CATALOGUE OF AGRICULTURAL TOPIGS
IN THE GEORGIAN LIVESTOCK SECTOR




Introduction

Agriculture is a main source of income for the majority of the rural
population in Georgia, livestock husbandry a universally important
component It isimportant to providegoodquality, reliable informationto
people involved in this field for the further developmentof the sector
Mediacanbe hugelyinfluentialin supportingthis development

This present catalogue of agricultural topics has been developed for
journalistsand those interested in coveringand reporting on agriculture,
who report on the lives or issuesrelated to the lives of those for whom
agricultureis an important livelihood Thiscataloguecoverstopicsrelated
to the dairy, meat, wool andhoneysectors
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MEAT AND DAIRY PRODUCTS

Meat and dairy productsare foods at high-risk of contamination Theseproducts
canbe the sourceof food poisoningand variousinfectionsif they are not properly
producedor if the temperatureregimeor hygienenormsare not followed correctly
at the variousstagesof production,distributionandsale

A Uninspected, infected meat can infect humans with diseases, such as
Brucellosis and others transmitted from animalsto humans Thesetypes of
diseasesre calledZoonoses

A Milk or meat from an infected animal, unpasteurizedmilk or improperly
produced milk may cause Brucellosis,foot-andmouth or Anthrax diseasein
humans

A Productsproducedin an unhygienicenvironmentmay result in food poisoning
andintestinaldiseases

It isimportant to coverinformation from different sourcessuchasconsumermeat
seller,slaughterhous@ndfarmer.

Period:throughout the yearespecially close to the hot season

WHAT DOES THROM FARM TO TARNPROACH MEAN

All the stakeholdersin the food supply chain including farmers, producers,
processorsdistributors, transport, trading companiesand retailers shouldbe fully
aware of the raw materialsbeing used,and the manufacturingprocessef the
productsto accuratelydetermine at what stagefood safety problems can occur
andwhat type of problemsthey canbe.

It is important and necessaryto protect, implementand follow the FromFarmto
Tablefood safety conceptwith roles and responsibilitiesof all playersinvolvedin
the food value chain to promote and encourage food safety and conduct
traceability

1Please refer to the Diseases section, p.14




-
MILKING PRACTICE

Afarmer musttake into accountthe following information at eachstageof milking:

Beforemilking:

A Cleana cattle-shedandespeciallya placeof milking

A Cleana O 2 gbOdy;

A Puton cleanclothes

A Washyourhands

A Diseasedanimalsshouldbe separated Theyshould be milked the last In caseof revealing
mastitisor someother diseasea decisionshouldbe takenwhetherto boil/sell the milk, use
it for calvesor pourit out;

A Washudder with warm water, massagst: half of the udder, fourth part and the tits. This
increasesnilk quantity;

A Atail is boundto aleg Dryingof the udder is performed by a singleusagecloth, or clean
anddry cotton cloth, which shouldbe boiled after eachusage

Duringmilking:

A Beforestartingmilkingthe first portion of milk from eachtit is milked separatelycollectedin
a dark containerand checkedwhether there are lumpsor blood or what color it is. Thefirst
portion of milk is pouredout;

A Duringmilkingonly a preliminarilywashedcleananddry inventoryis used(bucket,etc.).

A The processof milking is fulfilled in the shortestperiod to avoid milk pollution causedby
long contact of the milk with the air. Besidesthat, a cow stops givingmilk. Milk which is
retainedin the udderis the sourceof mastitisandinflammations

After milking:

A After milking the udder is washed, the tits are checked,then they are washed by a
bactericidesolution

A After milking utensil is washedby hot water, processedby a bactericidesolution and dried
properly;

A Milk is filtered and pouredin containers,which are closedhermeticallyand are takento an
enterprise

Milk shouldbe keptin the followingway:.

