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Summary

Intended audience: This guidance is for all types of businesses that handle both raw foods (that can
be a source of E. coli 0157) and ready-to-eat foods. For example:

e Manufacturers and processors

¢ Retailers, caterers and carers (including movable and/or temporary premises
and premises used primarily as a private house)

Which UK nations does this cover? This guidance applies across the UK.

Purpose and how to use this guidance: The purpose of this document is to provide guidance on the steps for food
businesses to take in order to control cross-contamination between raw foods
that are a potential source of E. coli 0157 and ready-to-eat foods. Following
this guidance will also help control cross-contamination from other foodborne
bacteria such as Campylobacter, Salmonella and other E. coli strains.

The measures required to control cross-contamination will vary between
different businesses and should be proportionate to the risk posed in accordance
with the specific activities carried out, such that:

A food business operator should undertake a risk assessment on site to decide
the controls necessary to minimise the risk of cross-contamination and ensure
food safety. This guidance provides options on the steps that a food business
can follow depending on what is achievable and appropriate in their particular
business. The controls that are considered necessary should be discussed with
the local authority, and where relevant primary authority, who can advise on
their suitability.

A local authority should undertake a risk assessment of the business on site to
assess the suitability of the controls considered appropriate by the business to
minimise the risk of cross-contamination and ensure food safety. This assessment
should have full regard to the circumstances of each particular business. If a
food business has a primary authority the local authority should liaise with that
authority to ensure that an informed and consistent approach is taken.

Local authorities will have due regard to the Regulator's Code when
determining the control measures in place.

Structure of the guidance and legal status: This guidance is formatted in three columns:

e Column 1 lays down the legal requirements contained in Regulation (EC) No
852/2004 with which food businesses must comply.

e Column 2 sets out recommended means by which food businesses may
comply with the regulations in order to control cross-contamination with E.
coli 0157. Where possible, it provides different options for compliance, the
suitability of which will be dependent on the activities and particular
circumstances relating to each business. It is for the business to determine the
controls that are appropriate given their activities and for the relevant local
authority to verify the suitability of the controls. Whilst businesses are
advised to follow this guide to compliance, it is open to a business to
demonstrate to their local authority that it can achieve the objectives of the
regulations in other ways.

e Column 3 provides guidance on good practice within food businesses.

Key words e Contaminants and food contact materials
¢ Food law, monitoring and controls
¢ Hygiene and food safety
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Revision History

This guidance follows the Government Code of Practice on Guidance. If you believe this guidance breaches the Code for
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Section 1:

Introduction

The Food Standards Agency (FSA) has produced this guidance
document to help food businesses comply with food hygiene
legislation contained in Regulation (EC) No. 852/2004 to control
cross-contamination with E. coli O157.

Escherichia coli 0157 (commonly abbreviated E. coli 0157)
is a harmful bacterium that is particularly dangerous
because it has the ability to survive during refrigeration
and freezing and has been shown to be tolerant of acid,
salt and dry conditions. If consumed, even at very low
doses, it can lead to death or serious untreatable illness.
Even after recovery from infection, some cases are left with
permanent kidney or brain damage. Special attention
should always be regarded to vulnerable groups, such as
young children or the elderly.

The primary objective of this guidance is to ensure the
food produced and sold in the UK is safe to eat and
consumers are protected. The risk of cross-contamination
with E. coli 0157 must be considered and controlled in any
food business where both raw and ready-to-eat (RTE)
foods are handled.

E. coli O157 is a hazard that needs to be controlled
through the business' food safety management system.
To help businesses comply with this requirement the
guidance clarifies:

¢ the circumstances in which E. coli 0157
cross-contamination hazards should be considered,

¢ the control measures that can be applied to control
cross-contamination with E. coli 0157, and

e that if such controls fail, there is an imminent risk to
consumers with potentially severe consequences.

By following the steps provided in this guidance a food
business will help control cross-contamination from other
foodborne bacteria such as Campylobacter, Salmonella
and other E. coli strains.

The control measures required will vary between different
businesses and should be proportionate to the risk posed
in accordance with the specific activities of the business.

Local Authorities (LA)' will be able to advise on the control
measures required in a specific business.

This guidance lays down the legal requirements and the
FSA's interpretation of how to comply with these
requirements followed by good practice. Businesses are
advised to follow this guide to compliance, but it is open to
a business to demonstrate to their local authority that it can
achieve the objectives of the regulations in other ways.

There is a risk of cross-contamination if the same piece of
complex equipment is used to process raw and RTE foods.
The risk may be adequately controlled by an effective
cleaning and disinfection process, but requires that all
surfaces that could potentially be contaminated either
directly or indirectly, are subjected to the required chemical
or heat disinfection. Due to the complexity of certain types
of machinery, including vacuum packers, slicers and mincers,
it is considered that it would be too difficult to effectively
clean such equipment between uses during the normal
operation of a business.

Page 12 discusses the different approaches in more detail on
all types of equipment.

1 Businesses with a Primary Authority or equivalent scheme may wish to contact them as required
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1.1 Who is this guidance for?

This guidance is for all types of businesses that handle both raw foods (that can be a
source of E. coli 0157) and RTE foods.

It will also help LAs during their inspections of food e approved manufacturing processors such as cheese
premises to ensure that the risk of cross-contamination manufacturers or raw milk processors (such as those
with E. coli 0157 is under control. pasteurising milk), which already have their own
The guidance does not apply to the following types of established systems to control cross-contamination.
food businesses: However, the above mentioned businesses are still

] required to comply with food hygiene regulations and
e primary producers and growers (for example farmers); are recommended to follow specific guidance on good

e food businesses that handle only pre- wrapped/ hygiene practices?.
pre-packaged food in a way that prevents
cross-contamination such as distributors, warehouses
and some retailers where open food is not handled or
packed on site; and

1.2 What is cross-contamination?

Cross-contamination is one of the most common causes of food poisoning. It happens
when harmful bacteria are spread onto food from either other food sources (known
as direct cross-contamination) or from surfaces, hands or equipment that have been
contaminated (known as indirect cross-contamination).

Figure 1: Examples of cross-contamination

Staff Clothing Complex Equipment

_H

S
"

Unwashed Fruits and
Vegetables Cleaning Materials

/ RTE Foods \
Raw Meat Equipment and
Utensils

2 Some examples could include: Food Industry Guides to Good Hygiene Practice for Wholesale Distributors and Retail
http://www.food.gov.uk/about-us/publications/industrypublications/industry-guides/, Code of Hygienic Practice for Fresh Fruit

and Vegetables http://www.codexalimentarius.org/roster/detail/en//c/80352/ or the Code of good practice for specialist cheese
makers http://www.specialistcheesemakers.co.uk/best_practice/
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1.3

Steps to control cross-contamination

The key control measures outlined in this guidance to control cross-contamination with
E. coli O157 are:

1.4

Separation between raw and RTE foods.
Effective cleaning and disinfection procedures.

