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potable water is not to connect with, or allow reflux into, potable water systems.
852/2004 Annex Il Water Supply: Chapter VIl point 2

Use of Non-potable Water

Make sure that:

¢ where supplies of non-
potable water are used, they
are carried in completely
separate and clearly
identified distribution

systems.

¢ non-potable water does not
connect with, or allow reflux
into, potable water systems.
A6

Non-potable water may be used in food premises for certain
purposes e.q. for fire control, non-food contact steam

generation, or refrigeration.

Clearly identify potable and non-potable water systems and
particularly water outlets to avoid misuse of non-potable

water. See also ‘Plans’ above.

Make sure there are no opportunities for non-potable water to
enter the potable distribution system, for example, through

siphoning back from a drain.

A7. Recycled water used in processing or as an ingredient is not to present a risk of
contamination. It is to be of the same standard as potable water, unless the competent
authority is satisfied that the quality of the water cannot affect the wholesomeness of
the foodstuff in its finished form.

852/2004 Annex Il Water Supply: Chapter VIl point 3

Recycled Water

¢  Where water is recycled for
use in processing or as an
ingredient, make sure that it
is the same standard as
potable water, unless the
competent authority is
satisfied that the quality of
the water cannot affect the

wholesomeness of the

foodstuff in its finished form.

A7

Standards for potable water are set out in the EC Directive

(see 2.2 General Information above).

If recycled or re-circulated water is used, carry out daily tests
fo check its quality, keeping a record of the results. Take

appropriate action if quality standards are not being met.

MIG PART TWO 2. WATER SUPPLY
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A8. Ice which comes into contact with food or which may contaminate food is to be made
from potable water ... . It is to be made, handled and stored under conditions that

protect it from contamination.

A9. Steam used directly in contact with food is not to contain any substance that presents
a hazard to health or is likely to contaminate the food.

852/2004 Annex Il Water Supply: Chapter VIl points 4 & 5

Use of Ice

e Make ice that comes into
contact with food or may
contaminate food, from
potable water, and make sure
it is made, handled and
stored under conditions that
protect it from contamination.

A8

Keep ice storage containers covered. Clean and periodically
disinfect them to be sure that they do not become

contaminated.

Use of Steam

e Generate steam used for
direct contact with meat, from
potable water and make sure
it does not contain potentially
harmful contaminants.

A9

Include the potable water outlet used fto feed the steam

supply in the sampling programme.

A10. Where heat treatment is applied to foodstuffs in hermetically sealed containers, it is to
be ensured that water to cool the containers after heat treatment is not a source of
contamination for the foodstuff.

852/2004 Annex Il Water Supply: Chapter VIl point 6

Cooling of Containers after Heat Treatment

¢ Make sure that water used to
cool hermetically sealed
containers after heat
treatment does not
contaminate the product.
A10

Include the water used to cool hermetically sealed containers
in the sampling programme. Check on containers after

cooling to establish whether the seals are secure.
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B. WATER FOR DISINFECTING TOOLS IN MEAT PLANTS

B1. [Meat Plant] Operators must have facilities for disinfecting tools with hot water
supplied at not less than 82°C, or an alternative system having an equivalent effect.

853/2004 Annex Ill: Slaughterhouses: Section 1 Chapter Il point 3 & Section Il Chapter II: point 3 /

Cutting: Section | Chapter Ill point 5 & Section Il Chapter Il point 1e /Farmed Game: Section IlI

points 1 & 2; / Production Establishments: Section V Chapter | point 5/ Meat Products: Section

VI point 2.

Water for Disinfecting Tools

¢ Water used for disinfecting
tools has a minimum

temperature of 82°C.
B1

Facilities for Disinfecting Tools/Approval of alternatives — see

Chapter 1 (Design and Facilities) Section D8

C. REMOVAL OF SURFACE CONTAMINATION

C1. Food business operators shall not use any substance other than potable water - ... - to

remove surface contamination from products of animal origin, unless the substance’s

use has been approved ... .
853/2004 Article 3 point 2

Removal of Surface Contamination

e Only potable water or EU
approved substances may be
used for the removal of
surface contamination from
meat or other products of
animal origin.

c1

See Chapter 10 (Dressing of Carcases) Section A15 for

information about decontaminants.

MIG PART TWO 2. WATER SUPPLY
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2.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?

Audits by officials of good hygiene practices shall verify that meat plant operators’ water
quality procedures are applied continuously and properly.

854/2004 Article 4 point 4g

2.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY

The operator is responsible for food safety in the food business.
852/2004 Article1 point 1a

Food business operators shall put in place, implement and maintain a permanent
procedure or procedures based on the HACCP principles.

852/2004 Article 5 point 1

Food ... business operators at all stages of production, processing, and distribution within
the businesses under their control shall ensure that foods ... satisfy the requirements of
food law which are relevant to their activities and shall verify that such requirements are
met.

178/2002 Article 17

Operator Responsibilities for Water

e Operator responsibility Operator Responsibility includes maintaining and
includes applying and monitoring water control procedures and taking corrective
verifying the company’s action if there is a failure. These procedures should be
water supply and taking based on HACCP principles - see PART THREE Chapter 1
corrective action if those (Application of HACCP Principles).

procedures fail. Delegation — responsibility for applying and verifying the

company’s water supply procedures may be delegated to a

ey . nominated person who knows the layout of the water
¢ Implement and maintain a

distribution system, to whom problems are reported, and has
permanent procedure or

sufficient authority to ensure that corrective action is taken
procedures based on the

when necessary.

HACCP principles.
Verification — check periodically if company procedures are
being followed by staff regarding the supply and use of
potable water, inspections and maintenance of the water
distribution system, reporting of problems, results of
microbiological testing and corrective actions - see ‘Water
MIG PART TWO 2. WATER SUPPLY 11
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testing’ below.

Frequency of verification — this will depend on the likelihood
of a problem being found. Once a month may be sufficient for
checking experienced staff who are following well-known
procedures and if water test results are satisfactory. More
frequent checks may be needed where water test results are

unsatisfactory or if there are new staff or procedures.

Records — keep an accurate, dated account (e.g. in a Food
Safety Management Diary) of the date and result of the
periodic verification checks, test results and of any corrective

action taken.

Water Testing — Mains Supply

Mains supply - water suppliers are required to monitor the
microbiological and physio-chemical quality of mains water
entering the premises to demonstrate that it meets the
standards in Directive 98/83/EC. A copy of their test results
can be obtained but consider carrying out your own

independent verification tests.

Mains supply with intermediate storage tanks - if mains
water is stored in tanks before use and/or if the water
distribution system is complex and/or the system is old, the

water can become contaminated after entering the premises.

Regular testing of water samples from cold or mixed hot/cold
water outlets where the water could come into direct contact
with food, food processing equipment, or food handlers, will
indicate whether contamination is occurring on site or whether
the water is potable. See ‘Water testing parameters’

below.

Water Testing — Private Supplies

Local councils monitor the quality of private supplies, but this
may not happen often. A copy of their test results can be
obtained. These should cover both microbiological and

physical-chemical analysis. However, such tests can only

MIG PART TWO 2. WATER SUPPLY
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indicate the quality of the water at the time of those tests. The
quality of the water may change at different times. Extra tests
or tests on a new supply may be arranged with the council for

a charge or can be arranged using a private laboratory.

Testing samples at least once a month will indicate
whether there is microbiological contamination or whether the
private water supply is potable, whether it is used for drinking,
cleaning or as water or ice in food products. Further
investigation may be required to determine whether
contamination is occurring at point of supply or on site. See

‘Water testing parameters’ below.

Water Testing — Microbiological Parameters

»  Total viable count (TVC) at 22 °C after 72 hours

»  Total viable count (TVC) at 37 °C after 48 hours

= Coliform bacteria (total coliforms)

= Ecoli

= Enterococci

= Clostridrum perfringens (including spores) - if water

originates from, or is influenced by, surface water.

Private Supplies or Mains Supplies with Intermediate
Storage - in these cases microbiological parameters should
be monitored to check that the water being used is of potable
quality and that contamination is not occurring after the water

enters the premises:

Testing Frequency — TVCs and Coliforms should be
measured monthly (see note) and used to indicate when
further investigation is required. All microbiological
parameters should be checked at least annually and as part
of any follow-up investigation when the TVCs and / or

Coliform levels exceed the quidelines.

Note that historically, European Commission guidance on

meat plant inspections has expected monthly testing.

Water Testing — Physical-Chemical Parameters

MIG PART TWO 2. WATER SUPPLY
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Mains water suppliers should provide annual summary of
the physical-chemical analysis of the water. A copy of these
results can be obtained from the supplier for the previous

year.

Private water supplies should be tested for pesticides that
may come from crop spray run off after heavy rain and
heavy metals that may be due to the rock strata where the

water originates.

