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1.
INTRODUCTION
During September 2005 South Wales experienced its largest outbreak of Escherichia coli 0157 (E. coli 0157) food poisoning.  The outbreak resulted in the death of a 5 year old boy, 157 cases of E.coli 0157 were reported (mostly children), and 31 people were admitted to hospital. This outbreak was the second biggest in the UK and the sixth largest worldwide. The UKs largest outbreak was in North Lanarkshire, Scotland in 1996 when 21 elderly people died and close to 400 people were reported to have the symptoms of infection. 
Food products contaminated with the bacteria Escherichia coli 0157 (E. coli 0157) present a serious risk to public health. E. coli 0157 is associated with raw meat and raw meat products.  Infectivity rates are very low, a very small number of bacteria (<20) may cause illness.  Symptoms of E.coli 0157 food poisoning has a range of symptoms which includes diarrhoea, abdominal pain, bloody diarrhoea, haemolytic uraemic syndrome (kidney failure), permanent kidney damage, brain damage or death.  There is no specific treatment available for E.coli 0157 infection.  It is particularly serious in young children and the elderly.
After the South Wales E.coli 0157 outbreak a public enquiry was held, chaired by Professor Pennington. A major finding of the report was the cross contamination of the bacteria from raw meat on to ready to eat (RTE) meat products supplied to 44 schools across four local authority areas in South Wales. In response to the report published in May 2009, the Local Authorities Coordinators of Regulatory Services and the Health Protection Agency (LACORS/HPA) initiated a collaborative microbiological study to examine cooked meat products and environmental samples from butcher’s premises in the UK.  

The Local Authority at the centre of the 2005 Wales outbreak came in for some criticism following the release of Professor Pennington’s Report.  On the back of the microbiological study, Erewash Borough Council undertook detailed inspections of the food safety management systems of butcher’s premises in the area to address the areas of concern in the report.
2.        E.COLI PUBLIC INQUIRY REPORT 2009

After the South Wales outbreak a public enquiry was held, chaired by Professor Pennington.  The enquiry identified that the source of the outbreak was linked to cooked meats supplied to schools from a butcher’s premises, John Tudor & Son, in Bridgend. William Tudor, the food business operator, failed to ensure the effective cleaning and separation, between equipment used for raw and ready to eat food and was operating with an invalid Hazard Analysis and Critical Control Points (HACCP) plan. He falsified records and deliberately misled Environmental Health Officers. In September 2007, William Tudor received a one year custodial sentence for serious and repeated breaches of food safety regulations. 

The Inquiry report emphasises that responsibility for the outbreak “falls squarely on the shoulders of William Tudor”. However, it identifies a number of key areas of concern in relation to local authority enforcement and food procurement.  In particular the effectiveness of inspections undertaken by Environmental Health Officers (EHO’s) at John Tudor & Son (i.e. assessment of documentation, ability to deal effectively with William Tudor’s dishonesty and the highlighting of issues of concern for the attention of future inspectors).
The full report is available at http://new.wales.gov.uk/ecoliinquiry/report/?lang=en
3.
MICROBIOLOGICAL STUDY REQUIREMENTS
3.1
Background to the Study

In response to the Report on the Wales E.coli 0157 outbreak LACORS initiated a collaborative study with the HPA which examined cooked meat products and environmental samples from butcher’s premises in the UK.  The study required a multi-agency coordinated approach to collect, deliver, process and report on sampling results. As well LACORS relevant local agencies involved were:-
· Nottinghamshire Food Sampling Group – which Erewash is a member

· Health Protection Agency – Leeds Laboratory 
· Royal Mail Couriers
· Nottinghamshire Health Care NHS Trust
The purpose of the microbiological study was to establish the safety of RTE cooked meat products from butchers’ shops, with a focus on E. coli 0157. Food safety in premises handling both raw and RTE meat products is reliant on controls to minimise the risk of cross contamination. Although butcher’s shops should present no greater risk than other premises handling raw and RTE foods, several recent outbreaks of E. coli 0157 have been associated with butchers. 

The study ran from 1 April to 30 June 2009 and focused on locally produced and nationally distributed meat products that have been implicated in cases of infection due to E coli 0157. The 2009 survey was set to mirror a similar survey in 1997 carried out following the Lanarkshire E coli 0157 outbreak.   Data from this study will be compared with information gathered during the 1997 study to help identify any trends over time.

3.2
Study Criteria

To fulfil the required sampling for the study, a RTE cooked sliced meat sample was collected, along with several environmental samples taken from RTE food areas or equipment that was in use. Additional samples could be collected on agreement with the local testing laboratory. For the purposes of this study, RTE cooked meat products are those which are intended by the producer or the manufacturer for direct human consumption without the need for cooking or other processing.

