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Many of you will have had a visit from a Babergh officer who has said something
along the lines of “We are participating in a national survey of the microbiological
quality of pate. May I take a sample from your premises?” A sample is supplied,
bagged and tagged by the officer and they disappear off to the next premises leaving
you wondering “What was that all about?”. The aim of this article is to give you a bit
more of an idea what food sampling is all about.
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Food sampling and your
business

Babergh District Council partic-
ipates in regional and national
food sampling surveys to
determine the microbiological
quality of food sold in the district.
This usually involves having
officers purchase food as
customers i.e. without announc-

ing who we are, although some
surveys require that we introduce
ourselves and collect additional

information about the premises
and/or foodstuff.  As far as
possible we attempt to sample
from as many different food
premises across the district as is
practicable. However larger
premises and those selling a wide
range of high risk foods will tend
to be subject to a higher
frequency of sampling than small
premises and those selling largely
low risk foods. A typical food
retailer is unlikely to be subject to
sampling more than three times in
a year. Samples taken ‘as a
customer’ are obviously paid for,
and you should always be offered
reimbursement for ‘announced’
samples.

The food samples are transported
in an insulated box with ice packs
(to maintain the food in as close a
condition to when it was bought
as possible) to Chelmsford Food,
Water and Environmental
Laboratory for testing. The food is
then analysed to check for the

presence of harmful or high
numbers of bacteria that may

arise through poor storage,
handling or preparation of the
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English
An increasing number of food businesses in the district are
operated by proprietors and staff whose first language is not
English. We hold food safety information leaflets in a number of
languages including Chinese, Bengali and Turkish, and can arrange
translation and interpreting where required. For further information
contact foodwise@babergh.go.uk The Food Standards Agency’s
website for caterers at http://cleanup.food.gov.uk/ also has lots of
information for food businesses in ethnic languages – just click on
the foreign language button on the right hand side of the screen.

Turkish
Bölgemizde ilk dili ∑ngilizce olmayan  personel ve iπ sahipleri
tarafΩndan iπletilen gΩda iπyeri sayΩsΩ giderek artΩyor.  GΩda
sa∂lΩ∂Ω konusunda Çince, Bengalce ve Türkçe’de dahil olmak
üzere  bir dizi dilde bilgi kitapçΩklarΩmΩz/broπürlerimiz vardΩr ve
istendi∂i takdirde tercüman sa∂layabiliriz.
Daha ayrΩntΩlΩ bilgi için telefon ya da e-mail ile Çevre Servisleri
Birimi (Environmental Services Division) ile ba∂lantΩ kurun.
foodwise@babergh.gov.uk. GΩda iπi ile u∂raπanlar için GΩda
StandartlarΩ Kurumunun web adresi: http://cleanup.food.gov.uk
adresinde de gΩda iπleri ile ilgili bir dizi etnik dilde ve  geniπ bilgiler
verilmektedir- web sayfasΩnΩn sa∂ yanΩndaki foreign language
kΩsmΩna tΩkladΩ∂ΩnΩzda bu bilgilere eriπebilirsiniz.

Foreign language materialsNew Babergh
website

Babergh has recently launched
its new user-friendly website at
www.babergh.gov.uk which
contains lots of information for
businesses and residents in the
district. Click on ‘Business’ on
the left toolbar to find out about
business rates, economic
development, food safety, health
and safety and licensing and
registration.

This qualification, which is
appropriate for all who handle

open high risk foods through the
course of their work activities, is
recognised as satisfying the legal
requirement for training as set out
in the Food Safety (General Food

Hygiene) Regulations 1995.

The course fee of £50 per person
includes a copy of the course text

‘Food Safety – First Principles’.

Courses are run in Hadleigh and
Sudbury according to demand and
in-house courses can be arranged

on request.

For further details or to request a
booking form, call Julie Wallis on

01473 825705

FOUNDATION
CERTIFICATE IN FOOD

HYGIENE
Presented by Babergh

District Council in
conjunction with the
Chartered Institute of
Environmental Health

Chinese

Bengali

ENVIRONMENTAL
SERVICES

Bölgemizde ilk dili Ýngilizce olmayan  personel ve iþ sahipleri  
tarafýndan iþletilen gýda iþyeri sayýsý giderek artýyor.  Gýda  
saðlýðý konusunda Çince, Bengalce ve Türkçe’de dahil olmak  
üzere  bir dizi dilde bilgi kitapçýklarýmýz/broþürlerimiz vardýr ve  
istendiði takdirde tercüman saðlayabiliriz. 
Daha ayrýntýlý bilgi için telefon ya da e-mail ile Çevre Servisleri  
Birimi (Environmental Services Division) ile baðlantý kurun. 
foodwise@babergh.gov.uk. Gýda iþi ile uðraþanlar için Gýda  
Standartlarý Kurumunun web adresi:  http://cleanup.food.gov.uk   
adresinde de gýda iþleri ile ilgili bir dizi etnik dilde ve  geniþ bilgiler 
verilmektedir- web sayfasýnýn sað yanýndaki foreign language   
kýsmýna týkladýðýnýzda bu bilgilere eriþebilirsiniz. 