British Standards BS EN for Chemicals used for Treatment of

Water —see 2.2 General Information above.

Taking Water Samples

Water samples need to be taken carefully so that no
contamination is intfroduced when the sample is taken. Staff
should receive training to ensure that results are accurate and
consistent. Label all samples with the correct sample point as
inaccurate labelling will delay the identification of the source of

any contaminated samples.

Chilorine - If the water has been chlorinated, the sample
bottle should contain sodium thiosulphate to neutralise the

effect of any remaining chlorine.

For further information on sampling procedures see ‘The
Microbiology of Drinking Water (2002) - Part 2 — Practices
and procedures for sampling’ obtainable at

www.environment-agency.gov.uk

Laboratories

Ideally use laboratories that are accredited by a recognised
body for the relevant test methods in water samples or at
least participate in proficiency testing schemes such as LEAP
(e-mail leap@csl.gov.uk), Health Protection Agency WEQA
scheme (www.hpaweqa.org.uk) or Quality Management

(www.qualitymanagement.co.uk).

MIG PART TWO 2. WATER SUPPLY
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Interpretation of Results

Total viable count (TVCs) — the results of TVC tests can be

used to assess the water quality around the plant.

Guideline figures for acceptable TVC values are:
= TVC at 22°C after 72h — up to 100 per mi.
= TVC at 37 °C after 48h — up to 20 per ml.

Regular samples from the same points on the system can
indicate a developing contamination problem. Any increase
in counts above these guideline figures should be classified

as a low level positive.

Coliform bacteria (total coliforms) - expected levels are
less than 1 per 100ml. Presence should be considered as a
low level positive and must be re-sampled — see ‘Follow up
Actions - Low Level Positives’ below. If coliform bacteria are
found at levels above 3 per 100 ml of water, in two
consecutive samples, or in more than 5% of samples taken
within a year, this may indicate contamination in the water
distribution system, and urgent action must be taken — see

‘Follow Up Action - High Level Positives’ below.

E.coli - If E.coli is detected in water, this is evidence of
contamination by animal or human faeces. This is a serious
food safety risk and urgent action must be taken — see

‘Follow up Actions - High Level Positives’ below.

Enterococci and Clostridium perfringens are also
indicative of faecal contamination and urgent action must
be taken — see ‘Follow up Actions - High Level Positives’

below.

Chlorine — British Standards 12671: 2000 Chlorine dioxide -
the combined concentration of chlorine dioxide, chlorite and
chlorate should not exceed 0.6mg litre™ as chiorine dioxide

in the water entering supply - see 2.2 (General Information).

MIG PART TWO 2. WATER SUPPLY
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Follow up Actions — Low Level Positives

Re-sample and test for all faecal indicators. If a further low

level positive result is obtained, but there is no evidence of

faecal contamination, investigate the source of the problem.

Follow up Actions — High Level Positives

Do not use the water outlet or tank from which the sample

was taken (and associated outlets if necessary) until the

contamination has been investigated and eliminated and

satisfactory microbiological results have been obtained from

further samples taken at the point of entry, the outlet from

which the contaminated sample was taken and any other

associated outlets.

Take the appropriate corrective action — see below.

Corrective Action — Water Supply Entering Premises

If the water supply entering the premises becomes

contaminated, it is the water supplier’s or local authority’s

responsibility to restore potable water quality. Follow their

directions conceming water use and product safety.

Corrective Action — Contamination Within Premises

If the water supply becomes contaminated after entering the

premises or non-potable water comes into contact with food,

take urgent corrective action to ensure food safety.

Corrective action may include:

Isolating appropriate water outlets/tanks until satisfactory
microbiological test results are obtained (see ‘Follow up
Actions’ above);

Stopping production where no potable supply can be
provided;

Dealing with any product that has been contaminated,
including removing it from the market if necessary;
Establishing the underlying cause and what needs to be

done to prevent similar contamination incidents in the

MIG PART TWO 2. WATER SUPPLY
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future, such as the installation of either a water filtration
and chlorination system or a water filter and ultra-violet
sterilisation system;

Reviewing sampling and testing procedures;

Improving staff instructions and training.
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3.1 WHY IS MAINTENANCE IMPORTANT?

Food premises and equipment that are not kept in good repair and condition are a significant
potential source of microbiological and physical contamination of food. Poorly maintained
premises and equipment cannot be effectively cleaned. Poor maintenance may also allow the
entry of other sources of physical, microbiological and chemical contamination such as water,
pests and dust. (Poor maintenance also has health and safety implications for workers).

Procedures are needed to minimise the risk of such hazards causing illness to consumers.
For example:

=  If the fabric of the building (walls, floors, roofing etc.) is not maintained in good repair,
foreign material such as fragments of masonry and mortar, pieces of wall or roof tile,

paint flakes, rust, insulation etc. may contaminate the product.

= Deteriorating surfaces create pits and crevices that are more difficult and in some cases

impossible to keep clean.

= Ifthe roof or windows leak, rainwater may enter the premises. This is a potential source

of microbiological contamination.

= Inadequate building maintenance may allow pests to enter the premises. Pests are a

significant source of microbiological and physical contamination.

* Plumbing fixtures and drains that are not regularly maintained could allow non-potable,
or waste water containing microbiological contamination to enter food-handling areas

and contaminate the product.

= Ventilation systems that are not maintained in good condition may be a source of air-

borne microbiological and physical contamination (e.g. dust and dirt particles).

= Poorly maintained equipment may be a source of physical contamination such as nuts
and bolts, washers, small metal or plastic components, metal shavings (swarf), non
food-grade lubricants etc. It may also lead to breakdowns, production delays and

product deterioration, if for example, chillers are out of action.
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3.2 GENERAL INFORMATION

¢ Maintenance Inspection Routine
All premises require maintenance to keep them in a suitable and safe condition for handling
food. Food business operators need to establish routines for inspecting buildings, water
distributions systems, vehicles, equipment etc. to determine their condition, whether

maintenance is necessary and how soon repairs must be carried out or replacements obtained.

¢ Maintenance Checklist & Plan Examples
A maintenance checklist is recommended to make sure that no area or piece of equipment is left
uninspected for too long. A maintenance plan will demonstrate that the need for action has

been considered and indicate when it is to be carried out.

MAINTENANCE CHECKLIST EXAMPLE [ Month/Year ]
INSPECTION OF: OK OR PROBLEM DETAILS ADDED TO M/ PLAN?
Area: [A]

Walls, doors OK N/a

Ceilings, light fixtures, ventilation OK N/a

system

Floors, drains Hole in flooring by basin Repaired 11/12
Equipment [Item 1] OK N/a

Equipment [ltem 2] Xoexexexx Item 1 2007 Plan AS
Vehicle [1] OK (Do pre MOT Check) Item 2 2007 Plan AS
Area: [7]

Checklist completed: Alan Smith A.Smith Verified by:[signature] [Date]

MAINTENANCE PLAN EXAMPLE Year]
Area/ltem/Vehicle | Work required Planned date | Date completed Signed
Area [A] Item [2] | Xxxxx (c/forward from 3/1/2007 3 Jan 07 J Bull
12/06)
Vehicle [1 ] Check pre MOT on 1/2/07 27/1/2007
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3.31 WHAT ARE THE LEGAL REQUIREMENTS FOR MAINTENANCE?

The following section sets out the maintenance requirements of the regulations that apply to

slaughter, dressing and the further processing of meat.

A. MAINTENANCE

A1. Food premises are to be kept clean and maintained in good repair and condition.

A2. The layout, design, construction, siting and size of food premises are to permit
adequate maintenance ... and to allow for hygienic performance of all operations.

852/2004 Annex Il Premises: Chapter | points 1 and 2

A3. In rooms where food is prepared, treated or processed (excluding dining areas and
those premises specified in Chapter lll ...), the design and layout are to permit good
hygiene practices, including protection against contamination between and during
operations. In particular, floor surfaces ... wall surfaces ... and surfaces (including
surfaces of equipment) in areas where foods are handled and in particular those in
contact with food are to be maintained in a sound condition.

852/2004 Annex Il Rooms: Chapter Il point 1 (a)(b) and ()

A4. Conveyances and/or containers used for transporting foodstuffs are to be ...
maintained in good repair and condition to protect foodstuffs from contamination.

852/2004 Annex Il Transport: Chapter IV point 1

A5. All articles, fittings and equipment with which food comes into contact are to be so
constructed, be of such materials and be kept in such good order, repair and condition
as to minimise any risk of contamination. With the exception of non-returnable
containers and packaging, be so constructed, be of such materials and be kept in such
good order, repair and condition as to enable them to be kept clean.

852/2004 Annex Il Equipment: Chapter V points 1(b) and (c)

A6. At all stages of production, processing and distribution, food is to be protected against
any contamination likely to render the food unfit for human consumption, injurious to
health or contaminated in such a way that it would be unreasonable to expect it to be
consumed in that state.

