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Research into protein provides new insight into fish allergies

The proteins that can lead to fish allergies and intolerance may be much more 
species-specific than was previously assumed, according to new research.

Writing in the Journal of Investigational Allergology and Clinical Immunology 
(JIACI), a team of German researchers have reported on the case of participants 
with a specific allergy to Nile perch, but not cod, thus identifying species-specific 
allergens. This   may help improve avoidance strategies by making them more 
specific.

Fish is one of the most important foods worldwide; it is considered healthy and 
is widely obtainable.  In industrialised countries around 28 kilograms of fish is 
consumed per capita annually and the trend is increasing. The rising demand 
for seafood has been associated with an increased risk of fish allergies. The most 
common allergen in fish and crustaceans is parvalbumin, a calcium-binding 
protein. Other substances, however, are also suspected triggers of allergies, such 
as a group of proteins in cell metabolism called aldehyde dehydrogenases. It is 
possible that the impact of these proteins has been underestimated until now as 
they are overshadowed by parvalbumin.

The most direct way of identifying new allergens is through analysis of the serum 
of affected patients and the proteins of the potential allergy source. If the IgE 
antibodies in the patients’ serum bind to the proteins of the food that triggers 
the allergy, this is a clear signal. The identified allergies can initially be used for 
individual diagnoses and later for epidemiological studies. In this study, the 
researchers examined two patients from the University Hospital, Leipzig and ten 
from the Haukeland University Hospital in Bergen, Norway. One subject was a 
24-year-old chef from Leipzig who had developed an allergy to Nile perch (Lates 
niloticus) after having come into contact with the raw fish, following consumption 
of salmon (Salmo salar). Such cross allergies are known but I this case the patient 
could tolerate other types of fish e.g. Atlantic cod (Gadus morhua). 

“The tests that are currently used are very non-specific. For some people who 
suffer from fish allergies there may be hope of finding a fish that they can tolerate 
if we make the relevant tests suitable for mass implementation and use them in 
allergy diagnostics”, says Dr Janina Tomm from the UFZ.
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The researchers report a similar case in a second publication, which examined proteins of 
the Kuruma shrimp (Marsupenaeus japonicus). Two new enzymes, pyruvate kinase and 
phosphopyruvate hydratase, that could cause of food allergies to shellfish were identified.  
“This shows us that even though we are significantly better at predicting allergies, computer 
algorithms can currently not replace biochemical experiments”, said Professor Jan-Christoph 
Simon. Detailed knowledge about hitherto underestimated allergens could help improve 
diagnosis of shellfish allergies in the future.

JM Tomm, T van Do, C Jende, JC Simon, R Treudler, M von Bergen, M Averbeck (2013): 
Identification of New Potential Allergens From Nile Perch (Lates niloticus) and Cod (Gadus 
morhua). J Investig Allergol Clin Immunol 2013; Vol. 23(3): 159-167.

http://www.jiaci.org/issues/vol23issue3/4.pdf 

 
 
 
EFSA completes full risk assessment on Aspartame and concludes 
it is safe at current levels of intake

On 10th December 2013, the European Food Safety Authority (EFSA) released its full risk 
assessment on the low calorie sweetener aspartame and concluded that aspartame and its 
breakdown products are safe for human consumption at current levels of intake. The opinion 
describes the criteria used to identify the studies relevant for the risk assessment and the 
standards applied to evaluate the scientific evidence. The assessment included consideration 
of all uncertainties related to the evaluation of aspartame. The opinion explains how these 
were addressed in the risk assessment to ensure that potential risks from aspartame were 
not underestimated. 

The risk assessment involved a rigorous review of all available scientific research on 
aspartame and its breakdown products, from animal and human studies. EFSA concluded 
that the current Acceptable Daily Intake (ADI) of 40 mg per kg body weight per day is 
protective for the general population. For pregnant women there was no risk to the developing 
foetus from exposure to phenylalanine derived from aspartame at the current ADI.

This risk assessment confirms previous findings on the safety of aspartame. The first safety 
assessment in Europe was published by the European Commission’s former Scientific 
Committee on Food (SCF) in 1984. Subsequent assessments were made by the SCF in 1988, 
1997 and 2002. Since EFSA’s establishment in 2002, the Authority has issued advice on 
new scientific studies related to this sweetener in 2006, 2009, 2011 and 2013.

Scientific Opinion on the re-evaluation of aspartame (E 951) as a food additive 

http://www.efsa.europa.eu/en/efsajournal/pub/3496.htm 

USA: Update on drug-resistant Salmonella outbreak from chicken

The U.S. Centers for Disease Control and Prevention (CDC) has posted an investigation 
update on the multistate outbreak of multidrug-resistant Salmonella Heidelberg infections 
linked to Foster Farms brand chicken, initially reported in early October. To date, 416 
individuals have been affected in 23 states and in Puerto Rico.

