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Animal Feed Hygiene — Online Training Course

Thank you for enrolling on the Animal Feed Hygiene on-line training course. This course
comprises of 4 videos of approximately 45 minutes each, followed by a 20-question multiple-
choice test.

Animal Feed in the Food Chain
Microbiological Hazards
Chemical and Physical Hazards
Controlling Hazards
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Complete the exercises as you work through the lessons, applying the learning to your own
business
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Exercise 1

Can you think of hygiene
measures taken in your business
to avoid contamination of feed?
What responsibilities do you have
for feed hygiene?

Exercise 2

So..... If 30T of dairy feed will
produce 90,000 litres of milk:
Take a raw material, such as
wheatfeed, which is used in the
dairy feed at 10%;

How many daily rations will be
produced from 30T wheatfeed?
How much milk will be produced
from a 30T load of wheatfeed?
How much cheese will be
produced from 30T wheatfeed?

Exercise 3

In your business which
ingredients and feeds are:

High risk for microbiological
contamination?

Low risk for microbiological
contamination?

Can you think of three ways your
business tries to prevent
microbiological contamination of
feed?

How might raw unprocessed raw
materials come into contact with
finished feed? Consider the
following factors:

Direct or indirect?

Vehicle and a route?

Exercise 4

Do you make or supply
ingredients and feeds for any
vulnerable groups of animals?
Can you list some factors to
consider when storing finished
feed to prevent recontamination?
What conditions are required for
safe storage of feed?




Do you have a salmonella
treatment step in your business?
If not, how do you try and control
bacteria in the products?

Exercise 5

If your business uses cereals e.g.
wheat, barley, maize:

Do you have maximum moisture
contents for each when they
arrive at intake?

What are they for each?

Where in your process may you
find evidence of mouldy feeds?
Have you ever seen grains
contaminated with mycotoxins,
aflatoxin or ergot?

What procedures does your
business have in place to prevent
feed from going mouldy? Or
taking in ergot contaminated
grain?

What systems/procedures are in
place to prevent viruses such as
avian flu, or foot and mouth
disease from occurring in UK?

Exercise 6
Look at the following diagram,
and identify where cross
contamination can occur in your
mill
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Exercise 7
In your feed mill, go through the
process and list all the places
where cross-contamination could
occur:
Copper
Salt
Give examples of actions which
would result in cross
contamination with copper, salt.
How might dioxins or heavy
metals contaminate your feed?

Exercise 8
What facilities are required to
promote effective handwashing
in your premises?
What equipment/ materials do
you need to ensure you carry out
handwashing effectively?

Exercise 9
Of the above personal hygiene
requirements, which do you carry
out routinely?
Are these requirements recorded
in a procedure, training, or
records?
What factors may stop you from
carrying out these requirements?

Exercise 10

Complete the table below: listing sources and Pre-
requisite programmes which should be in place to control
the hazards:




Hazard:

Source

Pre-requisite programmes

Microbiological:
Salmonella

Chemical Hazard:
Non-food grade grease

Physical:
Pieces of sharp metal