852/2004 Annex Il Foodstuffs: Chapter IX point 3

Design & Layout for Maintenance

e Take maintenance Quality - consider the quality of construction materials,
requirements into account in | finishes, and of fittings and equipment to be used as this will
the design and construction | affect their durability and need for future maintenance.

offood premises and rooms Space and access - consider the need to allow sufficient

where food is prepared, space and access to all parts of buildings, fittings and

treated or processed or when equipment so that maintenance can be carried out, as well as
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buildings are rebuilt, altered
or refurbished.
A2 A3

health and safety considerations.

See relevant topics below and also Chapter 1 (Design &
Facilities), particularly Section A (General), B (Rooms), C
(Equipment).

Maintenance Inspections

e Make sure that:
= food premises,

= surfaces in food handling
areas and all surfaces,
articles, fittings and
equipment that come in

contact with food,

= vehicles and containers

used to transport food,

are maintained in good repair
and condition.
A1, A4, A5

¢ Protect food against
contamination at all stages of
production, processing and
distribution.

A6

Inspections can give early warming of potential maintenance
problems so that action can be taken to prevent
contamination, an accident or more serious deterioration.
Staff who carry out inspections need to understand what
standard is acceptable and what constitutes significant

damage.

Routine - establish a routine for inspecting all parts of the
premises and particularly those areas where food is handled,
as well as vehicles and containers used for transporting food

(see below).
Model checklist — see 3.2 General Information above.

Buildings - inspections should include external and internal
parts of the premises, such as fencing, yards, stores,
loading/unloading areas, lairages/animal holding areas, roofs,
roof spaces, guttering, damp courses, drain pipes, drains,

ventilation systems, plumbing, light fittings efc.

Surfaces - inspections should include floors, walls, ceilings,
doors, windows and screens as well as food-contact surfaces
and food containers. Exterior damage may allow damp to
penetrate the building and lead to mould growth on interior

surfaces.

Articles, fittings and equipment - inspections should
include conveyors, cutting surfaces, control systems,
processing equipment, cooking, chilling and freezing
equipment, metal detectors, shackles, dolavs, filters,
components, bearings and lubrication points. Manufacturer’s
maintenance manuals are helpful in identifying components

that need regular inspection or adjustment.
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Frequency of maintenance inspections - this will depend
on the likelihood of wear or damage being found. For
example, tiled floors in high traffic areas are much more likely
fo be damaged than coated concrete floors in storerooms.
Pay patrticular attention to food handling areas. Specialist
equipment, particularly those with temperature controls (e.g.
chillers, freezers or heat treatment equipment) is likely to

need regular attention from competent engineers.

Maintenance Plans

Make sure that: A maintenance plan (see simple example at 3.2 above)
e premises and surfaces in should be established to carry out work before emergency

food handling areas and all repairs are needed and perhaps provide an opportunity to

surfaces, articles, fittings and make improvements that could reduce future maintenance

equipment that come in costs.
contact with food are Prioritise repair work so that problems with the greatest
maintained in good repair impact on food safety are tackled in a timely way.

and condition;
A1, A3 A5

Repair or replace damaged or wom surfaces or items, as
soon as is practicably possible, to keep all areas but

« food preparation, treatment particularly food handling areas in good condition. Make sure

or processing rooms permit that temperature control equipment (e.g. chillers) is repaired

good hygiene practices without delay as storage or processing of foods at incorrect

including protection against temperatures can allow the growth or survival of food

contamination between and poisoning bacteria. If a temporary repair has been made fo

during operations; prevent contamination, make sure that the need for a

A3 permanent repair is added to the maintenance plan.

Repairs in food handling areas should normally be carried out

o at all stages of production, ) , . . .
during breaks in production. If it is necessary to repair items

processing and distribution, . L
while production is in progress, the food must be properly

food is to be protected o . . . .
protected from contamination while the work is being carried

against contamination.
A6

out.

Spare parts and maintenance materials - make sure that

all parts and materials used in repair work are compatible with

food safety. Store parts and materials so that they do not act
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as sources of contamination.

Personal hygiene - make sure that in-house staff or
contractors carrying out maintenance checks and repairs are
aware of the food safety implications of their work and follow
the company’s personal hygiene rules. See Chapter 7

(Personal Hygiene).

A7. Food business operators ensure that food handlers are supervised and instructed
and/or trained in food hygiene matters commensurate with their work activity.

852/2004 Annex Il Training: Chapter Xll point 1

Training, Instruction & Supervision

e Make sure that food handlers
are supervised and
instructed and/or trained in
food hygiene matters
commensurate with their
work activity.

A7

Instruct staff (and any contract maintenance workers) about
the need to avoid contamination of food during maintenance
work, to use correct maintenance materials and storage of
materials, equipment and spares safely and to report
problems promptly. Supervise as appropriate and issue

reminders if lapses occur.

Keep accurate, dated records to show what instruction/
training individuals have received. See also Chapter 6

(Training) Section A1.
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3.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?

Audits by officials of good hygiene practices shall verify that meat plant operators apply
procedures concerning at least the maintenance of premises and equipment continuously
and properly.

854/2004 Article 4 point 4b

3.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY

The operator is responsible for food safety in the food business.
852/2004 Article 1 point 1a

Food business operators shall put in place, implement and maintain a permanent
procedure or procedures based on the HACCP principles.

852/2004 Article 5 point 1

Food ... business operators at all stages of production, processing, and distribution within
the businesses under their control shall ensure that foods ... satisfy the requirements of
food law which are relevant to their activities and shall verify that such requirements are
met.

178/2002 Article 17

Operator Responsibilities for Maintenance

¢ Operator responsibility Operator Responsibility includes maintaining and
includes applying and monitoring maintenance procedures and taking corrective
verifying the company’s action if there is a failure. These procedures should be

maintenance procedures and | based on HACCP principles - see PART THREE Chapter 1
taking corrective action if (Application of HACCP Principles).

those procedures fail. Delegation - responsibility for applying and verifying the

company’s maintenance procedures may be delegated to a
nominated person to whom problems are reported, and who

¢ Implement and maintain a

has sufficient authority to ensure that corrective action is
permanent procedure or

taken wh :
procedures based on the axen when necessary

HACCP principles. Verification - check periodically if company maintenance
procedures are being followed by staff regarding reporting of
problems, routine inspections, repairs, food safety during
maintenance work, storage of maintenance materials and

equipment, spares, as well as contract management, if
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relevant.

Frequency of verification - this will depend on the likelihood
of a problem being found. Once a month may be sufficient for
checking experienced staff/contractors who are following well-
known maintenance procedures. More frequent checks may

be needed if there are new staff or procedures.

Records - keep an accurate, dated account (e.g. on a
maintenance checkiist) of the date and result of each periodic
verification check, work carried out and of any corrective

action taken.

Corrective action - take action when evidence of damage or

wear to the building, or to equipment is identified. Corrective

action may include:

= Dealing with any product that may be contaminated;

= Establishing the underlying cause and what needs to be
done to prevent similar contamination incidents in the
future;

= Scheduling repairs etc. within a reasonable period
depending on the nature and location of the problem and
undertaking the work using appropriate materials;

= Ending the maintenance service contract; and

= Improving staff instructions and training.
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4.1 WHY IS CLEANING IMPORTANT?

Dirt, food waste and other debris are a significant potential source of microbiological and physical
hazards and will attract pests that can contaminate the production environment. Effective cleaning
on a regular basis is essential to remove dirt and debris from the food premises. Effective
disinfection of clean food contact surfaces is necessary to reduce bacteria to an acceptable level.
Poorly executed cleaning programmes and careless storage and use of cleaning materials may
also give rise to chemical hazards. Procedures are needed to prevent or minimise the risk of such

hazards causing illness or injury to consumers.

For example:

= Poor cleaning allows food to be contaminated by dirt from the working environment
such as dust, rust flakes, lubricating oil and animal residues. It increases the chances

of cross contamination of food products by food poisoning micro-organisms.

* Micro-organisms such as Salmonella can grow rapidly on organic material such as

meat, blood and other edible and inedible tissues.

= Pests are attracted to organic material. Many pest species are carriers of micro-

organisms that can cause food poisoning.
= Careless use of cleaning agents may lead to chemical contamination of food.

= Cleaning implements are themselves contaminated during the cleaning process, and

poor cleaning will lead to cross contamination when they are next used.

MIG PART TWO 4. CLEANING
December 2006




4.2 GENERAL INFORMATION

¢ What Does ‘Clean’ Mean?
Clean means: free from dirt, marking, or soiling. Visibly clean surfaces look, smell and feel

clean. Dirt and soil can be organic e.g. fat, blood; or inorganic e.g. rust, limescale.

