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AC 4.1 Food related causes of ill health


	Sources of food poisoning bacteria
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	Temp
	Effect on bacteria 

	
	

	
	

	
	

	
	

	
	

	
	

	
	













List the symptoms of food poisoning below 
1
2
3
4
5










Non bacterial causes of food related ill health 


	
	Chemicals in food that cause illness 

	
	

	
	

	
	

	
	

	
	

	
	



	
	Metals in food that cause illness 

	
	

	
	

	
	

	
	Poisonous plants
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Where am I now?




Allergies and intolerances to food 




Intolerance 
Lactose (dairy products)
Coeliac (gluten products)
Yeast 
Symptoms 






Found in which ingredients






Foods to avoid






Alternatives you can use



























A food allergy is a particular type of food intolerance that involves the body’s immune system. Food intolerances may cause uncomfortable symptoms, but only true allergies involve the immune system
· Symptoms of allergies include
· .
· .
· .
· .
· .
· .
· .
· ANAPHYLAXIS is a severe allergic reaction where the person may have tingling lips and tongue, swelling in the throat and difficulty breathing….people die from this.
· Most common foods causing anaphylaxis are……………………..
………………., ……………………., ……………….    

The most common allergens in food are
………………………………………                    ………………………………………..
………………………………………                    ………………………………………..
………………………………………                    ………………………………………..
………………………………………                    ………………………………………..
………………………………………                    ………………………………………..

What are the allergenic ingredients in the following?
Special fried rice

Chicken korma

Lasagne 

Paella 

Pizza 


Why do food establishments need to provide allergy information on their menus?
…………………………………………………………………………………………………
…………………………………………………………………………………………………
…………………………………………………………………………………………………
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Where am I now?





AC 4.2 Environmental Health Officer-          roles and responsibilities





	Responsibilities of Environmental Health Officers

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	












Role of EHOs in the Hospitality and Catering industry.

Legislation enforced by EHOs

The Food Safety Act ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..










The General food hygiene Regulations ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..









The Temperature control Regulations ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..












The food composition Regulations ………………………………………………………………………………………………………………………………………………………………………………………………………………………………















3 main areas inspected by EHOs




EHOs have the following powers:
1…………………………………………………………………………………
2…………………………………………………………………………………..
3…………………………………………………………………………………
4…………………………………………………………………………………..
5………………………………………………………………….………………
6…………………………………………………………………………………
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Explain how an EHO would investigate an outbreak of food poisoning (6 marks) 
What are the consequences of poor inspection results?
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
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Explain the use of the Food Hygiene rating scheme 
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
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At the start of this section I am at…
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The Food safety Act 1990 


Food businesses must:








Main provisions of the Food Safety Act 1990 ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..
What does the defence of Due Dilligence mean?

What would the caterer have to provide to prove they were exercising due dilligence








	
	Magistrates court
	Crown court 

	Selling food that does not comply with the Food Safety Act

	
	

	Obstructing an Environmental health Officer

	
	

	Other serious offences
	
	


Food Safety (General food hygiene) regulations 1995


Main provisions of the Food Safety regulations 1995 ……………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………..


















Food premises

Food Handler requirements 
.
.
.
.
.
.
.
.



.
.
.
.
.
.
.












Food safety training 


.
.
.
.
.
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Using HACCP
Fill in the chart, stating what the hazards/ dangers might be at every stage and what action you would take to ensure your customers do not suffer from food poisoning 



	Stage
	Hazard
	Action 

	Buying 
	
	

	Delivery 
	
	

	Storage 
	
	

	Preparation
	
	

	Cooking 
	
	

	Chilling  
	
	



The Food labelling regulations 2006



High risk foods
Cold foods- store below 
Hot foods – store above
Cold foods max of       at room temperature then discard or refrigerate
Hot food max of      at room temperature
Buffet food max of    at room temperature




	
	
	Information that must appear on food labels 

	Name of the food
	

	Weight or volume
	

	Ingredient list 
	

	Allergen information 
	

	Genetically modified ingredients
	

	Date mark and storage condition s
	

	Preparation instruction 
	

	Name and address of manufacturer
	

	Place of origin 
	

	Lot or batch mark 
	

	Nutrition information 
	






[image: ]At the end of this section I am at






	
	Campylobacter 

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
	

	
	

	
	Salmonella 

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
	

	
	

