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The scale of the threat of antimicrobial 
resistance (AMR) and the case for action 
was set out in the Annual Report of the 
Chief Medical Officer 2011 published 
in March 2013. Antibiotics are used by 
doctors and vets to treat and prevent 
infections. But bacteria are becoming 
increasingly resistant to current antibiotic 
treatments, threatening our ability to 
carry out routine operations or transplants 
in the future. In March, the Chief 
Medical Officer Professor Dame Sally 
Davies set out the risks involved, saying 
that antimicrobial resistance poses a 
‘catastrophic threat’ if action is not taken.

In response to this threat, this UK Five 
Year Antimicrobial Resistance Strategy 
2013 to 2018 sets out actions to address 
the key challenges to AMR. National 
and international action on treatment, 
education and monitoring of bacteria 
must continue to be taken to fight the 
problem of antimicrobial resistance, Public 
Health Minister Anna Soubry said at the 
launch of the strategy in early September. 

All the recommendations on antimicrobial 
resistance made in the Chief Medical 
Officer’s annual report have been 
accepted and acted on, including ongoing 
work to add antimicrobial resistance to 
the Government’s long-term risk register, 
the National Security Risk Assessment. 

The antimicrobial resistance strategy 
outlines that steps are being taken to:
•	 Improve	how	we	prevent	and	

manage infections in people and in 
animals; including through better 
hygiene and monitoring of bacteria 
in medical and community settings, 
and through better farming practices.
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•	 Improve	education	and	training	
around the prescribing of antibiotics 
to reduce inappropriate usage and 
make sure patients get the right 
antibiotics, at the right time and for 
the right duration.

•	 Collect	better	data	on	the	resistance	
of bugs so we can track them more 
effectively, find the most resistant 
bacteria and step in earlier where 
there is resistance to antibiotics.

•	 Provide	funding	of	up	to	£4	million	
to set up a new National Institute 
of Health Research (NIHR) Health 
Protection Research Unit which 
will focus on AMR and healthcare 
associated infections. In recognition 
of the importance of quick action, 
the NIHR is also running a themed 
research call to encourage AMR 
research across a range of areas.

•	 Explore	ways	to	encourage	the	
development of new antibiotics, 
rapid diagnostics and other 
treatments by working with industry 
and across Government.

The strategy calls upon a wide range of 
health and Government organisations 
to engage with and contribute to this 
work. It also highlights the importance 
of working with the farming, food, retail 
and pharmaceutical sectors, as well as the 
academic community and professional 
bodies. 

UK Five Year Antimicrobial Resistance 
Strategy 2013-2018
https://www.gov.uk/government/
publications/uk-5-year-antimicrobial-
resistance-strategy-2013-to-2018 Tell us what you think! gizmo 

http://www.surveygizmo.com/
s3/1385759/Food-briefing 

https://www.gov.uk/government/publications/uk-5-year-antimicrobial-resistance-strategy-2013-to-2018
https://www.gov.uk/government/publications/uk-5-year-antimicrobial-resistance-strategy-2013-to-2018
https://www.gov.uk/government/publications/uk-5-year-antimicrobial-resistance-strategy-2013-to-2018
http://www.surveygizmo.com/s3/1385759/Food-briefing
http://www.surveygizmo.com/s3/1385759/Food-briefing
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and blogs are increasingly important 
communication channels. Twitter was 
primarily used during all recent food crises 
to inform readers of breaking news and to 
refer them to more detailed information 
- usually online news. Compared to 
traditional media, social media users 
respond very quickly to a food crisis; 
however, they also lose interest quicker. 
Social media channels, such as microblogs 
(e.g. Twitter), social networking sites (e.g. 
Facebook) and image or video sharing 
platforms (e.g. YouTube) have grown in 
popularity over the past few years, and users 
are spending a significantly longer amount 
of time online. FoodRisC encourages 
communicators to monitor ‘what is being 
said’ and ‘who said it’. Monitoring provides 
insight into consumers’ perceptions of food 
issues and allows detection and tracking of 
impending issues and on-going debates. 
It also provides an opportunity to correct 
any misleading or incorrect information. 
This last point is particularly important 
considering the long period of time that 
information can still be found on the 
internet via a search engine - known as the 
‘Echo-Chamber Effect’.

