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APPENDIX 6.0 

 

PARENT HANDLING, PREPARATION AND STORAGE OF POWDERED 

INFANT FORMULA FEEDS: OBSERVATION AND MICROBIOLOGICAL 

ANALYSIS 

 

 

 

Observational Checklist 

Recruitment Questionnaire 

Recruitment leaflet / poster 

Recruitment leaflet / poster (continued) 

Recruitment Advert 

Mauds Baby Show  

Telephone Protocol 

Confirmation letter sent to all participant 

Participant Information Sheet 

Participant Information Sheet (page 2) 

Instructions sent to parents before participating – for reference purposes  

PROTOCOL: Participant PIF and food preparation session in UWIC. 

Informed Consent Form 

Powdered infant formula instructions provided in model kitchen 

Powdered infant formula instructions provided in model kitchen (continued)  

Chicken Salad Recipe  

Microbiological Sampling of Prepared Infant Feeding Bottles, Reconstituted Feeds and 

Environmental Kitchen Surfaces, Post-Observation Session 

Validation of cleaning protocol  
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Observational Checklist 
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Observational checklist (continued) 
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Observational checklist (continued)
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Recruitment Questionnaire 
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Recruitment leaflet / poster 
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Recruitment leaflet / poster (continued) 
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Recruitment Advert 

 

(Eg for My Valleys Magazine, North Cardiff Community Times etc) 

Half page A5 
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Mauds Baby Show  
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Telephone Protocol 

 

 

 Thank you for calling / Follow up from meeting 

 Confirm interest in participating in the study – coming into UWIC model kitchen in Llandaff 

campus of UWIC on Western Avenue (opposite big Tescos) – familiar? 

 You’ll be asked to prepare 6 bottles of powdered formula and make a chicken salad in domestic 

kitchen in UWIC  (~1 hour), 

On your own in the kitchen – im next door  

Afterwards chat about your experiences of using formula, information you’ve received etc  

 All equipment and ingredients that is needed will be provided for. 

 Supermarket / store vouchers - £10 preparing salad and bottles of formula and £10 for 

questionnaire/informal interview – ask where they’d like vouchers from – Sainsburys, Tescos, Asda, 

Mothercare or Boots. RECORD 

 

 Everything OK so far?? any questions 

 

 Make Date / time arrangements for attending pif / food preparation session. CHECK ONLINE 

BOOKING AND RECORD 

 Inform participant they will be sent:   

Letter confirming these arrangements 

 Map of where UWIC is, where to park and where reception is on campus, Information sheet about 

 the study and parent participation  

 A copy of the recipe and formula preparation instructions –for reference 

 

 Confirm type of steriliser used for preparing bottles RECORD 

 

 Parking?   

Drive through the barrier to car park in back of UWIC (if barrier down or car park attendednt there 

press buzzer & say meeting with Liz Redmond for ‘Food Standards Agency Research’  

I’ll try to reserve a space – limited availability – let you know in the letter.  

If not you’ll need to pay and display  60p per 4.5hours.  

 Entrance to the reception = middle of campus at the moment as building work at the front – map 

and well signposted.  

At reception ask them to call me (extension 6452) and I will come and meet you  

 At end interested in datalogger study we can talk about that when you come to UWIC – Yes or No 

record 

 Where did you see poster / leaflet? (Record) 

 

 Reiterate date, day and time of practical and place, Look forward to seeing them then. 

Not to worry about anything, hopefully enjoy practical too! 
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Confirmation letter sent to all participants 

(headed paper) 
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Participant Information Sheet 
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Instructions sent to parents before participating – for reference purposes  
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PROTOCOL: Participant PIF and food preparation session in UWIC. 

 

 

 

 Meet participants in UWIC reception – bring to FIC / Model Kitchen 

 Thank participant for coming ~ introductions 

 Check information was received through the post OK 

 Standard Questions ~ conversation – context of the study etc. 

 Immediately go to model kitchen ~ represent a typical domestic environment 

 Reiterate what pif and food is to be prepared >  prepare 6 bottles of powdered formula and a chicken  

salad. 

  

FIC Model Kitchen  (D1.29) 

 On arrival to model kitchen, any questions re information sheets sent to participant 

 Outline plan – participant prepares bottles of formula and chicken salad in the kitchen, then we’ll 

finish with informal interview. 

 Confirm voucher type. 

 

 Confirm which steriliser usually use at home – remove all other types from the kitchen 

 Ask which brand of powdered infant formula participant usually uses (see examples in cupboard) 

 Familiarisation with kitchen - explanation of where everything is stored (open cupboards), 

demonstration of cooker, kettle and microwave controls 

 Give participant instructions for sterilizers, cooker, kettle and microwave controls 

 

 Emphasise - no tricks, no right or wrong way of preparation, just interested in how bottles of formula 

are prepared by parents, no good and bad practices, just how parents prepare food and formula in the 

home 

 

 All information from the surveys and practicals will be treated with a confidential nature – all 

anonymous 

 Consent form – ensure sign and collected & participant happy to progress  

 Completion of the practical will occur when meals are served and the kitchen is left as it would be in 

the home  

 Inform participant knock on door next door / ring bell when finished. 