A Milk shouldbe keptinto hermeticallylockedcontainers In this processfilters are used

A The milk must be cooled about 8-10 ° C It can be kept at this temperature max for 24
hours

A Themilk mustbe keptat the homogenousemperaturebeforetransferring

A Itisdesirableto deliverthe milk to a cheeseenterprisewithin 2 hours

Thevesselwhich is usedfor milk shouldbe closed After milkingall the usedthingsshouldbe
washed For this purpose, it is desirableto use alkali liquid. Containersand other utensils
shouldbe putin cleanplaces



__________________________________________________________
MILK POWDER

In recent prohibition of milk powder is not a solution, the main task is to undertake proper
labeyears the use of milk powder has significantlyincreasedamong cheeseproducers The
main reasonis the low costof production Oneof the major problemsis the unclearlabellingof
products containingmilk powder Unclearlabellingof productscontainingmilk powder means
that consumeramnay often buy cheeseand thinking it is made from raw milk whenit is not. It
also causesunfair competition as dairy products using milk powder are so much cheaperto
produce Theprohibition of milk powderis not a solution,the maintaskis to undertakeproper
labellingwhich will not misleadconsumers Consumersshould be able to make a choiceand
decidewhetherto buy a product made of naturalmilk or milk powder Consumersshouldalso
know that palm oil and other vegetableoils usedin dairy products can be harmful to human
health when they are trans fats, this will read as WK & R N2 I&gtabié @l R dangerous
substancegor K dzY' I.y a Q
Thefollowingquestionsare suggestedor further research

A Whatis milk powder?Whatis the differencebetweenmilk powderandraw milk?

A Who uses milk powder and why? Where is the milk powder imported from?

Quantity?

A Whatarethe advantagesnddisadvantagesf milk powder?

A Labellingof productscontainingmilk powder.

A Arethere anyrulesin this regard?
Note: Some cheeseproducershavealsostartedto useimported pasteurizedevaporatedwhole
milk from Iran, which not only threatenslocalproductionbut alsocontainssomeof the harmful
additives, like Carrageenan,Lecithin, Calcium citrate, triphosphate Unfortunately, local

Pasteurized®raporated Whole Milk

Recentlyin 2020, import of pasteurizedevaporatedwhole milk and pasteurized !
concentratedmilk with high and low-fat contents from Iran has been caused
unfair competitionin the dairy sector.

Georgiancheesemust be made from Georgianraw milk. Ingredientsare added i
in the evaporated milk, such as carrageenan and triphosphate, high
consumption of which may cause cancer It is important to control the
evaporated milk import and sales,and protect Georgianraw milk, farmer,
producerswho are makingcheesefrom raw milk and consumerswho mustbe | &
informed about the origin and ingredientsof the cheeseto protect our health
and life. Consumershave a right to have information about the origin of the
cheesethroughproperlabelling

Forthe protection of consumergo ensurefair competitionbetweendairy enterprises the following

isrequired

- Clearlabelling all ingredientswhich are used in cheeseand other dairy production must be
written onthe label

- Allproducerswho are processindranianMilk shouldbe identified by the NFA

- Strictcontrol of unregistereddairiesby the NFA

Period throughoutthe year, keep an eye on inspectionsand violationspublishedby the
NationalFoodAgencyin orderto ensurepermanentcontrol andsituationreporting.




GEORGIAN MILK MARK

The new GeorgianMilk Mark was introduced in January
2019 The new GeorgianMark Mark distinguishesdairy SORUON Rdd
products made from natural raw milk. Products produced e
from Georgiannatural raw milk and which do not contain Hh
milk powder and/or any vegetableoils. The purposeof the
mark is to promote products made from Georgiannatural
raw milk, which will help consumers make informed
decisionswhile buyingmilk andother dairy products

A large national consumer survey of urban consumersby the CaucasusRkResearch
ResourceCentre across Georgiashowed that consumerswant to be able to buy

WS 02 t DI Saiitpfoducts, meaningcleanmilk that comesfrom healthy grass
fed cattle and dairy products producedin cleanregulated enterprises The research
found that the majority of consumershad difficulty in identifyingor beingable to buy

suchproductsasthese productsare currently undifferentiatedin shops The Georgian
Milk Mark will therefore solvethis problem

All registeredand HACCRertified dairieshavethe right to applyto usethe Georgian
Milk Mark if they producedairy productsusingnatural raw milk that meetsthe criteria
of the mark Thesedairieswill then be regularlyaudited by an independentbody and
transparent results and enterprise data published online on www.georgianmilkge.

Ultimately, this will help enterprisesto overcomeunfair competition arisingfrom dairy
productsproducedfrom milk powder.