CDC has reported that illness onset dates range from 1 March to 1 December 2013. From 340 
cases, 134 (39%) were hospitalised and 13% developed blood infections. Typically around 
5% of those with Salmonellosis develop blood infections. No deaths have been reported.

CDC's update states that the agency's National Antimicrobial Resistance Monitoring System 
for Enteric Bacteria (NARMS) laboratory continues to conduct antimicrobial susceptibility 
tests on clinical isolates. 

Of 34 isolates tested to date, 19 (56%) exhibited resistance to one or more antibiotics. A 
total of 7 (21%) were multidrug resistant. To date, isolates were resistant to combinations of 
the following antibiotics: ampicillin, chloramphenicol, gentamicin, kanamycin, streptomycin, 
sulfisoxazole, and tetracycline. Antibiotic resistance may increase the risk of hospitalisation 
or possible treatment failure in infected individuals.
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Seven strains of Salmonella Heidelberg bacteria have been linked to this outbreak. 
Four of these strains are rarely reported to PulseNet (PulseNet compares the 'DNA 
fingerprints' of bacteria from patients to find clusters of disease that might represent 
unrecognised outbreaks). 

The other three strains are more common, with several cases reported to CDC monthly. 
The number of reported cases for these three strains was significantly higher than the 
number of cases expected during the outbreak period. Since illnesses due to several 
strains are more commonly reported, not all may be linked to consumption of Foster 
Farms chicken and may be part of the expected number of illnesses reported during 
this period.

http://www.cdc.gov/salmonella/heidelberg-10-13/ 

New European Commission proposals on animal cloning and 
Novel Food

On 18 December 2013 the European Commission adopted three draft laws on animal 
cloning and on novel food "to provide legal certainty in this field." 

The draft animal cloning laws propose:

•  No cloning for farming purposes will be carried out in the EU and no such clone will 
be imported as long as animal welfare concerns persist.

•  A temporary ban on using the cloning technique on farmed animals, as well as on 
the marketing of live animal clones and embryo clones, is foreseen in the first draft 
Directive.

•  The second draft Directive ensures that food such as meat or milk from animal clones 
is not placed on the EU market.

Cloning will not be prohibited for purposes such as research, conservation of 
rare breeds and endangered species, or use of animals for the production of 
pharmaceuticals and medical devices, where the use of the technique can be justified. 

The draft law on novel food revises the existing Novel Food Regulation with a view to 
improving access to new and innovative food for the EU market, while still maintaining 
a high level of consumer protection.

Novel food generally refers to food that was not consumed in the EU to a significant 
degree before May 1997 (i.e. before the current Regulation entered into force), 
and in particular to food produced using new techniques and technologies, such as 
nanomaterials.

Under the draft Regulation, novel food would be subject to a simpler, clearer and more 
efficient authorisation procedure centralised at EU level, which should enable safe and 
innovative food to reach the EU market faster.

Special provisions are also made for food that has not been marketed in the EU but 
which has a history of safe use in non-EU countries. This creates a more balanced 
system and a positive environment for trade.

Protecting innovation is also a feature of the draft law. Under the new system, in case 
of innovation supported by new scientific developments, the food company that 
submitted the application would be given the authorisation to market the food for five 
years before it could be produced by other companies.

The European Parliament and the Council will consider the Commission's draft 
legislation and will adopt their positions in due course. It is estimated that the draft 
legislation will enter into force in 2016 at the 

earliest. However, the European consumer organisation BEUC stated that the new 
draft directives would do little to change the status quo, as they do not apply to the 
offspring of cloned animals.
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Scientists study E. Coli blocking effect on immune system

Researchers at Kansas State University are studying how E. coli O157:H7 bacteria block 
the human immune system to cause illness. 

Dr. Philip Hardwidge, associate professor in Diagnostic Medicine/Pathobiology, is 
seeking to understand fully how pathogens such as E. coli use proteins to block a host’s 
innate immune system. This system is the body’s first defense against infection, often 
presented in the body’s mucosal surfaces such as those found in the intestine. 

According to Dr. Hardwidge inhibition of the human immune response is absolutely 
critical for the bacterium’s ability to cause an infection. If choke points in the interaction 
between the bacterium and the host can be identified, it may be possible to inhibit the 
bacterium and prevent its survival in an infected human. 

Dr. Hardwidge’s laboratory is currently participating in a National Institutes of Health 
grant to explore a protein expressed by pathogenic E. Coli known as NleH1, which 
inhibits an important cellular signaling pathway called IKK/NF-B(I-Kappa-Kinase/N-F-
Kappa-B). 

This protein is able to block the immune system by use of an unusual mechanism, 
not been seen in other bacterial or viral pathogens. Researchers wish to explore 
the mechanisms as potential for future therapeutics. This requires the use of multi-
disciplinary approaches e.g. animal models and quantitative polymerase chain 
reaction (QPCR). QPCR gives reliable and easy to define comparative numbers of gene 
expressions. 