Surfaces in contact with food should be:

= Physically clean - all visible dirt/soil/residues have been removed.

= Chemically clean - all cleaning material residues have been removed.

= Microbiologically clean - the number of micro-organisms has been reduced to a level
acceptable for human health. This usually involves the use of

disinfectants.

o Effective cleaning
Effective cleaning depends on: removal of gross physical contamination followed by the
correct use of chemical agents. This means using the right chemicals, applying them correctly

using the right equipment, and allowing them time to work.

Cleaning chemicals may be:
Detergents: Chemicals used to dissolve grease and remove dirt and soil.
= Disinfectants: Chemicals that reduce bacteria to an acceptable level and may kill them.

Products may be called germicides, bactericides or biocides. Surfaces need to be clean

of grease, dirt and soil before a disinfectant is used - there is no point in disinfecting a dirty

surface. Disinfectant formulations may include:

« Surfactants to improve the wetting properties of the product and to control foam
production.

« Sequesterants to improve suspension of any remaining inorganic soils from the
surfaces, to prevent scale forming on contact surfaces and to improve the biocidal
activity of the disinfectant.

. Stabilisers to prevent disassociation of the disinfectant when used.

. Alcohols to decrease drying time by evaporating off the surface and leaving it dry.

» Sanitisers: Two-in-one products that act as both a detergent and a disinfectant. Do not

attempt to mix cleaning chemicals yourself.

Dilution rate is the quantity of water to use with a concentrated chemical before it can be used.

Follow the label instructions.

Contact time is the time that the cleaning chemical needs to be left on the surface to work
effectively. This is particularly difficult for vertical surfaces. Foams, gels etc. may be used in the

formulation to extend contact time.
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Temperature may be critical for a cleaning chemical to work effectively. In general, higher
temperatures are more effective but may give rise to condensation. Products that work at lower

temperatures may be available.

Advice: Manufacturers and suppliers can advise on the best chemicals to use in specific

situations and on the safe and effective use of cleaning chemicals.

¢ Cleaning Schedule & Checklist Examples
Operators need to establish cleaning and disinfection routines. Cleaning work schedules will
demonstrate when and how cleaning is to be carried out. A cleaning checklist will help to make
sure that no area or piece of equipment is missed and can be used to record problems and

action taken.

CLEANING SCHEDULE EXAMPLE Issued by [Name] [Date]
CLEANING OF: Method, Chemical, Time Equipment | PPE | Frequency Notes
Room/Area [A] Xxxxx + disinfection Daily
Machine [1] Yyyy D +breaks
Vehicle [1] Zzzz D + deep
clean
CLEANING CHECKLIST EXAMPLE [Week 1 2006]
AREA/ITEM/VEHICLE Initialled by Cleaner NOTES/ACTION
M| TIWT|F|S|S
Area [A]
Machine [1]
Vehicle [1]

Verified by:[signature] [Date]

e Training for Cleaners
Courses for cleaners can lead to qualifications, such as:
=  NVQ/SVQ Levels 1 and 2 in Cleaning and Support Services, Level 2 in Cleaning Food
Premises;
= City and Guilds awards in Cleaning Science;
= BICS Cleaning Operators' Proficiency Certificate; Food Premises Cleaning Certificate.

Suppliers of cleaning chemicals may provide training on the correct use of their chemicals.

For further information:

Contact:: British Institute of Cleaning Science (BICS) (www.bics.org.uk)
9 Premier Court, Boarden Close, Moulton Park, Northampton, Northants NN3 6LF.
Tel: 01604 678710, Fax: 01604 645988, Email: info@bics.org.uk
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OPERATOR'’S OBLIGATIONS ADVICE

431 WHAT ARE THE LEGAL OBLIGATIONS OF A MEAT PLANT OPERATOR?

The following sections set out the cleaning requirements of the regulations that apply to slaughter,

dressing and further processing of meat.

A. CLEANING IN ALL FOOD PREMISES

A1. Food premises are to be kept clean.

A2. The layout, design, construction, siting and size of food premises are to:
(a) permit adequate maintenance, cleaning and/or disinfection, avoid or minimise air-
borne contamination ... to allow for the hygienic performance of all operations.

852/2004 Annex Il Food Premises: Chapter | points 1, 2(a)

A3. In rooms where food is prepared, treated or processed ... the design and layout are to
permit good food hygiene practices, including protection against contamination
between and during operations. In particular:

(a) floor surfaces ... (b) wall surfaces ... (e) doors are to be easy to clean and, where
necessary, disinfect. (d) windows and other openings ... fitted with insect-proof
screens which can be easily removed for cleaning. (f) surfaces (including surfaces of
equipment) in areas where food is handled and in particular those in contact with food
are to be maintained in sound condition and be easy to clean and, where necessary,
to disinfect.

852/2004 Annex Il Rooms: Chapter Il point 1

A4. Conveyances and/or containers used for transporting foodstuffs are to be kept clean.
852/2004 Annex Il Transport: Chapter IV point 1

A5. All articles, fittings and equipment with which food comes into contact are to: (a) be
effectively cleaned, and where necessary, disinfected. Cleaning and disinfection are
to take place at a frequency sufficient to avoid any risk of contamination. (b) be so
constructed, ... and be kept in such good order repair and condition ...

852/2004 Annex Il Equipment: Chapter V point 1(a & (b))
A6. These containers [food waste, non-edible by-products and other refuse] are to be of

an appropriate construction, kept in sound condition, be easy to clean and, where
necessary, to disinfect.

A7. Refuse stores are to be ... managed in such a way as to enable them to be kept clean.
852/2004 Annex Il Food Waste: Chapter VI points 2 & 3

Design & Layout for Cleaning

Make sure that: Consider the ‘cleanability’ of premises, rooms, equipment,

« food preparation, treatment fixtures and fittings (e.qg. accessibility, durability, nature and

. quality of surfaces) in the design and construction of new food
and processing rooms are

designed and laid out so as premises, and when existing premises are rebuilt, altered or

refurbished.
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ADVICE

to permit good food hygiene
practices.
A3

¢ the layout, design,
construction, siting and size
of food premises, including
facilities for cleaning and
storing working utensils and
equipment and refuse
stores, allow for adequate
cleaning.

A2, A7, A9

Cramped conditions in equipment wash rooms will
compromise the ability to carry out good hygienic practices
and increase the risk of spreading contamination between

cleaned and dirty tools and equipment.

See relevant topics below and also Chapter 1 (Design &
Facilities) particularly Sections A (General), B (Rooms), C
(Equipment).

Maintenance

¢ Maintain buildings, fittings,
equipment and surfaces in a
good state of repair to
minimise the opportunity for
build up of dirt, food and
other debris.

A2, A3, A5, A6

Cleaning can only be as effective as the condition of the
surfaces and equipment being cleaned permits. Damaged,
heavily worn or porous surfaces are difficult to clean properly.
When choosing materials for maintenance work, take account

of their ability to be cleaned.

See Chapter 3 (Maintenance).

Cleaning Schedules

o Keep food premises clean,

including:

= surfaces where food is
handled,

= all articles, fittings and
equipment with which
food comes into contact,

= containers for waste, by
products and other
refuse,

= refuse stores,

= as well as vehicles and

Set out working instructions — cleaning schedules — for the
entire premises. This includes facilities and equipment such
as chillers, by-product rooms, stores, packing and loading
areas; animal unloading bays, lairage pens, shackling areas;
overhead structures, drains, locker/changing rooms, water

storage tanks, toilets, rest rooms and outside areas.

The cleaning schedule should set out:

= What areas/items are to be cleaned;

= Who is responsible for cleaning them;

= How often each area/item is to be cleaned, including
whether more thorough cleaning (deep clean) is required

periodically;
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containers used to
transport foodstuffs.
A1, A3, A4, A5, A6, A7, A9

= Chemicals, materials and equipment to be used for
different areas/items;

=  How the cleaning is to be done;

= How long the cleaning procedure for each area/item
should usually take;

= Safety precautions to be taken, including use of protective
clothing and safe use, storage and disposal of chemicals;

= Who is to check that the required cleaning has been
carried out;

= Action to be taken if the person checking the cleaning
finds something wrong.

See example schedule and simple checklist at 4.2 (General

Information) above.

Cleaning Procedures

o Keep food premises, as well
as vehicles and containers
used to transport foodstuffs,
clean.

A1, A3, A4, A5, A6, A7, A9

Make sure that cleaning procedures are effective in removing
dirt, debris and where necessary in reduction or destruction of
micro-organisms through disinfection. See 4.2 (Effective

Cleaning) above.

Follow these steps (unless using an altemative regime e.g. as
set out in the chemical manufacturers instructions) to clean
effectively:

1. Pre-clean - remove any obvious food and dirt by
sweeping, wiping or scraping off loose debris, followed by
a pre-rinse.