The GeorgianMilk Federationwas createdfrom a coalition of dairiescurrently using
the markfacilitated by the Businessnstitute of Georgiato lobby for the GeorgianMilk
Mark in Governmentand supermarketsplus,for issuesrelatedto the dairy sector The
first meeting of the federation voiced the use of the evaporated milk, developed
advocacyand action pointsto governmentandthe public. Thefederationwill continue
its work, advocatingor concerngregardingits members

Who CarApply

Arhe business should be registeredfa Public Registry
Arhedairy enterprise should have recognition fratre NFA
Arhe dairy enterprise should hat#ACCHh place

Arhe dairy enterprise should be fully operational when applying for the Georgian
Milk mark
Arhe dairy enterprise should have a minimum of three month experience working
in the dairy sector

Arhedairy product shouldbe made only from Georgianmatural raw milk, collected
from farmers/supplierswhose cattle have accesso grazingfor a minimum of six
monthsa year Themajority of winter feed shouldbe grassbased

Arhe dairy product does not containilk powder or vegetableil.



http://www.georgianmilk.ge/

CHEESE LABELLING RULES

Therules for labelingcheesewere defined after
the introduction of milk and dairy products
regulationsin 2017

A product containing vegetable fat cannot be
calledPOKSSasQ

Pointsof Interest:

- How do entrepreneursfollow
thisregulation?

- Whatkind of cheesas for sale?
- Whatarethe statistics?

- How much hasthe number of
fines decreased/increased
duringthe lastyear?

- What are the problemsin this
regard?

Cheesdabelsmustincludethe following information:

V Identificationdetailsof a producer(name,addressjdentification code,enterprise

recognitionnumber)
V Standarchumber
V Manufacturingdate
V Expirationdate andstoringconditions
V Energeticcostin 100gr productandweight

FromSeptember2019 a new law on the labelling of food products(DecreeN301)
started implementation, which requires clear listings of all ingredientsused in a

product

Period: throughout the year, yoshouldregularly addresthis topic




_____________________________________________________________________
WHAT DOES A CONSUMER NEED TO K

Cheeseproducedby milk powder or that containsvegetablefat cannotbe consideredcheese
accordingto the milk and dairy product regulations Entrepreneurssell it under the name
6Sakhachapure (for Khajapurj, & 9 E (iaNd- 6€hkinti Cheesé (raw cheese)misleading
consumerdf they do not read cheeseabellingcarefullyand only pay attention to the name

Also,a large amount of cheeseis sold without any labellingand packagingit is placedin a
singlepolyethylenebag,so a consumerdoesnot get any information about the ingredients

In most cases,suchcheeseis sold in unhygienicconditions Consumersnust try to avoid
buyingfalsified productsin streets fairs and stores Also,they should pay attention to the

environmentin whichthe milk anddairy productsare storedandsold

If the cheesehasno label, a consumerhas a
right to askfor information about the cheese
origin, laboratory analysisand producer If the
seller fails to provide this information, it is a
violation of the labellingrules If cheeseis sold
in non-compliantconditions,a consumerhasa
o 353‘?'/-- \ righ_t to call the hotline (numberlSQ]) of the

Pt “?’bm'-\ National FoodAgencyand leavea notice about

%\\\%\“’3/ the violation(s)(@anonymityis protected)

It is important to cover information from different sources,such as dairy producers,
supermarkets,suppliersand public bodies If a consumerbuys a dairy product that has
gone bad, they must react immediatelyand take it backto a vendor But if a consumer
cannotgo backand return this product, then they should call the National FoodAgency
hotline and leave a messagelt may be no fault of a producerbut of a distributor or a
sellingpointitself.

While reporting it is necessaryto report the opinions of all stakeholders consumer,
salespersondlistributor and producer

Period: throughoutthe year,you should regularly address this topic




BUTTER OR SPREAD?

We often seewhat seemsto be butter named &pread Theword spreadmeansthat it is
made from vegetableoils and is not butter. Consumersare often not aware of this and
buy spreadwhentheywantto buybutter.

Accordingo the TechnicaRegulatioron Milk and Milk ProducgN152):

It is prohibited to use the name butter on the label if the product is made from
vegetableoils or other transfats.

Thereare alsocaseswvhen cheeseand butter are madefrom imported frozencheeseand
butter andthe labeldoesnot indicateorigin.



To I o

A

Animals should beslaughtered ina
slaughterhouse

A veterinanyinspection is done before slaughtering animals
followed bythe inspection and marking of the carcass/meaih

appropriatestamps.
/-
2

A slaughterhousemust issue a document called Form #2 covering all the following
information: place, location and time of slaughter,whether a veterinary control before
slaughter was carried out or not, the type and volume of meat, how the meat was
transportedi.e. by a refrigerator/freezer(where the appropriatetemperatureis regulated)
or by other meansof transport

Form#2 is signedby a slaughterhouseet.