Personal hygiene, particularly hand washing, and
handling practices.

Effective management controls and training.

Sources of E. coli 0157 in food

E. coli 0157 can be found in the following sources, and all these products are required
to be handled as if E. coli O157 is present:

Raw meat - E. coli 0157 is most commonly
associated with beef, lamb, goat and deer but it

has also been found in pork, poultry and the offal of
all the mentioned species.

Raw bacon must be handled as raw meat because the
salting/curing process will not guarantee the removal of
harmful bacteria.

Fresh Produce - Fruits and vegetables that are not
supplied as RTE must be treated as a potential source of
E. coli 0157 and to make them safe to eat they will need
to undergo an adequate washing? and/or processing
treatment (for example peeling or cooking).

Soil where fresh produce grows can become
contaminated with bacteria such as E. coli 0157 which
can transfer to fruits and vegetables. Root crops and
leafy vegetables sold loose are likely to have the most
soil on the outside.

Fresh produce that is not supplied as RTE is to be
handled, stored and displayed in such a way that it does
not contaminate RTE foods. Special attention is required
when storing soiled vegetables to ensure that they do
not contaminate other produce that may not be
supplied as RTE but are likely to be consumed raw

(for example fruits such as strawberries or raspberries).

Fruits and vegetables that have been supplied as RTE
should already have been subjected to controlled
procedures to ensure that they do not present a risk to
health. It is not necessary to re-wash them and
re-washing is not recommended as it could introduce an
additional cross-contamination risk.

Raw milk - Raw milk and raw milk products supplied to
a food business should always be treated as a potential
source of contamination unless supplied as RTE. Cheese
manufactured from unpasteurised milk and supplied as
a RTE product should be treated as RTE. The processing
of raw milk in the manufacture of RTE products is
beyond the scope of this guidance.

Untreated water supplies — Water can be an important
source of microbiological hazards because harmful
bacteria may survive in water for months. Water
supplied to food businesses, including private supplies,
must meet potable water standards.

3 Washing will help to remove bacteria including E. coli from the surface of fruit and vegetables. Most of the bacteria will be in the
soil attached to the produce. Washing to remove any soil is, therefore, particularly important. When washing vegetables, do not
just hold them under the running tap, rub them under water, for example in a bowl of fresh water starting with the least soiled
items first and then give each of them a final rinse. Washing loose produce is particularly important as it tends to have more soil
attached to it than pre-packaged fruit and vegetables — NHS choices - How to wash fruits and vegetables:
http://www.nhs.uk/Livewelllhomehygiene/Pages/How-to-wash-fruit-and-vegetables.aspx
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Section 2:
Separation

The design of any food premises should permit good food hygiene
practices, including protection against contamination with E. coli O157
and other harmful bacteria.

Raw food contaminated with E. coli 0157 may transfer Identifying separate work and storage areas, food contact
bacteria to RTE foods either by surfaces, equipment and utensils for raw and for RTE foods

. . is the most effective way to prevent cross-contamination.
e direct contact through unsafe handling and storage, ! Ive way to prev ihatt

or by If physical separation is not possible the adequate cleaning
and disinfection of the areas used to prepare food will be

¢ indirect contact through staff movement and poor
the main control.

personal hygiene or unsafe use of equipment, utensils
and food contact surfaces.
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2.1  Separation of Areas Decision Tree —\What is

achievable?

Do you store,prepare or
handle open raw and

NO —>—

Guidance
may not apply.

ready-to-eat (RTE) foods
on your premises?

Y

YES

Y

Can you provide a separate room
for RTE food with dedicated staff,
equipment and utensils?

Contact your
Local Authority
for further
information.

1

NO

Y

Can you provide an area
designated for the handling and
preparation of RTE food ('clean

area') on a permanent basis?
(For example a specific worktop
in the kitchen)

YES

1

This is the optimum way to
maintain separation and protect
RTE food from the risk of
cross-contamination. This option
should be achieved where
possible. The guidance outlines
procedures to be considered.

YES

\

NO

Y

Can you provide an area
designated for the handling and
preparation of RTE food (‘clean

area') on a temporary basis?
(For example an area used for raw
food that is subsequently fully
cleaned and disinfected prior to
use with RTE food)

1

If a permanent RTE area is
achievable then this should be
provided. The area will require

strict supervision to ensure that it
is kept free from any source of

E. coli O157. The guidance outlines
procedures to be considered.

1

NO

Y

Change the layout of the premises
so that an area designated for RTE
foods (‘clean area') either
temporary or permanent can be
achieved, or alter your activities so
that open raw and RTE foods are
not both handled.

YES

1

If a temporary area is the only
option this area will require strict
supervision to ensure that it is
kept free from any source of
E. coli O157. The guidance outlines
procedures to be considered, such
as using chopping boards or other
suitable barriers as the food
contact surface rather than the
work surfaces

Food
Standards
Agency

food.gov.uk

E. Coli 0157 Control of Cross-contamination Guidance 9



'Spooy} med Jo uonesedaid Bupjelispun a1049q
eaJle pajeubisap e uj 3sJi Spooy 1Y aJedasd o3 ‘9|qissod
9J9YM ‘papusaWwwiodal si 3 ‘pasn s| uolesedas swil USYM

‘suiseq puey-ysem ajeiedss e

‘syuls o1esedas e

‘s|isuain ajeledss e

‘Juawdinba ajeiedss e

‘swiojluny/yjels pareubisap aleledss e
‘syiun Ae|dsip ‘si9zasuy ‘sabpliy s1esedss e

:apnpul
ey} swood a1eledas asn ‘ajqedideld aIBYAA "SPOO} I 1Y pue
MeJ 1o} paplrold aie sease a1esedas eyl papusWWOdal Si 3

"UOI1BUIWELUOD JO 324NOS

|errusjod e Huiwodaq 1o pajeulweluod bulwodaq wayl

ul paJois BuiyirAue pioAe 03 UOIILISPISUOD OIUI UdNE] 3]

01 P33U ||IM 32B}INS }I0M Y} MO[S pue anoge sadeds ay |
"POOJ Y3IM 10e1u0d Ul Aj3dau1p

9BJ4NS 33 SB Pasn 3 ued Jaulejuod e Jo pieod buiddoyd
e se Ydns ‘IaL1ieq 9|geINS ¥ "S8JBLINS 1DBIUOD POO4 SB Pasn
90 10U ISNW $3J84INS oM ‘uoiresedas awiy Buisn Usya
‘(uondajulsip pue Bulues|) :g UOI1IDS 935) "BaJe By}

ul s||em ay) 1234UIsIp pue uea)d 0} paiinbai aq osje Jybiw
11 1IN0 paLIed $31IAIE 3y} uo Buipuadaq 'spooy 31y 40}
pasn aq ued 1l 910499 SPOOo) MeJ aiedaid 01 pasn uaaq sey
eaJe Y3 Ja1je pardajuIsip pue pauespd Alybnoioyy aq isnw
sdOIIOAN "SPOOS J 1Y YIIM 1DBIUOD Ul BWOD ey} (spuey
}J€1S BUIpN|DUI) S3JBLINS [|B WO PIAOWI A|SAI1I9)4D
uaaq sey /S10 /{02 "F WO UOIIBUIWEIUOD 1BY] SINSUD
1ey} Aem e yons ul pabeuew aq 03 s| uoizesedas swi] e