Understanding how these bacterial proteins function in the host/pathogen interaction 
may also have exciting applications for other human diseases. For example many auto 
immune diseases, cancers and diabetes are caused in part by an overactive component 
of the immune system. As a result information from bacteria and viruses that have 
evolved to block this overactive immune response may lead to development of new 
treatments.

Dr. Hardwidge’s future research will also explore the role that microbes naturally living 
in the human body have in host/pathogen interactions.  Such knowledge will assist in 
identifying new strategies for defeating pathogens such as E. coli O157:H7.

Enterotoxigenic Escherichia coli prevents host NF-kB Activation by targeting IkBaα 
Polyubiquitination 

http://iai.asm.org/content/80/12/4417.full 

 
EU Member States agree on details for new Origin labelling rules

On 17 December 2013, the European Commission adopted a report for the European 
Parliament and the Council regarding the mandatory indication of the country of origin 
or place of provenance for meat used as an ingredient.

The new rules state that meat from a particular country needs to be labelled with the 
name of the country in which the animal was reared and then slaughtered. For rearing, 
the name of a single country can only be used if the animal has spent majority of its life 
there. The “majority of life” is defined differently depending on the age and weight of 
the animal.

The rules will apply to all unprocessed meat products except minced meat, where there 
will be the option to use "Reared in the EU" or "Slaughtered in the EU" (or equivalents for 
non-EU countries).

Once the European Commission formally approves the rules, they will be published in 
the Official Journal of the EU. This new labeling will apply to fresh, chilled and frozen 
meat, and will come into effect on 1 April 2015.

According to the United Nations’ Food and Agriculture Organisation, the EU produces 
20% of the world’s pork, 12% of its poultry and 11% of its beef. Similar rules already 
exist for fresh beef.
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The U.S. recently began requiring similar Country of Origin labels for muscle cuts of 
beef, chicken, pork, lamb and goat, but the rule is being contested in court by meat 
industry stakeholders and the governments of Canada and Mexico.

 
Italy objects to UK Traffic Light system of food labelling

The UK’s current traffic light labelling system is unfair on Italian foods and could harm 
EU trade in traditional goods, according to the Italian delegation at the EU Council of 
Ministers.

The UK introduced a voluntary traffic light system, which is combined with front 
of pack daily guideline amounts, a system which is dominant on food packaging 
throughout Europe. However, Italy, supported by the Luxembourg, Spanish, Slovak, 
French, Portuguese, Romanian, Greek and Slovenian delegations, brought the matter 
to the Council, saying it is concerned that the hybrid system could affect the free 
movement of goods in the EU and harm traditional Italian products, such as Parma 
ham and mozzarella cheese.

In particular, the delegation pointed out that the Mediterranean diet is widely 
recognised as being one of the healthiest in the world, but the UK’s traffic light 
scheme does not take into account actual portion sizes, assigning colour codes which 
are based on nutrient values per 100 grammes.

According to the Italian delegation, the thresholds set by the guidance for the colour 
coding of nutritional amounts constitute an element of incompatibility with the UK 
recommendations. This could lead to consumer confusion and wrong choices, creating 
a false sense of security for the unlimited consumption of “green foods.”

It also stated that whilst some manufacturers would be free to reformulate their 
products by way of improving their nutritional composition and thereby qualify for 
amber or green labels, it was not possible to change the formulation of EU protected 
foods. Italian industry trade federations also said that classifying foods into green, 
amber and red categories was overly simplistic and did not take into account how 
different foods were combined within the context of a total diet.

Update on EU Bans on imports of specific food products 

In December 2013 the EU adopted a ban on imports of citrus fruit, including lemons, 
oranges and tangerines from South Africa. The ban follows several interceptions by 
EU Member States of imports infested by black spot (Guignardia citricarpa). Black 
spot is a fungal plant disease that, although harmless to humans, can damage quality 
and quantity of citrus cultivation. Black spot is not present in Europe currently, thus its 
introduction may have a negative impact on European crops.

The ban was adopted following discussions and negotiations at EU level in 2013. It is 
understood that South African government strongly opposed the ban on the basis of 
lack of conclusive scientific evidence about the likelihood of the fungus spreading from 
picked fruit.

The ban is likely to have virtually no impact on trade for the time being: effectively, it 
applies only to imports harvested over the period 2012-2013. However, the EU has the 
power to extend of the ban should the risk persist. Under those circumstances, impact 
on trade would be significant since exports of citrus fruit from South Africa accounts 
for one third of EU imports.