Environmental samples were taken from equipment which comes into direct contact with RTE meats e.g. knives, slicing machines, vacuum packing machines, as an indicator of hygiene and contamination levels. As in the 1997 study, basic information was collected on hygiene practices e.g. separation of products, equipment and cleaning of equipment, training and HACCP.
To apply consistency, 100 grams of cooked boiled ham was taken from each premises where available.  Environmental swabs were taken from cooked meat slicing machinery and vacuum packing machinery that was used for cooked or cooked/raw products.  Cooked meat scales and knives were also swabbed where the slicers or vacuum packers were not available.

3.3
Indicator Bacteria - Enterobacteriaceae
Although E. coli 0157 has the potential to be present on any raw meat carcase and therefore must be assumed to be so, this is not always the case.  Therefore other bacteria which are more common and which are present in the same places as E. coli 0157 are used as indictors of the potential presence of E. coli 0157.

The family Enterobacteriaceae includes bacteria that naturally inhabit the gut of man and animals but some are widespread in the environment.  Enterobacteriaceae are useful indicators of hygiene and of post processing contamination of cooked foods (i.e. from dirty machinery).  Some of these bacteria are found in the environment and may be found in cooked foods that come into contact with raw foods.  
4.
EREWASH PROJECT DELIVERY

Erewash Borough Council (EBC) has 14 registered butcher’s premises within the Borough boundaries.  Butcher’s premises are routinely inspected by Environmental Health Officers (EHO’s) of the Council’s Environmental Services to ensure compliance with food hygiene legislation.  EHOs then apply a national risk rating scheme to determine the frequency of subsequent inspections.  Aspects of the risk rating are also used to calculate the Hygiene Rating Scheme and ‘stars’ awarded to the business which is published for public information available at www.erewash.gov.uk/HygieneRatingScheme
The Food Standards Agency Food Law Code of Practice which details the risk rating scheme, allows local authorities the flexibility to undertake interventions outside of the risk rated inspection frequency.  As part of this project it was determined that all butcher’s premises would be visited but priority would be given to those which were due for inspection first or handled significant quantities of raw and RTE foods.  This was determined by the information provided by the Butchers in an E.Coli Questionnaire sent in October 2008 in anticipation of the publishing of the Pennington Report.
Due to the resources available and the complexities involved in the sampling programme, not all the butcher’s premises within the borough could be sampled between microbiological study dates of April and June 2009.  Negotiations with the HPA resulted in continued sampling of butcher’s premises after June 2009 so that all 14 premises were sampled within the borough.  The same testing parameters were used for the samples submitted after June 2009 to ensure consistency.  However the results received after this date can not be included in the LACORS/HPA final report. 

To maintain consistency over the project one EHO from the Council’s Environmental Health Food Health and Safety Team undertook all of the butcher’s shop inspections.  A Technical Officer (TO) from the team undertook all of the sampling.  Recommendations that were made following Professor Pennington’s Report into the South Wales outbreak were followed up during the inspections e.g. checks of documentation and HACCP1 plans and the issues of cross contamination from the use of a single vacuum packing machine for raw and RTE foods. The EHO attended a training session on vacuum packaging provided by ABC Food Safety before the start of the project. Inspection documentation developed by the team and sampling documentation developed by LACORS/HPA was used.

1 HACCP is hazard analysis and critical control points. Regulation (EC) No 852/2004 Article 5. 1 requires that food business operators shall put in place, implement and maintain a permanent procedure or procedures based on the HACCP principles.
Between April and September 2009 all 14 butcher’s premises were inspected within the Borough.  This included one butcher’s mobile vehicle that is registered and operates within EBC boundaries. Each premises was subject to the following:-

· Sampling in line with the LACORS/HPA microbiological study;
· Focused checks on specific risk areas identified with cooked and raw meat processing such as the use of a single vacuum packing machine;
· Checks on the systems in place to prevent cross contamination of bacteria from raw to RTE foods;
· Checks on the systems to ensure adequate cleaning;
· the application of, and dilution rates of sanitising chemicals;
· detailed assessments of HACCP or food safety management plan; 
· obtaining a copy of the HACCP or food safety management plan at each inspection, which would be held on the business’s inspection file; 
· Giving relevant advise in relation to unsatisfactory sample results to enable improvements to be made; and,
· Re-sampling in the case of unsatisfactory sample results.
5.
INTENDED OUTPUTS AND OUTCOMES 
5.1
Intended outputs 

The output targets are listed below and our performance is detailed in Section 6:-
1. To inspect all 14 butcher’s premises within EBC boundaries.