:UOI1eJ3PISUOD OlUl
uaye} 3g 031 spasu buimoj|oy syl uondo siyy bujey usypn
'spooJ 31y 404 pasn Bulaqg o1 Joud spiepuels paiinbau
93 0} P91D34UISIP PUB PaUEI|D US3Q dARY ||IM BaJe SIYL
‘(,ease uea) Aiesodway, e se 01 paJlagal os|e) uonesedas
awi uo paseq spooy 31y 4o} pajeubissp eale ue buisn ¢
1o
*(spoo} 31y S1eujweiuod Aew buryse|ds
2J9ym sease wouy Aeme Ajpusidiyins paledo| ajdwexs 40j)
uolleuiweluod |enualod Aue wody pardsroad Aj9A1da4)e aq
ued spooy 31y 1Byl 24nsua o3 se Aem e ydns ul paj|eisul pue
pa1onJisuod Ajgelins pue ‘1no palued suoljesado syl Joy
9ZIS JUSIDI4NS JO B 1SN eaJe ay] siseq Jusuewlsad e uo
(,ea4e ues)d, se 0} Patidal Os|e) pooy 31y 40 uolesedaid
pue bujjpuey ay} 1o} paleubisap eale ue buisn ‘g
Jo

‘Aluo pooy 314 o uonesedaud

pue Buijpuey ayi Joj syuis pue s|isuain ‘Juswdinbas ‘jyels

‘salyl|1Dey abe.oys pa1edipap aney pjnoys woou dieledss
siyl "Ajuo pooy 31y 40} woou d1esedas yusuewuad e buisn °|
1J9Y31I9 aJe JuswWYsi|ge1sa pooy e o) suoindo sy
‘o1edoidde s| 1eym suiwia19p 01 (6
abed) 9341 UOISDIP seale Jo uollesedas Y} O} J943Y "ssaulsnq
9Y1 404 9|geASIYDE S| 1BYM SE ||]9M Se ‘ssaulsng ay3 Aq
U3)e1I3PUN S3ILIAIIE Y3 UO puadap [|IM SIY) 94NSUD 0} MOH
‘uoleulweu0d-ss0.d Juanaud o1 adeld ul
$94npa204d SA1129448 99 ISNW 13y} ‘sasiwaid swes ay) woudy
paJedaud pue pajpuey a4e spooy 1Y pue mes yyoq Usypn

‘a|gedideld Ajgeuoseau s| se Jej 0S UOIIBUIWEIUOD
JO ISl 8y} ploAe 0} se padce|d aq 0} dJe $44n3spooy (Y)
!a1e1udoidde aue pasn sjela1ew Jaylo eyl
Ayioyine usradwod ayy Aysiyes ued sioyesado ssauisng
POO0J SS3JUN ‘S|BlJ9}BW JIX0}-UOU pUB JUR}S|SDI-UO|SOII0D
‘a|jgeysem ‘yroouws 4o asn ayl ainbau ||Im siy L 1d34uIsIp
01 ‘A1essadau a1aym ‘pue uea)d 01 Ases oq pue uollIpuod
punos ul 8q 0} 3Je POO4 Y3IM }DBIUO0D Ul S32e4INs (q)
:A1essadau asaym “sejndinied uj (2)
“*UOI}BUIWEIUOD JO XSl
9y} PIOAE 0} Se uoj}puod pue Jjedas poob ul paulejuiew
pue ues)d 1day pue paldNJISuUod ‘paubisap ‘pays os
9q 03 ‘9|qed13deid Ajqeuoseal si 31 se Jey os ‘ale sasiwald (L)
saulydew buipuaa
pue 13)J4ew ayy uo bupe|d Joj pasedaud Ajuejnbau aue
Spooj a1aym Ing asnoy-buijjamp a1eanid e se Ajuewisd pasn
sasiwaud ‘(S9[2IYaA so|es djiqow ‘s||e1s 1ax4ew ‘sasnbiew se
yons) sasiwaid Aresjodwa) Jo/pue d|geaow 4oy syuswalinbay
1l 491deyd
‘ajelidoasdde aie pasn
s|elarew Jay3o yeyy Ayaoyine ualadwod ay) Aysipes ued
sJ01elado ssauisng pPooy $sajUN ‘s|elia1ew dIX0}-uou pue
1UP1SIS2J-UOISOJI0D d|geYseM ‘Yyloows 4O 3sn syl aJinbau
[[IM SIY "3294ulsIp 0} ‘A1essadau aiaym ‘pue uea)d o} Ased
9Q pue UOI}IPUOD PUNOS B Ul paulelulew g 0} 9Je Poo}
UM 12B1U0D Ul 950y} Jejndilied ul pue pajpuey aJie spooy
2J9ym sease ul (Ausawdinba jo sadejuns Buipnpul) sade4ns (4)
:1ejndiped uj ssuoiesado Buunp pue usamiaq
uoljeuiweluod jsuiebe uondaroud buipnppul ‘sadideld susibAy
pooy poob Hwiad 03 aie InoAe| pue ubisap ay3 (31odsuesy
JO sueaw u| pauleluod swood buipnpul ing ‘||| 491deyd
ul paiydads sasiwaid asoy) pue sease buiuip Buipn|pxa)
passad0ud 10 pajeas) ‘pasedald s| pooy auaym swoou uj (1)
I 131deyd
*|o43u0) 3sad “uejndipied ul ‘pue uojreujweluod Jsujebe
uonoaloud Buipnpul ‘sad13oead ausibAy pooy poob 1wiad (9)
!suoneiado |e jo 9duewso413d d1uaibAy
9y} Joj moj|e 01 adeds Bupjiom arenbape apiroid pue
‘UOI1BUIWEIUOD BUJIOQ-JIB ISIWIUIW JO PIOAR ‘UOIIIBLUISIP
Jo/pue buiues) ‘sxueusjuiew djenbape jwiad (e)
:0} 2Je sasiwaid
pooy Jo azis pue bunis ‘uoindNIIsuod ‘ubisap ‘1nohe| ayi (z)
| 191deyd

seale / swood uoneiedasd pooq z'z

seale / swood uoneiedasd pooq z'z

111 pue || ‘] s193dey) || xauuy £00Z/ZS8 ON (D3)

a132eid pooh uo DIAPY

@suejdwod 0} apino

juswaiinbai jeba

Standards
Agency

food.gov.uk

Food

@

10 E. Coli 0157 Control of Cross-contamination Guidance



‘pepod
Jno|od ajdwexa 1o} a|gelyinuspl Ajises aq pjnoys spooy
J1Y pue meJ Joj pasn s|isuain pue yuawdinba pajeubisag

