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To: Environmental Services Committee

Date: 5 January 1998

Subject: Pennington Reports : Departmental
Implications

Ref 005mhlmr

Introduction
I refer to previous reports to the Environmental Services Committee which relate to Professor Hugh
Pennington’s Interim and Final Reports to Central Government. These reports identified measures
in relation to food safety which required to be implemented by the food industry and also by
support and regulatory agencies, which includes local authorities. These measures have been
designed to improve significantly the standards of food safety throughout the food chain - ‘From the
farm to the fork’.
Summary of Pennington Report(s) Recommendations
The serious implications of recent major food poisoning incidents, together with raised levels of
scientific and medical knowledge, has re-emphasised and focused the need to improve food safety
standards throughout the United Kingdom. The means by which this objective can best be met
includes:0 The phased acceleration of the HACCP approach
(Hazard Analysis Critical Control Point)
0 Improved programmes and initiatives relating to education, training and enforcement.
The Key Issues are summarised below and are expected to evolve in line with local and national
experience.
0 Improved risk assessment techniques are to be developed and implemented in relation to food
poisoning incidents.
0 New classifications of food hazard.
0 The release of information to the media and the public.
0 The categorisation of food hazards, timescales for specified action and the provision of
electronic mailing systems/IT platforms which allow compliance with communications
requirements and operational and management needs.
0 The establishment of a ‘significance of risk’ factor relating to specified organisms. High risk
food businessesipremises will now be liable to an increased frequency of inspection, viz. twice
yearly.
cl The government is to provide a clear policy lead on the need for the accelerated implementation
of HACCP and the enforcement of food safety measures.
0 Food businesses/operators must attain compliance with existing food safety legislation, as a
pre-requisite to full implementation of HACCP principles.
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0 The provision of education and training for professional and technical staff within local
authorities, in addition to management and operator training etc. within the food industry. This
commitment will encourage the introduction of food safety control systems based on the seven
principles of HACCP. However, the complexity of this should not be underestimated.
0 Local Authorities require to designate a senior manager as head of food safety within it’s area.
0 The potential to implement a licensing regime.

Food and Catering Industry
In recent years, it is recognised that changes in social patterns have impacted on the public, the food
industry and consequently on the range of protective services provided by local authorities. Some
of the social patterns referred to above include:
0 Retail shops open from early moming until late evening.
National supermarket groups are now implementing 24 hour opening patterns at some locations.
Cl Food Producers with factory working hours based on European shift working patterns.
Hotels and restaurants with a high proportion of active business conducted
0 Catering
:
in the evening and at week-ends.
Fast Food premises and mobile facilities operating extended hours, often
until early morning at week-ends.
Food and non-food activities camed out at week-ends.
0 Markets and Car Boot Sales :

It can be seen from this brief outline that the food industry in production, distribution and retail
service terms is working and providing a 24 hour service to its clients, viz. the public. In
comparison, local authorities provide a range of protective services normally scheduled in line with
formally recognised working hours, working week, etc. and during which time the majority of
inspections etc. can be conducted. However, a proportion of business whch is liable to inspection
etc. is being conducted, sometimes exclusively, in the evening and at week-ends. Consequently, it
is appropriate to consider arrangements which would provide a level of surveillance and inspection
in the evenings and at week-ends when the public may be exposed to incidences of poor food
hygiene practice, fraudulent sales, etc.

Financial Resources
As indicate in the previous report to the October meeting of the Environmental Services Committee,
the government has recognised the implications of the recommendations contained within the
Pennington Report(s) as they apply to Protective Services and as a result of which additional
funding has been made available. In Scotland, allocated funding is &5.8 million over the current
and immediately succeeding two financial years, ie. until 2000 AD. The method of allocation to
Food Authorities was determined through COSLA and was based on a combination of population
and the number of food premises within each local authority area. North Lanarkshire Council has
been allocated the following additional financial resources which require to be expended on a
number of specified food safety issues. The government intends to require authorities to provide
information on the specific areas where additional funding has been allocated.
0 1997/98
0 1998/99
0 1999/2000

& 73,000
2142,000
&102’000

The areas within which the additional financial resources require to be utilised include:

0 The recruitment of additional professional andor technical staff to comply with requirements
relating to the increased frequency of inspection of high risk food premises.