South Africa is not the only country that is currently subject to EU trade restrictions 
on citrus fruit. Brazil has been subject since 2004 to specific import conditions to 
ensure consignments destined to imports in the EU are free from black spot (Decision 
2004/417/EC as recently amended by Decision 2013/67/EU).
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EU border surveillance on fruits and vegetables imported from non-EU 
countries

The EU has updated the list of imported fruits and vegetables that are subject to 
reinforced border surveillance under Regulation (EC) No 669/2009. Increased controls 
will be lifted, from 1 January 2014 on:

• Hazelnuts from Azerbaijan (currently subject 10% of physical checks)

• Mace from Indonesia (10%) and India (10%)

•  Ginger and curcuma from India (10%) -  all for possible contamination with 
aflatoxins

• Broccoli from Thailand (10%) for possible presence of pesticide residues

The relaxation of border surveillance is justified in light of the satisfactory levels of 
compliance. However controls will continue to be carried out by national authorities 
– at the point of introduction, import or in the market – in accordance with Article 15 
(1) of Regulation 882/2004 on official controls on food and feed.

Several imports will remain subject to a higher level of official controls at EU borders. 
China is currently the country with most products listed, including noodles (10% 
increased physical checks for detecting unauthorised use of aluminium), pomelos 
and tea (20% for pesticide residues) and frozen strawberries (5% for norovirus and 
Hepatitis A).

Emergency measures on certain imports of plant origin

Negotiations are currently ongoing to review Regulation (EC) 1152/2009 setting 
import conditions for certain products presenting a high risk of aflatoxins and 
Regulation (EU) No 91/2013 imposing import requirements on products of plant 
origin originating from Ghana, Nigeria and India.

In terms of Regulation 1152/2009, amendments currently under discussion include:

•  Extension of the scope of the measures to listed  products, when they are also 
imported as feed.

•  Increasing  control intensity for identity and physical checks on certain products 
(dried figs from Turkey), reduction of frequency for others  (Brazilian nuts and 
hazelnuts from Turkey) and some delisting (US almonds).

•  The obligation for custom authorities to meticulously verify the content and 
appropriate completion of the Common Entry Document accompanying the 
consignment (to avoid imports being released for free circulation before official 
controls are completed).

Regulation 91/2013 identifies import requirements for products that were originally 
subject to Regulation 669/2009 and for which border controls showed very high levels 
of non-compliances.  The measure currently covers:

• Okra and curry leaves from India (pesticide residues).

• Groundnuts and derived products from Ghana (aflatoxins).

• Watermelon seeds from Nigeria (aflatoxins).

The Regulation allows importation of the above products only upon presentation by 
the importer of a health certificate and results of laboratory tests performed in the 
country of origin.

An amendment currently under discussion would consider moving products that 
are listed for aflatoxins in Regulation 91/2013 to Regulation 1152/2009 since the 
controls follow the same rules. In principle, this should ensure greater consistency in 
the management of import policy on products of plant origin by the EU as well as in 
the implementation by the national control authorities.
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Post mortem inspection of pigs to change in 2014

The post-mortem inspection of pigs across the European Union is to change in 2014. It 
will omit the current requirement for palpation and incisions. 

The amended Regulation laying down specific rules for the organisation of official 
controls on products of animal origin intended for human consumption (EC No 
854/2004) will apply from 1 June 2014 and will require only visual inspection of pigs 
following slaughter. The European Parliament still has to approve the change before it 
can enter into force, but is not expected to oppose the measure.

The change follows a recommendation by EFSA which concluded in a scientific opinion 
in 2011 that palpation and incisions pose a risk of cross contamination with bacteria in 
slaughtered pigs. The main bacterial hazards are Yersinia Enterocolitica and Trichinella, 
EFSA said in an opinion. It noted that palpation and/or incision were not able to detect 
these bacteria early. According to EFSA, the abolition of palpation and incision would 
lead to a reduction in detection of some diseases but that in cases where several organs 
are affected, this effect was likely to be minimal.

 

USA: Food safety studies reveal a plethora of unsafe practices 

From food safety workers handling food while ill, to using inadequate hand hygiene 
methods and cooking temperatures, new studies reveal food safety practices which are 
cause for concern.

A series of articles published in the December edition of Journal of Food Protection 
spotlight restaurant safety practices across the United States which paints a disturbing 
picture of food handling and distribution, and the culture of food safety in catering 
employees.

Study 1: Food worker experiences with and beliefs about working while ill

Transmission of foodborne pathogens from ill catering personnel to diners in restaurants 
is an important cause of foodborne illness outbreaks. The U.S. Food and Drug 
Administration recommend that food workers with vomiting or diarrhoea be excluded 
from work. To understand the experiences and characteristics of workers who work while 
ill, workplace interviews were conducted with 491 food workers from 391 randomly 
selected restaurants in nine states that participated in the Environmental Health 
Specialists Network (EHS-Net) of the Centers for Disease Control and Prevention. 

The results indicated that 60% of restaurant workers said they had worked a shift while 
ill. Of those who had done so, 89% said they made the decision independently, while 
the decision was influenced by management 11% of the time.

Those who worked while ill did so for one or more reasons: 

• no paid sick leave (44%) 

• understaffed or no staff available to cover shift (32%)

• symptoms didn’t feel contagious or bad enough (31%) 

• feelings of obligation or strong work ethic (31%)

More than 70% said that the severity of illness, type of symptoms and possibility of 
making others ill influenced their decision to work.