"SUOI3IdNIISUI S,Jainyde NuUeW Y} Buimol|of
Jaysemysip e ul paysem aq p|noys sjisuain pue juawdinb3

"UOI}BUIWEIUOI-SSOID
0} pes| pP|Nod sIyY} Se UadeIapun s| Spoo) meu 4o uolrelsedaid
2Jaym doyiom e yieaudapun (pasojd 29 jouued jey} eale
abelo)s e "9°1) 9beJ03}s uado Ul pPaJols g 0} J0U dJe SPoOoS I 1Y
JoJ pasn sjelsvlew buiddeam pue saysip ‘sjisuain ‘yuswdinby

‘A|91eaedas paysem pue paJols 99 1snw
pue spooy) 31y pue mes Buljpuey Joj pash aq 1snw s|isuain
pue juswdinba a1eiedss ‘9|qissod 10U S| UOIIIDJUISIP 1Y 4|

*(uondayuisip pue Bulues) 1€ UOIIBS 33S) SBSN USIMID(
924> Jaysemysip arenbape ue 1o 1eay Ag PaIdSUISIP 99 Isnw
A3Y3 'spooy 31y pue mel 1o} pasn g 0} aJe (sBuol ‘siauleIuod

‘spseoq buiddoyd sjdwexa 40y) sjisuain pue Jusawdinbs j|

,Juawdinba

pue sjisuain buyiom Jo Bundsjuisip ‘Alessadsu ataym
‘pue Buiuea)d sy} Joj spew g o1 si uojsiroad arenbape (o)
:Aaiessadau asaym uejndinied ul (g)

- sasjwaad
Aresodwa) Jo/pue ajqenow 104 syuswalinbay ‘||| 191deyd

‘uoljeujweluod 4o ysi4 Aue ploAe 03 JuapIyNs Aduanbauy
e 1e ade|d aye) 0} aJe uolddUIsIp pue Bulues|d
‘pa1d34ulIsIp ‘AiesSsadau aiaym ‘pue paues)d A|aA11d344e 34 (B)

101 9J€ 1De1UO0D 01Ul SBWOD
pooy yd2iym yim uswdinbs pue sbuinily ‘ssppine || (1)
A 1rdeyd
"191eM p|od
pue 10y jo Ajddns s1enbape ue aney pue uespd 03
Asea aq ‘s|eli91ew 1UL]SISAI-UOISOII0D JO PIIINIISUOD
9q 01 aJe sall|ney 9say | ‘Jusawdinba pue sjisuain
Bujiom Jo sbeiols pue Buirdajuisip ‘buiues)d syy 1oy
‘Aiessadau alaym ‘papinoid aq 01 ale sainljide) alenbapy (7)

11 12deyd

sjisuain pue uawdinb3y ¢

sjisuain pue juswdinb3y 'z

A pue [|] ‘]| s13)dey) || xauuy 00Z/ZS8 ON (D3)

'SPO04 MeJ JO 36eJ0)s Y3 404 40 J1 Y
J0 9b6eJ01S DY} U104 Bulaq se jjels [|e 01 d|qelsiauapl Alues|d
wiay3 aew o0} seale pajeubisap [age| 03 9d130e4d poob sty

‘Buibeyped jo uonipuod
91enbape pue A16a1ul aunsus 01 Alueinbas padydayd sI pooy
pue bupyes| Jo pabewep jou ‘ysngou st buibedped ainsuz

'sa|npaypds
/S¥SI]PAYD Butuea uo papnpul 3q pjnoys sajpuey jood

'SI9URIUOD P3EAS Ul S| POOJ Y3 JI UDAS seale pajeubisap
91eledas ul Spooy 31y pue med 31031s 03 d1desd poob si 1

'Spo04 31y pue meu 1o}
suun Ae|dsip pue siazaa4y ‘si01esabiigal buipnpul san|ey
Ae|dsip pue abeiols a1esedas asn 03 a313>e4d poob s| 3|

‘A|9e5 pO0} 31035 0}

2J9ym uo Jedd aJe Asyi 1ey3 os Juswdinba Aejdsip pue abeiols
ulynm uoneledas ayenbape Uo Pa1dNJISUl 9 01 PIU 4Je1S
‘(buibesped pajlos 1o pabewep ajdwexs Joy)

uoljeuIWEeLUO) JO 324N0S e Bulwodaq U Jo ANjiqissod ayy ploae
01 buibeped ayj jo uonipuod pue Anib31ul ay) 01 pred aq

0} spaau uofjuane ‘pabexped Jo paddeim s| pa03s POOs Y3 4|
'spooy 31¥ buljpuey jjeis Jo) ues)d sajpuey dasy|

[IIV SIYL ‘s9|puey Joop Bulydnol 810499 spuey 419yl Ysem spooy
Mmel Buljpuey jjeis 1eyi st sIyl |041uod 03 Aem suo ‘ad1deud uj
*UOI1_UIWIRIUOD-SSOUD JO 324NOS |ellualod e ag ued sajpuey 100
‘paplone aqg ued

UOI1BUIWELUO0D-550.1D 1BU] 31Nsud ade|d ul sainsesaw Jsayjo
$$9|UN POOJ 31 MO[2q PaJ0]s 3( O} Sey POOJ Mel ueswl

U140 ||Im Ae|dsip pue a6el03s ulyiim uollesedas arenbapy
‘paplone s

uoljeuiweluod 1eyy Aem e yons ul pauueld si abelols ayy pue
9zIS JUaIDI4NS 4O S| deds abelols ayy se Buo| se spooy 31y
pue meJ 1o pasn aq ued jiun Aejdsip uo (19zaa4y/26pLy swes
s|dwexa J0)) abe.io)s swes sy} JSASMOH *SPO0J 1Y pue

Mel 104 sa13l|1dey Aejdsip pue abeuols ajesedas asn ‘|edideld |

‘abelols paresabliyal
9jesedas JUBDILINS pue [elIdlew passadold wody sjelialew
Mel Jo abelols a1esedas ayi 1o} ybnoua abie| ‘swool
9]qe1ins aAeY 0} a4k $}}n31spooy passadosd buiddeim

pue bujjpuey ‘Buiinideinuew sassauisng poo4 - ()