Pentland House
4 7 Robb’s Loan
Edinburgh EH 14 I TY

and Fisheries Department

Telephone 0 1 3 1 -244
Fa0131-244

To: Heads of Local Authority
Environmental Health Departments

1 1 December 1997

Copied to: COSLA, REHIS, SFCC
Dear Sir/Madam,

PENNINGTON INTERIM AND FINAL REPORTS: ADDITIONAL FUNDING,
i
REVISIONS TO CODES OF PRACTICE, ACCELERATED HACCP
PURPOSE
1.
On 19 August 1997 the Deparhnent wrote to Chief Executives of local authorities in
Scotland to notify them of the Government’s decision to make available €5.8 million
additional funding to support the implementation of a number of the recommendations in the
Pennington Report. Specifically, the new moneys were targeted to:
0

0

0

increase the frequency of inspection of high risk food premises as recommended
by the Pennington group. The changes made to Annex 1 of Code of Practice 9
will place all such premises within categories requiring a minimum 6 monthly
inspection, an increase in current inspection levels.
encourage premises performing high risk operations, particularly those involving
the production and sale of both raw and cooked meats, to introduce food safety
control systems based on the full 7 principles of HACCP. This will include
training for both EHO’s and the industry in the principles and requirements of
HACCP.
enable all authorities to have a senior EH0 in place to head food safety, as
outlined at paragraph 9.16 of the final Pennington report, and to introduce a
suitable mechanism for the electronic transmission and receipt of food safety
notifications (paragraph 27 of revised Code of Practice 16 refers).

2.
On 23 September and following agreement with COSLA we notified authorities of
their individual allocations and of our intention to seek progress updates on both enforcement
activities and acceleration of HACCP.
3.
While the money is not ring-fenced it has been allocated for the specific purposes
outlined above and we particularly wish to ensure that over the next year or two meaningful
progress can be made towards implementation of HACCP in high risk food premises, with
helping food businesses to achieve compliance with the hazard analysis requirements in
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current legislation providing a first substantial step in that direction.
Authorities are
expected to pursue this goal through the development of support initiatives to assist food
businesses such as
0

0
0
0

0

provision of in-house training
collaboration with local training agencies
provision of “drop-in” advice sessions for local businesses
considered use of grant aid to purchase external expertise to develop hazard
analysis policies
using generic material such as the “fisk Assessment for Small Businesses”,
“Assured Safe Catering” and any industry guides

4.
Our letter of 23 September informed authorities of our intention to seek detailed
information on how the resources are being utilised in order to achieve the required aims.
Such monitoring has been discussed with COSLA who support this action. I am aware that
most authorities have recently agreed or are now in the process of planning their strategies on
the use of the resources. It would be a useful starting off point for each authority to provide
the Department with copies of agreed,spending proposals relating to the additional funding.
Information on any action taken to date would also be of assistance covering areas such as
0

0
0
0

new staff employed and purpose i.e. to increase enforcement, undertake risk
analysis andor HACCP training of the trade
training provided for staff on risk analysis and /or HACCP
meetings arranged with the food trade - audience, numbers, etc.
training initiatives commenced with the trade including target audience, numbers
involved, purpose of training, etc.

The above list is not exhaustive and any other relevant information would be welcomed.

5.
Following from this it is the Department’s intention to seek progress reports on a
regular basis, both on increases in enforcement activity and on measures to take fonvard
acceleration of HACCP. It is likely that authorities will be requested for updated information
towards the end of the current financial year.
6.
Enquiries about this letter should be directed to Jamie Bannantyne, The Scottish
Office Agriculture, Environment and Fisheries Department, Room 335, Pentland House,
47 Robb’s Loan, Edinburgh EH14 1TY. This letter has been copied to the Chief Executive of
your Authority.
Yours faithfully

LYDIA WILKIE
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