Theslaughterhousenustthen labelall meat

The labeling should include the following information: location of the slaughterhouse
where the animalwasslaughtered aswell asthe meat seltby date, temperatureand type
of meat

While buyingmeat a consumetrhasthe right to askfor Form#2.

There are still problemsin many regions,where people try to avoid using slaughterhouses,
which posesa greatthreat to humanhealth since animaland meat are not inspectedby a vet
andthe health of cattle and sheepis therefore unknown Uncontrolledmeat cancausehuman
disease/infectiorwith potentiallydangerous

Period the slaughteringseasonis different in different regions,so a journalist must prepare
information accordingly However, the processis taking place throughout the year and

requiresspecialattention.
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-
MEAT SELLING

A Transportingmeat from a slaughterhouseto a shop or market must be done by a
specialrefrigeratedcarwith propertemperaturecontrol.

A Veterinarycertificate Form#2 mustaccompanll consignments

A Meat must be soldin refrigeratorsat the mandatedtemperatureand not hungin the
open

A Whilebuyingmeat, a customerhasaright to askfor Form#2.

While buying meat, a&onsumer shoulghay attention to:Carcass labelingnd Form #2
A consumer can ask Form #2. Where a consumer does not receive the document, the

consumer has a right to call the National Food Agency hotline and leave a message
concerning the situation.

Period throughoutthe year,you shouldregularlyaddresghis topic

THE ROLE OF THE NATIONAL FOOD AC

The National Food Agencyhas a commitment to provide businessoperatorsinvolvedin
food productionwith information about amendmentsin legislationandto monitor/inspect
the fulfillment of legal requirementsand the production of safe products The National
FoodAgencyperiodicallypublishesa list of restaurants,enterprises,agrarianmarketsand

other businessoperators inspectedby the Agencyproviding information on Food Safety
andHygienein compliance

If anyviolationis detected (spoiled,expiredproducts,unfit for sale,etc.) a consumerhasa
right to inform the National Food! 3 S y i8in@:3501 Thenthe National FoodAgency
will sendaninspectorto carryout anunexpectednspection

Period throughoutthe year,keepan eye on inspectionsand violationspublishedby the
NationalFoodAgencyin orderto ensurepermanentcontrol andsituationreporting

11



NEW REGULATIONS IN THE SECTOR A w

5_4 __3 A moratorium in the 2012 law, which required all Who produceand sell dairy productsin a
regularand organizedY | Y y't8 Ndisterat the National Food Agencyand public registrar
endedin January2020and the GovernmentapprovedDecree#14 which definesun-regular
production The main goal of this Decreeis to support household production having un-
regular production of food/animal feed and primary production, efficient operations of
internalmarkets,consumerstights protection.

Accordingo the new Decreeun-regularproductionis householdsaving

- Nomorethan 5 registered/identifiedcattle producingmilk and other dairy products

- No more than 15 registered/identified small ruminants producingmilk and other dairy
products

- Nomorethan 10 beehivesproducinghoney

- Nomorethan 2 Haagriculturallend producingfood andanimalfeed

- Nomorethan 300poultry andproducingmeatandeggs

Theabovelisted householdsproductionmust be registeredat the NFAand havethe samelD
number which the farmer has Theyare not a subjectto control by the NFA howeverthey
haveaobligationsto cooperatewith the NFAand fulfill the b C ! rec@mmendationsn animal
identification/registration,animal diseasesmovement/transhumanceof the cattle, welfare
and other issuesrelated to animal diseasesgpisodicprevention and other issueslisted in
Decreettl4.

Wt
oA

From September 1st, 2019 it became mandatory for all businessesto have a person
responsible for employees Health and Safety according to an amendment in the
Wh OO dzLJ ti ¥ BafiéArcordingto another changein the code,the Ministry of Health
and Social Affairs of Georgianow has a right to carry out inspectionsin the enterprises
without Courtdecisionwhichwasobligatorybefore.

Period throughoutthe year,keepan eyeon inspectionsandviolationspublishedby the National
FoodAgencythe Ministry of Healthand SocialAffairsin order to ensurepermanentcontrol and
situationreporting

12



WHAT DOES BIOSECURITY MEAN?