'91e1S 1By}
Ul paWNSU0 3¢ 0} } 1D3dxd 0} 3|qeuosealun aq p|Nom
11 12y} Aem e UdNs Ul pajeuiweIuod Jo Yijeay ol snotinful
‘uoidwinNsuod uewny Joj 1Jun pooy ay) Japual o}
A|931| uonreutweluod Aue jsuiebe paydazoid aq 03 S| poo}
‘uoirnqguasip pue buissadoud ‘uondnpoud jo sabeis |je 1y (£)

"UOI}BUIWEIUOD WOJ) WY}
19910.4d pue uo1eIo1I313P |Njwey Juanaid oy paubisap
suol}ipuod sreridoidde ul 3day) aq 03 aJe ssauisng

poO4 e Ul paJols spualpalbul ||e pue sjeliaiew mey (7)

Ae|dsip pue abeiols ¢

Ae|dsip pue abeiois ¢

X1 423dey) || xauuy £00Z/2S8 ON (D3)

@21oeid poob uo dIApY

aueldwod 0} apinn

juswsaiinbai [ebaq

E. Coli 0157 Control of Cross-contamination Guidance 11

Food
Standards
Agency

ﬂm

food.gov.uk



D3/2¥/900C A1da41q Assurydelp ueadodng ay: yiim A|dwod 01 palinbal si S44N1SPOO0S Y1IM 3sn 10} papudiul Aisduiyen

*asn s3I uo buipuadap eaJe 9|ge1INs Byl Ul PaYLIO|

9q p|noys j3usawdinba xa|dwod uay} pajeubisap usaq

aney uonesedaid pooy 31 Y pue med 1oy seale Jusuewad §|
‘95N papuajul s}l JO aueme aJe jjels ||e os Juswdinba
x3|dwod 9p0od UNO|0D IO |9ge| 01 PIPUSWWO0ISI S 1|

‘pooy Jo A1ajes 8y a4nsus 01 s1enbape aue sde|d
Ul S|0JIUOD 3Y3 JOYISYM SUIWISISP 0} dARY ||IM Y] 9y] "dde|d
Ul S|0J3U0D 1231400 3y} sey ssauisng ay3 41 yuswdinbs xajdwod
ss9] 40 sadA} u1e1I3d 3sn |enp 01 3|qissod o 9104319y} Aew )
‘syied Buinow J3||ewsS JO S10| UeY] 1D94UISIP
01 J31Sed 9q |[IM sdens 1e}) ajdwis 1eyl yons ‘uswdinba ayy
uo uspuadap 3q |[IM uolajuIsIp pue bulues|d pasinbai sy
"UOI}BUIWRIUOI-SSOID
JO Sl 9Y} SIWIUIW 0} UOIIIBUISIP pue Buiuead palinbai ay3 e
pue !ssauisng ay3 JO SSIHAIDE dY} e
!(Jeuoisedd0 snsIdA 3sn snonNuUOd ajdwexs
104) ssauisnq ay3 Aq pasn |enp 7 pasn si yuawdinba ay3 moy e
!si uawdinba sy xa|dwod moy Buiujwia1ap o
SBAJOAUL IM SIY L
‘Aep Bupjiom e jo suonesado jewsou
9y31 bulNp asn |enp 01 94es S| 1 J3YIBYM SUIW.I919p 01 Spasu
094 92Y3 ‘sajeds buiybram pue siaxiw ‘saqoud aunyesadwsl
se yons ‘Juawdinba xa|dwod ss8) Jo sadAy Jay3o Jo4
‘paleulweluod
9q P|NO3 1Y} S9DBLINS ||B 1D34UISIP pue ssadde Ajises 01 s|ge
90 1snw Qg4 ay3 Inq ‘pasn auiydew jo adA1 ay1 uo puadap |[Im
Buipuewsiq ‘uondauIsip pue buiues) ‘bulpuewsip ybnoioyl
94NSuUd 0} USAID 3¢ UBd UOIIUB11e PUB W} JUBDILNS USYM
‘bunesado jou si ssauisng ay3 usym pouiad e bunnp sjdwexa
J04 ‘siseq |euolsedno ue uo d|qissod aq Aew ‘sainpadoud
Buiues)d aAd34e 01 193[qns ‘Inq ‘Aep bupiom e jo suoneisado
JewJou syl buunp AjaA11da448 uddeSpUN 8 J0U pjNod ssadoud
SIY1 1eY] PRISPISUOD SSO|3YIIaASU S 3 4a3ded wnndea e Joy ueyy
pa31ed)dwod ssa| 9q Aew uonIv}UISIP pue bulues)d a1el|de;
01 9JIUBWISIP ||NJ B IS[IYM ‘SISDUIW PUE SIS 4O 3SED 3yl U]
‘Pa1234UISIP pUE paues)d ‘9|qIssadde 3q 0} Padu spusuodwod
[euJaiul 8y} se Jasulbua jualadwod e Aq usxersspun
9q Ajuo p|noys sjpuewWsIp [|N} e ‘sidxded wnNndeA 4o ased syl u|
*9[IUBWISIP [N} B INOYLM PI1ISLUISIP
Aj21enbape aq 1ouued jeyy sauiydew ay3 4o syusuodwod
[euJaiul 9y3 IN0YHNOIY3 JN2D0 UED UOI}RUIWEIUOD 1Ry}
S| UOSEaJ BY] "S9SN UDdM1SQ PIIIdJUISIP pue pajpuewsip Ajjny
sl Juswdinba ay3 sS9jUN ‘UOIIBUIWIBIUOI-SSOID JO HSI B S| 949y}
Se pasn [enp ¢ 01 10U 3Je siadUlW pue SIS ‘siaxped wnndep
1By} 3JNSuUd 1snw sQg4
‘pareulweluod buiwodaq passadoid Ajpusnbasgns
spooy 31y Aue uj 3nsaJ ued pue ssa304d UOIIIBUISIP
pue buiuespd sunnos buunp panows. Aja1enbape aq jou Aew
uoneulweluod a3y} usawdinba jo Anxajdwod ayjy uo buipuadaq
'SpPo0} 31y pue mel ssad0.id 0} pasn aJe ‘siduiw
pue s122i|s ‘ssaxped wnndea se yons ‘Juswdinba xajdwod
JO 9231d SwWes aY} I9YM UOI1eUIWBIUOD-SSOID JO Sl B S| a1y L

anoge 9395 (€)
X14181deyd

'spJezey 9|qe1}13Uap] JO UOIIdNPAI JO UoleUlWId ‘Uouanaid

ay3 Joy Ayljiqerdaddeun wouy Ayljiqeidadde ayeledas
Ya1ym sjuiod [043U0d |eD131UD 1. SHWI| [ed13Ld Bulysijqelss (2)
!s|aAs| a|qerdadde 01 11 8dNpal J0 piezey
e 91euUlWI|d 40 JudAaId 01 [BIUISSD S| |0J1UOD UYDIYM 1B
sdais Jo dais ay1 1e sjulod |0J3U0d [Bd1d 3y bulAizuapl (q)
!s|jans| a]qerdadde 01 padnpal o pajeulwl|d
‘pajuanaid aq Isnw 1ey3 spiezey Aue bulAjinuapi (e)
:Buimo||oy ay3 Jo 1sisuod sajdipud dJDVH Yl (2)
S 9pIY

juawdinba xajdwo) gz

y2uswdinba xajdwo) gz

(€) X1 491dey) || xauuy pue g PRIV ¥002/258 ON (J3)