To better understand consumer ‘search’ 
behaviour related to food risks and 
benefits, FoodRisC researchers conducted 
a web-based survey with more than 
6,000 consumers from nine countries in 
Europe: Belgium, Germany, Ireland, Italy, 
Latvia, the Netherlands, Portugal, Spain 
and the UK. The survey results revealed 
that consumers most likely learn about 
food issues from the television and in 
newspapers. When considering internet 
use, consumers are most likely to start 
with keyword research in a search engine 
such as Google. The FoodRisC project 
concludes that the current popularity of 
social media has increased the potential 
of these channels for communicating 

Conference Highlights 
New Challenges When 
Communicating Food-Related 
Issues

Consumers in Europe are often 
overwhelmed with the vast amounts 
of food risk and benefit information 
presented to them, some of which can 
be perceived as conflicting or confusing. 
On 12 September 2013, at the FoodRisC/
European Food Safety Authority 
Conference ‘New Challenges when 
Communicating Food-Related Issues’, 
researchers presented key research 
outcomes, including the FoodRisC 
e-resource centre on food risk and 
benefit communication created by the 
FoodRisC project. 

FoodRisC was a three-and-a-half-year EU-
funded project to assist communicators 
in effective dissemination about food 
issues, and thereby promote consumer 
understanding through clear messages.
Based on the research carried out 
within the project and taking on 
board stakeholder feedback, FoodRisC 
developed an e-resource centre which 
provides information (including 
guidelines, cases studies, tips, practical 
examples	and	research	tools)	aimed	at	
policy makers, food authorities, food 
industry, non-governmental organisations 
and other stakeholders involved in food 
risk and benefit communication. The 
online centre is designed to facilitate 
effective and coherent communication on 
issues related to food risks and benefits.

FoodRisC researchers highlight the 
importance of considering journalists 
when creating a communication strategy. 
Journalists are involved not only in 
communication of messages to a wider 
audience, but also in the interpretation 
and framing of messages. Since both 
professional and ‘citizen’ journalists (e.g. 
social media users) communicate on food 
matters today, FoodRisC recommends 
directing messages at ‘key influencers’ 
within both groups of journalists.

Communicators should also take into 
account the differences between social 
and traditional media use in times of 
a	food	crisis.	To	explore	this,	FoodRisC	
researchers	examined	the	social	and	
traditional media coverage of three 
recent food crises in Europe. Results 
showed that Twitter, online news 

about food issues, but more traditional 
means of communication still have an 
important role to play.

To build a strong communication 
strategy, the FoodRisC project encourages 
communicators to look into consumer 
reactions in each specific case, and 
respond accordingly. FoodRisC created 
the online VIZZATA tool (www.vizzata.
com),	enabling	communicators	to	explore	
consumer responses to new, conflicting 
or uncertain messages, to obtain insights 
and facilitate future communications. 
By using the tool, FoodRisC analysed 
consumer concerns in January 2013, 
when the Food Safety Authority of Ireland 
announced that horse and pig DNA was 
found in beef products. Research results 
showed there was very little evidence 
of consumer concerns about health 
risks at this early stage of the incident. 
Consumers were principally worried that 
ingredients on labels did not match the 
contents of the products. 

Finally, the project undertook 
qualitative	research	to	explore	people’s	
understanding of food risks and benefits. 
In-depth	interviews	revealed	that	experts	
and stakeholders often perceive food 
risks as situations that are ‘not always 
avoidable’, while consumers often 
feel that food risks ‘could and should 
be avoided’. Generally, consumers 
believe food risks are related to human 
involvement and lack of responsibility at 
some level in the food chain. At the same 
time, they mostly associate food benefits 
with positive health consequences and 
nutritional value. Understanding and 
researching the intended audience 
is an important step for effective 
communication, according to FoodRisC.

www.foodrisc.org/
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danger to human health. There was no 
evidence as to when the meat had been 
labelled or frozen.

