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Purpose of Report 

The purpose of the report is to inform Members of the Sub-committee of a further food 
hygiene initiative recently undertaken by the Department's Protective Services Food Safety 
Division. The project was to conduct unannounced, out-of-hours visits to a limited selection 
of hotels, public houses, sit-in and take-away hot food restaurants within North Lanarkshire. 

Background 

As previously reported it was decided to undertake another Food Safety Watch Campaign 
similar to the successful exercises carried out by the Department in previous years. 

Unannounced evening visits were carried out to 60 individual food businesses during the 
period of 2nd June to 23rd June 2004. These visits were conducted by pairs of Officers from 
the Food Safety Division to various categories of food premises, all of which were assessed 
for evidence of: 

e Poor Personal Hygiene Practices 
e Cross Contamination 
e Poor General Cleanliness 
e 

e Serious Structural Disrepair 
Unsatisfactory Temperature Control of High Risk Foodstuffs 

In addition to assessing the premises for compliance with hygiene legislation, the Officers 
took 37 samples of ready-to-eat meals and food ingredients, which were submitted, for 
analysis, to the Public Analyst and examined for the presence of excess levels of food 
colour. 

The use of excessive amounts of certain added food colours is reported to cause some 
people to suffer from migraines, breathing difficulties and allergic skin reactions. Food 
Labelling Regulations do not require take-away foods and restaurant meals to be marked 
with a list of ingredients, therefore customers have to be able to rely on traders knowing 
what colours can or cannot be used. Similarly, the consumer needs to be confident that the 
foods are cooked and sold within the legal limits laid down for the level of use of artificial 
colours . 

At the time of writing, the results of the samples are awaited. However, should adverse 
sample results be reported by the Public Analyst, appropriate follow up action will be taken 
by our Officers with the proprietors of the food premises concerned to ensure that food 
colour levels are reduced to comply with statutory maximum limits. To assist with this aim, 
and in an effort to raise general awareness of the pitfalls associated with excess use of 
food colours in the catering industry, this Authority has produced its own advisory leaflet 
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which gives guidance and advice to the operators of restaurant and take away food 
premises. 

It is pleasing to report that the standard of food hygiene practice observed within the food 
businesses inspected was generally satisfactory. Consequently, the Officers gave verbal 
advice to the majority of business proprietors at the time of their visit. However, in addition 
to this, there was a minority of premises where it was considered that formal action was 
needed to improve unacceptable, low hygiene standards and this was ultimately achieved 
by a combination of written reports and re-inspections. 

ProposalslConsiderations 

The Department considers that the exercise has been a great success in that more 
proprietors are now aware that visits will continue to be conducted outwith conventional 
office hours. As a result of this initiative hygienic standards within food these premises have 
been significantly raised. 

It is recommended that a similar exercise be repeated sometime in the future. 

Corporate Considerations 

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

Sustainability Considerations 

There are no issues relevant to this report, which have any sustainability implications. 

Recommend at i o n s 

That the Committee note the terms of the report. 

C . f l T  
Pp David M. Porch 

DIRECTOR OF PLANNING AND ENVIRONMENT 

For further information please contact Brian Whitelaw at (01 236) 61 651 2. 