2. Main clean - use diluted detergent to remove grease and
any remaining food and dirt by scrubbing off the main
body of adhered soil. ‘Elbow grease’is the most
important part of a cleaning programme.

3. Intermediate rinse - rinse with clean water to remove
detergent and loosened food and dirt.

4. Disinfection - use a disinfectant to reduce or kill micro-
organisms.

5. Final rinse - rinse with potable water to remove
disinfectant (if rinsing is included in the instructions on the
label).
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Frequency of Cleaning

¢ Clean and disinfect at a
frequency sufficient to avoid
any risk of contamination.

A5

Surfaces that come into contact with food may need to be
cleaned and disinfected more than once a day. The
frequency of cleaning of other surfaces and areas may be
any period from daily to annually depending on the level of

soiling.

Consider instructing production staff to adopt a clean-as-you-
go policy for routine removal of excessive dirt/debris to

minimise the risk of contamination during the working day.

Deep cleaning — periodically (perhaps once or twice a year)
equipment and fixtures that are difficult to access (e.g.
extractor fans) should be stripped down and thoroughly
cleaned to remove built up dirt/debris. This is also an

opportunity for maintenance work to be carried out.

Cleaning Practices

o Protect food preparation,
treatment and processing
rooms against
contamination between and

during operations.
A3

During food production the cleaning procedure must not risk

contamination of the food.

If cleaning while production is in progress is unavoidable food
must be protected from splashing, aerosol spray or other
contamination. Do not use high-pressure hoses, disinfectants
and other cleaning chemicals on equipment, structure and
fittings while food is present. Use shovels, squeegees and
other tools in place of water sprays to move debris away from

the working environment.

Take special care when cleaning areas such as around

electrical installations, extractor vents, rubber door seals.

Cleaning Chemicals

e Use cleaning chemicals that
are specifically approved for
the intended situation and
use them safely. Follow
label directions

The Control of Substances

The chemicals used need to be appropriate for the area or
equipment to be cleaned. See 4.2 (General Information)

above.

Cleaning chemicals are potentially dangerous and can harm

people and may contaminate food if used incorrectly. They
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Hazardous to Health Regulations
(COSHH) 2002 (for GB)

WWW.0pSI.gov.uk/si/si2002/20022677.
htm
COSHH 2003 as amended (for NI)

www. opsi.gov.uk/sr/sr2003/20030034.
htm

may also damage surfaces and equipment. The COSHH
Regulations apply to a wide range of cleaning chemicals used

at work. Chemical suppliers provide safety data.

For further information contact the Health and Safety
Executive (www.hse.gov.uk) about the safe use of cleaning
chemicals telephone: 0151 951 3535 or the HSE’s Infoline on
08701 545500 for general information, including COSHH.

For NI enquiries contact the Health and Safety Executive NI
(www.hseni.gov.uk) or the helpline on 0800 0320121.

Disinfection

¢ Disinfect all articles, fittings
and equipment with which
food comes into contact
where necessary and
frequently enough to avoid
any risk of contamination.
A5

¢ Make sure that food
preparation, treatment and
processing room floors,
walls, doors, surfaces
(including equipment
surfaces) especially those in
contact with food, as well as
food waste, inedible by-
products and other refuse
containers, are easy to
disinfect.

A3, A6

Make sure that at least the following surfaces and
equipment are disinfected:
» Food contact surfaces
» Hand contact surfaces

= Cleaning equipment and materials

Provide instructions to make sure that disinfectant use is

effective by avoiding common situations such as:
= Lack of cleaning before disinfection

= Use of incorrect disinfectants

= Incorrect use of disinfectants

= Biofilm build up preventing penetration by chemical

disinfectants

= Poor rinsing or non-rinsing of disinfectants.

Fittings & Equipment

Make sure that:

¢ all articles, fittings and

equipment with which food

Include all article, fittings and equipment in the cleaning
schedule. Pay particular attention to high level areas and the

undersides of equipment that may allow the accumulation of
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comes into contact are
effectively cleaned, and
where necessary,
disinfected.

A5

¢ surfaces of equipment in
areas where food is handled
and in particular those in
contact with food are easy
to clean and, where
necessary, to disinfect.

A3

dirt, food debris and other soil. For example, the undersides
of timming tables and equipment where there may be a

narrow gap between the equipment and the floor.

Easy to clean surfaces — equipment, including food
containers (e.g. dolavs), needs to be in reasonable condition
(i.e. intact, not scored or heavily worn or ridged) so that it can

be cleaned effectively.

Cleaning-in-Place - CIP systems may be useful in larger
poultry plants where processing equipment is difficult or
dangerous to reach for routine cleaning. Install such systems
only after consultation with the manufacturers of both the

equipment and of the cleaning chemicals.

A8 Cleaning agents and disinfectants are not to be stored in areas where food is handled.
852/2004 Annex Il Food Premises: Chapter | point 10
A9 Adequate facilities are to be provided, where necessary, for the cleaning, disinfecting

and storage of working utensils and equipment. These facilities are to be ... easy to
clean and have an adequate supply of hot and cold water.

852/2004 Annex Il Rooms: Chapter Il point 2

Chemical Storage

e Do not store cleaning
agents and disinfectants in

food handling areas.
A8

Store cleaning chemicals safely and securely so that there is

no risk to the safety of food or to human health.

Cleaning Facilities & Clean Equipment Storage

¢ Provide adequate facilities
for the cleaning, disinfecting
and storage of working
utensils and equipment.
These facilities are to be ...
easy to clean and have an
adequate supply of hot &

cold water.

Where cleaning equipment could itself be a source of cross
contamination it should be cleaned and disinfected before re-
use. Provide suitable storage for cleaning equipment. Colour
coding of cleaning equipment will help to avoid the spread of
contamination e.g. so a mop for cleaning toilet floors is not
used in the food production area. Advice on colour coding is

available from BICS see 4.2 (General Information) above.

Once cleaned, move tools and equipment away from where
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A9

other equipment is being washed to avoid splashing with dirt,
dirty water or cleaning chemicals and protect them from other

contamination before use.

A10. Food business operators ensure that food handlers are supervised and instructed
and/or trained in food hygiene matters commensurate with their work activity.

852/2004 Annex Il Training: Chapter Xl point 1

Training, Instruction & Supervision

e Make sure that food
handlers are supervised and
instructed and/or trained in
food hygiene matters
commensurate with their

work activity.
A10

Instruct staff about the food safety hazards associated with
inadequate cleaning and the need to report problems

promptly. See 4.2 General Information ‘Training’ above.

Training/instruction should cover chemical safety; the use of
protective clothing and equipment; proper use, the storage
and disposal of cleaning chemicals as well as the correct use
and cleaning of equipment and how to choose the chemicals
and equipment suitable for the task. Supervise as necessary

and issue reminders if lapses occur.

Making production staff responsible for keeping their own
working area as clean as possible throughout the day (‘clean-
as-you-go’) will reduce the accumulation of waste and make

post-production cleaning easier.

Everyone with cleaning responsibilities, including production
staff, in-house cleaners and any contract staff, needs to know
and follow the company’s cleaning procedures so that

cleaning operations do not contaminate food.

Keep accurate individual training records to show what
instruction/training has been given. See also Chapter 6

(Training).

Cleaning contractors — if using contract cleaners, choose
carefully. Ask for evidence of competence e.g. training
certificates or references. Agree how many cleaners and the

level of service and supervision to be provided.
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B. CLEANING OF LIVESTOCK FACILITIES (RED MEAT)

B2.

B1. Slaughterhouses must have adequate and hygienic lairage facilities or, climate
permitting, waiting pens that are easy to clean and disinfect.

There must be a separate place with appropriate facilities for the cleaning, washing
and disinfection of means of transport for livestock. However, slaughterhouses need
not have these places and facilities if the competent authority so permits and official
authorised places and facilities exist nearby.

853/2004 Annex lIl Slaughterhouses: Section | Chapter Il points 1 & 6

Cleaning of Lairages

e Clean lairages or waiting

pens.
B1

Include areas used for keeping livestock in the company’s
cleaning schedule. See Chapter (Design & Facilities) Section
E1.

Cleaning of Livestock Transport Vehicles

¢ Provide facilities to clean,
wash and disinfect livestock

transport.
B2

Make sure that:

e vehicles used to deliver
livestock to a
slaughterhouse are cleaned
and disinfected as soon as is
practicable after unloading,
and always within 24 hours
or before next being used to
carry livestock, whichever is

the sooner.

e in England & Wales:
except where otherwise

permitted, if a vehicle

delivering animals (except
horses) is to leave the site
without being cleaned and

disinfected, the

Cleansing and disinfection of livestock transport vehicles may
take place at the slaughterhouse or elsewhere. See Chapter
1 (Design & Facilities) Eb.