Torfaen CBC appealed by way of case 
stated. The Divisional Court allowed the 
appeal, holding that the prosecution did 
have to show that the food had at some 
stage been in a state which required it to 
be labelled with a ‘use by’ date, which had 
passed, but not that it was in that state 
at the time of the offence. The council 
brought a further appeal to the Supreme 
Court, submitting that the prosecution 
had only to show that the respondent 
was selling food which was the subject of 
a “use by” label displaying a date which 
had passed. The Supreme Court has 
unanimously allowed the appeal. It held 
that under Regulation 44(1)(d) it was 
sufficient for the prosecution to prove that 
a defendant had food in his possession 
for the purpose of sale which was the 
subject of a label showing a ‘use by’ date 
which had passed. As a result the case 
will be remitted to a different panel of 
justices for a re-hearing in accordance 
with the Supreme Court’s ruling. Lord 
Toulson, who gave the judgment of the 
court, said the Divisional Court had been 

Local Authority Wins 
Supreme Court Battle Over 
Food Labelling And “Use By” 
Dates

A local authority has won an appeal 
to the Supreme Court in a dispute over 
food labelling regulations and ‘use-
by’ dates. The case of Torfaen County 
Borough Council v Douglas Willis Limited 
[2013] arose out of an inspection of the 
company’s premises carried out in June 
2011. A number of packages of frozen 
meat were found to be labelled with ‘use 
by’ dates, many of which had passed. 
Douglas Willis was tried on 23 charges of 
selling food ‘after the date shown in the 
“use by” date relating to it’ contrary to 
Regulation 44(1)(d) of the Food Labelling 
Regulations 1996 made under the Food 
Safety Act 1990. However, Gwent Justices 
subsequently dismissed the charges on 1 
September 2011, accepting a submission 
by the respondent company that it had no 
case to answer because the prosecution 
had not proved that at the date of the 
alleged offence the food required a ‘use 
by’ label under the Regulations, i.e. that 
it was highly perishable and likely after a 
short period to constitute an immediate 

right to reject the respondent’s argument 
that the prosecution had to prove that 
the food was in a highly perishable 
state at the time of the alleged offences 
under Regulation 44 (1)(d). He said: “On 
the wording of that paragraph, all the 
prosecution had to prove was that (i) the 
food was in the respondent’s possession 
for sale (and therefore ‘sold’ within the 
extended	meaning	of	that	term),	(ii)	that	
the food had a ‘use by’ mark or label 
‘relating to’ it, and (iii) that the date 
shown had passed.” The Supreme Court 
judge said that to read into paragraph 
(d) an additional requirement that the 
food was in a highly perishable state 
at the time of the alleged offence 
“would seriously weaken the regulatory 
scheme and the protection provided 
to consumers”. He added that such an 
approach would have enabled a retailer 
of perishable food, which had passed its 
‘use by’ date to freeze it and then sell it 
without the consumer knowing how long 
it had been unfrozen. Lord Toulson said 
the words ‘relating to’ in the phrase “sells 
any food after the date shown in a ‘use 
by’ date relating to it” were synonymous 
with ‘referring to’. The judge added: “It 
denotes a factual connection rather than 
a legal requirement”, and simply meant 
that the food sold was the subject of a 
label with a ‘use by’ date. Lord Toulson 
concluded that comparison with other 
paragraphs of Regulation 44 (1) showed 
that, unlike the offence in paragraph (a), 
there was a reason for the omission of the 
words ‘marked or labelled in accordance 
with Part II of these Regulations’.

He said: “Once food has been marked with 
a ‘use by’ date, the regulations protect 
the consumer by prohibiting the removal 
or	alteration	of	the	marking,	except	
by or with the written authority of the 
person originally responsible for it, and 
by prohibiting the sale of the food after 
the ‘use by’ date shown.” Lord Toulson 
said the Divisional Court’s construction 
of the Regulations would have given rise 
to significantly greater practical problems 
and	expense	for	enforcement	under	
paragraph (d) compared with (a).

Questions relating to when the marking 
of the food had been done and the state 
of the food at the time would be matters 
unknown to the inspectors. In such 
circumstances enforcement authorities 
might have been “understandably 
reluctant” to launch a prosecution.
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whether the transportation industry can 
ensure the safety and defence of the food 
supply given current regulations. Although 
data on food safety failures directly 
attributed to transportation and storage 
are limited, investigation of several 
incidents has identified these processes 
as a root cause of failures.

