comparative
analysis of food waste management options. J. Clean Prod. 140, 871–880.
Sanchez-Vizcaino, J.M., Mur, L., Martinez-Lopez, B., 2013. African swine fever (ASF): ﬁve
years around Europe. Vet. Microbiol. 165 (1-2), 45–50.
Schembri, N., Hart, K., Petersen, R., Whittington, R., 2006. Assessment of the management
practices facilitating the establishment and spread of exotic diseases of pigs in the
Sydney region. Aust. Vet. J. 84 (10), 341–348.
Schembri, N., Hernandez-Jover, M., Toribio, J.A., Holyoake, P.K., 2010. Feeding of prohibited substances (swill) to pigs in Australia. Aust. Vet. J. 88 (8), 294–300.
Steinfeld, H., Gerber, P., Wassenaar, T., Castel, V., de Haan, C., 2006. Livestock’s Long
Shadow: Environmental Issues and Options. FAO, Rome, Italy.
Sur, J.-H., 2019. How far can African swine fever spread? J. Vet. Sci. 20 (4).
Swayne, D.E., 2006. Microassay for measuring thermal inactivation of H5N1 high
pathogenicity avian inﬂuenza virus in naturally infected chicken meat. Int. J. Food
Microbiol. 108 (2), 268–271.
Swayne, D.E., Beck, J.R., 2005. Experimental study to determine if low-pathogenicity and
high-pathogenicity avian inﬂuenza viruses can be present in chicken breast and thigh
meat following intranasal virus inoculation. Avian Dis. 49 (1), 81–85.

8

A. Dame-Korevaar, I.J.M.M. Boumans, A.F.G. Antonis et al.

Future Foods 4 (2021) 100062

Tangni, E.K., Waegeneers, N., Van Overmeire, I., Goeyens, L., Pussemier, L., 2009. Mycotoxin analyses in some home produced eggs in Belgium reveal small contribution to
the total daily intake. Sci. Total Environ. 407 (15), 4411–4418.
Tenzin, T., Wangdi, C., Rai, P.B., 2017. Biosecurity survey in relation to the risk of HPAI
outbreaks in backyard poultry holdings in Thimphu city area, Bhutan. BMC Vet. Res.
13 (1), 113.
Terpstra, C., Wensvoort, G., 1986. African swine fever in the Netherlands. Tijdschrift voor
Diergeneeskunde (8) 389–392.
Thomas, C., King, D.J., Swayne, D.E., 2008. Thermal inactivation of Avian inﬂuenza and
newcastle disease viruses in chicken meat. J. Food Prot. 6, 1214–1222.
Thomas, C., Swayne, D.E., 2007. Thermal inactivation of H5N1 high pathogenicity avian
inﬂuenza virus in naturally infected chicken meat. J. Food Prot. 70 (3), 674–680.
Toﬀan, A., Serena Beato, M., De Nardi, R., Bertoli, E., Salviato, A., Cattoli, G., Terregino, C.,
Capua, I., 2008. Conventional inactivated bivalent H5/H7 vaccine prevents viral localization in muscles of turkeys infected experimentally with low pathogenic avian
inﬂuenza and highly pathogenic avian inﬂuenza H7N1 isolates. Avian Pathol. 37 (4),
407–412.
Tomberlin, J.K., van Huis, A., 2020. Black soldier ﬂy from pest to ‘crown jewel’ of the
insects as feed industry: an historical perspective. J. Insects Food Feed 6 (1), 1–4.
Tretola, M., Di Rosa, A.R., Tirloni, E., Ottoboni, M., Giromini, C., Leone, F.,
Bernardi, C.E.M., Dell’Orto, V., Chiofalo, V., Pinotti, L., 2017. Former food products
safety: microbiological quality and computer vision evaluation of packaging remnants
contamination. Food Addit. Contam. Part A Chem. Anal. Control Expo Risk Assess 34
(8), 1427–1435.
Truong, V.M., Gummow, B., 2014. Risk factors for porcine reproductive and respiratory
syndrome outbreaks in Vietnamese small stock farms. N Z Vet. J. 62 (4), 199–207.
Uwizeye, A., Gerber, P.J., Opio, C.I., Tempio, G., Mottet, A., Makkar, H.P.S., Falcucci, A.,
Steinfeld, H., de Boer, I.J.M., 2019. Nitrogen ﬂows in global pork supply chains
and potential improvement from feeding swill to pigs. Res., Conserv. Recycl. 146,
168–179.
Valarcher, J.F., Leforban, Y., Rweyemamu, M., Roeder, P.L., Gerbier, G., Mackay, D.K.,
Sumption, K.J., Paton, D.J., Knowles, N.J., 2008. Incursions of foot-and-mouth disease
virus into Europe between 1985 and 2006. Transbound Emerg. Dis. 55 (1), 14–34.
van der Linden, I.F., van der Linde-Bril, E.M., Voermans, J.J., van Rijn, P.A., Pol, J.M.,
Martin, R., Steverink, P.J., 2003. Oral transmission of porcine reproductive and respiratory syndrome virus by muscle of experimentally infected pigs. Vet. Microbiol. 97
(1-2), 45–54.
van Hal, O., de Boer, I.J.M., Muller, A., de Vries, S., Erb, K.H., Schader, C., Gerrits, W.J.J.,
van Zanten, H.H.E., 2019. Upcycling food leftovers and grass resources through livestock: impact of livestock system and productivity. J. Clean. Prod. 219, 485–496.

