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WHAT IS PORK DINAKDAKAN? 

Dinakdakan is a popular appetizer dish originating 
from the Ilocos region in the Philippines. This dish 
typically consists of cooked pig organs such as ears, 
liver, face, stomach, and/or intestines, but can be 
made with other cuts of meat. Pig brain is typically 
used to thicken and bind the ingredients together, 
although in North America, pig brain is difficult to 
find so mayonnaise may be used in its place. Raw or 
lightly cooked meat dishes from the Philippines may 
be described as “kilawin” or “kinilaw.” 

HOW IS DINAKDAKAN PREPARED?

Typically, pig organs (and pig brain if being used) are 
boiled until tender, then grilled until crispy. They are 
then chopped into bite-size pieces and combined with 
mayonnaise and vinegar (if no pig brain is used), or 
with pig brain and vinegar. 

POTENTIAL MICROBIAL FOOD SAFETY 
RISKS

Pork and pork organ meats

Salmonella, Campylobacter, Trichinella, Toxoplasma 
gondii, Hepatitis E virus, and E.coli O157:H7 and other 
E.coli may be potential hazards in this ethnic food. 
Salmonella and Campylobacter commonly reside in the 
intestinal tract of domestic pig (swine).1 Salmonella is 
found in environmental samples from multiple places 
on swine farms such as feed, floors, workers’ boots, 
empty pens, and drains.1 Organ/offal meats can 
potentially be contaminated with pathogens either 
internal or external to the animal carcass during the 
slaughtering process.1,2 Although control methods on 
swine farms and in slaughtering plants have reduced the  
prevalence of Salmonella found in carcass 
and environmental samples, reservoirs of 
pathogens still exist that can potentially 
contaminate carcasses and eventually reach 
consumers.1 At the retail level, practices such as  
repackaging and grinding may also re-introduce 
pathogens. Organ/offal meat also has a greater 
prevalence of Salmonella compared to other retail 
pork products. Campylobacter is sensitive to drying 

and low temperatures, thus its levels are low in 
retail pork products. However, cross-contamination 
with other meat products or the environment is still 
possible.1 Many other pathogenic risks exist along 
the farm-to-retail route. E.coli O157:H7 was found in 
contaminated pork products that led to an outbreak 
involving 119 cases in 20143 and 37 cases in 20184 in 
Alberta. 

Trichinella parasites are commonly associated with 
wild game meats, including wild boar, however 
have been absent in recent decades in Canadian 
domestic swine.5,6 Improved agricultural practices 
and better public awareness of the dangers of eating 
undercooked or raw pork products have lowered 
reports of trichinellosis.5,6 In fact, the risk of acquiring 
trichinosis from domestic Canadian pork is very low. 
The last case of trichinellosis from consumption of 
domestic pork in Canada was in 19806, and the last 
case of trichinosis in domestic swine was detected 
in 20137. However, wild boar and wild game meats 
continue to cause trichinosis outbreaks.8 Toxoplasma 
gondii is another re-emerging parasite in pigs, 
especially in animal-friendly production facilities 
that allow outdoor access.9,10 Hepatitis E virus (HEV) 
has also been found in pork liver and other pork 
products.11,12 Thorough cooking of HEV-contaminated 
pork liver for five minutes was shown to be effective to 
inactivate HEV.11 These microbial hazards highlight the 
importance of adequate cooking of pork organ meats 
and prevention of cross contamination by applying 
HACCP-based food safety programs to reduce the 
likelihood of foodborne illness. 