Planes, Trains…….. 
and Automobiles
Transportation and storage are critical 
factors of any food supply chain. 
Unfortunately, without the required 
regulations, effective procedures may not 
be implemented to prevent abuse in food 
transportation and storage that may lead 
to failures and render ingredients and 
products unsafe for human consumption.
The U.S. food transportation system 
has	experienced	a	significant	shift	from	
over-the-road and rail to include air and 
waterways. Global food transportation has 
been reported to be 35% by land, 60% 
by sea and 5% by air. However, some 
experts	believe	that	air	shipments	of	food	
across the U.S. are well beyond 5%. While 
this transition in food transportation was 
taking place, regulations did not keep pace 
to adequately protect the country’s food 
supply. Although Congress has passed 
several laws including directives for the 
FDA to promulgate regulations to ensure 
the safety of food during transportation, 
the FDA has failed to issue regulations to 
protect the U.S. food supply.

Is Transportation The 
Watershed For Food Safety 
And Food Defence In The USA?

The United States food supply is one of 
the safest in the world. However, for about 
a decade, the U.S. food supply chain has 
seen increased food safety risks from non-
intentional and intentional contamination, 
resulting in foodborne illness and 
substantial costs. Now, an article which 
appears in Food Safety Magazine 
highlights the role transportation plays in 
delivering safe food.
 
According to a recent report from the 
Produce Safety Project at Georgetown 
University, the total societal cost of 
foodborne illnesses in the U.S. may 
be as much as $152 billion per year. 
Officials at the U.S. Centers for Disease 
Control and Prevention and the Food 
and Drug Administration (FDA) report 
that preventing foodborne illnesses will 
improve public health, reduce medical 
costs and avoid costly disruptions of the 
food system caused by outbreaks and 
large-scale product recalls.

Growth in the variety of foods, sourcing 
locations, manufacturing processes and 
multiple modes of transportation within 
the nation’s food supply chain has 
created a discourse about food safety and 
food defence during transportation and 
storage.	Food	experts	have	questioned	

There are four major modes of U.S. food 
transportation currently in operation, and 
there are hazards common to all four. 
Regardless of the transportation mode, 
conditions required to ensure the sanitary 
condition of the food depend on whether 
the food is refrigerated, frozen or shelf 
stable (including ready-to-eat or raw). In 
addition, considerations must be given 
to whether the food is categorised as an 
allergen. Food defence is also critical during 
transportation to prevent intentional 
sabotage and tampering. Given these 
concerns, several food safety and food 
defence	experts	have	stated	concerns	
for the FDA’s failures to issue regulations 
to ensure the safe transportation of 
food to prevent adulteration. Some 
have asked whether transportation is 
the weak link within the U.S. food supply 
chain, with undue risk from abuse during 
transportation and handling. 

It should be noted that general abuse 
that can lead to food safety concerns can 
come primarily from
•	 sabotage	and	tampering,	

•	 temperature	abuse	or	

•	 cross-contamination.	

Such abuses can readily occur during food 
transportation if appropriate measures are 
not taken. Food sabotage and tampering 
during transportation can be managed 
through an effective food defence 
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Temperature abuse is most significant 
from a quality assurance and food 
safety perspective if temperature 
controls are not maintained to prevent 
microbiological growth. Freezing food 
is usually done to increase shelf life by 
inhibiting growth of both spoilage and 
harmful microorganisms. It is critical 
to maintain frozen food at appropriate 
temperatures during transportation to 
ensure the food’s quality and safety. 
Refrigerated storage and transportation is 
one of the most widely used methods to 
control microbiological growth in foods. A 
temperature of less than 4°C will maintain 
the microbiological stability of refrigerated 
foods. Under FSMA, previous practices of 
loading refrigerated food on trucks pre-
cooled at less than 5°C will be considered 
insufficient as the only temperature control 
programme. Distributors are required to 
maintain a temperature of less than 5°C 
during the entire transportation of the 
food. Temperature control and monitoring 
devices should be installed in trailers to 
ensure this practice is implemented.