Biosecurityin livestockhusbandryis a set of measureso preventand reducethe risk of
animaldiseaseslt mainly includestwo types of measures- vaccinationsand treatment
againstparasites Currently,the National Food Agencyis the main responsiblebody for
animal diseasecontrol in the country and the part of the preventive measuresare
providedto farmersby the state free of charge,in particular.

A Freestate vaccinationragainstFoot& Mouth disease AnthraxandBrucellosis
A Seasonalreatment againstexternal parasitestwice a year at six BiosecurityPoints
locatedin Telavi,SignagiDedoplistskarpRustaviMarneuliand Bolnisimunicipalities

Besideghe abovementioned,there are severalpreventivemeasurespeingan essential
part of animalcare,that areunder¥ | NJYr&spidadbilities

Period winter and spring arbigh-riskseasons for spreadindjseases

WHAT DOES ANIMAL HEALTHY CARE

It isimportant to increaseawarenesof farmerson the importanceof animalhealth care
emphasizindollowingtopics

A Veterinaryexaminationof cattle

A Understandinghow does the productivity of a healthy and a diseasedanimal differ
(milkyield or live weight)?

A Theimportanceof vaccinatiorfor cattle healthandthe productionof healthyproducts

A Howto preventdiseases

A Keepingeattle shedscleanandcarryout disinfection

13



VACCINATION

A Importance of vaccination vaccinationis the best way to avoid infection of cattle and
expansiorof diseases

A Vaccination cost the price of treatment on nine spread diseasesis approximately 30-
35Gel/year/head Fiveof them areinvasiveandfour of them areinfectiousdiseases

A Who to call for vaccination¢ GovernmentprovidesvaccinationagainstAnthrax, Foot and
Mouth, Brucellosisand TuberculosisBesidesthere exist other diseasesand vaccinations
whichshouldbe donebya localvet hired by a cattle owner.

A A dairy enterprise should know when cows have been vaccinatedand which cow is under
treatment to avoid receivingmilk.

ANTIBIOTICS

A Milk which includes residues of antibiotics negatively influences cheese processing
Antibioticsblock a milk acid bacteriaactivity on the first stageof cheeseproductionand
hinderthe processof maturing they alsochangethe processof cheesegermentation

A Theinfluence of milk containing antibiotic residueson a humanis also very significant
andshouldbe envisagedA farmer shouldagreewith a vetto treat or not their cattle with
antibiotics,the vet decideswhenthe farmer cansell milk of the cattle, It is not allowedto
use/sellmilk or milk productsduringtreatment of cattle with antibiotics

A Residuesof antibiotics causeslowed reaction while treatment of a human It happens
dueto the resistanceof bacteriaagainstantibiotics

Period: Throughouthe year, we should regularly address this topic

Diseases

Diseases spread in Georgia:
A Foot and MoutDiseasénttp://nfa.gov.ge/uploads/other/4/4659.pdf
A Anthraxhttp:// nfa.gov.ge/uploads/other/4/4660.pdf
A Brucellosisttp://nfa.gov.ge/uploads/other/4/4685.pdf
A Tuberculosi$ittp://nfa.gov.ge/uploads/other/4/4654.pdf
A CrimeanCongoHaemorrhagideverhttp://nfa.qgov.ge/uploads/other/4/4655.pdf
A Rabiesttp://nfa.qgov.qge/uploads/other/4/4683.pdf
A Nodular Dermatiti$ittp://nfa.gov.qge/uploads/other/4/4658.pdf
A Sheep and Goat Pitp://nfa.qov.ge/uploads/other/4/4657.pdf

Casesshould be observed, journalists should provide in-depth information related to the
deceases
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BRUCELLOSIS

A Seriougmplicationfor productivity

A Brucellosisis common in Georgia Brucellosisis a common diseasefor animals and
humans Brucellacan infect cattle, goats,camels,dogs,and pigs Brucellosisnfection of
cattle causesabortion.

A Symptomsof cattle: In most cases this diseasecan developwithout demonstratingany
symptoms But in general,it will be a weaknessjoint and musclepain, hightemperature,
abortion andinflammationof the uterus, decreaseamount of milk. Theincubationperiod
lasts1-2 weeksand sometimesevenmore.