In England and Wales:

The cleaning and disinfection of farmed animal transport is
regulated by The Transport of Animals (Cleansing and
Disinfection) (England) (Wales) Orders.

For further information see www.defra.gov.uk/animalh/

diseases/control/biosecurity/candd.htm

The Orders provide for the cleansing and disinfection of
means of transport before and after carrying specified
animals, cleansing and disinfection of the wheels, mudguards
and wheel arches of a means of transport, but does not

require driver's cabs to be disinfected.

Drivers are required to give written declarations specifying
where cleansing and disinfection will take place when means
of transport (not carrying animals) leave slaughterhouses or

sales premises. Local authorities enforce these orders.

FM/AW 27 declaration forms are available free of charge from

the local Animal Health Divisional Office.
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slaughterhouse operator
issues the driver with form
FM/AW 27 for completion
and signature, declaring
where cleaning and

disinfection will take place.

¢ the slaughterhouse operator
keeps the completed, signed
top copy for 3 months and
makes it available for
inspection on request. The
operator sends a copy of the
completed declarations to
his local authority by fax (or
other means agreed method)

on the day of receipt.

e in Scotland & Northern

Ireland:

there is no requirement for
the driver to complete a
declaration.

Transport of Animals legislation

In Scotland:

The cleaning and disinfection of farmed animal transport is
regulated by The Transport of Animals (Cleansing and
Disinfection) (Scotland) Regulations 2005.
www.opsi.gov.uk/legislation/scotland/ssi2005/ssi_20050653

en.pdf

In Northern Ireland:

The cleaning and disinfection of farmed animal transport is
regulated by The Transport of Animals & Poultry (Cleansing
and Disinfection) Order (Northern Ireland) 2000. (SR 2000
No. 293).

Www.opsi.gov.uk/sr/sr2000/nisr_20000293 en.pdf

These are similar to the English Order, except for the
disinfection of driver’s cabs (which could be required) and the

non-requirement of driver declarations.

Approved Disinfectants

¢ Use only disinfectants
approved under animal
disease legislation for
disinfecting livestock
vehicles.

Diseases of Animals legislation

For up-to-date lists and information of disinfectants approved
under The Diseases of Animals (Approved Disinfectants)
Orders for England, Scotland and Wales: contact Defra at 1A
Page Street, London SW1P 4PQ), Tel: 020 7904 6135
(www.defra.gov.uk/animalt/

diseases/controlftesting _disinfectants.htm).

For Northemn Ireland: contact DARD at Dundonald House,
Upper Newtownards Road, Belfast BT4 3SB, Tel: 028 9052
0100 (www.dardni.gov.uk/vetservice/

aspdisinfectants/disinfectantsintro.asp)
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Disposal of Material after Cleaning

¢ The person responsible for
cleaning the vehicle and any
equipment must ensure that
all contaminants removed
are destroyed; treated so as
to remove the risk of
transmission of disease; or
disposed of so that animals
have no access to it.

Diseases of Animals legislation

The Transport of Animals (Cleansing and Disinfection)
(England) (Wales) Orders and the Transport of Animals
(Cleansing & Disinfection) (Scotland) Regulations 2005 (see
above) specify how the material removed from the means of
transport must be disposed of after cleansing. Similar
directions are given in the Transport of Animals & Poultry

(Cleansing and Disinfection) Order (Northem Ireland).

Manure and digestive tract content is Category 2 Animal
By-product and must be disposed of accordingly. See Edible
Co-Products Guide Chapter 5 (Animal By-Products) available

at www.food.qov.uk/foodindustry/quidancenotes/

meatregsquid/coproductbyproductquide
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C. CLEANING OF VEHICLES AND CRATES (WHITE MEAT)

C1. Crates for delivering animals to the slaughterhouse and modules, where used, must
be made of non-corrodible material and be easy to clean and disinfect. Immediately
after emptying and, if necessary, before re-use, all equipment used for collecting and
delivering live animals, must be cleaned, washed and disinfected.

853/2004 Annex lll Slaughterhouses: Section Il Chapter | point 3

C2. There must be a separate place with appropriate facilities for the cleaning, washing
and disinfection of (a) transport equipment such as crates; and (b) means of
transport. These places and facilities are not compulsory for (b) if officially authorised
places and facilities exist nearby.

853/2004 Annex Il Slaughterhouses: Section Il Chapter Il point 6

Facilities for Cleaning Vehicles & Crates

¢ Provide facilities to clean,
wash and disinfect the
means of transport and
delivery crates/modules.
(07

Facilities for cleaning poultry transport vehicles — see

Chapter (Design & Facilities) Section F2

Facilities for cleaning crates — these must be provided on

site. See Chapter (Design & Facilities) Section F2

Poultry Crates

o Use crates (and modules if
used) made of a suitable
corrosion-resistant material
and designed to allow easy
cleaning and disinfection.

c1

Durable plastics are suitable materials for poultry crates.
They should not include crevices or inaccessible corners that

make cleaning difficul.

See Chapter 1 (Design & Facilities) Section C (Equipment).

Crate Washing

o Make sure that immediately
after emptying and, if
necessary, before re-use, all
equipment used for
collecting and delivering live
animals, is cleaned, washed
and disinfected.

c1

Follow six stages to achieve visually and microbiologically
clean crates:

= Initial removal of large amounts of solid debris

* Pre-wash

= Soaking to loosen adherent dirt

*  Main wash to remove dirt

* Rinse

= Disinfection.

Stage 1: Collect all loosened debris into bins, floor spillage is
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unacceptable as it is likely to contaminate cleaned crates.

Stage 2: Avoid spilling, splashing or spraying wash water on
to the floor, through use of guards, shields, and direct the
overflow into a drain. Consider making one person
responsible for checking and cleaning run-off screens and
water jet nozzles regqularly during the day. Change wash

water frequently, especially if crates are particularly dirty.

Stage 3: Use recommended detergents and follow
manufacturer’s instructions. Added quantifies of water should

include extra detergent.

Stage 4: As Stage 2. Remove as much residual water from

crates leaving the main wash as possible.

Stage 5: Ideally, separate the main wash and rinse sections
e.g. using plastic flaps. To avoid diluting the disinfectant at
the next stage, remove as much residual water from crates

leaving the rinse stage as possible.

Stage 6: Use recommended amounts of disinfectant. Check
regularly for nozzle blockage. Locate jets to spray all
surfaces of passing crates. A minimum of 3 seconds contact
time will help ensure good wetting of all surfaces. To avoid
contamination of cleaned, disinfected crates, separate the
rinse and disinfection sections as much as possible, e.g.

using plastic flaps if sharing the same booth.

(www.ukmeat orqg./pdf/PoultryCrates.pdf)

Approved Disinfectants — see Section B above.

Disposal of material after cleaning — see Section B above.
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D. CLEANING OF MEAT PRODUCTION TOOLS

Section V Chapter I point 5

D1. Operators must have facilities for disinfecting tools with hot water supplied at not less
than 82°C, or an alternative system having an equivalent effect.

853/2004 Annex Il Slaughterhouses: Section | Chapter Il point 3 & Section Il Chapter Il point 3/
Cutting:: Section | Chapter Il point 5 & Section Il Chapter Ill point 5/ On Farm Poultry:: Section
Il Chapter IV point 4 / Farmed Game: Section Ill points 1 & 2 / Production establishments:

Note: Wild game: no specific requirement but will need to sterilise knives under A5

Knives & Other Implements

¢ Cleanse and disinfect all
equipment and implements
that come into contact with
fresh meat.

A5

¢ Disinfect meat production
tools in water at a
temperature of not less than
82°C or an alternative
method having the
equivalent effect.

D1

Clean and disinfect implements that come into contact with
meat before the start of work, after every break, and

whenever the implements become soiled.

A distinction can be made between meat production tools
such as knives, which should be disinfected using water at
82°C (unless altemative systems are in use - see Chapter 1
(Design and Facilities) Section D8), and implements such as
grading or temperature probes that come into contact with
meat, where Regulation 852/2004 does not prescribe the
method of disinfection. Food grade disinfectant wipes may be

sufficient for implements such as probes.

See also Chapter 9 (Acceptance & Slaughter of Animals)
Section G11/H6; Chapter 10 (Dressing of Carcases) Section
A17; and Chapter 11 (Cutting of Meat) Sections B12/13.
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4.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?

Audits by officials of good hygiene practices shall verify that meat plant operators apply
pre-operational, operational and post-operational hygiene procedures continuously and

properly.
854/2004 Article 4 point 4c

Audits by officials of HACCP- based procedures shall verify that meat plant operators
apply such procedures continuously and properly ... .

854/2004 Article 4 point 5

4.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY

The operator is responsible for food safety in the food business.

852/2004 Article 1 point 1(a)

Food business operators shall put in place, implement and maintain a permanent
procedure or procedures based on the HACCP principles.