During long transportation cycles, 
temperature abuse can occur either from 
carriers turning off the refrigeration or 
freezer unit, or from malfunction of the 
units. International transportation of 
food by ship can undergo significant 
temperature variations due to outside 
temperature differences in transit.
Air transportation has the least reported 
information and is probably the most 
vulnerable to abuse. While major cargo 
transporters have been reported to provide 
some measures to address temperature 
maintenance during transportation, this 
effort is primarily for pharmaceutical 
transportation. The use of temperature 
control mechanisms is generally stated 
by manufacturers to provide temperature 
control for 100 hours. However, such 
units are not readily used for food 
transportation. At best, most air carriers 
have limited refrigerated accommodations 
and depend on customers delivering 
goods requiring refrigeration within strict 
timelines and already packaged under 
temperature control. The issue with such 
practices is the time the food remains 
on the loading dock and the airplane is 
held at either the gate or the runway. 
That waiting time can cause the food to 
experience	temperatures	well	above	40	°C	
before departure, impacting food quality 
and microbiological stability.

programme, where the threats and what 
should be protected are identified, as are 
the vulnerable points in the system. Only 
then the most effective defence measures 
may be developed and implemented. 

Food defence is different from food 
safety. Food safety addresses the 
unintentional contamination of food 
products by biological, chemical or 
physical hazards. Food defence addresses 
the intentional contamination of food 
products by biological, chemical, physical 
and radiological hazards to cause harm. 
Sabotage and tampering can be largely 
mitigated with tamper-evident seals, 
locks, personnel training, inspection, 
documentation and appropriate record 
retention. Each of these elements must be 
developed to address the vulnerabilities 
specific to the transportation mode 
to ensure prevention and detection of 
sabotage and tampering.
Tamper-evident locks and seals are used 
to safeguard food during transportation, 
primarily when there is a full truckload and 
delivery is to a single destination point.  
However, where there is a partial truckload 
as well as bulk food transportation, 
tamper-evident locks and seals are not 
considered to be standard practices, thus 
leaving the food supply vulnerable. The 
use of tamper-evident locks and seals 
for all transported foods will do much to 
greatly enhance food defence.
The	majority	of	exports	of	internationally	
manufactured foods to the U.S. are 
conducted through local brokers within 
the country of origin. Without frequent 
on-site inspection or on-site monitoring 
by U.S. company-owned resources at 
the point of origin, U.S. food companies 
that import food will find it difficult to 
confirm appropriate safety practices for 
food during storage and transportation to 
ports of departure. This is a concern for all 
shipments, especially for bulk shipments, 
where tamper-evident locks and seals 
are not in use. Testing for most hazards is 
difficult, costly and mostly impractical.

An effective way to mitigate food 
tampering during transportation is for 
food companies to collaborate with their 
food transportation providers (domestic 
and international) to develop and 
implement a viable food transportation 
defense programme, including, but not 
limited to, tamper-evident locks, personnel 
training, monitoring and documentation.

Cross contamination of food is critical 
in the safety of food and is a significant 
issue during food transportation by 
all transportation modes. Food cross-
contamination during transportation can 
occur due to harmful microorganisms 
being transferred from one product 
to another. Another aspect of cross-
contamination is the cross-contact of 
an allergen-containing product either 
through palletising or improper cleaning 
of transport vehicles and containers after 
transportation of allergen-containing 
products. This is particularly important 
in bulk food transportation. Partial 
shipments pose a high risk for food cross-
contamination during transportation 
and handling. A key element of a 
recommended food safety transportation 
programme to minimise cross-
contamination of food during handling 
and	distribution	is	a	compatibility	matrix.

To ensure product safety where allergen 
transportation is a concern, food 
manufacturers and distributors should 
develop a list of all allergen-containing food 
and the required packages for that food. 
These steps will ensure appropriate handling 
and transportation conditions. In conclusion, 
food manufacturers and transportation 
industries must create a powerful partnership 
and assertively take steps to mitigate 
traditional and emerging food safety and 
defence risks during food transportation. 
Food safety and defence transportation 
programmes (possibly integrated) must be 
developed and implemented. 
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The control of Campylobacter will 
require different on-farm strategies from 
Salmonella as the two types of bacteria 
are adapted to different environments. 
Campylobacter can reach very high levels 
of colonisation in the chicken ceca, up to a 
billion organisms per gram. It only takes as 
few as 40 organisms to infect a bird. Once 
Campylobacter colonisation starts in a 
flock, 100% of the flock can be infected 
within a few days. On-farm methods of 
control will likely be limited to attempts 
to decrease levels of infection rather than 
reducing the within flock prevalence.

