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To: ENVIRONMENTAL SERVICES 
COMMllTEE 

From: DIRECTOR OF ENVIRONMENTAL 
SERVICES 

Date: 2nd June, 1997. Ref: GB/MC 
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NORTH LANARKSHIRE COUNCIL 

REPORT 

~~~ ~ ~~ 

Subject: The Pennington Report on the 
E Coli 01 57 Outbreak in 
Central Scotland 

REPORT 

BACKGROUND 

Members will recall a report to the Committee on 1 1 th  March, 1997, with regard to the 
recommendations contained in the Interim Report by Professor Pennington and 
published on the 15th January, 1997. This Interim Report made certain 
recommendations and the Committee agreed to advise the Scottish Office following 
consultation, of their support for the recommendations on Selective Licensing and 
Physical Separation a s  contained in that Report. 

The final Report by Professor Pennington was published in April and the main points are 
summarised at the Appendix to this Report. 

COMMENTS 

Chapter 4 of the Report recommends the accelerated introduction of the H.A.C.C.P. 
system, more frequent inspections of high risk premises, the amendment of t h e  "health 
risk condition" in the Food Safety Act to assist inspectors with enforcement action, the 
separation during production and sale of raw and cooked meats and the licensing of 
high risk premises. This latter recommendation has now been modified from the 
Interim Report in that it is now suggested that it should be introduced a s  a short term 
measure only, while H.A.C.C.P. systems are being introduced. 

At Chapter 5 t he  Report raises concern about the practice of spreading slurry and 
manure on land, given that there is evidence of water, crop and vegetable 
contamination from E Coli 01 57. This is important and should be the subject of further 
research. 

Chapter 7 raises several important issues, the most important of which are as follows:- 

I] the basic general food hygiene regulations should be strengthened to bring them 
to the same standard as the other regulations covering specific food processes. 

21 premises which would require to be licensed if the proposals are to go ahead 
would require to meet the standard before approval. 
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31 the Report retracts the view expressed in the Interim Report that food authorities 
should have extended indemnity when taking enforcement action and this is 
disappointing. 

41 the Report criticises the fact that there is no requirement under the present 
legislation for a H.A.C.C.P. to be in writing and similarly criticises the lack of 
labelling and record keeping in premises where cooked meats are sold on to 
other businesses. 

51 butchers shops are particularly criticised for the lack of temperature monitoring 
of products and the Report states that the food hygiene regulations are not 
sufficiently explicit to require this. 

61 the recommendation in the Interim Report for complete separation in high risk 
premises has been watered down with regard to staff separation as the final 
Report now states that “ideally” this should happen. 

71 better training for food handlers is recommended to at least Intermediate 
Standard and this is to be welcomed. 

81 there is no mention of a review of COP 16 on the Hazard Warning System, other 
than the introduction of a new section on Risk Assessment and it is to be 
assumed that the recommendations contained in the Interim Report still stand. 

2.4 Chapter 8 covers an area where there is no legislative control with regard to food 
hygiene i.e., private catering for groups such as weddings and charity type functions 
undertaken by church and like organisations. Such organisations are currently exempt 
from the legislation and the Report highlights the problems where people who are well 
meaning undertake catering without any food hygiene training. The Report goes on to 
recommend hygiene training in schools as part of the curriculum and also that food 
handlers working with vulnerable groups or in sensitive areas should be trained 
preferably to intermediate level. 

2.5 Chapter 9 recommends that the implementation of H.A.C.C.P. should be accelerated 
and that the “health risk condition” in the Food Safety Act should be reviewed and this 
is to be welcomed. It also states the Government should give a clear lead on 
H.A.C.C.P. and also ensure that Environmental Health Officer resources are sufficient, 
with local authority funding being 'lest-marked'' for this purpose. 

3.0 CONCLUSION 

4 

The Report in general is to be welcomed and supported although it is regrettable that 
some aspects as suggested in the Interim Report have been watered down. 