Van Knapen, F., 2000. Control of trichinellosis by inspection and farm management practices. Vet. Parasitol. 93, 385–392.
Van Overmeire, I., Pussemier, L., Waegeneers, N., Hanot, V., Windal, I., Boxus, L., Covaci, A., Eppe, G., Scippo, M.L., Sioen, I., Bilau, M., Gellynck, X., De Steur, H.,
Tangni, E.K., Goeyens, L., 2009a. Assessment of the chemical contamination in home-produced eggs in Belgium: general overview of the CONTEGG study. Sci. Total Environ. 407 (15), 4403–4410.
Van Overmeire, I., Waegeneers, N., Sioen, I., Bilau, M., De Henauw, S., Goeyens, L.,
Pussemier, L., Eppe, G., 2009b. PCDD/Fs and dioxin-like PCBs in home-produced eggs
from Belgium: levels, contamination sources and health risks. Sci. Total Environ. 407
(15), 4419–4429.
Vargas Teran, M., Calcagno Ferrat, N., Lubroth, J., 2004. Situation of classical swine fever
and the epidemiologic and ecologic aspects aﬀecting its distribution in the American
continent. Ann. N Y Acad. Sci. 1026, 54–64.
Vergne, T., Chen-Fu, C., Li, S., Cappelle, J., Edwards, J., Martin, V., Pfeiﬀer, D.U.,
Fusheng, G., Roger, F.L., 2017. Pig empire under infectious threat: risk of African
swine fever introduction into the People’s Republic of China. Vet. Rec. 181 (5), 117.
Waegeneers, N., Hoenig, M., Goeyens, L., De Temmerman, L., 2009. Trace elements in
home-produced eggs in Belgium: levels and spatiotemporal distribution. Sci. Total
Environ. 407 (15), 4397–4402.
Weesendorp, E., Stegeman, A., Loeﬀen, W.L., 2008. Survival of classical swine fever virus
at various temperatures in faeces and urine derived from experimentally infected pigs.
Vet. Microbiol. 132 (3-4), 249–259.
Wijnker, J.J., Depner, K.R., Berends, B.R., 2008. Inactivation of classical swine fever virus
in porcine casing preserved in salt. Int. J. Food Microbiol. 128 (2), 411–413.
Wu, X., Fan, X., Xu, T., Li, J., 2020. Emergency preparedness and response to African
swine fever in the People’s Republic of China. Rev. Sci. Tech. 39 (2), 591–598.
Xiao, P., Li, R., She, R., Yin, J., Li, W., Mao, J., Sun, Q., 2012. Prevalence of hepatitis e
virus in swine fed on kitchen residue. PLoS One 7 (3), e33480.
Zhai, S.-L., Wen-Kang, W., Ming-Fei, S., Lv, D.-H., Zhi-Hong, X., 2019. African swine fever
spread in China. Vet. Rec. 184 (18), 559.
Zu Ermgassen, E.K.H.J., Kelly, M., Bladon, E., Salemdeeb, R., Balmford, A., 2018. Support
amongst UK pig farmers and agricultural stakeholders for the use of food losses in
animal feed. PLOS One 13 (4), e0196288.
zu Ermgassen, E.K.H.J., Phalan, B., Green, R.E., Balmford, A., 2016. Reducing the land
use of EU pork production: where there’s swill, there’s a way. Food Policy 58, 35–48.

9