20% said they had worked one or more shifts while experiencing vomiting or diarrhoea. 
Of those, 61% did so on two or more shifts.

Managers were aware of sick employees working in 63% of circumstances, usually 
because the employees informed them.
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Study 2: Frequency of inadequate chicken cross-contamination prevention and 
cooking practices in restaurants

The purpose of this study was to examine restaurant chicken preparation, cooking 
practices and kitchen managers’ food safety knowledge about chicken. EHS-Net 
members interviewed managers about chicken preparation practices in 448 restaurants. 
The study revealed that many restaurants were not following U.S. Food and Drug 
Administration Food Code guidance about cross-contamination prevention and proper 
cooking and that managers lacked basic food safety knowledge about chicken. 

40% of managers said that they never, rarely, or only sometimes designated certain 
cutting boards for raw meat (including chicken). One-third of managers said that they 
did not wash and rinse surfaces before sanitising them. Over half of managers said that 
thermometers were not used to determine the final core cooked temperature of chicken. 
Only 43% of managers knew the temperature to which chicken needed to be cooked 
for it to be safe to eat. These findings indicate that restaurant chicken preparation, 
cooking practices and manager food safety knowledge require considerable 
improvement. Findings from this study could be used by food safety programmes and 
the restaurant industry to target training and intervention efforts to improve chicken 
preparation, cooking practices and knowledge of safe chicken preparation.

Study 3: Ground beef handling and cooking practices in restaurants in eight States

To learn about the prevalence of high risk ground beef preparation practices in 
restaurants, EHS-Net assessed ground beef handling policies and practices in 
restaurants in California, Colorado, Connecticut, Georgia, Minnesota, New York, Oregon, 
and Tennessee, where hamburgers were prepared and served. 

At each venue, EHS-Net specialists interviewed a restaurant employee with authority 
over the kitchen (defined as the manager) using a standard questionnaire about food 
safety policies, hamburger preparation policies, and use of irradiated ground beef (The 
US Department of Agriculture approved irradiation of meats as a food safety measure 
in February 2000).

Interviews were followed by observations of ground beef preparation. 

Data from 385 restaurants was analysed: 67% of the restaurants were independently 
owned and 33% were chain restaurants; 75% of the restaurants were sit down, 19% 
were quick service or fast food and 6% were cafeteria or buffet restaurants. 

The results indicated that 81% of restaurants determined appropriate cooking of 
hamburgers by one or more subjective measures and 49% reported that they never 
measured the final cook temperatures of hamburgers. At least two high risk ground 
beef handling practices were observed in 53% of restaurants. Only 1% of restaurants 
reported purchasing irradiated ground beef, and 29% were unfamiliar with irradiated 
ground beef. Differences in high risk ground beef handling policies and practices were 
noted for type of restaurant ownership (independently owned versus chain) and type 
of food service style (sit down versus quick service or fast food). This study revealed the 
pervasiveness of high risk ground beef handling policies and practices in restaurants and 
the need for educational campaigns targeting food workers and managers. 

These results highlight the importance of continued efforts to reduce the prevalence of 
E. coli O157:H7 in ground beef.

Study 4: Handling practices of fresh leafy greens in restaurants: Receipt and training

Researchers surveyed 439 restaurant kitchen managers about their leafy green handling 
practices.

65% (266 of 411) said that their restaurants had rejected a shipment of leafy greens 
for a number of reasons: appearance (browning, wilting, tears, rot, mould, and/or 
dirt); product moisture (soggy or dripping); bad aroma or taste, required label missing,  
product out of temperature range, and other conditions such as insects, unapproved 
supplier, and damaged packaging.

Almost 50% of the leafy greens arrived at the restaurant at temperatures above 41 
degrees F (5°C) and almost 30% arrived above 45 degrees F (7.2 °C). Temperatures 
above 45 degrees F may allow for easy growth of bacterial pathogens on the greens.
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423 kitchen managers responded when asked how many kitchen managers in their 
restaurant were food safety certified; 31% (132) had no kitchen managers who were 
certified in food safety, 33% (141) had one kitchen manager certified, 21.7% (92) 
had two kitchen managers certified, 7.6% (32) had three kitchen managers certified, 
5 % (21) had four kitchen managers certified, and 3.1% (13) had five or more kitchen 
managers certified. 

The information provided from this study can be used to promote additional efforts 
that will assist in developing interventions to prevent future foodborne illness outbreaks 
associated with leafy greens. 

http://www.ingentaconnect.com/content/iafp/jfp/2013/00000076/00000012;jsession
id=1tnsxf9z1hkwk.alice 

 

EU authorises smoke flavourings

The European Union has authorised ten smoke flavouring primary products and 
outlined their conditions for use, including maximum permitted levels.  The flavourings 
may be used directly on food or as an ingredient to provide a smoky taste for products 
such as smoky flavoured snacks and sauces.

The food safety aspect has been approved by EFSA.

