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' [n this module you will develo

an understanding of-..

Sources, Vehicles £ Routes of Cross-Contamination Types
lontamination

Colour Coded Efaipne.nf
lross-lontamination

Preventing Contamination

Contamination Control

Page 2 of 18



Adobe Captivate

Slide 3 - Slide 3

Previous Continue

Sources, Vehicles & Routes of Contamination

Some of the terminology used in this module is defined as follows:

Contamination

The presence or introduction of a hazard. There are four types of g
hazard/contamination; microbiological, foreign bodies (physical A
contamination), chemical and allergens.

Sources
Where the contamination comes from; including people, raw foods,
pests and the environment.

Vehicles

The way in which the contaminant comes in contact with the food;
including hands, cloths, equipment, hand-contact surfaces and
food-contact surfaces.

Routes £

The path the contamination takes when being transferred from sources E—
to high-risk food. Routes can be disrupted by good design, good practice,

cleaning and disinfection.
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Sources, Vehicles & Routes of Contamination

Prevention of contamination depends on either removing the
sources, or putting barriers between the source and the
vehicles or between the source and the food.

Thus, human access to food must be restricted, raw foods handled in
separate areas, vermin excluded and work areas enclosed in suitably
constructed and ventilated rooms.

Similarly, vehicles must, where possible, be excluded. Handling should
be minimized, wiping cloths used sparingly or destroyed after each
use, if possible hand-contact surfaces, such as tap handles are better
replaced with knee, foot or electronically operated taps, and the
number of surfaces with which the food comes into contact limited.

Routes of contamination must be disrupted by cleaning and
disinfection. For example, if a work surface comes into w
contact with a contaminated source, raw meat for instance,

the surface must be cleaned and disinfected before it is used

for cooked meat.
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Contamination Back \ \ Submit

Clarence hasljust finished disinfecting some chopping boards. Ignoring correct
procedure, Clarence begins prepping the food for the day without washing his hands,
and the food is contaminated.

Identify the source, vehicle and route: You must answer the
question before

Kf Source A) Clarence’s hands Tryagain

A Vehicle B) Prepping food with unwashed hands

B Route C) Disinfectant

L5 R

Page 5 of 18
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Preventing Contamination

There will always be food safety hazards, but they
can be controlled if you know how food becomes
contaminated and how to prevent if from happening.

Contamination of food is a major hazard and may be
é considered as the occurrence of any objectionable
matter in or on the food.

For instance, carcasses may be contaminated with faecal
matenial, high-risk food may be contaminated with
spoilage or food poisoning bacteria and flour may be
contaminated with weevils.

,-f”____.
>

To prevent the consumption of food which is unsafe or
unacceptable, contamination must be kept to a
minimum.
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Preventing Contamination

Microbiological hazards:

Caused by bacteria, moulds, viruses (micro-organisms) or parasites. Usually occurs in food
premises because of ignorance, inadequate space, poor design or because of food handlers
taking short cuts. Contamination of this sort is the most serious and may result in food
spoilage, food poisoning or even death.

Physical hazards from foreign bodies:

Physical contamination may render food unfit or unsafe and
is usually unpleasant or a nuisance.

Examples include insects, paper, plastic, metal, string

Chemical hazards:

For example, pesticides and fertilizers on fruit and
vegetables, residues from cleaning chemicals

Allergenic hazards:

Examples include peanuts, milk, eggs, gluten,
cereals, shellfish
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Contamination Control - Key Points

Contamination is a major concern, and may be defined as:

The presence or introduction of a hazard.

There are four types of hazard or contamination: @

1. Microbiological

2. Physical (foreign bodies)
3. Chemicals

4. Allergens

Sources of food poisoning bacteria include people, raw
foods, pests and the environment.

Vehicles of contamination include hands, cloths and equipment,
hand-contact surfaces and food-contact surfaces. e P -
-:I'-'!__-" = ‘ =

iy =
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Contamination Control - Key Points | =8 L

" W Y
5 "

Routes are the path bacteria take when being
transferred from sources to high-risk food.

Routes can be disrupted by good design, good practice 58
and cleaning and disinfection. '

Physical contamination results from packaging, the
building and equipment notices, food handlers,
cleaning activities, pests and customer contamination.

All reasonable precautions and all due
diligence should be taken to avoid
prosecution as a result of the sale of
contaminated food.
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Cross-Contamination - Introduction

Cross-contamination of food is a common factor in
the cause of food borne illness.

Foods can become contaminated by microorganisms (bacteria
and viruses) from many different sources during the food
preparation and storage procedures. Preventing cross-
contamination is one step to help eliminate food borne illness.

The path along which bacteria are transferred from
the source to the food is known as the route.

Knowledge of sources, vehicles and
routes is vital to food poisoning
prevention, as different controls
apply to each.