 

 Clarify queries with participant 

 

After initial preparation time of 15-20 minutes researcher (in room next door) will check the participant 

has no problems and all is going well. 
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Informed Consent Form 
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Powdered infant formula instructions provided in model kitchen 
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Powdered infant formula instructions provided in model kitchen (continued)  
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Chicken Salad Recipe  

 

Ingredients 

 

 1 chicken breast (with skin) 

 10 ml / ½ tbsp vegetable oil 

 salt and pepper 

 ¼ Iceberg lettuce, chopped 

 1 tomato, chopped 

 1spring onion, sliced 

 2-3 slices of cooked ham 

 10ml / ½ tbsp pesto 

 chopped mixed herbs 

 

 

Method 

 

1. Remove skin from chicken breasts. 

2. Chop chicken into suitably sized pieces and shallow fry using 1 tbsp vegetable oil. 

3. Mix pesto with the cooked chicken pieces. 

4. Prepare all salad vegetables. 

5. Cut the slices of ham into small pieces. 

6. Mix cooked chicken (with pesto), pieces of ham and salad vegetables 

7. Season to taste using chopped mixed herbs and any additional salt and pepper. 

 

Serve one portion of the salad on the table as if to be consumed immediately. 
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Microbiological Sampling of Prepared Infant Feeding Bottles, Reconstituted Feeds and 

Environmental Kitchen Surfaces, Post-Observation Session 

 

 

Sample_ID Sample location ATP / Micro sampling 

E-R Prepared bottle: rinse ATP, ACC, Entero, S.aureus 

E-OR Prepared bottle: outer rim ATP, ACC, Entero, S.aureus 

E-IT Prepared bottle: inner teat ATP, ACC, Entero, S.aureus 

E-SC Prepared bottle: inner screwcap ATP, ACC, Entero, S.aureus 

I-F Immediate PIF feed 1: feed ACC, Entero, S.aureus 

I-OR Immediate PIF feed 1: outer rim ATP, ACC, Entero, S.aureus 

A2-F/R Advance PIF feed 2: feed / rinse 

/boiled water 

Feed – ACC, Entero, S.aureus 

Boiled water / rinse = ATP, ACC, Entero, 

S.aureus 

A2-OR Advance PIF feed 2: outer rim ATP, ACC, Entero, S.aureus 

A3-F/R Advance PIF feed 3: feed / rinse 

/boiled water 

Feed – ACC, Entero, S.aureus 

Boiled water / rinse = ATP, ACC, Entero, 

S.aureus 

A3-OR Advance PIF feed 3: outer rim ATP, ACC, Entero, S.aureus 

A4-F/R Advance PIF feed 4: feed / rinse 

/boiled water 

Feed – ACC, Entero, S.aureus 

Boiled water / rinse = ATP, ACC, Entero, 

S.aureus 

A4-OR Advance PIF feed 4: outer rim ATP, ACC, Entero, S.aureus 

A5-F/R Advance PIF feed 5: feed / rinse 

/boiled water 

Feed – ACC, Entero, S.aureus 

Boiled water / rinse = ATP, ACC, Entero, 

S.aureus 

A5-OR Advance PIF feed 5: outer rim ATP, ACC, Entero, S.aureus 

1 Preparation surface 1 (where PIF 

prepared) 

ATP, ACC, Entero, S.aureus 

2 Preparation surface 2 (where raw 

chicken prepared) 

ATP, ACC, Entero, S.aureus 

3 Tap handle 1 – Hot ATP, ACC, Entero, S.aureus 

4 Tap handle 2 – Cold  ATP, ACC, Entero, S.aureus 

5 Kettle handle ATP, ACC, Entero, S.aureus 

6 Fridge handle  ATP, ACC, Entero, S.aureus 

7 Dishcloth / Scourer ATP, ACC, Entero, S.aureus 

8 T-towel ATP, ACC, Entero, S.aureus 

9 Hand towel ATP, ACC, Entero, S.aureus 

 

Petrifilms - Direct contact 

Petrifilms - Swab 

ATP Cleantrace Water 

ATP Cleantrace Surface 
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Validation of cleaning protocol 
 

 

 

 

  

Surface ATP/10cm
2
 ACC cfu/10cm

2
 Enterobact

-eriacae 

cfu/10cm
2
 

S.aureus 

cfu/10cm
2
 Mean  SD Range Mean  SD Range 

Work Surface 20 7 15-33 2.0 3.5 0-10 NG NG 

Tap handle 24 6 11-32 0 0 0 NG NG 

Kettle handle 29 10 17-49 0 0 0 NG NG 

Fridge handle 23 10 14-44 0 0 0 NG NG 

TT 26 6 18-36 1.0 2.1 0-5 NG NG 

HT 47 19 27-70 1.5 3.4 0-10 NG NG 

Scourer pads 27 15 11-58 4.0 4.6 0-10 NG NG 

Fine weave / J 

cloth 

22 9 12-38 1.5 3.4 0-10 NG NG 