2. All butchers’ premises to be sampled in line with LACORS/HPA protocol.
3. The number of butchers implementing food safety recommendations including total separation for raw and RTE machinery
5.2
Intended outcomes 

The intended outcomes are listed below and our performance is detailed in Section 6:-

1. Ensure butchers are mixing and applying cleaning chemicals correctly to ensure effectivity.

2. To educate and encourage FBO’s to improve food safety in their premises.

3. Raise the awareness of the findings of the public inquiry into the outbreak of E.coli 0157 in South Wales with the food business operators (FBO’s) operating butchers premises within the borough. 
4. Raise the profile of cross contamination between raw and RTE products and to reduce the risk of cross contamination further for RTE products in this type of establishment

5. Ensure compliance with the relevant food safety legislation

6.
ACTUAL OUTPUTS AND OUTCOMES
6.1
Actual outputs
6.1.1 
Number of butcher’s premises inspected
· A total of 14 butcher’s premises were inspected within the Borough  
6.1.2
Number of samples taken. More detailed results are given in Appendix 1.
· 11 water samples (used as an ingredient) were taken.

· 17 RTE food samples were taken
· 28 environmental swabs were taken
· 33 resamples were taken due to initial and subsequent unsatisfactory results
· No E.coli was found

6.1.3 
The number of butchers implementing food safety recommendations including total separation for raw and RTE machinery

· 9 changed their methods of processing following advice given and separated machinery for raw and RTE packaging.
· 14 were given advice on total separation of cooked and raw meat processing.
· 1 was already using separate machinery for cooked and raw processing following advice given earlier in 2009
6.2
Actual outcomes 

6.2.1
Ensure butchers are mixing and applying cleaning chemicals correctly to ensure effectivity
· 14 were incorrectly diluting or mixing sanitiser/cleaning chemicals and/or were found to be applying the sanitiser/cleaning chemicals for an inadequate amount of time to ensure effectivity.

· 5 were using sanitiser/cleaning chemicals that were not of commercial strength 
· 14 changed the way in which sanitiser/cleaning chemicals were sourced, mixed and applied
6.2.2
To educate and encourage FBO’s to improve food safety in their premises.
This initiative has been very useful in identifying a number of issues that could help in reducing the risk of food poisoning to consumers of RTE products.  The Food business operator overall:- 
· Were surprised to find that they were inappropriately mixing cleaning chemicals, and over dilution was wasting FBO’s money.  
· Were pleased that officers were able to identify cost savings to business’s as a consequence of good practice. 
· Welcomed the face to face contact during revisits to the premises to discuss laboratory results rather than issuing a standard letter.  They also had a better understanding of the microbiological criteria set for the project. 

· Understood that the project was not only targeted towards the protection of public health but was also aimed at keeping them in business through preventing a food poisoning outbreak linked to their business.
6.2.3
Raise the awareness of the findings of the public inquiry 
References to the report were given in letters sent to the butchers premises advising them of the project and the report was mentioned during visits to the premises.  The Food business operator acknowledged that issues raised during the inspection and sampling project were educative and valuable in raising the profile of Professor Pennington’s Report of the Public Inquiry into the Wales E.coli 0157outbreak. 

6.2.4
Raise the profile of cross contamination between raw and RTE products 

The project identified that cross contamination of equipment and machinery was common despite FBO’s knowledge of food safety and general food hygiene.  In reviewing practices it was clear that consideration was not given to items transferring contamination such as reusable cleaning cloths that were being used in both cooked and raw meat premises.  It was also found that contact times critical for sanitising products to be effective were not fully understood by FBO’s. The success of raising awareness is indicated by the re sampling programme which, after giving specific advice on cleaning, resulted in improved sample results. 