Daha ayrýntýlý bilgi için telefon ya da e-mail ile Çevre Servisleri  
Birimi (Environmental Services Division) ile baðlantý kurun. 
foodwise@babergh.gov.uk. Gýda iþi ile uðraþanlar için Gýda  
Standartlarý Kurumunun web adresi:  http://cleanup.food.gov.uk   
adresinde de gýda iþleri ile ilgili bir dizi etnik dilde ve  geniþ bilgiler  
verilmektedir- web sayfasýnýn sað yanýndaki foreign language   
kýsmýna týkladýðýnýzda bu bilgilere eriþebilirsiniz. 
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food or its ingredients. Once the
analysis is complete the sample is
classified by the laboratory as
‘satisfactory’, ‘acceptable’,
‘unsatisfactory’ or ‘unacceptable,

potentially hazardous’ (See table
below). If a sample of food is
taken from your premises, you will
receive a letter and a copy of the
laboratory report within around

two weeks of the sample being
taken. The table below explains
the different results categories
which are assigned to each
sample by the laboratory.

cooked sliced meats for the local
monitoring programme to butter
and raw meats for national
surveys (the food sampling
programme for the year can be
viewed on the Babergh website
www.babergh.gov.uk). Of these
samples only 6 were classified by
the laboratory as ‘unsatisfactory’
and 9 as ‘acceptable’. Our first
response to an acceptable or
unsatisfactory result is to take a
re-sample of the product. If this is
satisfactory no further action is
taken. However if there are still
problems an officer may visit the
premises to try and determine
what has caused the problem.
Common causes of less than
satisfactory results are inadequate
cleaning and/or disinfection, and
poor temperature control. In any
case, Babergh officers will work
with businesses to attempt to

Satisfactory Low levels of bacteria. No
pathogens (potentially harmful
bacteria) present.

Acceptable Moderate levels of bacteria. Very
low levels of some pathogens.

Unsatisfactory High levels of bacteria. Low to
moderate levels of some
pathogens.

Unacceptable/ Presence of  food poisoning
potentially hazardous bacteria of particular concern and/

or high levels of other pathogens.

Test results indicating good
microbiological quality.

Test results indicating a borderline limit
of microbiological quality.

Test results indicating that further
sampling may be necessary, and that
officers may wish to undertake a
further inspection of the premises
concerned to determine whether
hygiene practice for food production
or handling are adequate or not.

Test results indicating that urgent
attention is needed to locate the source
of the problem. Such results may form
a basis for prosecution by environ-
mental health departments, especially
if they occur in more than one sample.

identify possible causes of any poor
samples.

Hopefully this has given you a bit
more of an idea about food
sampling and why we do it, but if
you would like to know more
email foodwise@babergh.gov.uk.

Between January and June of this
year 129 samples of food were
taken from premises in the
Babergh District, ranging from

sandwiches, ice cream and
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We all know that food contaminated
by harmful micro-organisms can
cause illness. One way food can be
contaminated is by the person
handling the food. When a food
handler is suffering from, or a
carrier of an infectious disease they
can transmit the micro-organisms
onto the food and contaminate it.

It is important that food handlers do
not contaminate food. Managers
must therefore exclude potentially
infectious food handlers from the
premises. Food handlers must also
report to their manager any
infectious or potentially infectious
symptoms and ensure they observe
good hygiene practices. The
general rule is that anyone suffering
from vomiting and/or diarrhoea
must stay away from work for at
least 48 hours after their symptoms
have ceased (without the use of any
medication). Some of the more
serious types of food poisoning
have more stringent requirements,
for example food handlers infected
with E. coli O157 must give two
clear stool samples before returning
to work.

If your food business is a ‘one-man
band’ it can be tempting to soldier
on even though you’re not well,
rather than letting your customers
down. But it’s just not worth it; you
run a high risk of contaminating the
food. It’s far better to have an
arrangement with someone
competent who can cover for you
whilst you are unwell, or, failing that,
not trade until 48 hours after you
have recovered. A couple of day’s
lost earnings is preferable to a food
poisoning outbreak that may well
spell the end of your business.

If you need any advice about food
handlers fitness to work contact the
Environmental Health Department
by phone or email
foodwise@babergh.gov.uk.

If your business involves cooking
or reheating foods, one of your
control measures may be to
check the core temperature of
the food with a probe thermo-
meter to make sure it’s hot
enough, a minimum of 70oC for
example. But how do you know if
your thermometer is giving you a
correct reading? If it’s fairly new
it should be accurate enough,
but that accuracy can certainly

Calibration

If the temperature goes outside
these temperature ranges the
unit should be repaired or
replaced. It is recommended
that the above procedure is
carried out on a regular basis,

decrease over a period of time.
So how can you check it?

If you have more than one probe
thermometer, a very simple way
is just to compare them against
each other. But if you only have
one or if you would prefer a
slightly more ‘scientific’
approach, the melting ice and
boiling water calibration method
is ideal.

for example once a month, and
records kept. Then if you are
ever in a position where you
need to prove that your hot food
temperature records are
reliable, you’ll be able to do so!

To check the thermometer at
the high temperature range:
Stir the probe in boiling unsalted
water until a steady reading is
achieved.  The reading on the
thermometer should be
between 99°C and 101°C.
Please take care when using
boiling liquids.

Boiling water calibration method

Melting ice calibration method

To check accuracy at the low
temperature range:
Stir the probe in a mixture of
ice and a small amount of cold
water until a steady reading
is achieved.  The reading on
the thermometer should be
between -1°C and +1°C.

Fit to work?


