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	Purpose:
1. To ensure that the piggery facilities and environment are suitable to maintain the welfare of pigs, and protect them from biological, physical or chemical hazards.

Also relates to APIQ(® Standards 1.1, 1.2, 3.1, 3.3, 3.4, 4.1, 4.2, 4.4, 6.1, 6.2, 6.3, 7.2, GSF, CSC

	Action and Person Responsible
	Record(s)

	 Other (please specify):  Staff     Manager       Owner      

	Facilities Design and Contingency Planning

	Permits to operate a piggery on the land are in place and on file.
	Licence to Operate, Permits or other relevant approvals.

	Appropriate facilities and structures are provided and maintained to protect and shelter pigs from weather extremes, pests and predators.
	Piggery Map/Plan

	Pig accommodation is designed to provide at least the minimum space requirements outlined in Appendix III of the Model Code of Practice for the Welfare of Animals – Pigs and to protect pigs from injuries as much as practically possible.
	Model Code of Practice for the Welfare of Animals – Pigs 

	Contingency arrangements are in place in case of power failures or failures of automated temperature and ventilation control equipment including:  (outline arrangements in place, for example, a standby generator).
	Daily Checklists/Diary 

	Contingency plans and procedures are routinely tested and proven
	Routine Test Records/Diary

	For deep bedding systems: adequate supplies of fresh bedding are provided and a procedure is in place to ensure bedding does not contain unacceptable levels of chemical residues.
	Commodity Vendor Declarations (CVDs) (SOP16 and SOP )

	For pigs kept outdoors: Pigs are not able to access areas which contain, or are likely to contain, contaminated soil that may cause chemical contamination in pigs or pork.
	Piggery HACCP Plan or On-Farm Food Safety and Biosecurity Plan, Piggery Map/Plan 

	Cleaning and Maintenance

	Facilities are cleaned as necessary, including laneways, after pig movements or feed spillages.
	Daily Checklists/Diary 

	Pens and feeders are cleaned between batches of pigs, ensuring that manure build-up is minimised.
	Daily Checklists/Diary 

	Pens are allowed to dry before pigs are moved in.
	Daily Checklists/Diary

	Facilities, plant and equipment are checked and maintained, as necessary.
	Piggery Maintenance Record/Diary 

	The pig environment is kept free from protrusions and foreign objects by:

· Checking there are no cracks, holes or problems in flooring, roofing, feeders, fences, drinkers and other facilities that may cause injury to pigs or people.

· Maintaining fences in outdoor systems.

· Checking that all mechanical equipment essential to pig husbandry and welfare requirements is in good working order.

· Ensuring that all materials, plant and equipment used for maintenance is removed prior to pigs accessing the area.
	Daily Checklists/Diary 

	Maintenance and clean-up is recorded in a Maintenance Record.
	Piggery Maintenance Record/Diary 

	In fully automated sheds, temperature is monitored daily, maintaining ambient temperatures for different classes of pigs, as per the Model Code of Practice for the Welfare of Animals — Pigs Appendix 4, Table 9 recommendations, and adjusting temperatures if required.
	Daily Checklists/Diary 

	Feeder space and drinker heights are adjusted for the size of pigs.
	Daily Checklists 

	Malfunctioning water nipples are repaired or replaced, as required, and drinker flow rates are maintained as per the Model Code of Practice for the Welfare of Animals – Pigs Appendix II, Table 4 recommendations.
	Piggery Maintenance Record/Diary 

	Sufficient ventilation is maintained at all times in pig sheds so that there is no, or only a slight, smell of ammonia and no or only a slight, visible dust haze. If ventilation is unsatisfactory, one (1) or more of the following actions is taken:

Sheds are cleaned out at more regular intervals.

Effluent channels are flushed.

Laneways are cleaned out.
	Checklists

	Mating areas are kept dry and non-slip.
	Checklists

	Fire and Electrical Safety

	All buildings have fire prevention measures in place, in accordance with the requirements of the local controlling authority.
	Fire safety advisor recommendations

	Approved fire-fighting equipment is available to service all pig housing, except the large straw-based shelters that have gates at both ends doubling as emergency fire exits for pigs.
	Checklists/Records/Diary

	Staff are trained in the correct use of safety equipment and emergency procedures.
	Staff Training/Competency Register

	Electrical installations at mains voltage are not accessible to pigs and are properly earthed. All such fittings are checked by staff in routine facility inspections and an electrician called in if any signs of obvious damage or malfunction are found.
	Piggery Maintenance Record/Diary 

	Annual electrical safety inspections are carried out by a registered electrician (or other suitably qualified person).
	Piggery Maintenance Record/ Diary/Electrical Inspection Report 


Disclaimer: The opinions, advice and information contained in this publication have not been provided at the request of any person but are offered by Australian Pork Limited as general comments to assist pig producers meet the standards of the Australian Pork Industry Quality Assurance Program (APIQ(®).   Pig producers should not assume or rely on the applicability of any opinion, advice or information stated in this document to the producer’s own circumstances, and should obtain their own specific advice.  Australian Pork Limited is not responsible for any loss that may be suffered as a result of any such reliance by any producer. 
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