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<swill (FIFF5%E - 52 8R) P DASFIM VAT FILELE>
Article 15.1.22.
Procedures for the inactivation of ASFV in swill
For the inactivation of ASFV in swill, one of the following procedures should be used:

1. the swill is maintained at a temperature of at least 90°C for at least 60 minutes, with continuous stirring; or
2. the swill is maintained at a temperature of at least 121°C for at least 10 minutes at an absolute pressure of 3 bar; or
3. the swill is subjected to an equivalent treatment that has been demonstrated to inactivate ASFV.

<HFPDASFIAIIATELEE>
Article 15.1.23.
Procedures for the inactivation of ASFV in meat
For the inactivation of ASFV in meat, one of the following procedures should be used:

1. Heat treatment
Meat should be subjected to:
a. heat treatment for at least 30 minutes at a minimum temperature of 70°C, which should be reached throughout the
meat; or
b. any equivalent heat treatment which has been demonstrated to inactivate ASFV in meat.
2. Dry cured pig meat
Meat should be cured with salt and dried for a minimum of six months.

(%) BElFRE4

<swill (HFTHRE-RER) FDOCSFIMIWAFFLEE>
Article 15.2.22.
Procedures for the inactivation of the CSFV in swill
For the inactivation of CSFV in swill, one of the following procedures should be used:

1. the swill should be maintained at a temperature of at least 90°C for at least 60 minutes, with continuous stirring; or
2. the swill should be maintained at a temperature of at least 121°C for at least 10 minutes at an absolute pressure of 3 bar.

<HEHPDCSFIMILATE{LEE>
Article 15.2.23.
Procedures for the inactivation of the CSFV in meat
For the inactivation of CSFV in meat, one of the following procedures should be used:

1. Heat treatment
Meat should be subjected to one of the following treatments:
a. heat treatment in a hermetically sealed container with a Fo value of 3.00 or more;
b. heat treatment at a minimum temperature of 70°C, which should be reached throughout the meat.

2. Natural fermentation and maturation
The meat should be subjected to a treatment consisting of natural fermentation and maturation having the following
characteristics:
a. an Aw value of not more than 0.93, or
b. a pH value of not more than 6.0.
Hams should be subjected to a natural fermentation and maturation process for at least 190 days and loins for 140 days.

3. Dry cured pork meat
a. Italian style hams with bone-in should be cured with salt and dried for a minimum of 313 days.
b. Spanish style pork meat with bone-in should be cured with salt and dried for a minimum of 252 days for Iberian hams,
140 days for Iberian shoulders, 126 days for Iberian loin, and 140 days for Serrano hams.
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