852/2004 Atrticle 5 point 1

food law which are relevant to their activities and shall verify that such requirements are
met.

178/2002 Article 17

Food ... business operators at all stages of production, processing, and distribution within
the businesses under their control shall ensure that foods ... satisfy the requirements of

Operator Responsibilities for Cleaning

e Operator responsibility Operator Responsibility includes maintaining and

procedures and taking on HACCRP principles - see PART THREE Chapter 1
corrective action if those (Application of HACCP Principles).

procedures fail. Delegation — responsibility for applying and verifying the

company’s cleaning procedures may be delegated to a

. nominated person, to whom problems are reported and
¢ Implement and maintain a

permanent procedure or

s taken wh _
procedures based on the 5 taken when necessary.

inspection _of food handling areas to check that cleaning

includes applying and monitoring cleaning procedures and taking corrective action

verifying company’s cleaning | if there is a failure. These procedures should be based

who has sufficient authority to ensure that corrective action

HACCP principles. Verification - carry out a daily pre-operational hygiene
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OPERATOR'’S OBLIGATIONS

ADVICE

has been carried out properly and thoroughly before work

starts. Pay particular attention to equipment and work
surfaces that come into contact with food material, or are

known to be difficult to clean or are easily contaminated.

Inspect other areas for evidence of build up of dirt/debris
and other soiling, as well as other issues that may lead to
cleaning problems, including damaged surfaces, poor
maintenance, restricted access, poor storage or signs of

pest presence.

Check periodically that the cleaning schedule and
instructions are being followed by staff and/or contractors,
that cleaning chemicals, equipment and procedures are
effective particularly in areas known to present problems

and that corrective actions are taken if necessary.

Frequency of verification - other than the daily pre-op
inspection (see above) this will depend on the area/item
and the likelihood of a problem being found. Once a month
may be sufficient for management checks on experienced
staff/contractors who are following long-standing cleaning
and disinfection procedures in easy-to-clean premises.
More frequent checks may be needed if there are new staff

or procedures.

Microbiological testing - using microbiological or rapid
hygiene monitoring to test cleaned surfaces will assess the
effectiveness of cleaning and disinfection. See PART
THREE Chapter 2 (Microbiological Testing).

Records - keep an accurate, dated account (e.g. on a
cleaning checklist that cleaners can refer to and use) of the
result of each periodic verification check, notes about areas
requiring special attention, and of any corrective action

taken.

Corrective action — Take action when failures of the
company’s cleaning procedures are identified to ensure that

control is restored. Corrective action may include:
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OPERATOR'’S OBLIGATIONS

ADVICE

Dealing with any product that has been contaminated.
Establishing the underlying cause and what needs to
be done to prevent similar incidents in the future.
Ending the service contract.

Amending the cleaning schedule.

Improving staff training.
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5. PEST CONTROL
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5.1 WHY IS PEST CONTROL IMPORTANT?

Pests (insects, rodents, birds, as well as domestic animals) entering or infesting food plants are
a significant potential source of microbiological and physical hazards. Poorly executed pest
control programmes and careless storage and use of pesticides may also give rise to chemical
hazards. Procedures are needed to prevent or minimise the risk of such hazards causing illness

or injury to consumers.

For example:

= Many pest species are carriers of micro-organisms that can cause food poisoning. For
instance, many birds carry Campylobacter, the commonest cause of food poisoning in the
UK, and both rodents and insects are known to carry Salmonella.

= Pests may carry germs around a food plant. Flies in particular can transfer contamination
from dirty to clean areas.

= Pests are significant sources of foreign objects and materials such as animal hair,
feathers, droppings, urine, nesting material, insect eggs and larvae, and the bodies of the
pest species themselves.

= Pests can cause physical damage to food products and packaging, or to fixtures and
equipment (e.g. gnawing electrical cables), and in some cases to the fabric of the building.
Such damage can lead to physical contamination of food and to health and safety

hazards.

= Careless storage and use of insecticides and rodenticides may lead to accidents and

chemical contamination of food products.

= Persistent pest infestations often indicate serious underlying hygiene failures, such as

inadequate cleaning and maintenance.
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5.2 GENERAL INFORMATION

e Pest Control Checklist Example

Food business operators have the responsibility to control pests. This may be carried out by

company staff or by contractors. If carried out by staff a pest control checklist will help to make

sure that areas are not missed out from inspection, provides a place to record whether

infestations have been found and the action that is then taken.

PEST CONTROL CHECKLIST EXAMPLE [Week 1 2007]
AREA Check initialled NOTES/ACTION
M|IT|W|T|F|S
Area [A]
Area [B]
Bait Point [1]
Bait Point [2]

Note: Indicate the frequency of checks (daily, weekly etc.) to be carried out

Verified by:[signature] [Date]
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5.3.1 WHAT ARE THE LEGAL REQUIREMENTS FOR PEST CONTROL?

The following section sets out the pest control requirements of the regulations that apply to

slaughter, dressing and further processing of meat.

A. PEST CONTROL

Al. Food premises are to be kept clean and maintained in good repair and condition.

A2. The layout, design, construction, siting and size of food premises are to permit good
food hygiene practices, including protection against contamination and, in particular,
pest control.

852/2004 Annex Il Food premises: Chapter | points 1 and 2(c)

A3. Adequate procedures are to be in place to prevent domestic animals from having
access to places where food is prepared, handled, or stored (or, where the competent
authority so permits in special cases, to prevent such access from resulting in
contamination).

852/2004 Annex Il Foodstuffs: Chapter IX point 4
A4. Food business operators are to ensure that food handlers are supervised and

instructed and/or trained in food hygiene matters commensurate with their work
activity.

852/2004 Annex Il Training: Chapter XII point 1

Design & Layout for Pest Control

e Take pest control into Consider the need to prevent the entry of pest, domestic and
account in the layout, feral animals onto the premises in the design, layout and
design and construction of | construction of new or altered premises, including refuse

premises. stores.

A2 Take account of all potential entry points; for example doors,

e Prevent domestic animals windows, ventilation inlets / outlets, drains, by-product chutes,

from having access to food lairage/slaughter hall interface and consider ways of

handling areas. minimising the risks such as self-closing door mechanisms, fly

A3 screens, drain traps, chute end flaps, air curtains etc.

See relevant topics below and also Chapter 1 (Design &
e Design refuse stores in such

Facilities).
away as to enable them to
be kept clean and free of
animals and pests.

A6
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Maintenance & Cleaning

o Keep premises clean and Maintenance - keep buildings in a good state of repair to
maintained in good repair minimise the opportunity for pest infestation. Take steps to
and condition. seal or proof holes, cracks and other likely points of pest entry

Al (e.g. air bricks and ventilation panels; open ends of drains to

the outside of the premises; gaps around drains, pipes and
girders where these pass through walls; openings in the apex
or eaves of roofs). Rats in particular require drinking water to
survive so eliminate permanent pools of water, and repair

dripping taps and leaks.

Cleaning - any build up of food and waste can attract pests.
Keep all food production and storage areas as well as outside
areas clean and tidy (e.g. remove vegetation, pallet stacks
and disused equipment) to minimise the possibility of

providing food and a refuge to pests.

A4. Food business operators are to ensure that food handlers are supervised and
instructed and/or trained in food hygiene matters commensurate with their work
activity.

852/2004 Annex Il Training: Chapter Xl point 1

Training, Instruction & Supervision

e Make sure that food Instruct staff about the food safety hazards associated with pest
handlers are infestation, the need to follow instructions and to report pest sightings
supervised and and failing control measures promptly to a manager. Supervise as
instructed and/or appropriate and issue reminders to staff if lapses occur.

trained in food Keep accurate individual training records to show what

hygiene matters instruction/training has been given. See also Chapter 6 (Training).

commensurate with

, . Pest control contractors — if using contractors, choose carefully.
their work activity.

Ask for evidence of competence e.g. training certificates or

A4
references. Agree the service that will be provided, reporting
procedures and record keeping. A specialist contractor can advise
on good housekeeping measures to prevent pest infestation.
Advice may be obtained from the British Pest Control Association
(www.bpca.org.uk) Telephone: 01332 294288.
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A5. Raw materials and all ingredients stored in a food business are to be kept in

appropriate conditions designed to prevent harmful deterioration and protect them

from contamination.

852/2004 Annex Il Foodstuffs: Chapter IX point 2

A6. Adequate provision is to be made for the storage and disposal of food waste, non-

edible by-products and other refuse. Refuse stores are to be designed and managed
in such away as to enable them to be kept clean, and where necessary, free of

animals and pests.

852/2004 Annex |l Food Waste: Chapter VI point 3

Incoming Goods & Storage

A5

A6

Keep raw materials and all
ingredients stored in
appropriate conditions
designed to prevent
harmful deterioration and
protect them from

contamination.

