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Purpose of Report/ Introduction 

To advise Members of the action taken by this Authority in regard to the recent Sudan 1 incident. 

Background 

Sudan 1 is a red dye which is normally used for colouring solvents, oils, waxes, petrol and 
polishes. It is illegal for Sudan 1 to be added to food in this country but, despite this, problems 
have arisen with the addition of Sudan 1 to some food additives particularly chilli. Dried red chillies 
gradually turn from a bright red colour to a brown colour as time elapses. The addition of Sudan 1 
masks this natural process by reversing the colour change back to a deep red colour which falsely 
presents the chilli as having been recently prepared when perhaps it could have been first 
produced a few years previously. This process increases the marketability and value of the chilli 
powder. 

The reason for the ban on Sudan 1 as a food additive is for medical reasons as it is considered 
that Sudan I could contribute to an increased risk of cancer and it has not been possible to 
identify a safe level or to properly quantify the risk. Since July 2003, cargoes of dried and crushed 
or ground chilli and curry powders coming into any EU member State have to be accompanied by 
a certificate showing that they have been tested and found to be free of Sudan 1. Any 
consignment which doesn't have a certificate must be detained for sampling and analysis. In 
addition to this random sampling of around 1000 certificated consignments is also undertaken 
annually and any consignments found to contain Sudan 1 are destroyed. 

Report 

The Food Standards Agency issued a Food Alert on 21 February 2005 to all Food Authorities to 
advise that there had been an incident of Sudan 1 contamination which, at that time, was thought 
to involve 359 different food products. Authorities were requested as a matter of urgency to make 
contact with all caterers and small retailers within their area to ensure that affected products were 
removed from sale. In addition Local Authorities were also to advise proprietors of catering and 
small retail food shops of the list of affected food products and direct them to the Food Standards 
Agency's web site. 

In the interests of public safety a decision was taken to contact all food premises within North 
Lanarkshire. Arrangements were made for a letter to be sent to all food businesses to advise them 
of the incident. A list of all the affected products was also included with the letter in order to 
provide as much assistance as possible to the food sector within North Lanarkshire. A programme 
of visits by Environmental Health Officers to food premises was also initiated in order to provide 
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information and advice to owners of food premises and to ensure that none of the affected 
products were being displayed for sale. Information on the incident was made available on the 
Council's web site. In addition to this a press release was sent to local newspapers and the 
Council's Food Safety Manager was interviewed about the incident on Thistle Television. 

Following the original notification the Food Standards Agency continued to provide amended lists 
of affected products as more information became available to them. This was a matter of concern 
to Food Safety Officers within this Authority as it was recognised that this presented difficulties for 
food businesses and also members of the public who were anxious to know which products were 
now contaminated with Sudanl. It was therefore decided to send a further letter to all food 
businesses with an updated list. Arrangements were also made for business owners and members 
of the public to view the current list of affected products on the Food Standard Agency's web site 
at libraries and first stop shops wherever possible and an alternative option of hard copies of lists 
was also provided in some instances. A copy of the list was also sent to the Customer Contact 
Centre to assist with telephone enquiries. 

The Food Standard Agency ultimately amended their list of affected products on 5 separate 
occasions during an 18 day period. The number of affected products increased from the original 
figure of 359 to 618 although some products on the lists were found to be duplicates. During this 
period a total of 4782 letters and lists were sent to food businesses. Environmental Health Officers 
made 522 visits to food premises specifically for the purpose of providing advice and conducting 
checks on sales. Some products were found for sale during the visits and these were immediately 
removed. As previously mentioned media opportunities were also utilised to try and ensure 
wherever possible that the food sector and members of the public were made aware of the 
problem and special arrangements were made to provide access to appropriate information. 
Finally Members may also wish to note the considerable additional work done by staff within the 
Department's Food Safety Service and Support Services in regard to this incident to ensure that 
everything possible was done to protect the health interests of those living and working within 
North Lanarkshire. 

Sustainability Implications 

The recommendations to Committee are consistent with policy and there are no sustainability 
implications. 

Corporate Considerations 

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

Recommendations 

That Members note the terms of the report. 

C, N p  
David M Porch 
Director of Planning and Environment 

For further information please contact Gordon Cunningham on 01 236 61 651 1 
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