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57 APPENDIX 

Summary of Recommendations 

* 
Chapter 5 - Farms and  Livesrock 
1. There should be an  educationlawreness programme for farm workers. repeated and updated periodically as 

appropriate. to ensure thr! are aware: 
a. of the esistence. potential pre\.alence and nature of E.coli 0 1 5 7 :  
b. of the potential for the  spread of int'ection on farms in a number of ways. including notably from faecal 

material. and of the consequent need for scrupulous personal hygiene: 
c. of the need for care in the use of untreated slurry o r  manure: and 
d. of the absolute requirement !or the presentation of animals in an appropriate. clean condition for slaughter. 

(Para  5.17)  
1. ,411 of' this must be backed. up b! rigorous enforcement by the Meat Hygiene Service at  abattoirs. (Para  5.17) 

b 

Chapter h - Slaughterhouses 
The Meat Hygiene SerIice should urgently implement i t s  scoring system for c leaddiny  animals. should ensure 
that official veterinar! surgeons and the trade a re  educated and trained in its use. and should pursue consistent 
and rigorous enforcemen:. (Para  6.13)  

4. The Meat Hygiene SerJice must take t'orward urgently, with the heip and support of Government departments and 
the industry. the identibcation and promotion of good practice in slaughterhouses - including specifically in the 
areas of hide and  intestine removal. (Pa ra  6.13) 

3. Abattoir workers should be trained in good hygiene practice during slaughter and the 3Ieat Hygiene Service 
should concentrate enforcement on slaughter and subsequent handling of carcasses. (Pa ra  6.23 I 

6. The Hazard Analysis and Criticai Control Point system should be enshrined in the legislation governing 
slaughterhouses and  the transportation of carcasses and  meat. Meanwhile. enforcers and the trade should ensure 
that H.4CCP principles are observed. (Para  6.231 

7 .  The \Ieat Hygiene Service should be gi\.en additional powers to enforce at the abattoir standards for the 
transportation of meat and carcasses between licensed a n d  non-licensed premises. (Para 6.13) 

S. Further consideration should be given. involving the industry and consumer interests. to the potential use and 
benefits of end-process rreatments such as steam pasteurisation. (Para 6.93 1 

9. In line with the approach recommended for more general enforcement. the efforts and resources of the Meat 
Hygiene Service should be targeted at higher risk premises - especially those abattoirs with Hygiene Assessment 
Scores of under 65.  (Para 6.23 I 

Chapter 7 - Meat Production Premises and Butchers' Shops 
10. H.4CCP (ie the approach and all 7 principles 1 should be adopted by all food businesses to ensure food safet!.. While 

this is being negotiated into European Union and domestic legislation. implementation and enforcement of the 
RACCP principles contained in esisting legislation should be accelerated. (Para 7.30 I 

11. The Government should seek to have H 4 C C P  enshrined in the review and consolidation of the vertical EC 
Directives. (Para 7.32 I 

19. The Government should seek to have all of the HACCP elements negotiated within the Horizontal Directive. (Para 
7.32)  

13. The Government should review the application of the Meat Products (Hygiene) Regulations 1994. a n d  the guidance 
issued subsequently. to clarify the position regarding which premises are intended to be covered by the regulations. 
(Para 7.32 I 

14. Pending HACCP implementation. selective licensing arrangements for premises not covered by the Meat Products 
(Hygiene) Regulations 1994 should be intrcduced by new regulations. (Para 7.32)  

15. The licensing arrangements should include appropriate requirements for the documentation of hazard analysis, 

training. there should he a requirement for all food handlers to have undertaken a t  least basic food training and  
for all supervisory staff rand those who run small. one-person operations) to be trained to a t  least intermediate 
level. In addition the licence should cover matters relating to the suitability of premises. equipment and  hygiene 
practices to a level equir.alent to that required by the 1994 Regulations. (Para 7.34) 

* 
J 

m labelling and record-keeping to facilitate product recall and temperature control and monitoring. In  relation to 

V 
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16. In relation to the physical separation requirements of licensing:- 
a. There should be separation. in storage. production, sale and displa!. between r a v  meat and unwrapped 

cooked meaumeat products and  other ready t o  eat foods. This should include the use of separate refrigerators 
and production equipment. utensils and wherever possible. staff  

b. \\'here the use of separate staff cannot b t  achieved. alternatiw standards (such as the completion and 
implementation b!. the operator of a HACCP or the provision and use of' additional facilities eg for hand 
washine in the serving area)  might be regarded as sufficient to permit the award of a licence: 

c. \\.here neither a. nor h .  above can be achie\ed. the premises concerned should not he permitted to sell both 
rav and unwrapped cooked meadcooked meat products (although the! may be permitted to sell pre-wrapped 
cooked/read!- to eat meat products prepared elsewhere and brought in for that purpose 1. (Para 7 . 3 5 )  

Chapter S - Point of Consumption 

- 
c 

17. 