@112e4d poob uo dIApPY

aueljdwod 0} apInn

juswaainbai jeba

Standards
Agency

food.gov.uk

Food

@

12 E. Coli 0157 Control of Cross-contamination Guidance



‘eale abeJols JO UaYILY dY3 Ol Iybnouq ale
Asy1 24049q siauleluod paleubissp ul pade|d pue paddeimun
Jo/pue pasjpedun ag pjnoys spoo} med ‘A1essadau a4aypn

‘syuswialinbaui Aiaaiap syl anoge sisijddns J19y3 yim
judwWaaibe uallIMm e Buiney Japisuod Aew sassauisng poo4
‘POOJ 31 YUM pasnh aq O} 9jes aJe

s|elsa1ew buibeyped;Hbuiddeim ayy 3ey3 8uNsus 03} Pamo||o4
saJnpad0.d d1uaibAy syl BuljieIsp UOIIBWAILUOD USIHIM
Bbunsanbau Jo uaiddns jeusyew buibeypded sayy bunipne
‘a)dwexa Jo4 a1 ddns 3y} yum syusawabuele |en3deiuod
ybnouyy |eusrew buibedped pue buiddeim ayy jo ssauljues)d
JO pJepue)s painsse ue ysijgeisa o1 a|qissod aq Aew 1|

'UOJ1BUIWEIUOD JO 92JNOS B 10U 3k pue
Ajjed1uaibAy panowau aJe sjelsarew buiddeism pue buibexped
1By} ainsua ‘spooy pabesped buiddesmun 7 buppedun uaypn
‘31enbape s| Jodsuesy

Bulinp spooy 31y pue mes usamilag uolesedss syl 1eyy

pue ‘uoj3eulWeIU0d-SSO.D JO Ysid e dsod Jou op Buibeypded
9y3 40 uonipuod pue A1u631ul 3Y3 1BY] 24NSUS 03 PAPBYd
Ajjensia s1 syuswiysi|qelsa J4aylo wouy pabedped so/pue
paddeim paniadal pooy 1ey3 94NSUD ISNW S3SSaUISNG POO4
‘sjelsalew buibedped

pue buiddeim buirowaa 1o Buipeo| usym uoIeuIweIuod

104 S9|21Y3A 10U 3Je spuey pue sayio|d J1ay} 1eyl a4nsua
1snw s|elsa1ew buibeyped pue buiddeim Buipuey jieis
*S9WI} ||B 3B UOI}eUjWeIUOD WOy d3J) 3day a9 Isnw

|ea1ew buiddeim ayy pue eale paleubissap e ul paJols

9Q 1snw spooy 31 Y dped Jo/pue deim 01 pasn s|eLale|p

"}29}uUISIp 0} ‘A1essadau a1aym ‘pue ued|d 0} Asea aq 03 S
$}JN1SPOO0} 40} pasn-aJ |elsalew buibexped pue buiddepn (1)
‘paJnsse 3 03 S| ssauljuea|d s} pue
UO13dNJISUOD S,JdUleIUOd By} 40 A1ubajul oy} ‘sief sse|b
pue sued o ased ay3 ul Jejndizied ul pue a1elidoidde
9J9YAN 'S32NPoId 3y} JO UOIIBUIWEIUOD PIOAR O} SE OS N0
pal4ied aq 03 aJe suojyesado buibedped pue buiddeapn (€)
"UOI1BUIWEIUOD JO Sl B 0] pasodxa Jou aJe Asy) 1eyl
Jauuew e ydns Ul paJo3s aq o} aJle sjeldrew buiddeipn (2)
'UOI1BUIWELUOD JO 2INOS B
9q 01 10u aJe buibedped pue buiddeim soy pasn |elia1e (1)

sjeudlew buibeyped pue buiddeipy 82

sjeudlew buibeyped pue buiddeipy 8'2

X 491dey) || xauuy £002/2S8 ON (J3)

"31Y se paijddns usaq aney
1ey1 1InJ4 40 s3|ge1aban Ysemal 01 papuUaWLIOIAI 10U S| 3|
'sadeyuns buipunouins
03uo elRYdEg Bulyse|ds 4o s14 paseasdul ayy 01 anp ‘(Aiynod
3|dwexa J0)) 1eaW MeJ Ysem 0} PaPUaWLLIOIaI 10U SI 3|
‘eysed Jo
9214 P300) s Ydns spooy 31y Bulsull 10} 10/pue spooy
314 4o} pasn sjisusin pue Juswdinbs Buiysem 104 SUO e
sa|qelaban
pue s3inJjy se yons spooj med Buisull 104 Jo/pue spooy
MeJ Jo} pasn s[isuain pue Jusawdinba Bulysem 1o) SUO e
:$Hjuls 91eJedas aAeY 01 PIPUIWIWOIAI S| 3

‘(uonajuIsIp pue Bulues|) :g UOIIAS 33S)

spJaepuels Judjeainbs Jo /69¢€1 10 9/ZL N3 S8 9Yi yum Ajdwod
03 paJinbaJ aJe syuls paJeys }94UlSIp 0} Pasn sjueIBUISI]
'}0B1UOD 12241P PIOAB 0O} Pash 3¢ ued

JUIRIUOD Y/ "MUIS 9YI YHIM 1DBIUOD 1D3JIP 01Ul SWOD 10U Isnw
POO04 Y3 ‘SPO04 J1Y puUe MeJ 104 paJeys si Juls 3yl USYAA
'S3SN U9DM1I( P1IBJUISIP pue paues)d si ‘sbullily

Jay3o Aue pue sdey ayy buipnppui “juis ayj yeyy papiaoud
paJeys aq ued s3uls JOASMOH “Jusawdinbs pue spooy 31y pue
MEJ 10} pasn 9q p|noys syuls resedas ‘s|qissod A|geuoseal §|

‘a|qejiene aq
01 s1 J31em s|qelod pjod Jo/pue 10y jo Addns ayenbape ue (3)
‘Aj1eo1ua1bAy uayelsspun aq
01 S1Y1 404 dpew 3q 01 s uoisiroid arenbape ‘suonessdo
,5S9UISNQ POO0J 9y} 4O 1ied se paues|d aJe $}JNISPooy Idaym (p)
:A1essadau asaym “ejndinied uj ()
‘sasiwaud Aiesodwal Jo/pue d|geaow 404 suswalinbay

