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FOOD HAZARD ANALYSIS

GUIDELINES
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Although care has been taken in the production of this factsheet, it is for guidance only and should not be taken as an authoritative statement of the law.

WHAT IS HAZARD ANALYSIS ?

HAZARD ANALYSIS is a process you must use to ensure that any food that is consumed on your premises is safe to eat.  It is a quality assurance to protect your customers.

HAZARD ANALYSIS has been a legal requirement since September 1995 when it was introduced by the Food Safety [General Food Hygiene] Regulations [N.I.] 1995.  In numerous food operations it simply means implementing a systematic strategy to tasks already being carried out.

WHAT DOES IT INVOLVE?

It involves looking at how food is handled at different stages and identifying those things which could make the food unsafe. You must always ensure that the proper controls are in place to prevent problems occurring.

Some stages in your food handling procedures will be critical to food safety. The critical stages are those which, if not controlled, are likely to cause a risk to health.

YOU MUST IDENTIFY

- what could go wrong [the hazards]

- what the critical steps are

- what you need to do to control them 

Introduce methods to check and monitor these controls.

YOUR HAZARD ANALYSIS must be reviewed and maintained, especially whenever food operations change. 

WHAT ARE THE HAZARDS?

Hazards may cause harm to the consumer and make the food unsafe to eat. Food can be contaminated by -

PATHOGENIC BACTERIA which may cause salmonella, e.coli

(http://www.extension.iastate.edu/foodsafety/Lesson/L1/L1p8.html for further information)

FOREIGN OBJECTS for eg. glass, piece of packaging, hair

CHEMICALS EG. detergent, chemical residue left in lines after cleaning

BACTERIA sometimes referred to as germs, are the most common cause of serious problems with food

CONTROL AND MONITORING

CONTROL

Steps To Take To Prevent Problems Occurring

*Ensure food is delivered at the correct temperature

*Store poultry, meats, dairy foods and high risk foods below 8 degrees.

*Prepare raw food in a separate area

*Ensure high risk food reaches a core temperature of minimum 70 degrees for 2 minutes.

MONITORING
Check temperature of all deliveries

Checking temperature of fridge

Ensure colour coded chopping boards are in place and colour coded knives

WHAT ARE HIGH RISK FOODS
High risk foods are those on which bacteria grow on easily.

Ready to eat foods or food which is not going to be cooked any further for eg. cold ham, meats and poultry.

High risk foods include

Cooked poultry, meat, pies pasta and any other dishes made up from gravy and stock

Shellfish, oysters, and cockles cooked prawns and crab

Cooked, smoked or cured fish [e.g.] salmon, mackerel, trout, haddock and kippers.

Dairy products and dishes made with cheese, egg or milk.  Includes quiche, custard dairy desserts, lightly cooked lightly cooked or raw egg products such as mousse and Hollandaise sauce

Soft cheese and ripened cheese [e.g.] Brie, Stilton, Danish Blue 

Any ready to eat food [e.g.] prepared salads, potato salad, coleslaw and wraps, sandwiches, baguettes, paninis etc made with any of the above.

Cooked Rice

Dishes containing raw or lightly cooked meat, fish or egg.

Foods which are considered”high risk” for people who are allergic to nuts or nut products 

Peanut butter, nut spreads ground nuts

All ethnic orientated food

Breakfast cereals

Unrefined cooking oils

Ice-cream, desserts.

TRAINING

Employers should ensure that their staff receive adequate supervision, instruction and training in food hygiene to allow them to carry out their job competently and with confidence.  Employees should receive training on your hazard analysis system and their responsibilities to control and monitor critical points. This means that employees should have training/refresher training every three years as advised by the Chartered Institute of Environmental Health. This could be achieved by attending the Food Safety Foundation Level 1 course which runs concurrently in Hospitality Ulster’s Training Department. Contact Maureen for further details on 90-327578

FITNESS TO WORK

Food handlers have a responsibility to avoid transferring germs on to food.  If food handlers are suffering from diarrhoea, vomiting or have infected cuts there would be a high risk factor.

All staff must by “law” report illness to their manager. They could be asked to leave the premises or transferred to another department where they would not have direct contact with food.

Managers can help reduce the risk of food becoming contaminated by food handlers by carrying out the following tasks

Training and supervising staff in safe food handling

Ensure staff have a clear concept of the principles of hygiene

Supporting and advising on their legal duty to report Infections.

To offer guidance to external visitors who maybe carrying out inspections or maintaining equipment do not cause contamination

The “law” states that responsibility lies with the employer to satisfy his/herself that food handlers are not a risk to food

FITNESS TO WORK ASSESSMENT FORM FOR USE BY EMPLOYERS.

This form may be used on recruitment of food handlers or return of food handlers to work after illness.

NAME OF EMPLOYEE _________________DATE OF ASSESSMENT ______

REASON FOR ASSESSMENT {Tick Box}      Pre-employment assessment 

                                                                                 Return to work after illness

1. Do you suffer now, or have you over the last 48 hours suffered from diarrhoea and or /vomiting?                                                                                  Yes/No
If no,have you in the last 48hours taken any medication to control diarrohea and/ or vomiting?

2. At present are you suffering from:

a .Skin trouble affecting hands,arms or face?

b. Boils,styes or septic fingers.

c. Discharge from eye, ear or gums/mouth

3. Do you suffer from:

a. Recurring skin conditions?

b. A recurring bowel disorder?

4. Have you ever had, or are you known to be a carrier of typhoid or paratyphoid?

5. In the last 21 days have you been in contact

with anyone,at home or abroad, who may have been suffering from typhoid or paratyphoid?

N.B. If the answer to any question is “YES”, the individual should not be employed as a food handler or allowed to handle open food until medical advice has been taken.

Is further action required?

If yes,please state                           
  Employment refused    From____

                                                             Excluded from work

                                                             Referred to GP.

                                                             Moved to low risk food handling

Signed  _________________             Position ___________________   

HYGIENE INSPECTION CHECKLIST

Simple checks of premises which should be carried out by the proprietor or manager on a weekly basis.

Inspection date       ______                         

                                                                                        Satisfactory       Action Taken

 Hygiene of Food Rooms & Equipment  

Are food rooms clean and tidy
Are all contact surfaces clean, e.g. worktops, handles, etc?

Is all equipment kept clean, e.g. Fridges, slicers, mixers?
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