Make adequate provision
for the storage and
disposal of food waste
inedible by-products and
other refuse. Manage
refuse stores in such a
way as to enable them to
be kept clean, and free of

animals and pests.

Incoming goods - check incoming raw materials and
packaging for signs of infestation by insects and small rodents
before storing.

Storage of edible materials - store raw ingredients, spices etc.
in rodent-proof containers. Stack stored materials in a way that
avoids creating hiding places where pests may escape
detection, e.g. clear of walls, corners, windows and ventilators.

Store materials above floor level to allow access for cleaning.

Stock rotation - rotate stocks of materials e.g. packaging, in
store to minimise the opportunities for pest infestations to

become established in them.

Storage of inedible materials - store waste materials, inedible
by-products and other refuse in covered, marked containers.
Dispose of animal by-products in accordance with Regulation
(EC) 1069/2009 and the Animal By-Products (Enforcement)
(England) Regulations 2011 (Note: there is similar legislation in
the other GB countries). See also Guide to Edible Co-Products
Chapter 5 (Animal By-Products) at
http:/Amww.food.gov.uk/foodindustry/guidancenotes/meatregsg

uid/coproductbyproductguide

When not in use (i.e. being filled) storage bins/facilities must be

proofed against insects, birds, vermin and other pests.
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A7. Windows and other openings ... which can be opened to the outside environment are,
where necessary, to be fitted with insect-proof screens which can be easily removed

for cleaning.

852/2004 Annex Il Rooms: Chapter Il point 1(d)

A8. Adequate procedures are to be in place to control pests.

A3. Adequate procedures are also to be in place to prevent domestic animals from having
access to places where food is prepared, handled, or stored (or, where the competent
authority so permits in special cases, to prevent such access from resulting in

contamination).

852/2004 Annex Il Foodstuffs: Chapter IX point 4

Pest Proofing

A7

Make sure that windows and
other openings that can be
opened to the outside
environment are, where
necessary, fitted with insect-
proof screens that can be

easily removed for cleaning.

Windows - make sure that external windows are tight fitting
and are only left open if fitted with separate cleanable fly
screens. Fly screens should have a maximum mesh size of

2mm.

Doors - make sure that external doors are tight fitting (i.e. light
is not visible around the frame when closed). Operate a
‘closed door policy’ whereby doors are shut when not in use.
Where external doors are in frequent use (e.g. loading bays)
additional measures (e.g. overlapping plastic strips) will help
to exclude pests but must not be allowed to compromise
hygiene through lack of cleaning and maintenance or contact
with exposed meat. Self-closing door mechanisms can also

be effective, particularly for personnel doors.

Other measures that may deter rodents include metal kick
plates and rubber or bristle strips under doors and drain traps,
chute end flaps, for drains and vents etc. Use a mesh size of

less than 6mm to exclude small rodents.

Access by Domestic Animals

Put adequate procedures in
place to prevent domestic
animals from having access
to places where food is

prepared, handled, or stored

Take steps to prevent cats, dogs and other domestic animals
accessing the premises. Guard dogs or sheep dogs may be
permitted in the lairage and surrounds as long as their

presence does not contaminate food.
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(or, where the competent
authority so permits in
special cases, to prevent
such access from resulting
in contamination).

A3

Denying access to sources of food, water and shelter for
pests, particularly to stores of refuse, food (or feed) will

remove such attractions for other animals too.

Pest Eradication

e Put adequate procedures in
place to control pests.
A8

e Use pesticides that are
specifically approved for the
intended situation and use
them safely. Follow label
directions

The Control of Substances

Hazardous to Health Regulations
(COSHH) 2002 as amended (for GB)

http:/Amww legislation.gov.uk/uksi’2002/26

77/contents/made
COSHH 2003 as amended (for NI)

http:/Amww.legislation.gov.uk/nisr/2003/34/

contents/made

Company’s procedures need to cover action to be taken to

destroy and eradicate pests if found.

Pesticides - ensure insecticides, rodenticides etc. are
specifically approved for the intended use and situation, and
that label directions for use are followed, including
requirements for food to be removed or equipment to be
covered before the treatment is applied. Store chemicals
safely and securely so that there is no risk of food
contamination. Each chemical should be supplied with health
and safety data sheets.

‘Professional Use’ pesticides - only appropriately trained
persons may apply such chemical products. Where in-house
expertise is not available, use a suitably trained pest control

contractor.

For further information — contact the Health and Safety
Executive (www.hse.gov.uk) about the safe use of pesticides
on 0151 951 3535 or the HSE’s Infoline on 08701 545500 for

general information, including on the COSHH Regulations.

In NI — contact the Health and Safety Executive NI
(www.hseni.gov.uk) or the HSENI's helpline on 0800
0320121.

Insects, Rodents & Birds

e Put adequate procedures in
place to control pests.
A8

Insects - install suitable devices for the destruction of flying
insects in low light areas, close to entrances, but not above
food, equipment or packaging. Clean and service units
regularly (e.g. clean out catch trays, replace bulbs) to ensure

their efficacy. High numbers of insects found when catch
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trays are cleaned out will indicate a pest control failure, and
identification of the species may help to trace the source of
the problem.

If an insect infestation is indicated, take immediate action to
eradicate it, if it is serious, it may be necessary to use
insecticides, but unless there is sufficient expertise in-house,

this is best left to an approved pest control contractor.

Rodents - these are a common problem in or around food
premises. Live capture traps may be used to deal with very
small infestations, or where there is a high risk of food
becoming contaminated by rodenticides. Otherwise, a

programme of rodenticidal bait laying may be necessary.

Rodent bait laying - unless there is sufficient in-house
expertise, bait laying should be carried out by an approved
pest control contractor. Establish baiting points at intervals
around the perimeter of the premises and at strategic points
in the buildings, with regular inspection of baiting points for
signs of bait uptake. Mark all baiting points on a site plan.
Prevent contamination by placing bait in secure bait boxes
and do not place them in areas where food is exposed.
Remove bodies promptly and dispose of them safely.

Birds - using anti-perching wires, repellent gels, and acoustic
or visual scarers if needed to deter birds. Wild birds are
protected and poisoning birds is illegal in all circumstances.
Where serious bird problems are present that cannot be
prevented by proofing and removal of food sources and
nesting and roosting sites, it may be necessary to introduce
culling as a last resort. Only authorised persons may carry

out culling of certain pest species.

Pest Inspection

e Put adequate procedures in
place to control pests.
A8

Establish an inspection routine. A checklist will help to make
sure that no area is missed, and can be used to record

whether infestations have been found and the action taken.

Check periodically for:
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Likely routes of pest entry, including unscreened
external doors and windows;

Possible sources of food and water and places of shelter
for pests.

Signs of pest infestation, including rodent or bird

droppings, dead insects, or nest holes, and uptake of

bait at baiting points and efficacy of insect killing devices.
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5.3.2 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?

854/2004 Article 4 point 4(f)

854/2004 Article 4 point 5

Audits by officials of good hygiene practices shall verify that meat plant operators apply
pest control procedures continuously and properly.

Audits by officials of HACCP - based procedures shall verify that meat plant operators
apply such procedures continuously and properly ... .

5.3.3 APPLYING PROCEDURES CONTINUOUSLY AND PROPERLY

852/2004 Articlel point 1a

852/2004 Article 5 point 1

met.
178/2002 Article 17

The operator is responsible for food safety in the food business.

Food business operators shall put in place, implement and maintain a permanent
procedure or procedures based on the HACCP principles.

Food ... business operators at all stages of production, processing, and distribution within
the businesses under their control shall ensure that foods ... satisfy the requirements of
food law which are relevant to their activities and shall verify that such requirements are

Operator Responsibilities for Pest Control

e Operator responsibility
includes applying and
verifying company’s pest
control procedures and
taking corrective action if

those procedures fail.

e Implement and maintain a
permanent procedure or
procedures based on the
HACCP principles.

Operator Responsibility includes maintaining and
monitoring pest control procedures and taking corrective
action if there is a failure. These procedures should be
based on HACCP principles - see PART THREE Chapter 1
(Application of HACCP Principles).

Delegation — responsibility for applying and verifying pest
control procedures may be delegated to a nominated person
to whom problems are reported, and who has sufficient
authority to ensure that corrective action is taken when

necessary.

Verification —check periodically to see if company pest
control procedures are being followed by staff regarding
maintenance, cleaning, storage and reporting as well as

contract management, if relevant.
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Frequency of verification - this will depend on the likelihood
of a pest control problem being found. Once a month may be
sufficient for checking experienced staff/contractors in well-
designed premises that are kept in good order and where
procedures are unchanged. More frequent checks may be
needed if there are new staff or procedures. A specialist

contractor can advise on inspection frequency.

Records - keep an accurate, dated account (e.g. in a pest
control notebook or Food Safe