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MODULE 5. BIOSECURITY HYGIENE AND EU LEGISLATION FOR THE
DISCARD FISHERIES PROCESSING AND END PRODUCTS

1. Dr. Johanna Gisladottir, assistant professor, AUI, Faculty of Agricultural Sciences

2. Runa Thrastardottir, PhD candidate, AUI, Faculty of Agricultural Sciences
The syllabus will be added to the website as a “preview” of the module, to inform the prospective student/trainee.

The motivation for the present module is to elucidate the inherent risks pets face when consuming
raw fish - risks ranging from pathogenic infections to toxin, metal, and allergen exposure. It delves
into proactive strategies to mitigate these dangers, ensuring pet owners and feed producers can
confidently navigate the complexities of a raw fish diet for pets. Central to the module's motivation
is the alignment with Sustainable Development Goals (SDGs) numbers 3, 6, 12, and 14. By
emphasizing good health and well-being (SDG 3), clean water and sanitation practices to
prevent contamination (SDG 6), responsible consumption and production patterns (SDG 12), and
conserving life below water through sustainable practices (SDG 14), the module underscores the
importance of a holistic approach to pet nutrition. It addresses EU legislation governing animal
feed, equipping stakeholders with knowledge to ensure safety and compliance, thereby fostering
a more sustainable and health-conscious future for pet care.

The following teaching and learning activities will be adapted and used:

e Presentation

e Questions

o Case study

o Self-study (Syllabus reading and ppt.)

The following learning outcomes are defined for the module:

o The learner has knowledge:
o of the types of bacteria, paracites, viruses, toxins, metals, and allergens that can

be present in raw fish and their potential health impacts on pets.
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o of EU legislation relevant to animal feed, including regulations on feed hygiene,
marketing, and the safe use of by-products.
o methods to reduce the risks of pathogenic and toxic contamination in raw fish
infended for pet consumption.
e The learner has skills of being able to:
o participating in discussions related to biosecurity hygiene.
o adhere to EU legislative requirements for the production and marketing of animall
feed products.
e The learner has the competence of:
o making informed decisions regarding the suitability of raw fish in pet diefts,
considering potfential health risks and nutritional benefits.
o ensuring that feed production processes are compliant with EU regulations,

protecting both pet health and business operations.

In order to produce Biologically Appropriate Raw Food (BARF) from fish discards, it is vital to have
knowledge of the biosecurity hygiene and EU legislation regarding end products. The guiding
qguestions in the module are what risks are present from using discard fish as pet feed, how the risks
can be prevented and how pet feed from discard fish can be produced while following EU
legislation. The present module gives an overview of a range of pathogens that can affect food
safety, including bacteria like Listeria, Salmonella, E. coli, and viruses, as well as the implications of
parasites and toxins like thiaminase and heavy metals. Information is provided on various bacteria
that are relevant to food safety, including their characteristics, how they can contaminate food,
and the risks they pose. The module includes a section on regulations pertaining to animal by-
products used in pet feed, feed hygiene, and requirements for feed businesses at both the primary
production and operator levels. The Hazard Analysis and Critical Control Points system is
infroduced, which is crucial for managing food safety risks in the production process. Lastly, the
content addresses practical aspects such as making discard fish safe for pet consumption, along
with guidance on production, packaging, marketing, and labeling of feed products.

The module includes an overview of:

e a range of pathogens that can affect food safety, including bacteria like Listeria,
Salmonella, E. coli, and viruses, as well as the implications of parasites and toxins like
thiaminase and heavy metals.

e various bacteria that are relevant to food safety, including their characteristics, how they

can contaminate food, and the risks they pose.
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e regulafions pertaining to animal by-products used in pet feed, feed hygiene, and
requirements for feed businesses at both the primary production and operator levels.

e the Hazard Analysis and Critical Control Points system, which is crucial for managing food
safety risks in the production process.

e practical aspects such as making discard fish safe for pet consumption, along with

guidance on production, packaging, marketing, and labelling of feed products.
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IQuiz assessment to be taken on Moodle

BARF: Biologically Appropriate Raw Food

Discarded fish: Discarding is a term specifically used for catches of species that are not kept but
returned to the sea.

MARIPET BARF: BARF specialized in the MARIPET project formulated for cats and dogs by using
discarded fisheries.

A, Co-funded by the
LS Erasmus+ Programme
A of the European Union

This project has been funded with support from the European Commission. This publication reflects the views only of the author and the
commission cannot be held responsible for any use which may be made of the information contained therein.

Attribute this work: NonCommercial — You may not use the material for commercial

@ @@ @ purposes. NoDerivatives — If you remix, transform, or build upon the material, you may
not distribute the modified material.

https://creativecommons.org/licenses/by-nc-nd/4.0/



https://creativecommons.org/licenses/by-nc-nd/4.0/