A Sourceof infection: The bacteria can spreadto humansif you come in contact with
infected raw meat or the placenta of infected animals, or if you eat or drink raw
unpasteurizedmilk and products made by unpasteurizedmilk: cheese,butter, ice-cream
and cheese which we did not keepin saltedwater, alsosmokedmeat and sausagesgan
be danger Brucellosigs spreadfrom the vaginaldischargeof an infected cow or from an
abortedfetus. Alsofrom mucilage wound, childbed,whenthey havecontactwith infected
cattle.

A Clinical symptoms of brucellosis in humans an intermittent, "undulating” fever,
headaches, chills, depression, profound weakness, arthralgia, myalgia, weight loss,
orchids/epididymitis, hepatic disease,endocarditis, colitis and meningitis in men and
spontaneousabortionin pregnantwoman, Brucellosidastsfor daysto months,and canbe
quite debilitating, althoughthe casefatality rate is verylow. It caninfect sheep,cattle, and
sometimeshumans

If cattle have brucellosis but after slaughter,the meat and sub-productsdo not have any
pathologyor brucellosissymptomsor changesthe meat canbe usedafter boilingand sub-
productscanbe disposedof. Meat canbe usedafter boilingup to 70° C/freezing- 40° C
when keepingtemperature and conditions of meat property meat is not hazardousfor a
human

Pleaseseetable 1 below VaccinationCycleof Brucellosis A farmer shoulddo a laboratory
test on brucellosistwice a year, onesin everysix months,and a bull laboratory test should
be doneonceeverythree months

Who to approachfor the blood test. If a farmer wantsto do laboratory diagnosticshe/he
should hire vets. The farmer should pay for hiring the vet and also for the laboratory
diagnosticseparatelyprice which approximatelyis 9 Gel/head,sometimesis more or less,it
dependson the distancefrom villageandlaboratory,or villageandvet.

15



ANTHRAX

Extremely dangerous disease do not sell meat! A cattle/cow must be disposed of
properly (burned) resistanceof the bacillusis so high: In -10° Cfor 24 days in frozen
meatin -15° Cstill 15 days in groundthe bacillusof Anthraxcanbe keptfor centuries,so
the grassin this specificareacanbe alsoinfectedand cattle which eatsthis grassalsocan
be infected

Symptomsof cattle: high temperature (+41 - +420c), weaknessjntoxication,the animal
stoppedeating milk canbe decreased

Vaccination must be provided twice a year once every six months, in spring and in
autumn. Currently, vaccinationis provided by the Government of Georgia, but for
preventive activities, a cattle owner should vaccinate cattle with the help of a vet.
Vaccinationon this diseasecan protect cattle 1002 A farmer shouldpay for hiring a vet
andvaccinecancostapproximatelys Gel/head

Sourceof the diseasefor cattle might be infected pastureandwater, blood, mucus Fora
human source of the diseasemight be blood, mucus, meat, contact infected cattle,
slaughterandcattle skinningprocess

When cattle died: when cattle died the first symptom of this diseaseis swellingand
followed blood from the noseand mouth. Thecut ear shouldbe scorched,and that will
avoid spreadingbacillusin the environment After a laboratory test cattle should be
burned in a proper deep hole, the territory should be treated by a specialdisinfectant
solution,shouldbe madea sign that placeis a dangerfor pasturesand makinghay.
Symptomsof Anthrax in humans Thecarrioninflates very fast AmonghumansAnthrax
Is most revealedon the skin (whichis an easycase),it itchesand beginsrot. It is alsoin
an intestinal form. Gastrointestinalinfection in humans is most often caused by
consuminganthraxinfected meat and is characterizedby seriousdifficulty, vomiting of
blood, severediarrhea, acute inflammation of the intestinal tract, and loss of appetite.
After the bacterium invadesthe bowel system, it spreadsthrough the bloodstream
throughoutthe body, while alsocontinuingto maketoxins Infectionscanbe treated, but
usually result in fatality rates of 25% to 60% dependingupon how soon treatment
commencesThisform of anthraxis the rarestform. Also,this diseasecanbein the lung.

16



FOOT AND MOUTH DISEASE

Symptoms high temperature (41-42 ° C), weakness,cattle stop eating milk can be

decreasedrashwith liquid insidethe mouth, diseaseof hoof andudder.