	
	Escherichia coli 0157

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
	



	
	Clostridium perfringens

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
	

	
	

	
	Listeria monocytogenes

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
	

	
	

	
	Bacillus cereus

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
	

	
	Staphylococcus aureus

	Foods it is found in 
	

	Symptoms 
	

	Onset
	

	Duration 
	

	Effects on body 
	

	Special points 
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Food intolerance symptoms ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………










Food allergy symptoms ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………












Food poisoning symptoms ………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………
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what bacteria need to multiply 

























Enforcing  Environmental health laws










































Food safety legislation 


Food safety (general food hygiene) regulations 


Food safety act 1990 


Food labelling regulations











Food safety regulations 1995 


Food premises


Hygienic practices 


HACCP


Personal hygiene of staff


food handler legal requirements


food safety training 


record keeping 


























people at high risk from food poisoning 
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image5.png
What are allergies and
intolerances to food ?

m Be able to state the major allergens and
intolerances

MJ Explain the top 10 food allergens and 4
intolerances

Be able to identify potential allergens in
{M/. food and suggest alternatives
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What problems can you see here and why might
they cause illness?

What powers doss the EHO have ifthey see unsafe practice ke above?

For the bottom photographs — why are these
good examples: ——
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Food hygiene practices

« Food deliveries should be checked thoroughly

+ Food should be labelled and stored correctly (in freezers,
chillers, fridges and dry stores)

« Food should be rotated (first i first out)

+ Care should be taken with temperature control in the kitchen
(i.e. food kept out of the danger zone of 5-630c)

« Food should be prepared quickly and as close to cooking
time as possible

+ Hot food should be maintained at above 630c

+ The core temperature of cooked food needs to be at least
750¢c

« Chilled food should be stored below Soc

+ Washing up should be done in hot soapy water if there is no
dishwasher available

« Waste should be disposed of safely.
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Food handlers must

+ Have regular training in food safety

+ Be dressed in clean ‘whites’ or other uniform

+ Have hair tied back (and ideally wear a hat)

* Have short, clean nails — no nail varnish or
jewellery

+ Be in good health (no upset stomachs)

* Have ‘good 'habits, e.g. no coughing or sneezing
over food

+ Wash their hands after handling raw meat, after
blowing nose, after going to the toilet etc

+ Cuts should be covered with a blue plaster
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Food premises must

* Be well maintained

« Be regularly checked

« Have lockers for employees

* Have hand wash facilities

* Have clean cloakroom and toilet facilities

* Have first aid available

+ Have clean storage areas

» Have temperature controlled fridges and freezers

+ Have equipment that is clean and in good working
order

« Be free from pets and pests etc
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What are the roles and
responsibilities of an EHO?

U! Be able to state several of the roles of an
EHO in basic form

MJ Explain the main features of each role

.. Be able to relate the role of an EHO to the
wider industry
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What are the main food hygiene and safety
legislation ?

l State the main food hygiene legislation

l“ Be able to state the main provisions of each
of the pieces of legislation

Be able to describe the powers and provision
of the pieces of legislation

Be able to apply knowledge of legislation to
given situations and offences.
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Hezera Ahazard is something that has
A . the potential to cause harm.....
nalysis

| Type of hazard |Example

Biological | Salmonella in chicken
Chemical | Contamination from cleaning
| materials e.g. bleach
Physical | Damaged packaging, glass found

|in food
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Symptoms comparison
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Hours to days to see
effect
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Can occur within minutes.
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From 30 min for toxins.
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Steve

Steve often got diarrhoea at lunchtime at work.
One morning he got up really late and skipped
breakfast and noticed he didn’t have diarrhoea that
day.

When he thought about it, he didn’t get diarrhoea if
he had toast and peanut butter for breakfast but he
did when he had a bowl of cereals and milk in the
‘morning.

1. Whatis the most likely cause of Steve's diarrhoea?
2. Whatelse could he have for breakfast to ensure it didn't
happen again?
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Anna

Anna and Steve went to their company summer barbeque
where one of the men from accounts took charge of the
cooking. He had bought the sausages the day before and
kept them and the salads in the supermarket bag beside
the barbeque.

When they got back home Anna began to feel ill and then
was violently sick. Later Steve had the same sickness.
Anna was sure it was something they had eaten.Then
Steve told her that there weren't enough sausages and he
had a vegetarian hot dog.