The key to reducing Campylobacter 
will be the use of multiple intervention 
strategies. It has been shown that a high 
level of contamination at the start of 
processing (75% of birds contaminated, 
EU and US averages) to 11% through the 
scalding, picking, chemical intervention 
(online reprocessing system (OLR)), the 
chiller, and the post-chill dip (finishing 
chiller). This means that the level of 
contamination is reduced on 75% of the 
chickens from the national average of 
9,000 colony forming units (CFUs) and 
as high as one billion CFUs per ml and 
completely eliminate Campylobacter on 
64% of the chickens.

In the USA, additional chemical 
interventions are being considered 
during scalding and post-pick (strong 
acid	mixtures)	to	further	reduce	
Campylobacter levels especially during 
summer months when a further 3-log10 
reduction may be needed to achieve 
the 10.4% and below positive standard. 
In Europe, chemical interventions are 
not used hence a much higher level of 
contamination reaches their consumers; 
76% of chickens. Physical interventions 
such as bird brush systems to reduce 
faecal contamination on carcasses prior 
to reaching the scalder will reduce the 
load entering the scalder. The level of 
contamination that comes from the farm 

Campylobacter In Poultry: 
A Worldwide Approach To 
Diagnosis And Control

Campylobacteriosis in humans is 
among the most common causes of 
diarrhoea worldwide. In the USA during 
2011, Campylobacter spp. was the 4th 
leading cause of foodborne illness, being 
implicated in around 9% of all estimated 
annual illnesses (845,000) after norovirus 
(58%), Salmonella spp. (11%), and Cl. 
perfringens (10%). Since establishment 
of the baseline in 2008, the prevalence 
of campylobacteriosis in 2012 has 
increased 14% from 12.5 per 100,000 
to 14.3 per 100,000 persons. Most of the 
reported outbreaks in humans are due 
to consumption of undercooked chicken 
meat. One study using retail meat showed 
that 95% of the isolates from chicken 
were C. jejuni. The dominant pathogen 
is C. jejuni in humans and causes an 
acute gastroenteritis with fever, bloody 
diarrhoea, and painful abdominal cramps. 
The disease usually resolves in five to 
seven days but may be more prolonged 
and systemic in immunocompromised 
people. About 1 in 1,000 people develop 
a post-infection paralysis called Guillain-
Barre Syndrome. Antibiotics such as 
fluoroquinolones or azithromycin are 
used for treatment. Most infections are 
foodborne (80%) with the rest being 
waterborne or resulting from direct contact 
with animals. The leading risk factor in 
acquiring campylobacteriosis seems 
to be consumption of contaminated 
poultry, although in the USA, raw milk is 
also an intermittent source of outbreaks. 
Active surveillance through FoodNet, a 
set of 10 public health departments in 
various sites throughout the USA, has 
shown a 14% increase in the frequency 
of Campylobacter infections since 2006. 
Prior to that, the frequency had declined 
30% from the late 1990s attributed to 
improvements in poultry processing.

A variety of procedures are used by 
research and food safety labs to isolate 
Campylobacter and usually involve an 
initial enrichment step using nutrient 
rich broths enhanced with antimicrobials 
followed by plating on selective agar 
plates. At this point, little standardisation 
of	procedures	exists.	It	is,	therefore,	
important to use a procedure for 
your sample of interest that has been 
previously proven to work.

will be highly related to how a plant will be 
able to comply with the present standard 
of 10.4 per cent or less positive carcasses. 
A plant receiving chickens with 10 million 
to one billion CFUs per ml on carcasses 
may fail this standard since a plant may 
be able to only achieve a 6- to 8-log10 
reduction.

The human incidence of Campylobacter 
increased dramatically from 2000 to 2007 
with	a	peak	of	approximately	16,000	
cases per year. Pressure was placed on the 
poultry industry to decrease the human 
illness rate as poultry meat consumption 
was associated with the illnesses. Today, a 
level of 8,000 illnesses per year have been 
recorded, achieving a 50% reduction.
The reduction in human cases was due 
to the introduction of performance 
targets for Campylobacter based on 
enumerated levels on poultry carcasses 
sampled at the end of the primary 
processes. If performance targets were 
not met, escalating regulatory responses 
were enacted. The plants met the targets 
through the use of interventions including 
hygienic practices throughout production 
and processing (especially immersion 
chiller conditions). Even with this 50% 
reduction, New Zealand still has one of the 
highest rates of human Campylobacter in 
the world so much work is left to be done.