Symptoms of Foot and Mouth in humans fever, nausea, vomiting, feeling tired,

generalizeddiscomfort,lossof appetite, andirritability in infantsandtoddlers Skinlesions
frequently developin the form of a rashof flat discoloredspotsand bumpswhich may be

followed by vesicularsoreswith blisterson palmsof the hands,solesof the feet, buttocks,

andsometimeson the lips.

Vaccination mustbe providedtwice ayear, in nearspringandin autumn. Calveshouldbe

vaccinatedfrom three monthsby a vet. The Governmentof Georgiaprovidesvaccinations
nationallyandit coversall regionsandvillages

The carcassof cattle should be burned in a proper deep hole. The territory where the

cattle were fallenshouldbe treated by specialsolutions

Sourceof infection for the cattle might be: infected by the virus. For humans through

contact cattle: Blood,mucus,meat, slaughterandskinningprocess

Donot sellmeat! A cattle/cow must be disposedof properly (burned)

MASTITIS

Symptoms udder suchasswelling,heat, redness hardnesspr pain. Milk hasa different
color.

Mastitis treatment should be carried out under the supervisionof a vet. The vet must
definethe right diagnosisand carry out the pharmacologicalreatment. Selftreatment is
strictly forbidden

The Amount of milk decreasesf a cattle has mastitis Milk from an infected cow can
spoilup to half atonne of milk.

Preventiont A good milkingroutine is vital. Thisusuallyconsistsof applyinga pre-milking
udder dip or spray,suchasan iodine spray,and wiping udder dry prior to milking After
milking, the udder can be cleanedagainto remove any growth medium for bacteria
Mastitis can occur after milking becausethe udder holes closeafter 15 minutes if the
animal sits in a dirty place with dung and urine. Ensuringthat cows have clean, dry
beddingdecreaseshe risk of infectionandtransmission
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Women farmers play an important role in the timely detection and prevention of animal
diseasesthey are responsiblefor their | Yy A Ydaily @aie and milking Therefore, it is
important to inform them about the early symptomsand the first signsof diseasesto
ensuretreatmenton time.

Researchconductedby the AlliancesCaucasu®rogrammeon biosecurityissueshasshown
that the awarenessbetween women and men is different regardingcattle diseasesand
women havelessaccesgo information than men. Thisdistinctionis especiallyevidentin
the areaspopulated by ethnic minorities, where women farmersdo not call vets asthey
think that communicatiorwith vetsisa Y I yr€saonsibilitydueto culturalbarriers

Period:Winter and spring ardnigh-riskseasons for spreadirdjseases
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ANIMAL MOVEMENT ROUTE AND ITS IMPORTANCE FOR
SHEEP SECTOR

Sheepfarmingis the oldestbranchof D S 2 NHgkidulfdi Accordingto the official statistics,
there are about 800 000 ¢ 1 000 000 headsof sheepin the country. Transhumances a major
part of the livestocksystemfor sheepandto a lesserextent cattle in Georgia Up to a million

headsof livestockmovetwice yearlyup to summerpasturesand backdown to winter pastures
on long-establishedroutes in springand early autumn. The distancebetween the winter and

summerpasturesis approximately250-350 kilometersand coversfour regions Theroute which

is followed by the herdsmenis called Animal Movement Route (AMR) The nomadic pasture
systemor transhumanceis well developedin Georgiaand enablessheepto use only natural

pasturesasthe solesourceof nutrition for almostthe whole yeat

Asthe AMRIs integrated into Georgiansheepfarming without preservingthe transhumance
systemand the AMR,the sheepsector has no potential to develop consideringthe pasture
resourcesof the country. During Soviettime the AMRwas well maintained,the water points
and resting areasof the route were well preserved Currently,the water points and resting
areasalmostdo not exist at the route, howeverthe National Food Agencyis working on the

building of new water points at the AMR, where availability of water is critical during

transhumance

You can watch a documentaryon the Road¢ a beautifully shot documentarycapturing the
reality and dichotomiesof the peoplewho usethe ancienttranshumanceroute; the lifeline of
livestockin Georgia Link Roadwhich showsthe everydaynomadiclife of shepherdscreatinga
more obviouspicture of the noted tradition.

Note: Shepherds take sheep to timeovement route twice a year: onagfrom April toJune the
second; from September to November

WHAT IS A BIOSECURITY POINT?