Mayonnaise

Mayonnaise is commonly used to replace pig brain in 
places where pig brain is not widely available. Made 
mainly with oil, raw egg, lemon juice or vinegar, and 
spices, the main control mechanisms to prevent and 
reduce pathogen growth in mayonnaise are the use of 
pasteurized eggs and pH verification of the finished 
product.13 Additionally, several studies have shown 
that pH level, storage temperature, type of oil used, 
and type of acidulant used greatly influence the rate 
of pathogen inactivation.14 Homemade mayonnaise 
made with contaminated raw eggs have been linked to 
salmonellosis outbreaks.13,15 Commercially produced 
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mayonnaise that follows good manufacturing 
standards and practices is relatively safe due to acidity 
and low water activity.14,16 However, these products 
are often used repeatedly from the same containers 
in food service establishments or home settings, thus 
creating the potential for cross-contamination.14 Past 
outbreaks of Escherichia coli O157:H7 have been linked 
to acidic foods such as unpasteurized apple cider and 
mayonnaise and mayonnaise-based dressings,17,18 
indicating that it is able to tolerate certain acids and 
acidic conditions. 

Although vinegar is also added to dinakdakan 
dishes and may have additional bactericidal effect 
on Salmonella and other foodborne pathogens,13 
variables such as the type and amount of ingredients 
in different dinakdakan recipes will affect the pH 
level of the final dish. Combining mayonnaise with 
other ingredients may produce a buffering effect on 
the acidity of mayonnaise, thus allowing pathogen 
growth.14 Therefore, this dish should be treated as a 
potentially hazardous food, and appropriate times and 
temperatures for cooking, holding, and storage must 
be observed. 

ASSOCIATED OUTBREAKS

US CDC foodborne illness data from 1990 to 2000 
showed that the number of foodborne illness 
outbreaks in the US associated with ethnic foods 
increased from 3% to 11%.19 Canadian foodborne 
illness surveillance data from 2008–2014 shows 
that 26% of foodborne illness outbreaks reported 
meat as the source; however, data on specific dishes 
implicated in the outbreaks is not publicly available.20 
Canadian data on specific ethnic food items implicated 
in foodborne illness outbreaks is limited. To date, no 
available data specifically links outbreaks to pork 
dinakdakan.21 However, pork and pork products have 
been implicated in foodborne illness outbreaks 
previously.4,21 Based on FoodNet Canada surveillance 
data, Listeria monocytogenes has been found on raw 
pork meat at the retail level.22 Past outbreaks have 
also been linked to mayonnaise and mayonnaise-
based dressings.13,15,17

RELEVANT CANADIAN LEGISLATION 

In Canada, the Food and Drugs Act governs the safety 
of foods for human consumption.23 The sale of 
unsafe or improperly labelled foods, as outlined in the 
Food and Drugs Act, are prohibited in Canada.24 This 
includes meat and meat products for sale in Canada, 
regardless of their origins. 

Since January 2019, the Safe Food for Canadians 
Act and the Safe Food for Canadians Regulations 
consolidate the Canada Agricultural Products Act, the 
Consumer Packing and Labelling Act, the Fish Inspection 
Act, and the Meat Inspection Act in order to strengthen 
the safety of imported and exported foods, as well 
as foods traded inter-provincially. One of the main 
focuses of the Act is to streamline and improving food 
safety oversight and legislative authority.25 

All meats processed in Canada must be from a 
federally or provincially registered facility.23 Meat and 
meat products that are transported between provinces 
or exported internationally must be processed in 
federally registered facilities, which are inspected by 
the Canadian Food Inspection Agency to ensure that 
the products are in accordance with the appropriate 
legislation. The Safe Food for Canadians Regulations 

FOOD SAFETY RECOMMENDATIONS

Consisting typically of pork organ meat, 
mayonnaise, and vinegar, pork dinakdakan is 
considered to be a potentially hazardous food. 
Pork and pork organ meats should be cooked to 
at least 74°C, and allowed to rest for three minutes 
before cutting or consuming.27 Exceptions to this 
rule using various times and temperatures may 
be permitted with approval of the responsible 
inspector.28 Potentially hazardous foods should 
be stored or displayed at temperatures less than 
4°C or more than 60°C.29 Temperatures between 
4°C and 60°C are considered to be the “danger 
zone” in which pathogens can grow to levels 
that can cause foodborne illnesses.30 Potentially 
hazardous foods must not be held for more than 
two hours in the danger zone.30 
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