Most reductions in Campylobacter on 
chicken products in the US have been 
accomplished using control methods in 
the processing plant. Research is being 
conducted to investigate if dietary gut 
health additives can reduce the level of 
Campylobacter in caecal contents and 
on birds as they enter the plant. Recent 
research indicates that Diamond V 
Original XPC shows promise in reducing 
this bacterial infection on the farm.
http://www.thepoultrysite.com/
poultrynews/29905/campylobacter-
in-poultry-a-worldwide-approach-to-
diagnosis-and-control

Sh
ut

te
rs

to
ck

.c
om

http://www.thepoultrysite.com/poultrynews/29905/campylobacter-in-poultry-a-worldwide-approach-to-diagnosis-and-contro
http://www.thepoultrysite.com/poultrynews/29905/campylobacter-in-poultry-a-worldwide-approach-to-diagnosis-and-contro
http://www.thepoultrysite.com/poultrynews/29905/campylobacter-in-poultry-a-worldwide-approach-to-diagnosis-and-contro
http://www.thepoultrysite.com/poultrynews/29905/campylobacter-in-poultry-a-worldwide-approach-to-diagnosis-and-contro


CIEH Food Safety News 7

orange, grapefruit, and “other” fruit juices.
People who ate at least two servings each 
week of certain whole fruits - particularly 
blueberries, grapes, and apples - reduced 
their risk for type 2 diabetes by as much as 
23% in comparison to those who ate less 
than one serving per month. Conversely, 
those who consumed one or more 
servings of fruit juice each day increased 
their risk of developing type 2 diabetes by 
as much as 21%. The researchers found 
that swapping three servings of juice per 
week for whole fruits would result in a 7% 
reduction in diabetes risk.
The	fruits’	glycaemic	index	(a	measure	
of how rapidly carbohydrates in a food 
boost blood sugar) did not prove to be a 
significant factor in determining a fruit’s 
association with type 2 diabetes risk. 
However,	the	high	glycaemic	index	of	
fruit juice — which passes through the 
digestive system more rapidly than fibre-
rich	fruit	-	may	explain	the	positive	link	
between juice consumption and increased 
diabetes risk. The researchers theorise that 
the beneficial effects of certain individual 
fruits could be the result of a particular 
component. Previous studies have linked 
anthocyanins found in berries and grapes 
to	lowered	heart	attack	risk,	for	example.	
But more research is necessary to 
determine which components in the more 
beneficial fruits influence diabetes risk.

Lead author Isao Muraki stated that 
the data further endorses current 
recommendations on increasing whole 
fruits, but not fruit juice, as a measure for 
diabetes prevention. The novel findings 
may help refine this recommendation to 
facilitate diabetes prevention.

http://www.bmj.com/content/347/bmj.
f5001.pdf+html

Eating More Whole Fruits 
Helps Reduce Diabetes Risk

Eating more whole fruits, particularly 
blueberries, grapes, and apples, was 
significantly associated with a lower risk 
of type 2 diabetes. Conversely, greater 
consumption of fruit juices was associated 
with a higher risk of type 2 diabetes, 
according to a new study led by Harvard 
School of Public Health (HSPH), the first 
study of this kind to look at the effects of 
individual fruits on diabetes risk.

While fruits are recommended as a 
measure for diabetes prevention, previous 
studies	have	found	mixed	results	for	
total fruit consumption. The findings 
provide novel evidence suggesting that 
certain fruits may be especially beneficial 
for lowering diabetes risk, according to 
senior author Qi Sun, assistant professor 
in the Department of Nutrition at HSPH 
and assistant professor at the Channing 
Division of Network Medicine, Brigham 
and Women’s Hospital.