Nearlyl 000000 headsof livestocktravel on the routes annually,which createsa high risk for
the spreadof diseasegduringthe movementperiod. Consequentlyit is important that animal
movingon the route are treated againstdiseasesTicksare widely spreadin suchcaseswhich
reduce the volume of animal production, decreasegroductivity indicators,and worsensthe
quality of production

To avoid the abovementioned threats, livestockshould be periodically(twice a year) treated
through specialchemicalsg insectoacaricideswvhich will protect them againstticks and other
parasites
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https://www.youtube.com/watch?v=VkjDK7ri6Vo

Since 2016 the country has EU standard Biosecurity infrastructure for ensuring the
systematichealth control of migrating livestock There are six BiosecurityPoints on the
Animal Movement Route (in Telavi, Dedoplistskarp Sighnaghi Marneuli, Rustavi and
Bolnisi) where disinfection of migrating livestock against external parasitesat specia
facilities - sheep dipping bathes and cattle showers take place with a safe waste
managemenschemeand staffedby specialisthired by the NationalFoodAgency

Currently, apart from the Biosecurity Points, some farmers use private sheep dipping
facilities Usuallythey buy chemicalgshemselveswhichare toxic and are bannedin the EU
after dipping the waste is poured directly into the soil, makingirreversibleharm on the
environment

Note: Sheep and cattle treatment against external parasites should be conducted twice a y
in spring- before migrating to summer pastures and in autunirefore herds are back to winte
pastures
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ANIMAL IDENTIFICATIREGISTRATION PROCE!

Traceability of cattle became a legal requirement in Georgia after signingthe DCFT
agreementand since 2015 the National Food Agencyhas started a programmeof animal
identification & registrationfor the provisionof traceability and creation of the database
The animal Identificationregistration processimplies identifying, tagging and registering
cattle, sheepand goatsin a unified database which enablesfarmersandvetsto searchfor
the necessarynformation about animals(aboutanimalspeciestheir health condition, past
diseasesaind owners) Thedatabasewill help the NationalFood Agencyto effectivelyplan

the preventive vaccinationof cattle, control the traceability process,conduct veterinary
activities

SinceJanuaryl, 2018 accordingto the order adopted by the National Food Agency
slaughterhouseshave been banned from slaughtering animals that have not been
identified/registered,i.e. animalshavingno ear tags Farmers/mediators/slaughterhouses
slaughteringunidentified/unregisteredanimals,should addressthe National Food Agency,
makeidentification/registrationof animalsandonly after that slaughterings allowed

A slaughterhousdasaccesgo the identification/registrationbaseandit is responsibleto
write off the ear tagsof slaughteredanimals,i.e. to makea recordingin the baseabout
the date of animalslaughtering

SinceJanuarylst, 2019 the decree has entered into force accordingto which a dairy
enterprise has been banned if it receives milk from a farmer whose cattle are
unidentified/unregisteredi.e. it hasno eartag.
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PRACTICE OF SHEEP SHE/

Sheepbreed spreadin Georgiais Tushurisheep,which is bred in EasternGeorgia Tushuri
sheepis compact,standsup to movingon the big field, eatswell on thin pastures,hashigh

guality meat and white, cleanglittering wool. Sheepare shearedtwice a year (somesheepg

once a year, if the sheepis old, weak and there is a probability of getting sick during the

nomadic period, it is not shearedin spring its wool is shearedonly once by the end of

summel). Sheepare mostly shearedin the beginningof springand by the end of Summer
Sortingof wool is the mainproblem,whichis a necessaryerm for sellingwool. Theproblemis

that the wool on sheepbelly is not valuable,it is necessaryto separatelysort the wool taken

from the backor the other partsof & K S $ad@which greatlyincreaseshe price and causes
fewer problemsand expensesfor a wool producingcompany Lossesare also very high as
sheepshearersdo not follow shearingulesandterms.

Period:beginning opringg end ofsummer

WOOL EXPORT

GeorgianWool Companywas the first in Georgiaexportedwool to the United Kingdom
andIndia In thisregard,the followingtopicsare suggestedor reporting.

A Whatdoesawool collecting/exportingenterprisedo before exportingproducts?

A Whatarethe marketrequirementsin the countrie®?

A Whatkind of wool is receivedby a wool collecting/exportingenterprise?

A Whatproblemsdo the enterprisefaceduringthe exportof wool?

A Whyiswool interestingto foreignmarkets?

A Howhasexportincreasedn recentyears

Period:end of springg beginning of September
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