111 491deyd
‘pa1dauIsIp ‘Alessadau
2J9yM ‘pue uea)d 1day| aq pue ||A Ja1dey)d Jo syuawalinbais
9Y1 YHM JUD3SISUOD J3em d|gelod p|od Jo/pue J0y
Jo A|ddns a1enbape ue aney 01 si pooy 4o buiysem ayy 1o}
papinoid Apijide) Yyans J19Ylo 10 duis A1ang "pooy buiysem
J0o4 ‘Alessadau a1aym ‘spew a4 01 s| uoisiroid arenbapy (g)
"191em p|od pue 10y Jo A|ddns s1enbape ue aney pue ues|d
0} Asea aq ‘|el1a3ew JUe3sISa4-UoiS04I0D JO PaIINIISUOD
9q 01 aJe sal|ney 9say ] ‘Iuswdinba pue sjisuain
Buiyiom jo abeiols pue buildajuisip ‘buiues)d sy Joy
‘A1essadau a1aym ‘papinoid aq o3 aJe sailjpe} axenbapy (7)
11 12adeyd

SHuls L'

QIS LT

1l pue || sid3dey)d || xauuy $00Z/ZS8 ON (D3)

'sa|npayds Bujuea|d ayy ul papnjpul aq pinoys siaisibai ysed
‘eale 314

33 Ul 3day| S| U0 pue eale mel dy} Ul 3day s| duo Bulnsua
519351631 ysed ayeledas aney 0} ag pjnom addeld poon

*(s9d13dead Bupuey pue auaibAY |euosiad {7 UOIIDS 33S)
spooy 31y Aue bujpuey

9J0J9q spuey JIay3l YSem 44e1s 1eyl Si [0J1UO0D Ulew dY| "Spooy
314 pue meu Buijpuey 4jeis Aq paseys aq Aew (219 ‘SOYIHMS
1yb1| ‘sauiydew uid pue diyd ‘ssuoyd ‘suad ajdwexa

Joy) uswdinba 10e1u0d pooy-uou Jay1o pue sia1sibai ysed

9A0(Qe 995

si31s1694 ysed 9°¢

s19)s1694 ysed 9°¢

(€) X1 491dey) || xauuy pue g 3PRIY ¥002/258 ON (J3)

@132e4d poob uo IAPY

dduejjdwod 03 apInD

juswauinbai jeba

E. Coli 0157 Control of Cross-contamination Guidance 13

Standards
Agency
food.gov.uk

Food

ﬂm



'SPo04 31 pue meu Buljpuey oy
}je1s 91euedas aney o1 s| ‘o1erudoudde auaym ‘ed13oeud poon

*(s9d13dead Bupuey pue auaibAY |euosiad 7 UOIIDS 33S)
UOI1BUIWEIUOI-SSOID JO SI|DIYDA 10U DJE }}B1S 1BY) 2UNSUd

0} paulejulew 8q 0} aJe aualbAy |euosiad pue Buluiesy

JO s|aA9] 3s9ybiy ay3 1eyy pue piepuels paiinbai ayy oy
pauleJ) aJe JJe1s 1eY) |BIIUSSSD S| 3 ‘SHSe) JUUDIP 404 JJe1S
91eJedss Jusuewsad aney o} |edi3dead 9q Jou Aew 31 iaym
sasiwa.d Jejiwis pue sdoys ‘syuswiuoJinud buliaied ul pue
uollesedas awi) UO Paseq SPOoy J1Y 404 pareubisap seale u|

‘PaSIWIUIW S| UOIIRUILIBLUOD-SSOID JO SU 3y} 1eyl Aem

e yosns ui memcm_.t Sl seale 3| Y pue mel Usamlaq juswsAow

2JNSU3 01 pauleJ} Jo/pue paldniisul ‘pasiaiadns aqg
0} P33U 44B1S "UOIIRUIWIBIUOD 4O dDINOS € 3 10U ISNW }1e1S

‘A11A1108 SJoM JIBY)
YHM 91BJNSUSWIWOD S13}3BW dudIbAY pooy uj paulesy
Jo/pue pajdnJisul pue pasialadns aue sis|puey pooy eyl (1)

:9INsua 0} aJe siojesado ssauisnqg poo4

$1e1S 6°C

$1e1S 6°C

11X 191dey) || xauuy £00Z/2S8 O©N (D3)

a132eid pooh uo DIAPY

@uejdwod 0} apinn

juswaiinbai jebaq

Food
Standards
Agency

@

14 E. Coli 0157 Control of Cross-contamination Guidance

food.gov.uk



Section 3: Cleaning
and Disinfection

When complete physical separation is not possible, cleaning and
disinfection procedures are considered critical to control cross-
contamination and to ensure food safety.

E. coli 0157 and other harmful bacteria have to be It is essential that staff designated for carrying out
effectively removed from all surfaces and equipment cleaning and disinfection procedures are adequately
before they can be used in the preparation of RTE foods. supervised, instructed and/or trained to ensure the

If cleaning and disinfection is not performed properly, it procedures are carried out effectively every time.

may result in the contamination of food and subsequently
a health risk for consumers.

Food E. Coli 0157 Control of Cross-contamination Guidance 15
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Section 4: Personal
Hygiene and
Handling Practices

It is essential that staff follow good personal hygiene practices to help
prevent cross-contamination of harmful bacteria to RTE foods.
Effective handwashing and suitable clean protective clothing can help
prevent harmful bacteria spreading to food, work surfaces, equipment
etc. through hand contact or clothing.

An example of washing hands effectively

ﬁ:

‘li‘

Step 1: Wet your Step 2: Rub your Step 3: Rub the palm

hands thoroughly hands together palm of one hand along
under warm running to palm to make a the back of the other
water and squirt liquid lather and along the fingers.
soap onto your palm Repeat with the other
hand
‘-\%
'?’“ /)
' 5
Step 4: Put your Step 5: Rub around Step 6: Rinse off the
palms together with your thumbs on each soap with clean water
fingers interlocked hand and then rub and dry your hands

and rub in between the fingertips of each thoroughly. Ensu:;) the
each of the fingers hand against your Lapsi:r‘]fii;ﬁm?:ro
thoroughly palms Y9 y,

example using a
disposable towel.

There must be procedures in place to monitor and manage strict adherence to a documented handwashing procedure
and to the appropriate use of protective clothing to control the risk of cross-contamination with E. coli 0157.

The FSA has produced hand washing videos as well as printable diagrams on effective hand washing for use by
food businesses:

Videos - http://www.youtube.com/user/FoodStandardsAgency

SFBB handwashing — http://www.food.gov.uk/multimedia/pdfs/publication/handwashing-sfbb-0513.pdf
Safe catering handwashing — http://food.gov.uk/northern-ireland/safetyhygieneni/safecateringni/
CookSafe handwashing — http://food.gov.uk/multimedia/pdfs/csposter.pdf
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Section 5:

Management
Controls and Training

Effective food safety management controls are critical to control cross-

contamination with E. coli O157.