6.2.5
Ensure compliance with the relevant food safety legislation
The project has ensured that butchers premises in the Borough meet relevant food safety legislation. In all cases improvements have been secured voluntarily and many butchers have stopped using single item machinery for both raw and RTE products. It is hoped that the educative nature of this project will produce long term compliance as the butchers have demonstrated in the short term at least a change in attitude towards cleaning and use of chemicals.
7.
ADDITIONAL OUTCOMES IDENTIFIED
7.1
Cause and effect links with sampling results and cleaning procedures
At the start of the project RTE products and food contact surfaces were found to be contaminated with Enterobacteriaceae.  Advisory visits were made and specific advice given on dilution and use of cleaning chemicals and cleaning methods.  In many premises re-sampling showed an immediate improvement in results and was valuable in showing the FBOs the impact that correct cleaning has and the potential consequences if E.coli entered their business via raw meat. This is the first time sampling has been used in this way within the Council. 
7.2     Joint Working Opportunity
Regular contact was maintained with the HPA scientists and Nottinghamshire Food Sampling Group representatives to discuss interpretation of laboratory results and other operational issues relating to sample collection throughout the project period.  A full LACORS/HPA report on the butchers shop survey will be published in due course. This project has strengthened links with the new HPA testing laboratories in Leeds and given the TO an understanding of the scope and procedures of the new laboratory regime which was introduced in April 2009 
7.3
Increased Base Skills of Officers
The project introduced a new focus of targeted inspections which was supported by a structured sampling programme.  This provided a new perspective for officers in how sampling can help drive improvements in food hygiene standards.  The focus on cleaning and cleaning chemicals has increased their skills base which is applicable to all types of food premises.  The use of structured sampling could also prove effective in other food business sectors across other areas of work. However such approaches are resource intensive. 
8.
LINKS
This project was initiated following the publishing of Professor Pennington’s Report of the Public Inquiry into the Wales E.coli 0157outbreak.  This highlighted areas of concern of cross contamination in butchers premises and criticised aspects of the local authority’s inspection regime. However the project also links with a number of other areas detailed below

8.1
National Indicator 184 (NI184)

NI184 is a government indicator which measures the percentage of food establishments in the area which are broadly complaint with food hygiene law.  The introduction of food safety systems to separate raw and RTE equipment means improvements in compliance with food hygiene law.
8.2
National Indicator 182 (NI182)
NI182 is a government indicator which measures the percentage satisfaction of business with local authority regulatory services.  Although no specific survey of the butchers has yet been carried out some premises were included in the general satisfaction questionnaires. Comments from butchers included in this survey are:-

· always treated with respect and dealt with fairly

· excellent
· have more understanding on how the business is run

8.3
Erewash Borough Council Corporate Plan 2008 - 2011

The work of the Environmental Service Food health and Safety Team does not have any specific actions with in the Corporate Plan. However the work of this project can be linked to the following aims and objectives:-

· Making Erewash safer and cleaner – assist in reducing the levels of crime
Non compliance with food safety legislation is a criminal offence and this project has achieved compliance without the need for formal enforcement action.  
· Providing excellent customer focussed services – increase public satisfaction with services provided directly or indirectly or in partnership
Comments from the butchers have shown they value this project.  There is also a wider public benefit from improved food handling and the reduced risk of a food poisoning outbreak occurring.
9.
CONCLUSIONS
The project has highlighted the benefits of focused sector inspections using sampling to support food hygiene messages. This may prove an effective approach in other food sectors but the resources required may prove prohibitive as there is a subsequent effect on the overall number of inspections that can be undertaken against the annual inspection programme of the Team. 
It has allowed for the development of working arrangements within partner organisation to deliver against a common objective; achieving satisfactory microbiological limits that were set. It has also proved an effective approach which may be used for other topic sampling programmes. 
The project has been particularly effective in engaging FBO’s, their management and employees in achieving good food hygiene and safety practices and achieving acceptable microbiological results and raising their awareness to risk.  A future unannounced resampling programme is required to establish if the improvements that have been achieved are being maintained by FBO’s. The educative approach has also meant the butcher’s have now voluntarily stopped using single item machinery for both raw meat and cooked meat products as recommended by the Pennington Report.
The project has been successful in delivering against the issues raised in Professor Pennington’s Report of the Public Inquiry into the Wales E.coli 0157outbreak. As well as intended outcomes, there were additional unanticipated benefits from the project.

Further information on the contents of this report and the project can be obtained from

Elizabeth Street
Team Leader Food Health and Safety
 

Erewash Borough Council
Environmental Health, Merlin House, Merlin Way. Ilkeston, DE7 4RA
Tel   0845 907 2244 ext 3841
Fax  0115 931 6079
Produced by:

Mark Garton   
Technical Officer
Lesley Unsworth      Environmental Health Officer
Liz Street 

Team Leader Food Health and Safety
APPENDIX 1

BUTCHERS PROJECT SAMPLE RESULTS

	Premises Code No
	OVERALL SAMPLE and RESAMPLE RESULTS

The number of entries indicates the number of visits made –at each visit a number of samples were taken
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Overall:-

· 28 environmental swabs 

· 17 RTE food samples 

· 11 water samples (used as an ingredient) 
· 33 resamples due to initial and subsequent unsatisfactory results

· No E.coli was found











ACC/TVC = aerobic colony count and total viable colonies
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