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Welcome to the latest edition of Food Safety Matters, the newsletter for food safety in Nuneaton

and Bedworth. Features include performance data for the Food Safety team 2003/04, food allergy

information, FSA Food Hygiene campaign update and details of the next Heart of England Food

Safety Forum to take place during National Food Safety Week in June. If you have any articles

you would like to see included in future editions then please do not hesitate to contact us.

Interesting facts
• Viruses are microorganisms that are much smaller

than bacteria and cannot be viewed under a normal

light microscope.

• Unlike bacteria, viruses cannot grow and multiply

on food.

• Only a very small number of viral particles needs

to be consumed (on contaminated food) to cause

illness (sometimes as few as only 10 viruses). This

means good hygiene and prevention of

contamination is vital.

• The main method of spread is by infected persons

contaminating food by poor hygiene practices and

standards.

· Some examples of illnesses caused by viruses

spread by food include Hepatitis A and viral

gastroenteritis.

What can you do?
• Practice good personal hygiene (wash hands with

warm water and soap, and dry with disposable

paper towels/air dryer).

• Ensure high standards of cleanliness throughout

your food premises, and disinfect food contact

surfaces as necessary.

• Make sure food handlers in your business with

symptoms of diarrhoea, vomiting or abdominal pain

are excluded from work until 48 hours after

symptoms have finished.

• Use a food-safe sanitiser to wash salad items.

• Ensure employees know how to prevent cross

contamination of food and are encouraged to

report any illnesses.

Most people have heard of foodborne illness caused by bacteria such as E. coli or Salmonella, but did you know

that viruses also cause many cases of food poisoning?

Heart of England Food Safety Forum

A DATE FOR YOUR DIARY

2-3.30pm on Monday 14th June 2004 (National Food Safety Week)

You are invited to the next meeting of the Heart of England Food

Safety Forum at North Warwickshire and Hinckley College Catering

Restaurant (off Hinckley Road) Nuneaton.

At this meeting presentations will be given on:

• Allergic Reactions to Food/How to protect your business

• Cross Contamination

All meetings are free and provide an ideal opportunity to discuss

food hygiene / safety issues in an informal environment. We look

forward to seeing one or more representatives of your business at

the forum.

Contact details of the
Food Safety Team

Head of Food and Occupational Safety
Steve Moore                                 (024) 7637 6138

Food Officers

Peter Walden (024) 7637 6135

Jessica Lambert (024) 7637 6462

Jagtar Punia (024) 7637 6401

Helen Beeston (from June 2004) (024) 7637 6401

Fax (024)  7637 6214

Email

env.health@nuneatonandbedworth.gov.uk

Food Standards Agency
Food Hygiene Campaign

   The Focus of the Campaign
The Food Standards Agency Food Hygiene Campaign

aims to raise awareness of food hygiene issues among

catering businesses and the public in order to help

reduce food poisoning.

   Current developments
Planning for the next phase of the Food Hygiene

Campaign is continuing. Television advertising aimed

at consumers is currently being developed to be

launched in June. The advertising will focus on cross-

contamination with specific regard to Campylobacter

in poultry. There are also plans to run some consumer-

focused barbecue advertising over weekends in July

and August.

If you would like more information about the campaign

or food poisoning then please visit the Food Standards

Agency Website at www.food,gov.uk.
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Food Safety Team Performance April 2003 – March 2004

The Council is responsible for ensuring acceptable standards of food safety in all food businesses
in the Borough. Officers inspect food businesses, investigate complaints regarding food and food
businesses, investigate cases of food poisoning, carry out food sampling and offer advice to food
businesses. Please find below a summary of our performance in key areas during 2003/04.

Food Hygiene Inspections

The target for the year-and the corresponding performance-is shown in the following table:

Risk     Programmed    Actual % of Target     Non-Scheduled    Total No. of
Band Achieved  Inspections    Inspections

A      74       75      >100        10 85
B      72       71*      99        13 84
C      170       169      99        22 191
D      44       44      100        5 49
E      57       57      100        5 62
F      21       21      100        6 27

TOTAL      438       437      99        61 498
* 1 category B premises closed during the year

Food Complaints/ Service Requests

Activity relating to food complaints for the year was as follows:

No. No. Investigated % Investigated
Received Within Response Standard within Response Standard

Food Complaints      61 59 97
Service Requests      225 219 97
TOTAL      286 278 97

Food Borne Illness

Activity relating to food borne illness for the year was as follows:

2003/04
No. of Notifications Received 132
Response within 24 Hours 98%

Food Allergies

The issue of food allergies is receiving much greater attention in the catering sector as more and more consumers

begin to suffer a reaction to the food they eat.

Cows milk, fish fingers and eggs have recently been implicated in allergic responses alongside the well documented

problems caused by nuts, peanuts, soya beans, shellfish, sesame seeds etc.

   So what exactly is a food allergy?

It can best be described as the adverse reactions

brought about by consumption of a specific food. Even

minute amounts can trigger such reactions.

Symptoms can be fatal within minutes as in the case

of Rob Braille, the Scottish athlete who died after eating

a sandwich with a coronation chicken filling which also

contained peanuts. His tongue swelled as a result of

the presence of the peanuts. Swelling of the throat

and mouth, breathing difficulties, a dramatic drop in

blood pressure and unconsciousness are all symptoms

of an allergic food reaction.

   Who is most likely to suffer from a food allergy?

The most susceptible group of sufferers is statistically

between the ages of 13-30. This may be due to the

fact that this age group is the most socially active and

also the most metabolically susceptible.

Nuts and peanuts certainly seem to be the main

culprits as far as allergy - related deaths is concerned.

They have shown up in lemon meringue pie, certain

breads, Italian ice cream and chicken korma.

The greatest risk to sufferers may come from food

that is sold loose or from catering establishments as

such food is not subject to labelling requirements.

There is also the risk of mixing foods together thereby

causing cross-contamination.

   What can be done to avoid an allergy problem?

Food businesses and proprietors need to be fully aware

of the problems that can be experienced by customers

who are allergic to certain foods. Certainly, any foods

containing the more potent allergens, like peanuts or

traces of other nuts, need to advertise the fact either

on the label or perhaps on a menu. Businesses

therefore need to take the issue of allergies into

account when considering their Hazard Analysis

procedures.

This year’s National Food Safety Week runs from 14-

20 June. The focus will be on raising awareness of

how easily germs can be spread via cross

contamination.

Free resources and further information are available

from the campaign’s website: www.foodlink.org.uk

Further detailed advice on food allergens, including

specific advice for caterers, can be found on the Food

Standards Agency website at: http://www.food.gov.uk/

healthiereating/allergyintol/caterers/

A copy of the Team’s Food Law Enforcement Service Plan
for 2004/2005 is available on request (contact details on
the back page) or it can be viewed on the Council’s website:
www.nuneatonandbedworth.gov.uk

HAVE YOUR SAY!
The Food Safety team is currently developing a ‘Food Safety Matters’ website to
be launched in June 2005. We are looking for volunteers to take part in a consultation
group to work with us to identify what sort of information would be interesting or
useful to businesses interested in food safety issues. You will be required to attend
a couple of short meetings to share ideas, give views and feedback on the work
that we are doing. If you would like to get involved then please contact any member
of the Food Safety team (contact details on the back page).


