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Salmonellosis is third among foodborne diseases leading to death (Ferrari, 2019). More than 91,000 human
cases of Salmonellosis are reported by the EU each year, generating overall costs of up to €3 billion a year
(EFSA, 2023), 10-20% of which are attributed to pork consumption (Soumet, 2022). The annual costs
arising from the resulting human health losses in 2010 were about €90 million (FCC Consortium, 2010).
Take the example of Ireland, where a high prevalence of Salmonella in lymph nodes still shows a severe
issue pre-slaughter and a big challenge for slaughterhouses to stick to the process hygiene requirements
(Deane, 2022).

Several governments already have monitoring programs in place, and the farms are categorized according
to the salmonella contamination of their pigs. In some countries, e.g., Denmark, an economic penalty of
2% of the carcass value must be paid if the farm has level 2 (intermediate seroprevalence) and 4-8% if the
level is 3. Other countries, e.g., Germany, the UK, Ireland, or the Netherlands, use quality assurance
schemes. The farmers can only sell their carcasses under this label if their farm has a certain level.

Let’s take a quick look at the genus of
Salmonella
Salmonellas are rod-shaped gram-negative bacteria of the family of enterobacteria that use flagella for
their movement. They were named after the American vet Daniel Elmer Salmon. The genus of Salmonella
consists of two species (S. bongori and S. enterica with seven subspecies) with in total more than 2500
serovars (see Figure 1). The effects of the different serovars can range from asymptomatic carriage to
severe invasive systemic disease (Gal-Mor, 2014). All Salmonella serovars generally can cause disease in
humans; the rosa-marked ones already showed infections.
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Figure 1: the genus of Salmonella with Salmonella serovars relevant for pigs (according to Bonardi, 2017:
Salmonella in the pork production chain and its impact on human health in the European Union)

Within the group of Salmonella, some serovars can only reside in one or few species, e.g., S. enterica spp.
enterica Serovar Dublin (S. Dublin) in bovines (Waldron, 2018) or S. Cholerasuis in pigs (Chiu, 2004). An
infection in humans with these pathogens is often invasive and life-threatening (WHO, 2018). On the
contrary, serovars like S. Typhimurium and S. Enteritidis are not host-specific and can cause disease in
various species.

The serotypes S. Typhi and S. Paratyphi A, B, or C are highly adapted to humans and only for them
pathogenic; they are responsible for the occurrence of typhus.

Serovars occurring in pigs and relevant for humans are, for example, S. Typhimurium (Hendriksen, 2004),
S. Serotype 4,[5],12:I (Hauser et al., 2010), S. Cholerasuis (Chiu, 2004), S. Derby (Gonzalez-Santamarina,
2021), S. Agona (Brenner Michael, 2006) and S. Rissen (Elbediwi, 2021).

Transmission of Salmonella mostly
happens via contaminated food
The way of transmission to humans depends on the serovar:
Human-specific and, therefore, only in humans and higher primates residing serovars S. Typhi and
Paratyphi A, B, or C (typhoidal) are excreted via feces or urine. Therefore, any food or water contaminated
with the feces or urine of infected people can transmit this disease (Government of South Australia, 2023).
Typhoid and paratyphoid Salmonellosis occur endemic in developing countries with the lack of clean water
and, therefore, inadequate hygiene (Gal-Mor, 2014).

Serovars which can cause disease in humans and animals (non-typhoidal), can be transmitted by
– animal products such as milk, eggs, meat
– contact with infected persons/animals (pigs, cows, pets, reptiles…) or
– other feces- or urine-contaminated products such as sprouts, vegetables, fruits….

Farm animals take salmonellas from their fellows, contaminated feed or water, rodents, or pests.

Symptoms of Salmonellosis can be severe
In the case of typhoid or paratyphoid Salmonellosis, the onset of illness is gradual. People can suffer from
sustained high fever, unwellness, severe headache, and decreased appetite, but also from an enlarged
spleen irritating the abdomen and dry cough.

A study conducted in Thailand with children suffering from enteric fever caused by the typhoid serovars S.
Typhi and Paratyphi showed a sudden onset of fever and gastrointestinal issues (diarrhea), rose spots,
bronchitis, and pneumonia (Thisyakorn et al., 1987)
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The non-typhoid Salmonellosis is typically characterized by an acute onset of fever, nausea, abdominal
pain with diarrhea, and sometimes vomiting (WHO, 2018). However, 5% of the persons – children with
underlying conditions, e.g., babies, or people who have AIDS, malignancies, inflammatory bowel disease,
gastrointestinal illness caused by non-typhoid serovars, and hemolytic anemia, or receiving an
immunosuppressive therapy can be susceptible to bacteremia. Additionally, serovars like S. Cholerasuis or
S. Dublin are apt to develop bacteremia by entering the bloodstream with little or no involvement of the
gut (Chiu, 1999). In these cases, consequences can be septic arthritis, pneumonia, peritonitis, cutaneous
abscess, mycotic aneurysm, and sometimes death (Chen et al., 2007; Chiu, 2004, Wang et al., 1996).

