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Purpose of Report 

To note the contents of the report and to seek Committee approval for a proposed change to 
the Business Regulation Service food sampling strategy. 

Background 

In January this year the results of a beef burger survey conducted in Ireland were 
announced. From a total of 27 samples, 10 were found to contain horse DNA. Virtually all 
of the samples were less than 1% horse DNA with some having a trace content of less 
than 0.1%. However, one beef burger contained 29% horse DNA and this was purchased 
in a major supermarket in Ireland. This product had also been on sale throughout the 
UK, including Scotland. 

Two meat processing plants in the Republic of Ireland and one in England were implicated 
in the survey. The affected retailers immediately withdrew potentially affected products 
from sale. Traces of pork were also found but this is thought to be more likely to be due to 
poor practice than fraudulent behaviour but is still a matter of concern. 

Since then there have been a continual series of reports regarding the presence of horse 
meat and to a lesser degree pig meat in beef products sold in this country and elsewhere 
in Europe. These products included beef burgers and ready to eat meals such as lasagne 
and meat balls. 

The presence of horse or pig meat in beef products in normal circumstances would not 
present a health risk. However, there is no certainty that burgers containing horse meat 
are without risk to public health as details regarding the condition of horses prior to 
slaughter particularly in some foreign abattoirs is unclear. In addition, irrespective of this, 
the presence of horse or pig meat in beef products is a clear breach of the law and this 
has caused understandable distress based on religious or ethical reasons for some 
people. 

Whilst there has clearly been evidence of fraudulent behaviour it is important to retain a 
sense of perspective and recognise that most food businesses do act responsibly. 
However, there are clearly others who do not have sufficient checks and controls in place 
to ensure that traceability is robust. In addition some enforcement authorities in the UK and 
elsewhere in Europe require to consider whether they could or should have done more. 
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2.6 Consumers are entitled to expect that food companies provide food which is as stated on 
the product label. Clearly public confidence has been affected and the industry and 
some regulators have a lot of work to do to restore confidence. Some may also consider 
that recent examples of food fraud provide clear evidence why any notion to agree to 
pressure from the private sector for self regulation would not be in the public interest. 

3. Report 

3.1 Following the reports regarding the incident the Food Standards Agency initiated a UK wide 
authenticity survey where twenty-eight local authorities, including two in Scotland, were 
requested to take samples of beef products. Sampling of the first and second phases has 
been completed. Phase one of the study involved testing mainly burgers, but also beef 
sausages, meatballs and minced beef. Samples of both frozen and chilled products 
were taken for testing, with a focus on lower priced value or economy products. The 
second phase covered a wider range of processed beef products and included ready to eat 
meals. 

3.2 The results show that 212 of the 224 samples taken in phase one are negative for both 
horse and pig DNA at or above a 1 YO threshold. The figure of 1 % has been agreed by the 
Food Standards Agency as a pass for those results below 1 Yo and a fail for those above. 
The Agency believe that levels of horse or pig DNA above 1 Y0 indicates either gross 
negligence or deliberate substitution of one meat for another. Two products contain levels 
of pig DNA above 1 %. So far, no products are verified as containing horse DNA at a level 
above 1 O h  however preliminary tests show that seven samples, representing six different 
products, may contain horse DNA above 1% and a further three may contain pig DNA 
above 1 %. Further checks are needed to verify this. There is no published information 
regarding the number and types of samples which may have levels of horse or pig DNA up 
to 1%. Full results of all of the samples are to be published in a report due in April 2013. 

3.3 In addition to this, in Scotland, Local Authorities were asked to conduct on site checks to all 
229 approved meat processing premises and 29 approved cold stores. In North 
Lanarkshire we have 7 approved meat processing plants and 1 approved cold store. 
These checks have been completed and everything has been found to be in order in 
regard to the North Lanarkshire premises. 

3.4 The food industry was also instructed by the Food Standards Agency to test all processed 
beef products for the presence of horse DNA and to share these results with the Agency. 
So far the results of 5430 food industry tests are available of which 44 tested positive for 
horse DNA over 17 different products at or above a level of 1%. There is no published 
information regarding numbers of samples found to contain traces of horse DNA up to 
1 %. The Agency have advised that further updates are to be published in due course. 

3.5 In addition to the work done by this Authority in respect of approved premises it was 
considered that there would be a public expectation for samples to be taken within 
North Lanarkshire to check for the presence of horse DNA particularly in relation to 
schools, lunch clubs and residential accommodation. Accordingly a total of 40 samples 
were submitted by the Business Regulation Service to Glasgow Scientific Services to 
check for the presence of horse DNA. All of the samples were reported as not showing a 
level of 1% or more horse DNA with the exception of a frozen beef burger which was 
taken from Cumbernauld High School. This was also tested to check for the presence of 
the veterinary drug phenyl-butazone known as Bute and found to be negative. 

3.6 The beef burger was initially tested and found to contain horse DNA by Glasgow Scientific 
Services using the ELISA technique which has a detection limit of 1%. As this method 
does not quantify the actual amount of horse DNA and a positive result was obtained, the 
sample was therefore sent to Edinburgh Scientific Services for Real Time PCR as this is 
the technique of choice for measuring the amount of horse DNA in meat products. This 
second laboratory confirmed a 1 Yo level consistent with the limit of detection on the ELISA 
technique conducted by Glasgow Scientific Services. 
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In accordance with established procedures the Food Standards Agency were immediately 
notified and an investigation was initiated to try and establish how this had occurred and 
also, as part of this process, measures were subsequently taken to remove any frozen 
beef burgers from the same supplier from use in all school kitchens. Arrangements were 
also made to remove from use other types of frozen meat products at the request of 
Scotland Excel who are the procurement body for the supply of foods to most Scottish 
Councils. 

In summary this is a food standards issue mainly concerning composition and labelling 
issues and not food hygiene which would normally present a more significant risk 
to health. However, clearly lessons have to be learned that there an absolute need for 
every stakeholder in the food chain to take responsibility to ensure that consumers can 
have total confidence that what they buy is what it says on the label. As part of this process 
an internal review has been conducted of our sampling strategy and it is proposed in future 
to conduct more species checks on samples taken by the Business Regulation Service 
with particular emphasis on schools and premises serving food to senior citizens. 

Financial Implications 

There are no financial implications relevant to this report 

Corporate Considerations 

The recommendations are consistent with policy and there are no personnel, legal or 
property implications in the report. 

Recommendations 

To note the contents of the report and to seek Committee approval for a proposed change to 
the Business Regulation Service food sampling strategy. 

C MORGAN 
HEAD OF PROTECTIVE SERVICES 

Local Government Access to Information Act: for further information about this report, please contact 
Gordon Cunningham, Business Regulation Manager on 01 236 856459. 
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