/ NOTE! It must be assumed that all sources are
contaminated, i.e. every worker is a carrier and all
raw meat, milk, animals, insects, used equipment

\ and the surrounding environment is contaminated. |
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Sources, Vehicles & Routes of Contamination
It is the nature of food preparation, that routes &
between sources and vehicles can survive,

giving rise to contaminated vehicles.
Consequently, routes must be disrupted by
cleaning and disinfection.

For example, should a work surface come into
contact with a contaminated source, raw meat
for instance, the surface must be cleaned and
disinfected before it is used for cooked meat.

There are three (3) main ways cross-
contamination can occur:

1. Food to Food
2. Equipment to Food

3. People to Food
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Food to Food

Food can become contaminated by bacteria
from other foods.

This type of cross-contamination is especially
dangerous if raw foods come into contact with
cooked or ready to eat foods.

Here are some examples of food to food cross-
contamination:

» In a refrigerator, meat drippings from raw meat
store on a top shelf may drip onto cooked
vegetables placed on a lower shelf.

* Raw chicken placed on a grill touching a steak that
is being cooked.
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Equipment to Food

Cross-contamination can also occur
from kitchen equipment and utensils
to food.

This type of contamination occurs because the
equipment or utensils were not properly
cleaned and sanitized between each use.

Some examples are:

cleaned to prepare food, such as slicers, can
openers and utensils

+ Using the same cutting board and knife
when cutting different types of foods, such
as cutting raw chicken followed by salad
preparation

+ Storage of a cooked product, such as a
sauce, in an unsanitised container that
previously stored raw meat
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People to Food

People can also be a source of cross-
contamination to foods.

Some examples are:

« Handling foods after using the toilet
without properly washing your hands

« Touching raw meats and then preparing
vegetables without washing hands
between tasks

« Using an apron to wipe your hands
between handling different foods, or
wiping a counter with a towel and then
using it to dry your hands.

Page 14 of 18
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Colour Coded Equipment

We recommend that you use colour-coded T P——
equipment.

Colour coded equipment is readily available from most

catering equipment suppliers, but systems using ~
colour-coded cutting boards and knives will only work if

your staff are trained to use them and understand why

colour-coding is being used.

To remind staff, it is a good idea to display laminated
charts in the work areas showing the relevant colours
and their uses.

If you can't provide separate or colour-coded equipment, "
you must make sure that all equipment is thoroughly
washed and disinfected after using it for raw foods.

It is important that you check that this cleaning is taking -
place effectively.
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Adobe Captivate

Slide 16 - Slide 16

Cross-Contamination\ Back H Submit

Match the following scenarios to the corresponding typ W

cross-contamination: continuing.

or press'y to continue.

Type ~ Scenario
C Food to Food A) Tanya washes her hands and then ties back
LoaioTeo her hair before starting cooking
: B) Jack uses the same knife to slice cooked
5 Equipment to Food chicken and raw carrots
A People to Food C) Colin has his raw burgers out ready to grill,

but someone moves the burger buns and
they come in contact with the raw meat

,,,,,,,
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Back || Submit

Colour Coded Equipment

Match the colour of the knife to the correct product: You must answer the
question before
Product continuing.

Colours
B | Blue A) Fruit and vegetables

A | Green ><B} Raw fish

D | White C) Free for allocation to food group
C | Brown ><D) Bakery and dairy products

F o]

E |

Red ><E) Cooked meats
Yellow F) Raw meat

Page 17 of 18
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Cross-Contamination Bt

Which of these steps would cause cross-contamination?
(Select all that apply)

¢ A) Storing raw beef steaks in a refrigerator on the shelf above cook i

¢ B) Touching your face, skin and hair whilst working with food

2 Q) Storing washed or prepared foods separately from unwashed or raw foods

¢ D) Putting raw meat on unsanitised surfaces, previously used to store unwi;ﬁe& potatoes

-

Faly,
e
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Eﬂ'fﬂﬂﬂréﬂf of Food Safety Powers of Authorised Officers
| Legistation in the UK

Roles & Responsibilities of the
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| Action Taken as a Result of an Food Hygicne Rating Schemes
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| The Defence of ‘Due Diligence’

Frequency of [nspections
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Enforcement of Fond Safetv Lemsla‘tlon m ihé" U.K

In the United Kingdom, central government has given |
the responsibility of protecting public health and
ensuring food businesses comply with food hygiene
| legislation to local authorities.

Authorised officers with a wide range of qualifications,
experience and expertise are employed to enable
authorities to carry out the significant range of food
hygiene and food safety controls that now exist.