In pigs, S. Cholerasuis causes high fever, purple discolorations of the skin, and thereinafter diarrhea. The
mortality rate in pigs suffering from this type of Salmonellosis is high. Barrows orally challenged with S.
Typhimurium showed elevated rectal temperature by 12h, remaining elevated until the end of the study.
Feed intake decreased with a peak at 48h after the challenge and remained up to 120h after the
challenge. Daily gain reduced during the following two weeks after infection. A higher plasma cortisol level
and a lower IGF-I level could also be noticed. All these effects indicate significant changes in the endocrine
stress and the somatotropic axis, also without significant alterations in the systemic pro-inflammatory
mediators (Balaji et al., 2000)

To protect humans, Salmonella in pork
must be restraint
There are three main steps to keep the contamination of pork as low as possible:

Keeping Salmonella out of the pig farm1.
Minimizing spreading if Salmonella is already on the farm2.
Minimizing contamination in the slaughterhouse3.

1. How to keep Salmonella out of the pig farm?
To answer this question, we must look at how the pathogen can be transported to the farm. According to
the Code of Practice for the Prevention and Control of Salmonella on Pig Farms (Ministry of Agriculture,
Fisheries and Food and the Scottish Executive Rural Affairs Department), there are several possibilities to
infiltrate the pathogen into the farm:

Diseased pigs or pigs which are ill but don’t show any symptoms
Feeding stuff or bedding contaminated with dung
Pets, rodents, wild birds, or animals
Farm personnel or visitors
Equipment or vehicles

Caution with purchased animals!
To minimize/prevent the entry of Salmonella into the livestock, bought-in animals must come from
reputable breeding farms with a salmonella monitoring system in place. As possible carrier animals are
more likely to excrete Salmonella when stressed; they should be kept in isolation after purchasing.
Additionally, the animals must go through a disinfectant foot bath before entering the farm.

Keep rodents, wild animals, and vermin in check!
Generally, the production site must be kept clean and as unattractive as possible for all these animals.
Rests of feed must be removed, and dead animals and afterbirths must be promptly and carefully disposed
of. A well-planned baiting and trapping policy should be in place to effectively control rodents.
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Only selected people should enter the hog houses
In any case, the number of persons entering the hog house must be kept as low as possible. Farmworkers
should be trained in the principles of hygiene. They should wear adequate clothing (waterproof boots and
protective overalls) that can be easily cleaned/laundered and disinfected. The clothes/shoes should always
be used only at this site. Thorough hand washing and the disinfection of the boots when entering and
leaving the pig unit are a must.

If visits are necessary, the visitors should take the same measures as the farm workers. And, of course,
they should not have had contact with another pig farm during the last 48 hours.

Keep pens, farm equipment, and vehicles clean!
Farm equipment should not be shared with other farms. If this cannot be avoided, it must be cleaned and
disinfected before re-entering the farm. Also, the vehicles for the transport of the animals must be cleaned
and disinfected as soon as possible after usage, as contaminated transporters always pose the risk of
infection.

Feed should be Salmonella-free!
To get high feed quality, the feed should be purchased from feed mills/sources with a well-functioning
bacterial control to guarantee the absence of Salmonella. It is essential that birds, domestic and wild
animals cannot enter the feed stores.
It is also advised to keep dry feed dry as possibly contaminating Salmonella can multiply in such humid
conditions. Additionally, all feed bins and delivery pipes for dry and wet feed must be consciously cleaned,
and the damp feed pipes also disinfected.
The change from pellets to mash could be helpful as the pellets facilitate Salmonella colonization by
stimulating the secretion of mucins (Hedemann et al., 2005).

For sanitation of the feed, we offer organic acids (Acidomix product range) or mixtures of organic acids and
formaldehyde in countries where formaldehyde products are allowed (Formycine) to decrease the
pathogenic load of the feed materials. In vitro trials show the effectiveness of the products:

 

For the in vitro trial with Formycine, autoclaved feed samples were inoculated with Salmonella enteritidis
serovar Typhimurium DSM 19587 strain to reach a Salmonella contamination of 106 CFU/g of feed. After
incubating at room temperature for three hours, Formycine Liquido was added to the contaminated feed
samples at 0, 500, 1000, and 2000 ppm. The control and inoculated feed samples were further incubated
at room temperature, and Salmonella counts (CFU/g) were carried out at 24, 48, 72 hours and on day 15.
The limit of Salmonella detection was set at 100 CFU/g (102). Results are shown in figure 2.

Fig. 2: Effect of treatment time and different inclusion levels of Formycine Liquido on the Salmonella count in
feed
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As important as uncontaminated feed is clean water for drinking. It can be achieved by taking the water
from a main or a bacteriologically controlled water borehole. Regular cleaning/disinfection of the tanks,
pipes, and drinkers is essential.

Bedding should be Salmonella-free
Straw material containing feces of other animals (rodents, pets) always carries the risk of Salmonella
contamination. Also, wet or moldy bedding is not recommended because it is an additional challenge for
the animal. To optimize the quality of bedding, the straw should be bought from reliable and as few as
possible sources. The material must be stored dry and as far as practicable from the pig buildings (Ministry
of Agriculture, Fisheries and Food & Scottish Executive Rural Affairs Department, 2000).

