
Ingredient Suppliers:  
• For verification, ask how and where suppliers 

source ingredients and packaging to assess risk of 
potential contamination. 

• Maintain visitor sign-in logs. 

• Post signs outlining requirements for visitors to 
the facility and receiving areas.  

• Require farm visitors to have, at a minimum, 
an overnight downtime away from domestic 
live animal production. Also, ensure that any 
incoming vehicles are free of dirt, manure and 
other debris, and provide people with disposable 
footwear covers when entering the facility.  

• Require visitors who have been in foreign 
countries that are at risk for foreign animal 
diseases to have at a minimum, 5 days downtime 
before coming to the farm’s feed mill. Also, 
follow all other biosecurity guidelines listed 
above.  

- Exclude any visitors from tours who do 
not meet specific farm/system biosecurity 
requirements. 

• Require visitors from countries that do not 
have known foreign animal diseases to observe 
a minimum of 2 days downtime before coming 
to the feed mill, including other biosecurity 
guidelines listed above. 

• Ensure that farm employees comply with all feed 
mill personnel hygiene and biosecurity standards, 
including wearing clean clothing and footwear 
and at a minimum, overnight downtime from 
pigs unless specified otherwise by the employer. 

• Inspect any bagged and/or bulk ingredients upon 
receipt and check for any visible contamination 

National Pork Board | 800-456-7675 | pork.org

SWINE HEALTH

The Role of Feed and Ingredient 
Biosecurity for ASF Prevention 

©2019 National Pork Board, Des Moines, IA USA. This message funded by America’s Pork Producers and the Pork Checkoff. #03103  09/19

BACKGROUND
The African swine fever virus (ASF) outbreak in China and in 
many other countries around the world is wreaking havoc on 
the international pork industry. Fortunately, ASF is not in the 
United States at this time, but the possibility of it or another 
foreign animal disease (FAD), means that U.S. pig farmers and 
their allied industry and government partners must take the 
necessary steps to protect the domestic pork industry. Loss of 
international trade would be crippling to the industry as would 
loss of pigs to the disease. In contrast to the porcine epidemic 
diarrhea virus (PEDV) in 2013, an initial diagnosis of ASF in the 
United States would mean a shutdown of all pig movements 
for a period of time, quarantine of infected herds and severe 
disruption of pork exports. According to a 2011 working paper 
entitled “Economy-Wide Impacts of a Foreign Animal Disease 
in the United States,” by agricultural economists at Iowa State 
University, the first year of an ASF outbreak in the United 
States would create an $8 billion loss of revenue for pork. 

Recent research that has shown that feed may be a vehicle for 
the entry of unwanted pathogens such as PEDV, Senecavirus 
A (SVA) and now ASF1. To prevent virus entry, biosecurity will 
play a significant role in everyday practices for veterinarians, 
producers, nutritionists, along with feed and ingredient 
suppliers, and feed mill production staff. 

The steps outlined in this publication are intended to help 
reduce the risk of introduction of unwanted pathogens into the 
feed ingredient and feed mill systems. Additional requirements 
will vary by farm or system to ensure proper feed and 
ingredient safety and biosecurity. Therefore, it is important 
to understand their specific requirements for biosecurity and 
disease risk reduction. 
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or defects such as a torn, wet or dirty bags, totes or other 
containers. Record lot number, time and date of all ingredients 
received.  

• Store bagged feed/ingredients in clean, dry and rodent-free 
locations. 

• Incorporate a hold time for high-risk feed or ingredients. 

- See Holding Time Calculation for Feed Ingredients 
document within the reference section for specific 
information.   

• Implement a storage process for incoming totes and other 
packaged materials.  

• Totes should be stored in a clean, dry, covered location  

• Use new totes only.  

• Keep facility swept and free of bird, rodents, pests and other 
debris.   

• See reference section for more specifics on questions to ask of 
suppliers.     

Feed mills (including on-farm feed mill production):  
• Maintain visitor sign-in logs. 

• Post signs for visitor expectations to the feed mill and receiving 
areas.  

• Ensure that visitors to feed mills have, at a minimum, 

overnight downtime away from live animal production and 
arrive in clean vehicles and be provided with disposable 
footwear covers when entering the mill and receiving areas. 

• Ensure that feed mill employees adhere to feed mill personnel 
hygiene and biosecurity standards, including wearing clean 
clothing and footwear and overnight downtime from pigs.  

• Be sure that facilities, including offices, are kept clean and free 
of dirt and other debris.  

• Incorporate a hold time for high-risk feed or ingredients. 

• See Holding Time Calculation for Feed Ingredients document 
within the reference section for specific information.   

• Ensure that trucks entering the feed mill are free of dirt, 
mud and other debris, especially when bulk ingredients are 
delivered into the receiving pit.  

• Cover grates when not in use.  Control and minimize foot 
traffic near or over receiving pit grates. 

• Keep incoming and outgoing feed delivery drivers within 
trucks to avoid cross-contamination within the feed mill. 
Maintain footpath traffic areas to segregate potential entry of 
pathogens from entering manufacturing areas of the feed mill.   

• Ensure that feed-delivery employees adhere to feed mill 
and farm biosecurity requirements, including wearing clean 
clothing and footwear and abide by downtime requirement 
from pigs.   
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• Do not add dust, dirt and other debris into the pit or feed as 
it is known to carry pathogens that can contaminate a feed 
source. 

- Any unloaded ingredients not entering the pit should be 
disposed of properly.   

- Spilled ingredients should not be swept into the pit.   

• Prohibit the reuse of bags or bulk totes OR establish protocols 
to ensure thorough cleaning and disinfection prior to reuse. 

• Quarantine all products returned to the manufacturing facility 
and assessing the potential risks prior to reentry into the 
facility. 

• Secure transportation of finished goods, including the use of 
sealed containers.  

Feed delivery: 
• Make sure that drivers remain in vehicles during delivery of 

feed and at the feed mill. If a driver has to leave the vehicle, 
then ensure that they wear disposable footwear that covers 
fully to prevent cross-contamination and that they adhere to 
footpath traffic areas of the farm. 

• Ensure that the interiors of feed-delivery trucks are cleaned 
daily and are free of dirt and debris, especially on floorboards 
and pedals. 

• Ensure that drivers have footwear covers for each farm they 
visit.   

• Provide hand-sanitizing wipes for all drivers and instruct them 
on proper use. 

• Drivers should know and understand the boundaries of each 
farm’s Line of Separation when delivering and dropping feed 
into bins. Communicate with farm staff on specific farm by 
farm requirements.  

• Dispose of used foot covers in garbage bag.   

 Receiving bagged feed or ingredients at the farm: 
- Bagged feed/ingredients should be dropped off at the 

farm’s designated area without crossing the Line of 
Separation.  

- Bagged products should be inspected upon receipt and 
checked for and defects such as a torn or wet bag.    

- Maintain record of lot numbers and date of all bagged 
feed and ingredients received.  

- Store bagged products in clean, dry and rodent-free 
locations.
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