ldaho BQA Vaccine Handling
and Management Study




Study Background

Vaccine product efficacy is at risk due to improper
handling and storage.

Animal health products require refrigeration at 35 - 45°F.
U of AR and NV found many refrigerators fail to
maintain proper storage temperatures.

Federal code states biological products shall be
considered worthless after expiration date.

National Beef Quality Audit identified significant carcass
defects due to improper use of animal health products.
NAHMS study (2007-08) showed BQA trained producers
have improved vaccine storage and handling practices.




Why Worry?

= Improper handling procedures inactivate
vaccine, rendering it less potent or useless!
= UV light
= Temperature extremes
= Injection techniques

= Animals don’t gain immunity from
inactivated vaccine!

= Vaccine is expensive!




Temperature Affects on Vaccine

= Below35°F
= Doesn't necessarily destroy = Above 45°F
active ingredient

= Changes adjuvant = Reduces efficacy
structure

= May release bound toxins
from adjuvant
= Productis then inactivated

= |nactivates vaccine

Alum adjuvant before Alum adjuvant after
freezing. freezing.




Study Methods




Survey Questions
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LogTag ID 9300015356

User ID

First reading 4/6/2010 3:33:50 PM

Last reading 4/8/2010 7:23:50 PM

Name of file w89300015356 Started 4-6-2010, Finished 4-8-2010 Copy 1.Itd

File location Ct uments and Settings\dgunn\My Documents\My LogTag Data\FtHalllogtagdata\

9300015356 -

66.5

26.5 26.5
3:33:50 PM  7:53:50 PM  12:13:50 AM  4:33:50 AM  8:53:50 AM  1:13:50 PM  5:33:50 PM  9:53:50 PM  2:13:50 AM  6:33:50 AM  10:53:50 AM  3:13:50 PM  7:23:50 PM

4/6/2010 4/6/2010 4/7/12010 4/7/2010 4/7/2010 4/7/2010 4/7/2010 4/7/12010 4/8/2010 4/8/2010 4/8/2010 4/8/2010 4/8/2010
~® Readings (°F) @ Inspection Marks UTC -07:00, standard time

1/4/2011 11:56:50 AM Page 1 of 1




LogTag ID 9300015352

User ID

First reading 8/30/2010 2:50:08 PM

Last reading 9/5/2010 7:50:08 PM

Name of file 9300015352 Started 8-30-2010, Finished 9-5-2010.Itd

File location C:\Documents and Settings\dgunn\My Documents\My LogTag Data\

9300015352 -

97.0
92.0
87.0
82.0
77.0
72.0
67.0
62.0
57.0
52.0
47.0
42.0
37.0

32.0

2:50:08 PM  3:20:08 AM  3:50:08 PM  4:20:.08 AM  4:50:08 PM  5:20:08 AM  5:50:08 PM  6:20:08 AM  6:50:08 PM  7:20:08 AM  7:50:08 PM 7:50:08 PM
8/30/2010 8/31/2010 8/31/2010 9/1/2010 9/1/2010 9/2/2010 9/2/2010 9/3/2010 9/3/2010 9/4/2010 9/4/2010 9/5/2010

Readings (°F) Inspection Marks Download Marks UTC -07:00, standard time

1/4/2011 12:11:23 PM Page 1 of 1




Data Logger Example

Temperature Over 48 hour Time Period

Temperature

(°F)

Time ( Hours )
24




Data Logger Example

Temperature Over 48 hour Time Period

Temperature
FCHRPCatdrc

Temperature

(°F)

Time ( Hours )
24




Survey Results: Refrigerators within
Recommended Temperature Range

~ Greater than 95% of time within
recommended temperature range

” 66 to 95% of time within recommended
temperature range

36 to 65% of time within recommended
temperature range

5 to 35% of time within recommended
temperature range

Less than 5% of time within recommended
temperature range




Survey Results:

Vaccine Chute Side Practices

113

¥ Modified Live Vaccines Mixed as
Needed

E Modified Live Vaccines Mixed at
Start of Day

¥ Vaccines Left Out Until Done

¥ Vaccines Kept in Cooler

E Vaccines Protected from Sunlight

121

113




Survey Results:
Syringe Cleaning Methods




Survey Results:
Needle Changing Practices
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Survey Results:
Recordkeeping Retention Practices

No Time
Specified

1 Year

Beef Quality Assurance
protocol requires producers
to keep records of all

animal health products
2 Years 14.0% used for a minimum of 3

years.




Survey Results: Product Condition

= 20.4% of products past
expiration date

= 27% of bottles were
open/partially used
= 19.1% killed vaccines

= 13.7% antibiotics

= 3% modified live vaccines






Retailers and Your Vaccines
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Retailer Survey Results




Retailer Results: Monitoring
Temperatures

Retailer Frequency of Monitoring Refrigeration
Temperatures

- T - I

Not Monitored Daily Thermometer While getting/
selling supplies



0%

Retailer Results: Common Practices

29%

40%

| |
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Retailer Results: Employee Training




Best Management Practices:

Purchasing Vaccine




Best Management Practices:

Purchasing Vaccine




Best Management Practices:
Storing Vaccine

= Use a min/max thermometer.

= Check and log temperatures regularly.

= Discard vaccine that freezes.

= Check expiration dates and discard if
expired.

= Store vaccine closest to expiration date in
front.

= Don't overstock vaccine because it was a
"good deal.”

= Train employees, family members, and
others.




Best Management Practices:

Coolers
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Conclusions — Idaho Livestock
Producers (2010)

= Most producers are careful to store vaccines
properly.

= BUT, 67% of refrigerators failed to maintain animal
health products at proper temperature.

= Many of those were simply “out of adjustment”.

= Producers follow recommendations of keeping
vaccines cool, avoiding sunlight, and proper
Injection site.

= Improvements are needed in syringe cleaning
practices, needle changes, and recordkeeping.



Conclusions - Retalilers




Summary

All vaccines should be refrigerated at 35-45° F.
Read and follow all label directions.

Dispose of all expired animal health products.
Do not freeze vaccine.

Keep vaccine out of sunlight.

Mix modified live vaccines one bottle at a time.
Clean syringes with hot water only.

Record product lot numbers of health products,
vaccination dates, and withdrawal times.
Maintain records for 3 years.




Questions???