The Regulation is published in the Official Food Journal and may be downloaded at: 

http://eur-lex.europa.eu/en/index.htm 

 

Food hygiene prosecutions in the News

Retailer prosecuted for food hygiene offences 

A shop owner from Rugeley has been found guilty of food hygiene offences following a 
prosecution brought by Cannock Chase Council. 

An inspection of the shop carried out in October 2012 revealed a number of serious 
food hygiene issues, including dirty and greasy surfaces, filthy equipment, mouse 
activity, food at risk of contamination, gnawed food and dirty touch points such as 
fridge door handles and light switches. 

A total of thirteen mice were caught in a six day period. 

Mr Lawrence Duckhouse of West End Wines, Rugeley was ordered by Stafford 
Magistrates Court to pay fines and costs totalling £4192.   Mr Duckhouse had ignored 
previous warnings from Officers at Cannock Chase Council.  The shop was immediately 
closed by the Council due to the food safety risk and reopened several days later after 
extensive cleaning and pest control work. 

£13k fine for sandwich supplier found guilty of food hygiene breaches

A company in Hayes that produced tens of thousands of sandwiches each week, 
for distribution for sale across the UK, has been prosecuted by Hillingdon Council for 
repeated failure to comply with food safety regulations.

Uxbridge Magistrates Court heard the prosecution of First Choice Deli Supplies Ltd 
following an investigation by Hillingdon Council's Environmental Health team.  First 
Choice Deli, based in Johnson Industrial Estate on Silverdale Road Hayes, pleaded guilty 
to eight breaches of food hygiene regulations on 3rd December. The sandwich supplier 
was fined £8,000 and ordered to pay £100 as a victim surcharge and £5,000 costs.

Hillingdon Council's Food, Health and Safety team investigated after receiving a series 
of complaints. 
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Results from a number of food samples indicated a series of food safety failings. Poor 
conditions revealed during inspection included:

• Failure to implement systems to detect and deal with food poisoning bacteria

• Inaccurate temperature records

•  Poor food safety management

• Inadequate training for those dealing with food safety management

• Poor repair and condition

• Poor cleaning including a build up of food debris under equipment

• Staff not washing their hands

• Dirty toilets and wash hand basins

Hillingdon Council's Environmental Health officers carried out a number of visits to the 
premises of First Choice Deli between November 2012 and February 2013. Despite 
advice the company failed to take action or address its failings so the council started 
legal proceedings. 

The business has since changed hands and is now operated by Fresh Foods UK Ltd.
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CIEH Food Safety & Standards
group

Register alongside the 180 current members and become 
part of a growing community – all you need to do is:

Join the LinkedIn group here or email p.connolly@cieh.org for more information.

A source of news, insights and collective discussions on latest 
developments affecting the world of food professionals

www.linkedin.com/groups/Food-Safety-Standards-6503911/about
mailto:p.connolly%40cieh.org?subject=LinkedIn%20group
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Latest food signposts

Government consultation documents

Defra

Bovine TB: new control measures, 
tackling transmission between cattle 
herds <https://www.gov.uk/government/
consultations/bovine-tb-new-control-
measures-tackling-transmission-
between-cattle-herds> 

Deadline for response: 10.01.14

FSA

The Food Law Code of Practice 
(Scotland) Review <http://www.food.
gov.uk/news-updates/consultations/
consultations-scotland/2013/foodlaw-
cop-scot> 

Deadline for response: 07.02.14

Research call for tenders. Microbial 
evaluation of Mechanically Separated 
Meat (MSM) from poultry and pork 
<http://www.food.gov.uk/news-updates/
news/2013/dec/msm-research> 

Deadline for response: 27.01.14

ESRC

Economic and Social Research Council. 
Understanding the Challenges of the 
Food System - call for tenders <http://
www.esrc.ac.uk/funding-and-guidance/
funding-opportunities/29283/
Understanding_the_Challenges_of_
the_Food_System.aspx> 

Deadline for response: 30.01.14

Scottish Government

Independent report by Brian 
Pack OBE on reducing red tape in 
agriculture - invitation to comment 
<http://www.scotland.gov.uk/
Publications/2013/12/4967> 

Deadline for response: 28.02.14

Government reports and guidance 

HM Government

Elliott Review into the Integrity 
and Assurance of Food Supply 
Networks - interim report <https://
www.gov.uk/government/uploads/
system/uploads/attachment_data/
file/264997/pb14089-elliot-review-
interim-20131212.pdf> 

Summary of responses to the call for 
written evidence on the Review into 
the Integrity and Assurance of Food 
Supply Networks. <https://www.gov.uk/
government/uploads/system/uploads/
attachment_data/file/265038/food-
integrity-sum-resp-20131212.pdf> 

FSA

Fats and oils for feed use: guidance on 
reporting dioxins and dioxin-like PCBs 
<http://www.food.gov.uk/business-
industry/farmingfood/animalfeed/
animalfeedlegislation/feed-fats-oils-
guidance/> 