Vaccination is a beneficial measure
For the control of Salmonella in swine herds, vaccination is an effective tool. De Ridder et al. (2013)
showed that an attenuated vaccine reduced the transmission of Salmonella Typhimurium in pigs. The
vaccination with an attenuated S. Typhimurium strain, followed by a booster vaccination with inactivated
S. Cholerasuis, showed better effects than an inactivated S. Cholerasuis vaccine alone (Alborali et al.,
2017). Bearson et al. (2017) could delimitate transmission through less shedding and protect the animals
against systemic disease.
To achieve the best effects, the producer must understand the diversity of Salmonella serovars to choose
the most promising vaccination strategy (FSIS, 2023).

2. How to minimize the spreading of Salmonella
on the farm?
If there are already cases of Salmonella on the farm, infected animals must be separated from the rest of
the herd. Small batch sizes are beneficial, as well as not mixing different litters after weaning. If feasible,
separate units for different production phases with an all-in/all-out system could break the reinfection cycle
and help reduce Salmonella contamination on the farm. And also in this case, vaccination is helpful.

Salmonella doesn’t like acid conditions
An effective tool is acidifying the feed with organic acids, as Salmonella doesn’t like acid conditions. A trial
was conducted with Acidomix AFG and Acidomix AFL to show their effects against Salmonella. For the test,
105 CFU/g of Salmonella enterica ser. Typhimurium was added to feed containing 1000 ppm, 2000 ppm,
and 3000 ppm of Acidomix AFG or AFL. The stomach and intestine were simulated in vitro by adjusting the
pH with HCl and NaHCO3 as follows:
Stomach              2.8
Intestine              6.8-7.0

After the respective incubation, the microorganisms were recovered from feed and plated on an
appropriate medium for CFU counting. The results are shown in figures 3 and 4.
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Figures 3 + 4: Effects of different concentrations of Acidomix AFG and Acidomix AFL against Salmonella enterica
ser. Typhimurium in feed

Phytomolecules can support pigs against
Salmonella
Plant compounds or phytomolecules can also be used against Salmonella in pigs. Some examples of
phytomolecules to be used are Piperine, Allicin, Eugenol, and Carvacrol. Eugenol, e.g., increases the
permeability of the Salmonella membrane, disrupts the cytoplasmic membrane, and inhibits the
production of bacterial virulence factors (Keita et al., 2022; Mak et al., 2019). Thymol and Carvacrol
interact with the cell membrane by H bonding, also resulting in a higher permeability.

An already published in vitro trial conducted with our product Ventar D also showed excellent effects
against Salmonella while sparing the beneficial gut flora. A further trial once more demonstrated the
susceptibility of Salmonella to Ventar D. It showed that Ventar D controls Salmonella by suppressing their
motility and, at higher concentrations, inactivating the cells (see figures 5 + 6):

Figure 5: S. enterica motility test: on the left side – control; on the right side – motility medium containing.750
µg/mL of Ventar
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Fig 6 . Disk diffusion assay employing S. enterica. upper left side – disk containing 10 µL of Ventar; upper right –
5 µL; lower left – control; lower right – 1µL.

In addition to the direct Salmonella-reducing effect, essential oils / secondary plant compounds /
phytomolecules improve digestive enzyme activity and digestion, leading to increased nutrient absorption
and better feed conversion (Windisch et al., 2008).

3. How can the farmer keep Salmonella
contamination low in the slaughterhouse?
In general, the slaughterhouse personnel is responsible for adequate hygiene management to prevent
contamination of carcasses and meat. However, also the farmer can make his contribution to maintain the
risk of contamination in the slaughterhouse as low as possible. A study by Vieira-Pinto (2006) revealed that
one Salmonella-positive pig can contaminate several other carcasses.

According to a trial conducted by Hurd et al. (2002), infection and, therefore, “contamination” of other pigs
can rapidly occur, meaning that cross-contamination is a topic during transport to the slaughterhouse and
in the lairages when the pigs come together with animals from other farms. The stress to which the pigs
are exposed influences physiological and biochemical processes. The microbiome and animal’s immunity
are affected, leading to higher excretion of Salmonella during transport and in the lairages. So, the animals
should not be stressed during loading and unloading or transportation. The trailer poses a further risk of
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infection if it was not cleaned and disinfected before. So, reliable people who treat the animals well and
keep their trailers clean should be chosen for transportation.

Pig producers are obliged to keep
Salmonella in check – phytomolecules can
help
At least in the EU, pig producers have the big duty to keep Salmonella low in their herds; otherwise, they
will have financial losses. They are not only responsible for their farm, but also the slaughterhouses count
on them. Besides the standard strict hygiene management and vaccination, farmers can use products
provided by the industry to sanitize feed but also to support their animals directly with phytomolecules
acting against pathogens and supporting gut health.

All these measures together should be a solution to the immense challenge of Salmonella, to protect
people and prevent economic losses.
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