The most common local authority official involved in
 food hygiene control is an Environmental Health

Practitioner (EHP) (or, Environmental Health Ofﬁcer
| (EHO) in Scotland)

L3557, SR P R T

Authoritiés may aISa appoint technical officers with
specmllst food qualifications. These UfF icers are
authorised to enforce the various acts and regulatlor'is

iﬁ\_ = : : ' . : JJ
% : ; ;
R R R e e S aﬁp = ";‘ T S
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e integrity of management and the
effectiveness of control procedures

» Establishing th

- Offering professional guidance,
including

when legisla

e
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B
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Authorised Officers

Authorised officers undertake these functions when:

+ Conducting routine visits and inspections of food premises

+ Investigating food poisoning outbreaks and incidents ‘

+ Investigating food complaints

+ Lecturing on hygiene courses and
seminars and giving related talks _

* Using the media - for example, press
releases, committee reports and hazard
warnings

« Dealing with planning and license applications

+ Developing partnerships with business decision
making bases in the local authority area

Page 5 of 24
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Action Taken as a Result of an Inspection

During an inspection, an EHP or EHO may identify
contraventions of food hygiene legislation and/or
‘J poor or unsafe food handling practices.

Several options exist to remedy the contraventions,
and detailed guidance is found in the Food Law
Code of Practice as to the most appropriate action.

The options available and potential outcomes
for all food hygiene inspections include both
formal and informal actions.

Page 6 of 24
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Action Taken as a Result of an Inspection

Informal Action

Informal action may be in the form of verbal or
written advice and warnings. This action will be
taken where the EHP or EHO is confident the work
will be carried out.

Letters should clearly differentiate between legal
requirements and recommendations.

Information leaflets or posters may be provided,
and instruction or training could be given.

Page 7 of 24
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Formal Action

A hygiene improvement notice, will be
Issued for contraventions of food hygiene
legislation, allowing not less than 14 days
to comply (for example, a cracked wash
hand basin or premises and equipment in
disrepair).

This type of notice would not be
used for cleaning issues or anything that
needs to be completed in less than 14
days.
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Action Taken as a Result of an Inspection

Formal Action

Where food does not comply with food safety
requirements, it may result in the detention or
seizure of unsafe food.

Examples include:
» Food which is unfit
» Food responsible for causing food
poisoning
+ Food contaminated with rat droppings

The food would be taken to a magistrate who
has the power to condemn the food, and the
food business operator would probably be
prosecuted.

Alternatively the unfit food could be voluntarily
surrendered to the authorised officer.
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Action Taken as a Result of an Inspection

Formal Action

A hygiene emergency prohibition notice, is issued
where there is an imminent risk of injury to health,
requiring closure of the premises, prohibition of
processes or prohibition of equipment use (a court
will issue a prohibition order if the proprietor is
convicted and there is a risk of injury to health).

For example:

« A serious pest infestation

 Sewage or flooding because of a drainage

problem

« No water

« Responsible for a food poisoning outbreak
Too many ill staff
No electricity

(NOTE: These are also instances when a food
business should voluntarily cease to trade)

Previous Continue
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Action Taken as a Result of an Inspection

Formal Action

A formal caution will be issued where an offence exists
but it is not considered in the public interest to prosecute
through the courts. However, where it is considered in the
public interest, a business will be prosecuted.

In order to take a successful prosecution, appropriate
evidence will be required.

Evidence can include:
« the notes taken at the time of inspection
photographs
witness statements and seized records
documents
equipment
food

The results of the laboratory tests regarding, for example,
the seized food or swabs of work surfaces, could also be
used as evidence.
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The Defence of Due Dilligence

Legislation creates a number of offences
known as 'strict liability'.

It does not matter that the accused did not intend to
break the law, the mere fact that there is clear evidence
that a statute has been contravened is sufficient for a
conviction.

This regime of strict liability was perceived as causing

injustice if a person was held to have committed an
offence for which he had no responsibility, or because
of an accident or some cause completely beyond his
control.

To create a balance of fairness, the defence of 'due
diligence’ was included. The legislation specifically
states that it is a defence to prove that all reasonable
precautions were taken and all due diligence was
exercised to avoid the offence.

Previous Continue
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The Defence of Due Dilligence

Through legal precedent, various principles have been
confirmed as necessary if a defence is to succeed.
Some positive steps will always be required.

Taking reasonable precautions involves the
setting up of a system of control having regard
to the nature of the risks involved.

Due diligence involves securing the proper
operation of that system.

Where there is a reasonable precaution then it
should be taken. Written records are not a legal
requirement, however, satisfactory records may
be useful to assist a due diligence defence.
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Frequency of Inspections

4 »

Effective inspection programs recognise that the
frequency of inspection will vary according to the type
of food business, the nature of the food, the degree of
handling and the size of the business.

The frequency of visits is determined by the hazards
associated with the business, including the current
level of compliance with food safety legislation, the
confidence of the enforcement officer in management,
the history of compliance, and the control systems in
place.

