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SAFETY & STORAGE OF VICTIM RECOVERY TRAINING MATERIALS
Safety:
AUJESZKY'S DISEASE
Also known as Pseudo-rabies and Infectious Bulbar Paralysis, occurs in cattle, pigs, dogs, cats and rats and is caused by a virus.  The disease has a very short incubation period, and is characterised by intense itching and scratching.  It was first described in Hungary by Aujeszky in 1902, is not very common in the UK being last seen in 1989.
Symptoms
· Sudden change in behavior.

· Excessive salivation.

· Difficult or rapid breathing.

· Fever.

· Vomiting.

· Depression.

· Lethargy.

· Ataxia (difficulty walking due to poor coordination).

· Convulsions.

· Reluctance to move.

· Intense pruritis (itching).

· Self mutilation.

· Coma.

· Sudden death.
The disease is mainly transmitted to the dog by feeding RAW PORK, it cannot be contracted by humans and once an animal is infected, death is inevitable.

It is therefore advisable to source scent materials from a reputable dealer or direct from the abattoir.  Common sense would dictate that diseased meat would not be sold for human consumption.

Handling:
In order to safeguard against transmittable diseases from either fresh or decomposing pork it is essential that gloves are worn, a commonly used type is nitrile surgical gloves (not latex).  These are available from many outlets at a reasonable price and are only to be used once; if they have touched pork then they should be thrown away.
Storage:
Given the possibility for infection it is essential that the scent materials are correctly stored, in order to do this two aspects must be considered:

1. Storage containers.

2. Storage area.
Commonly used containers are of the Tupperware variety with a good sealable lid, clip-lock work well and are preferred as is the common jam jar.  The container, whatever the type, should be marked with the type of material (bone or flesh) and the age of the sample when prepared.  A mental note or further marking on the container should be made after the sample has been used as this will affect its age.

Once the containers complete with contents have been prepared it is time to look at where they will be placed for storage.  It is likely you will incur the wrath of a family member, if your containers are found in a food storage area such as a fridge or freezer.  For this reason it is preferred to have a separate freezer externally marked to warn potential users of its contents and prevent your scent sources ending up in the frying pan.