The food hygiene legislation requires Food Business
Operators (FBOs) to put in place food safety management
procedures based on the HACCP principles. It is not the
intention of this guidance to explain those requirements in
full; however, some of these requirements are dealt with
in this section.

FBOs must ensure that food handlers are supervised and
instructed and/or adequately trained to understand the
importance of food hygiene matters in line with their
work activity.

Training / instruction should cover the importance of
separation of raw and RTE foods, the importance of
personal hygiene, in particular effective hand washing and
the hazards associated with inadequate cleaning and
disinfection. All staff involved in cleaning procedures need
to be trained to ensure they are competent before being
asked to undertake heat or chemical disinfection.
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Section 6:
Glossary

The following definitions are specific to this guidance:

¢ ‘anti-bacterial hand wash’ — hand sanitising products
such as bactericidal liquid or foam soaps.

¢ ‘area designated for RTE foods’ — Also referred to as a
‘clean area’ — an area within a food establishment that is
specifically designated for RTE foods and managed in a
way that ensures that harmful bacteria such as E. coli
0157 have been effectively excluded from all surfaces
and from food handlers that will come in contact with
RTE foods. The designated area can be used on a
permanent basis or a temporary basis, where it is used at
different times for raw foods.

'BS EN’ — British Standard, European Norm. Disinfectants
that comply with BS EN 1276 and/or BS EN 13697
published standards or alternative standards that meet
the same conditions have shown to kill E. coli 0157 if
applied as directed by manufacturers.

‘chemical disinfection’ — reduction of the levels of
microorganisms using approved chemical agents
(disinfectants or sanitisers).

‘clean as you go’ — keeping the work area clean and tidy
at all times whilst working. This may include cleaning up
spills, wiping down surfaces, removing waste to bins and
generally keeping the work area, tools and equipment
and persons working in it to the required levels of
hygiene to produce safe food.

‘complex equipment’ - items of equipment that can be
very difficult to clean adequately between uses. In
particular this may be because it is hard to access all parts
of the equipment or because they are made up of a
number of small parts and surfaces which may not be
smooth or easy to clean. For example slicers, mincers and
vacuum packing machines.

‘contact time’ - the period of time that the disinfectant
needs to be left on the surface to work effectively.

‘contamination’ — the presence or introduction of a
biological, physical or chemical hazard in a food or food
environment.

‘critical limit’ — A criterion that separates acceptability
from unacceptability for the prevention, elimination or
reduction of identified hazards such as E. coli O157.

‘cross— contamination’ - the transfer of hazards, for
example bacteria, directly from raw food to ready-to—
eat food, or indirectly from equipment, personnel and
food handling environment.

¢ ‘detergents’ — products used for general cleaning
(to dissolve grease and remove dirt, debris etc.).
Detergents do not have disinfectant properties (i.e. if
used on their own they are not able to kill bacteria
such as E. coli 0O157).

¢ ‘dilution rate’ — quantity of water to use with a
concentrated chemical before it can be used. Always
follow the manufacturer’s instructions.

¢ ‘disinfectants’ — products capable of reducing the levels
of specific bacteria when applied to visibly clean surfaces
at the specified dilution and for the recommended
contact time.

¢ 'FBO' - Food business operator

¢ ‘foodborne’ — microorganisms, such as bacteria which use
food as a vehicle to move onto humans where they can
multiply.

¢ 'HACCP' — Hazard Analysis and Critical Control Points.

¢ ‘hand sanitising gels’ — hand sanitising products, such as
alcohol-based gels / bactericidal (capable of killing
bacteria) hand gels and wipes.

¢ 'handling’ - to pick up and hold, move, or touch with the
hands.

¢ ‘hazard’ - a biological, chemical or physical agent in, or
condition of, food with the potential to cause harm to
the consumer’s health.

¢ ‘infective dose’ — the number of harmful bacteria that
will cause infection in susceptible subjects.

¢ ‘leafy vegetables’- includes but is not limited to all
varieties of lettuce, spinach, cabbage, watercress, chicory,
endive and radicchio and fresh herbs such as coriander,
basil, and parsley.

* ‘'monitoring’ - a pre-arranged programme of checks
(observations or measurements) of critical and/or ‘legal’
limits to check whether control measures are in danger
of failing and which determine the need to take
corrective actions.

* ‘non-food contact surfaces’ — surfaces that do not
normally come in direct contact with food (for example
walls), but can potentially cause cross—contamination
due to its close proximity to exposed food.

¢ ‘packaging’ — placing of one or more wrapped foodstuffs
in a second container (and the second container itself).
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¢ ‘potable water’ - water meeting the minimum
requirements laid down in Council Directive 98/83/EC of
3 November 1998 on the quality of water intended for
human consumption.

‘protective clothing’ - coats, overalls, aprons, gloves,
headgear and footwear.

‘raw foods’ - in this context include raw meat and any
raw food, including fruit and vegetables and any
ingredient that are potential sources of E. coli 0157 (fresh
or frozen). Raw fish and shellfish are outside the scope of
this guidance as they are not potential sources of E. coli
0157.

‘raw meat’- uncooked red meat (including mince, bacon
and sausages) poultry, game and offal. Raw meat
includes both fresh and frozen meat.

‘ready-to-eat foods’ (RTE) — foodstuff or ingredients
that are intended to be consumed without the need of
further heat treatment or processing. For example
cooked meats, washed / peeled fruits, salads, pies, bread,
cheese and sandwiches.

‘recall’ — when customers are asked to return/dispose of
a food product.

‘root crops’— include potatoes, onions, carrots, beets, and
turnips.

'sanitisers’ — products that combine a disinfectant and a
detergent in a single product. For effective disinfection
they must be used twice: first to clean and then again to
disinfect.

'sterilising sink' - a sink unit used for sterilising
equipment and utensils. Must be able to operate to a
temperature capable to destroy E. coli 0157.

'supervision’ — the process of overseeing the performing
of tasks and procedures to ensure that they are carried
out effectively and that the required standards are met.

‘validation’ — collecting and evaluating scientific and
technical information to determine whether the HACCP
plan, when properly implemented, will effectively
control the identified food hazards. "The business is
going to do the right thing"

‘verification’ — checking or confirming that the HACCP-
based procedures are achieving the intended effect, i.e.
food safety hazards are under control. "Confirmation
that the business is doing what had planned to do".

'visibly clean’ — free from any visible grease or film or
solid matter. A visibly clean surface can still be
contaminated by harmful bacteria if it has not been
disinfected.

¢ ‘'withdrawal’ — stop using/selling a food product.

¢ ‘wrapping’ - placing of a foodstuff in a wrapper or
container in direct contact with the foodstuff concerned,
and the wrapper or container itself.
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