Fats and oils for feed use: guidance on 
the monitoring levels of dioxins and 
dioxin-like PCBs, recording and labelling 
<http://www.food.gov.uk/business-
industry/farmingfood/animalfeed/
animalfeedlegislation/feed-fats-oils-
guidance/feed-fat-oils-monitoring/> 

Forward evidence plan 2014 [outlines 
the FSA's research priorities for 2014] 
<http://www.food.gov.uk/multimedia/
pdfs/evidence-plan-2014.pdf> 

Research Report FS204009. To evaluate 
the effectiveness of independently 
accredited assurance schemes and the 
role they could play in the delivery of 
official controls at UK entry ports <http://
www.foodbase.org.uk/results.php?f_
report_id=841> 

Research report FS307001. Evaluation 
of Caloriewise - a Northern Ireland pilot 
of the display of calorie information in 
food catering businesses <http://www.
foodbase.org.uk/results.php?f_report_
id=846> 

Research Report FS231058. Trichinella in 
UK wildlife <http://www.foodbase.org.uk/
results.php?f_report_id=843> 

Defra

Derogations from the animal by-
product controls under Regulation (EU) 
1069/2009 and Commission Regulation 
(EU) 142/2011 <https://www.gov.uk/
government/publications/derogations-
from-the-animal-by-product-controls-
under-regulation-ec-1069-2009-and-
commission-regulation-eu-142-2011> 

Statement of new regulation (SNR7) - 
January to June 2014 <https://www.gov.
uk/government/publications/statement-
of-new-regulation-snr7-january-to-
june-2014> 

BRDO

Primary Authority extension: nurturing 
partnerships for growth <https://www.
gov.uk/government/publications/
primary-authority-overview> 

Primary Authority Handbook <https://
www.gov.uk/government/uploads/
system/uploads/attachment_data/
file/263086/13-1310-pa-handbook.
pdf> 

Business Task Force

Cut EU Red Tape. Report from the 
Business Taskforce <https://www.
gov.uk/government/uploads/system/
uploads/attachment_data/file/249969/
TaskForce-report-15-October.pdf> 

(published in October 2013)

European Commission

COM (2013) 866. Report from the 
Commission on the case for a local 
farming and direct sales labelling 
scheme <http://eur-lex.europa.eu/
LexUriServ/LexUriServ.do?uri=COM:201
3:0866:FIN:EN:PDF> 

EFSA

Scientific Opinion on the re-evaluation 
of aspartame (E 951) as a food additive 
<http://www.efsa.europa.eu/en/
efsajournal/doc/3496.pdf> 

Scientific Opinion of the Animal Health 
and Welfare Panel on monitoring 
procedures at slaughterhouses for 
bovines <http://www.efsa.europa.
eu/en/efsajournal/pub/3460.
htm?utm_source=newsletter&utm_
medium=email&utm_
content=pub&utm_
campaign=20131204> 

Scientific Opinion of the BIOHAZ Panel 
on Carbapenem resistance in food 
animal ecosystems <http://www.efsa.
europa.eu/en/efsajournal/pub/3501.
htm> 

Eurosurveillance

A Shigella sonnei outbreak traced to 
imported basil - the importance of good 
typing tools and produce traceability 
systems, Norway 2011 <http://www.
eurosurveillance.org/images/dynamic/
EE/V18N49/art20650.pdf> 

Outbreak of Salmonella Enterica 
Goldcoast infection associated 
with whelk consumption, England 
June to October 2013 <http://www.
eurosurveillance.org/ViewArticle.
aspx?ArticleId=20654> 

https://www.gov.uk/government/consultations/bovine-tb-new-control-measures-tackling-transmission-between-cattle-herds
https://www.gov.uk/government/consultations/bovine-tb-new-control-measures-tackling-transmission-between-cattle-herds
https://www.gov.uk/government/consultations/bovine-tb-new-control-measures-tackling-transmission-between-cattle-herds
https://www.gov.uk/government/consultations/bovine-tb-new-control-measures-tackling-transmission-between-cattle-herds
https://www.gov.uk/government/consultations/bovine-tb-new-control-measures-tackling-transmission-between-cattle-herds
https://www.gov.uk/government/consultations/bovine-tb-new-control-measures-tackling-transmission-between-cattle-herds
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Legislation

UK Statutory Instruments

The Food Safety and Hygiene (England) 
Regulations 2013 <http://www.
legislation.gov.uk/uksi/2013/2996/
made/data.pdf> 

The Animal By-Products (Enforcement) 
(England) Regulations 2013 <http://
www.legislation.gov.uk/uksi/2013/2952/
made/data.pdf> 

The Feed (Hygiene and Enforcement) 
and the Animal Feed (England) 
(Amendment) Regulations 2013 
<http://www.legislation.gov.uk/
uksi/2013/3133/made/data.pdf> 