The	researchers	examined	data	gathered	
between 1984 and 2008 from 187,382 
participants in three long-running studies 
(Nurses’ Health Study, Nurses’ Health 
Study II, and Health Professionals Follow-
up Study). Participants who reported a 
diagnosis of diabetes, cardiovascular 
disease, or cancer at enrollment were 
excluded.	Results	showed	that	12,198	
participants (6.5%) developed diabetes 
during the study period.
The researchers looked at overall fruit 
consumption, as well as consumption of 
individual fruits: grapes or raisins; peaches, 
plums, or apricots; prunes; bananas; 
cantaloupe; apples or pears; oranges; 
grapefruit; strawberries and blueberries. 
They also looked at consumption of apple, 

Food Standards Agency 
Consults On The Food Safety 
And Hygiene (England) 
Regulations 2013

In England concerns have been raised by 
food businesses that it can be difficult to 
find food safety law and food hygiene law 
relevant to them. By consolidating the 
two national Statutory Instruments (SIs) 
covering food safety and food hygiene 
into one, it will make these provisions 
easier to find.
It should be stressed that the 
consolidation process does not introduce 
new requirements for business.

Furthermore, the national law concerned 
is a few years old and there are several 
amending SIs. This is an opportunity 
therefore to update the provisions and 
consolidate the amendments without 
altering the requirements on businesses

The Food Standards Agency (FSA) is thus 
inviting comments from stakeholders on 
the current draft of the Food Safety and 
Hygiene (England) Regulations 2013, due 
to come into force in December 2013, 
noting that for the first time that the 
provisions for enforcement of food safety 
and food hygiene have been consolidated 
together in England. Comments are also 
invited on the impact assessments for 
the consolidation and in particular on the 
costs and benefits of the recent package 
of EU Regulations on the sprouts and 
seeds for sprouting sector.
The consultation will be of most interest to 
those in the seeds for sprouting sector, all 
food businesses, enforcers of food law and 
food	examiners.
The draft Food Safety and Hygiene 
(England) Regulations 2013 will also 
introduce a provision amending The 
Food Safety (Sampling & Qualifications) 
Regulations 2013 which came into force 
on 6th April 2013 which specifies the 
qualifications necessary to be a public 
analyst,	food	analyst	or	food	examiner.
Responses to the consultation should be 
submitted by 14 October 2013.

The full consultation package may be 
downloaded from: http://www.food.gov.
uk/multimedia/pdfs/consultation/consult-
food-safety-hygiene-regs-eng13.pdf 
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is used. The researchers found that the 
formation of furanic compounds can be 
reduced by adjusting the conditions of 
cooking and post-cooking e.g. by using 
the oven instead of a deep fat fryer, 
lowering frying times and temperature – 4 
minutes at 160°C is sufficient – or leaving 
a suitable amount of time (around 10 
minutes) between cooking the product 
and consuming it. The researchers found 
that by following these recommendations 
the formation of furans could be reduced, 
although the volatile compounds 
associated with the aroma and flavour of 
the cooked products decrease along with 
them. There is currently no legislation on 
the	maximum	permitted	levels	of	furans	in	
food. The European Food Safety Agency 
(EFSA) has recommended an analysis 
of these substances in food products, 
including cooked foods, or drinks such as 
coffee, both when purchasing and when 
cooked for consumption. The researchers 
concluded that consumers should read 
the labels on ready-to-cook food products, 
which often recommend oven baking as a 
cooking method.

Fish Finger Research Points 
To Furan Variations

Fish fingers that are fried create more 
furanic compounds than when oven-
baked, according to new research.
Spanish and Portuguese researchers said 
worries concerning the presence of furans 
in food have risen in recent years due to 
their	toxic	and	carcinogenic	effects	in	
animals. The International Agency for 
Research on Cancer has now listed them 
as possible carcinogens for humans.
Researchers from the University of Porto 
and	the	University	of	Extremadura	
discovered there were three times as 
many compounds (furan, 2-furfual, 
furfuryl alcohol, 2-pentylfuran and 
5-hydroxymethylfurfural)	when	fish	fingers	
were fried in olive oil and twice as many 
when sunflower oil was used.
The results, published in the journal Food 
and	Chemical	Toxicology	revealed	that	
fish fingers fried in olive oil contain about 
30 micrograms (ug/g) of furans per gram 
and about 20 ug/g when sunflower oil 
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