1. What could have been the source of the food poisoning?
2. Whatis the most likely bacterium to have caused the
illness?
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Alex

Alex met Sue from the office at the barbeque, the next
weekend she invited him over for a meal. Sue decided to
impress Alex by cooking a Chinese stir fry with authentic
ingredients like spring onion, ginger and groundnut oil.

Alex liked the stir fry but his lips started to sting after
eating it, then his mouth started to swell and he had
trouble swallowing and breathing. Sue called the
ambulance and their romantic night ended with Alex in a
hospital bed on a drip of anti histamine until he felt better

1. Whatwas the reaction that Alex had called?
2. What could have caused him to have the reaction?
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Sue

Alex decided to make it up to Sue by taking her to
lunch in the works canteen .

Alex had the fish and chips and Sue had the
Bolognese which was served from a big pan over the
spaghetti. It wasn't as hot as Sue would have liked, it
was just warm but she ate it anyway.

The next momning Sue texted Alex to say that she had
been up most of the night with feeling hot and cold,
stomach cramps and diarrhoea. Another ‘romantic”
meal ruined!

1. What could have been in the Bolognese that made Sue ill?
2. Sue had food poisoning so why wasn't she vomiting as well?
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The wedding

Alex and Sue got in so well they got married the next summer.
Alex made sure the caterers knew about his peanut allergy and
Steve's lactose intolerance.

The day went without a hitch and the guests all loved the food
buffet.

When they got back from honeymoon, Sue’s mum phoned to
say that 20 guests had been really ill 2-3 days after the
wedding. Auntie Betty had ended up in hospital with
dehydration after vomiting and diarrhoea and blamed the
undercooked chicken from the buffet. The caterer said he had
stored the chicken in the fridge before serving it so it wasn't to
blame.

1. Which bacterium could have caused the illness?
2. How did you decide which bacterium?
3. Who should Sue’s mum have contacted to investigate?
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The investigation
Auntie Betty's doctor was concerned that she was
so ill after the wedding and made the phone call to
Stentonshire councils Environmental health
department.
Sarah the EHO was concerned about the incidents
and decided to pay the catering company a visit to
inspect them. The caterer wasn't pleased that she
turned up unannounced but he let her in to inspect
his kitchens
1. Does Sarah (EHO) need to let the catering company know
she is going to visit?
2. Which food safety legislation should the caterer be
following?
3. Give 6 powers that EHOs have while inspecting premises
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What are the causes and symptoms of food
related ilinesses?

l State the main causes of food related illnesses

l l Be able to state the symptoms of food related
' illnesses

Be able to describe the onset, duration and likely
foods associated with food related illnesses

Be able to apply knowledge of food related
ilinesses to deduce causation from scenarios
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The inspection

The EHO carried out the inspection on the caterer’s premises and
took the samples away to be analysed.

Following the inspection, she issued the caterer with a food
hygiene ratings score of 1 and a hygiene improvement notice and
closed the kitchens for 14 days to carry out deep cleaning and
train the workers in food hygiene. The samples were tested and
the laboratory confirmed that the cause of the food poisoning
incident was Salmonella. The caterer made such an improvement
to his kitchens that the Environmental health team decided not to
prosecute. New salmonella species are often named after the town they are
discovered in and the new one was named. Salmonella stenton

1. Name 4 types of samples Sarah would have taken

2. What would be the consequences for the business of being closed
for 14 days and a hygiene ratings score of 12

3. Whatare the penalties of being prosecuted by the EHO?
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Describe the role and
responsbiltes of the
environmental health

« enforcing environmental health laws
Responsibilities
inspecting business for food safety standards

officer (EHO) «follow up complaints, submitting reports
«follow up outbreaks of food poisoning
o collecting samples for testing
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ACI3

Describe Food Safety
legislation

« Food Safety Act
« Food Safety (General Food Hygiene Regulation)
«_Food Labeling Regulations

ACZ Common types
Describe commontypes of |« Campylobacter
food poisoning « Salmonella
« ECol
« Clostridium perfringens
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Describe the symptoms of |~ Visible symptoms, signs, non.yisible signs
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Food Induced il health
o Intolerances, allergies
«_Food poisoning
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What are the food related causes of ill health ?

M know that food can cause ill health

Be able to state the range of agents that can
UMI cause food related ill health

Be able to describe the range of agents that
cause food related ill health

_«&>3e able to propose likely causes of food related
I\“ Il health from foods eaten and symptoms