18. 

19. 

10. 

Food hygiene training should he proi9ded wherever possible within the primar! and secondar! school 
curriculum. (Para  8.7 I 

Guidance and education about food handling and hygiene should be included in all food and catering education 
and training courses and should be reinforced through periodic advertising and awareness initiatives. (Para 8.7 \ 
Steps should be taken b! iocal authorities to encourage the adoption of H.4CCP principles in non-registered 
premises where there is catering for functions f'or groups of' people invoiving the serring of more than just rea. 
coffee and confectioner!- goods. (Pa ra  8.7 
Employers should eiisure that food handlers. in particular those working with vulnerable groups and/or in 
sensitive areas such as nursing homes and da>-care centres. are aware of and implement good h!.giene practice. 
The! should be trained in iood hygiene a t  least 10 the basic and preferably intermediate level. (Para  S.7 I 

Chapter Y - Enforcement 
21. The Government should g k e  a clear polic!. lead on the need for the enforcement of food safety measures and the 

accelerated implementation of HACCP. (Para  Y.16) 
21. The Government and iocal authorities should ensure that there are available suitable and adequate 

En\ironmental Health Officer skills and resources to address enforcement and educatiorda\3 areness issues. 
(Para  9.161 
The Government should consider earmarking local authority funds for these purposes. ( P a r a  9.16 I 

Local authorities should designate a n  environmental health officer. with appropriate training. experience and 
expertise. to head food sai'ety within the authority. (Para  9.16) 

13. 
14. 

Chapter 10 - Sur1,eillance 
25. 

16. 

27. 

18. 

29. 

The Scottish Office Department of Health shouid take steps to improye the implementation and monitoring of the 
recommendations from the .Idvisor? Committee on the Microbioiogical Safety of Food (ACMSF I and  this Group 
on laboratory testing of stool specimens. (Para  10.90) 
In discussion with relevanr professional group,. a standard case definition and  a standard protocol should be 
agreed for testing and dehning clinical cases of infection with €.colt' 0157  and their use promoted in all suspected 
E.coli 0 l 5 T  food poisoning investigations. (Para 10.201 
On completion of investigations. it should be the responsibilit! of the Consultant in Public Health 1Iedicine 
tCPH\Ii to provide the Scottish Centre for Infection and Environmental Health (SCIEHI  with a minimum data 
set (in the form of a standard proforma) for all general outbreaks of infectious intestinal disease. including food 
poisoning. ( Para 10.91) 
For large ( o r  otherwise significant ) outbreaks a full. written report should be completed and consideration given 
to its publication. Copies of' written reports should go to SCIEH. (Para  10.22) 
In particular. there should be written. and  published. a full report of the Central Scotland outbreak. I Para 10.22) 

Chapter 11 - Research 
30. An!. further proposals for research related to E.coli 0157 should be subdect to normal processes for funding 

consideration and peer ret'iew. but with appropriate weight pii.en t o  the threat the organism represents to public 
health. (Para  11.151 

L 

Chapter 12 - Handling and Control ol' Outbreaks - 
31. 

32. 

\.i 

Health Boards and local authorities should ensure that designated medical officers (D3lOs)  ha\e  adequate time 

local authorities: and the! should be expected to report on their work as DMOs at least annuall! to both the 
relevant Council committees and  the Health Board. (Para 12.121 
Local authorities and Health Boards should ensure the availabilit!, of adequate numbers of personnel with 
appropriate skills in public health medicine and environmental health. together with the  laboratory facilities and 
resources they will require to meet their obligations'for disease control and environmental health. (Pa ra  12.12) 

- 
and opportunity to contribute. with their environmental health officer colleagues. to the public health activities of - 