Northern Ireland Statutory Rules

The Feed (Hygiene and Enforcement) 
and the Animal Feed (Amendment) 
Regulations (Northern Ireland) 2013 
<http://www.legislation.gov.uk/
nisr/2013/294/made/data.pdf> 

The Food Safety, Food Hygiene and 
Official Controls (Sprouting Seeds 
and Miscellaneous Amendments) 
Regulations (Northern Ireland) 2013 
<http://www.legislation.gov.uk/
nisr/2013/291/made/data.pdf> 

Welsh Statutory Instruments

The Food (Miscellaneous Amendments) 
(Wales) Regulations 2013 <http://www.
legislation.gov.uk/wsi/2013/3049/
made/data.pdf> 

The Food Safety, Food Hygiene and 
Official Controls (Sprouting Seeds) 
(Wales) Regulations 2013 <http://www.
legislation.gov.uk/wsi/2013/3007/
made/data.pdf> 

The Food Hygiene Rating (Wales) 
Regulations 2013 <http://www.
legislation.gov.uk/wsi/2013/2903/
made/data.pdf> 

EU Legislation

COMMISSION DELEGATED 
REGULATION (EU) No 1155/2013 of 
21 August 2013 amending Regulation 
(EU) No 1169/2011 of the European 
Parliament and of the Council on 
the provision of food information to 
consumers as regards information on 
the absence or reduced presence of 
gluten in food <http://eur-lex.europa.eu/
LexUriServ/LexUriServ.do?uri=OJ:L:2013:
306:0007:0007:EN:PDF>  

To make sure that you receive 
future editions of the food safety 
newsletter, for food safety updates 
and to join in discussion, you can 
join our Food Safety and Standards 
LinkedIn group  Link to:

http://www.linkedin.com/groups/Food-
Safety-Standards-6503911/about?dm_
t=0,0,0,0,0

COMMISSION IMPLEMENTING 
DECISION of 12 November 2013 
on the monitoring and reporting of 
antimicrobial resistance in zoonotic and 
commensal bacteria <http://eur-lex.
europa.eu/LexUriServ/LexUriServ.do?uri
=OJ:L:2013:303:0026:0039:EN:PDF>  

COMMISSION IMPLEMENTING 
DECISION of 12 November 2013 
as regards a Union financial aid 
towards a coordinated control plan for 
antimicrobial resistance monitoring in 
zoonotic agents in 2014 <http://eur-lex.
europa.eu/LexUriServ/LexUriServ.do?uri
=OJ:L:2013:303:0040:0047:EN:PDF>  

COMMISSION IMPLEMENTING 
DECISION of 29 November 2013 
approving annual and multiannual 
programmes and the financial 
contribution from the Union for the 
eradication, control and monitoring of 
certain animal diseases and zoonoses 
presented by the Member States for 
2014 and the following years <http://
eur-lex.europa.eu/LexUriServ/LexUriServ.
do?uri=OJ:L:2013:328:0101:0117:EN:
PDF>  

COMMISSION RECOMMENDATION of 
3 December 2013 on the reduction of 
the presence of dioxins, furans and PCBs 
in feed and food <http://eur-lex.europa.
eu/LexUriServ/LexUriServ.do?uri=OJ:L:20
13:323:0037:0039:EN:PDF>  

COMMISSION REGULATION (EU) 
No 1138/2013 of 8 November 2013 
amending Annexes II, III and V to 
Regulation (EC) No 396/2005 of the 
European Parliament and of the Council 
as regards maximum residue levels for 
bitertanol, chlorfenvinphos, dodine and 
vinclozolin in or on certain products 
<http://eur-lex.europa.eu/LexUriServ/
LexUriServ.do?uri=OJ:L:2013:307:0001:
0044:EN:PDF> 

COMMISSION REGULATION (EU) 
No 1274/2013 of 6 December 2013 
amending and correcting Annexes 
II and III to Regulation (EC) No 
1333/2008 of the European Parliament 
and of the Council and the Annex 
to Commission Regulation (EU) No 
231/2012 as regards certain food 
additives <http://eur-lex.europa.eu/
LexUriServ/LexUriServ.do?uri=OJ:L:2013:
328:0079:0085:EN:PDF> 

COMMISSION REGULATION (EU) 
No 1275/2013 of 6 December 
2013 amending Annex I to Directive 
2002/32/EC of the European Parliament 
and of the Council as regards maximum 

levels for arsenic, cadmium, lead, 
nitrites, volatile mustard oil and harmful 
botanical impurities <http://eur-lex.
europa.eu/LexUriServ/LexUriServ.do?uri
=OJ:L:2013:328:0086:0092:EN:PDF> 

NOTE: PDOs/PGIs

Due the increasingly large number 
of food products having their names 
registered or amended under the 
legislation concerning protected 
designations of origin and protected 
geographical indications, it is no longer 
viable to try and capture all of these 
each month. They will therefore no 
longer be included in this listing. If 
you are interested in this area of EU 
legislation and would like to know which 
products are being registered each 
month, please let me know. Tina Garrity


