Aims The aim of this study was to investigate the occurrence of Salmonella spp. and hepatitis E virus (HEV) in pigs at slaughterhouse and to identify critical points of the slaughter chain associated with fecal contamination of carcasses. To this purpose, the detection of animal fecal indicators (porcine adenovirus PAdV, Torque teno sus virus TTSuV) was also performed. Methods 23 swabs were collected from 2 abattoirs in Italy at the end of the slaughtering cycle.  Environmental (floor, lairage, and trucks), equipment (knives, splitter) and external part of carcasses were sampled. HEV, TTSuV, PAdV, Salmonella spp. were detected by Real time PCR. Salmonella was confirmed by EN ISO 6579-1:2017. Results No swabs were positive for HEV. Salmonella spp. was detected in 2 swabs sampled on the floor under evisceration station and at lairage. The result highlights presence of pigs positive for Salmonella spp. In both abattoirs, presence of PAdV was revealed in 7 swabs, including external part of carcasses which was probably cross contaminated by feces for improper handling. TTSuV was revealed in both abattoirs (6/23). However, since it can be retrieved in blood and feces, we cannot establish if it is linked to fecal contamination. Conclusions Results confirmed that Salmonella spp. carriage may occur in pigs at slaughterhouses. HEV is rarer and coinfection with other viruses is frequent. The application of GHP is a main factor for preventing carcass contamination 
