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Date: 19 September 1997 

r n  

Ref: 10 lmhlmr 

NORTH LANARKSHIRE COUNCIL 

REPORT 

To :ENVIRONMENTAL SERVICES Subject:Pennington Interim and Final 
COMMITTEE Reports - Additional Funding 

Revisions to Codes of Practice, 
Accelerated HACCP 

From:DIRECTOR OF ENVIRONMENTAL 
SERVICES 

Introduction 

I refer to previous reports to committee which relate to the Interim and Final Reports submitted to 
central government by Professor Pennington. These reports identified measures in relation to food 
safety, which when fully implemented by regulatory and support agencies and by the food industry, 
would result in a measurable increase in quality standards. This latest correspondence from the 
Scottish Office ‘allows local authorities to bring into effect a number of specific recommendations 
made by the Pennington Expert Group’. 

Key Recommendations 

Recent major food poisoning outbreaks associated with E. Coli and Salmonella organisms, together 
with a raised level of scientific awareness, has re-emphasised the need to improve food safety 
standards in high risk premises, eg. butchers shops. This can be achieved by improved programmes 
relating to a range of educational and enforcement measures and also by a phased acceleration of 
the HACCP approach (Hazard Analysis Critical Control Point). 

The key issues are summarised below and are of an evolutionary nature. 

Interim Pennington Report 

*:* Substantial amendments have been made to Code of Practice No 16 whch deals with the 
enforcement of the Food Safety Act 1990 in relation to the Food Hazard Warning System. 
These amendments include:- 

0 Improved risk assessment techniques, including an initial assessment carried out to specified 
criteria, in conjunction with other relevant agencies and authorities, of the scale, extent and 
severity of the hazard. A new category relating to allergenicity is now included. 

0 New classifications of food hazard, relating to the potential scale and impact of a food 
hazard. 

0 Release of information to the media and the public, which will be determined following the 
risk assessment which indicates that consumers could be exposed to the hazard. The 
appropriate government department must be notified whenever a hazard is assessed as 
greater than a ‘Localised Incident’. 

specified electronic mailing systems. Amendments are also made to the categorisation of 
food hazards and specified timescales for action. 
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0 Procedures relating to government Food Hazard notifications are to be up-graded to 
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*:* Code of Practice No 9 has been revised to include a ‘significance of risk’ factor relating to 
potential contamination by specified organisms and co-related to management/control 
procedures at the premises. The resultant inspection rating provides a frequency of inspection 
for that premises, resulting in improved targeting of EH0 resources. 

*:* Final Pennington Report 

0 Food businesses/operators should adopt HACCP principles to ensure food safety. Existing 
legislation relating to HACCP will continue to apply until up-dated EU and national 
legislation is in place. Prior to the full introduction of HACCP, specified ‘pre-requisites’ 
must be attained, eg. full compliance with existing food safety legislation. 

0 The government is required to provide a clear policy lead on the need for the enforcement of 
food safety measures and the accelerated implementation of HACCP. 

0 Local authorities require to designate an environmental health officer to head food safety 
within its area. This addresses the issue of new unitary authority departmental structures, 
within which environmental health may be grouped as a function within a multi-disciplinary 
directorate and the director or head of service is not a qualified environmental health officer. 

Additional Funding 

The government has recognised the resource implications of these recommendations as they apply 
to Environmental Health Departments and as a result of which additional funding will be made 
available. This is estimated at S5.8 million over the current and immediately succeeding financial 
years. It is proposed to provide this additional funding as follows:- 

* Currentyear S 1 .3 5 million 
* 1998/99 22.6 million 
* 1999/2000 E1.85 million 

The method of allocation to Food Authorities is currently being finalised through COSLA and is 
likely to be based on a combination of population andor number of food premises. This additional 
funding requires to be utilised on specified initiatives:- 

0 An increased frequency of inspection of high risk food premises, ie. a new minimum of 6 
monthly inspection, increased from an annual frequency. 

0 Education and training for EHO’s and the industry, to encourage the introduction of food safety 
control systems based on the full seven principles of HACCP. The complexity of t h s  should 
not be underestimated. 

0 The designation of a senior manager as head of food safety. 
0 The introduction of IT based computer systems for the electronic transmission etc. of food 

safety notifications and information. The development of such systems to aid operational and 
managerial effectiveness in the setting of priorities and the subsequent use of resources will be 
encouraged. 

Conclusion 

The long-term acceptance of HACCP by the food industry will not be acheved by short-term and 
inappropriate enforcement action. Environmental Health Departments are being advised to adopt 
an educative role in the first instance, unless immediate action of a serious enforcement nature is 
required to protect public health. As stated in previous reports, long-term improvements in the 
standards of food safety will only be achieved when the food industry at all levels, accepts its legal 
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obligations and attendant responsibilities. These obligations etc. will be addressed most effectively 
by the raising of awareness levels, education and training standards and sensible enforcement 
policies, all of which must play a part in changing current attitudes within elements of the food 
industry. Clearly, achieving full compliance with existing legislative standards is an imperative and 
requires to be achieved as quickly as possible. High risk premises and businesses are the priority in 
terms of standards compliance in the lead-in towards full implementation of HACCP, which the 
government recognises can only be achieved over a 4 - 5 year timespan. 

It is intended to prepare and finalise proposals which will allow early submission to committee, to 
allow real progress to be made in th s  important matter. This exercise can be concluded when 
accurate details of the additional funding is made available to the council. This information is 
anticipated in the near future. 

Recommendation 

It is recommended that the committee 

0 Welcomes and endorses the national commitment to the development of higher standards within 

0 Authorises the Director of Environmental Services to submit a further report as soon as possible 
the food industry. 

with recommendations on the way in which these objectives can be met by the use of the 
additional financial resources, and 

0 Otherwise notes the contents of this report. 

M.L. Hutton 
Director of Environmental Services 