Essentially, those premises posing a potentially higher
risk should be inspected more frequently than those
premises with a lower risk.

- 4
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f

Frequency o

Inspections

i,

Low Risk

Businesses handling low risk foods, with few customers, that
comply with food hygiene legislation and are managed effectively,
may only be inspected every five years.

High Risk

Businesses processing high risk food, or who are at risk from
contamination of E coli 0157 or Clostridium botulinum, or

supplying vulnerable consumers, are likely to be inspected at
least every six months.
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Powers of Authorised Officers |

Officers have the right to enter a food
premises at any reasonable time, without
notice. This includes any time there is activity
at the business, even if it is not open to the
public.

Food hygiene inspections have two
main purposes:

1. To identify risks arising from the food
business's activities and determine the
effectiveness of the business's own
assessment of hazards and controls

2. To identify contraventions of food
legislation and seek to have them
corrected
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Powers of Authorised Officers

Before carrying out a food hygiene inspection, EHPs
or EHOs will take account of a number of issues.

These will include:

Reviewing the history of the premises - including
information on operations and systems, previous
complaints and responses to earlier inspection

outcomes

Equipment availability - for example, calibrated
temperature recording equipment

Appropriate protective clothing

Assessing the need for additional expertise - for
example, food examiners
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The Role of the Food Standards Agencies

Local authorities should bear in mind that schemes are generally based on food
hygiene and safety procedures and confidence in management elements of the
Code of Practice. Broadly, these have been set out as follows:

+ Scoring systems should be open, transparent and simple to

understand, and accurately reflect the standards of compliance
within the business

Clear explanation of scoring schemes and

associated bandings should be provided to
members of the public

Every effort should be made to
ensure scoring within a particular
scheme is as consistent as possible
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(Continued)

+ A mechanism should be put in place to inform businesses about the
relevant complaints procedures

Local authorities should actively seek to obtain business
cooperation in displaying score certificates on the
premises

There should be an ongoing commitment
to keep the public informed about the
general outcomes of the scheme
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The Role of the Food Standards Agencies

The core values of the Agencies are to:

» Put the consumer first

« Be open and accessible

« Be an independent voice

The functions of the Agencies are to:

+ Provide advice and information to the public
and to the government on food safety from
farm to fork, nutrition and diet

« Protect consumers through effective
enforcement and monitoring

» Support consumer choice through promoting
accurate and meaningful labelling

The Food Standards Agency is led by a board and accounts to Parliament through Health
Ministers. The headquarters are based in London. Scottish, Welsh and Northern Irish Executives
of the Agency are responsible for implementing policies on food issues specific to each country
within the Agency's framework.
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Responsibilities of the Food Standards Agencies

The Agency has responsibility for:

» Food safety, contaminants, nutrition,
additives and labelling

« Animal feed and veterinary public health

+ The performance of Local Authority
enforcement

» The Meat Hygiene Service

» Research
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Food Hygiene Rating Schemes

It is very important that all food businesses obey the law
and supply food that is safe to eat.

Consumers in certain areas can already see how well a
food business in their area complies with food hygiene
regulations through the various schemes throughout
the UK which are run by their local authority.

The primary purpose of these schemes is to
empower consumers so that they make more
informed choices about the places from which
they purchase food.

Local authority enforcement officers are
responsible for inspecting food businesses to
ensure that they meet the legal requirements
on food hygiene.
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Food Hygiene Rating Schemes

Under the schemes, each food outlet is given a score that reflects the
inspection findings.

The food safety officer will check how well the
business is meeting the law by looking at:

« How hygienically the food is handled — how it is

prepared, cooked, reheated, cooled and stored FOOD HYGIENE RAT'NG

» The condition of the structure of the
buildings — the cleanliness, layout, lighting,
ventilation and other facilities

PLER®E

+ How the business manages and records what
it does to ensure food is safe

At the end of the inspection, the business is given one of the six ratings (0 - 5). The top
rating of 5 means that the business was found to have ‘very good’ hygiene standards.

Any business should be able to reach this top rating.
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Food Hygiene Rating Schemes

Scores are displayed on the Food Standards Agency
website (www.food.gov.uk), where consumers can see
scores for all businesses in the local area.

Experience with these schemes suggests that as well as
providing information to consumers, they can
encourage businesses to raise their hygiene standards.

If a food business thinks their given score is unfair they
can appeal against it. A reinspection can be applied for
within 14 days of receiving notification of their food
hygiene rating. Alternatively, a revisit can be requested,
but there is a waiting time of at least 3 months before
another inspection can be done.

The Food Hygiene Rating Scheme differs slightly in
Scotland, but all information and ratings, as well as links
to specific websites for Scotland, Wales and Northern
Ireland, can be viewed through the main Food Standards
Agency website.
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