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Existing food sampling programmes used by the local authorities, if they exist,
operate 1 a ‘hit or miss’ fashion, and the use of small sample size is common in the
programmes. Although the U.K. food co-ordination network is well developed, the
complexity ot the three-way systems creates many complications and duplications.
Also, compliance with the European legislation generates extra burdens to the U.K.
governments. A national survey was undertaken in 1998 to investigate the purpose
and effectiveness on local authority food sampling. Although only half of the returns
believed that local food programmes contributed significantly to the prevention of
foodborne 1llness, over three-quarters agreed that the programmes could be improved
upon. It was clearly shown that U.K. local authorities were eager to advance their
sampling regime, but were handicapped by resource constraints. The local authorities
stated that improvement could be achieved if sampling activities were increased.
Because sampling involves errors due to uncertainties and variations, a statistically
validated sampling model was developed 1n an attempt to determine suitable sample
sizes under various sample proportions that would also satisty good normal
approximation in order to reduce margin of error to a minimum. However, the model
1llustrated that current sampling regimes were far from reaching the minimum
requirement. In the main, if sampling has a part in food safety activities, then central
government support towards sampling and analysis cost 1s vital. Routine sampling
can be undertaken collectively at a regional basis, and such high cost may be split
among local authorities. Alternatively, a requirement can be placed upon food
premises to undertake their own sampling, and officers will then carry out local
audits. Finally, further investigations should be extended to the determination of

many contaminants’ limits and the cost benefit analysis along the chain of causality.
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Chapter 1. Introduction

Foodborne diseases are major causes of morbidity and mortality throughout the

world (Murrell 1995). Foodborne illness may be defined as an illness caused by the
food or drink contaminated by pathogenic micro-organisms or their toxins, or by
chemicals. The clinical picture of foodbome illness includes both food poisoning
which 1s generally characterised by diarrhoea and/or vomiting following the
consumption of contaminated food, and other illnesses such as listeriosis or butulism
which give rise to symptoms and disease in parts of the body other than the

alimentary tract (Richmond 1990). Under the Food Safety Act 1990, food intended

for human consumption also includes:

e drink,

e substances of no nutritional value which are used for human consumption,

e chewing gum and other products of a like nature and use, and

e substances used as ingredients in the preparation of food or of such products,
but excludes:

e live animals or birds,

e fodder or feeding stuffs for animals, birds or fish,

e drugs or medicinal products (MAFF, DH, SO & WO 1990).

Statistical data provided by the Common Services Agency (CSA 2000) and

Communicable Disease Surveillance Centre of Public Health Laboratory Services

(PHLS 2000) indicated an upward trend on the number of people suftering from tood

poisoning in the U.K., as shown in Graph 1.1(a)-(b).
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It 1s well represented by the recent E. coli O157 outbreak in Scotland between 1996-

97 1n which 21 people died and hundreds hospitalised (Cox 1998). With the ubiquity
of pathogens in the environment, it is inevitable that they are present at all stages of

the food chain. However, safety of food produced for human consumption must be

ensured.

Under the current Food Act, the responsibility to produce safe and fit food rests with
the food industry, while the U.K. government has the obligation to ensure that this
legal requirement 1s fulfilled by food businesses. This responsibility on food safety is
normally delegated to the Environmental Health Departments located in local Food
Authorities. In Scotland, the majority of the Environmental Health Officers’ time is

spent on food safety, accounting to an average of 25.7% between 1990-1993 (REHIS
1993). In England and Wales, a lower figure of 15.57% 1n average is recorded
between 1991-97 (CIPFA 1993-98). This reflects the importance placed on the
control of foodstutts and consumer protection. In order to stimulate compliance with
food safety legislation and to maintain a good standard of protection, officers are
required to carry out their routine food enforcement activities such as food inspection

and sampling to monitor and control the operation of the food businesses.

Food sampling within the current food surveillance scheme mainly comprises
sampling for microbiological and chemical contamination, as well as other categories
such as physical contamination and composition and labelling. There are significant
differences between the implications of chemical and microbiological food

contamination. Gross chemical contamination sufficient to produce an immediate



toxic effect of chemical food poisoning is usually rare. Therefore, strategies

generally focus on long term effects to ensure that chemical contaminants are well

controlled below permissible levels so that they will not cause harmful effects to

humans even after years of chronic exposure (Richmond 1990). Many chemicals

have been 1dentified and their maximum permissible levels in food and tolerable

daily intakes were set and agreed both at National and European levels. Also, with
the exception of the highly volatile substances, level of chemical contamination is
relatively easily ascertained as the residues tend to be stable and often evenly
distributed through the food. In the case of microbiological contamination, rapid
onset of 1llness 1s common after consumption of contaminated food. Pathogens can
also easily be transmitted to other people and thus has a possibility of increasing the
number of food poisoning cases even after the initial focus of infection has been
eliminated. Due to the nature and ability of the micro-organisms to survive and
multiply, the level of microbiological contamination in food can increase very
rapidly in a short period of time when favourable conditions such as optimal

temperature and water activity is reached (Richmond 1990).

In the light of many important differences, the potential of pathogens to cause food
poisoning is far from reaching when they are allowed to multiply and transmit even
at a short period of time under poor conditions and improper handling of foods.
Recent E. coli O157 outbreak in North Lanarkshire due to negligence and poor
handling of raw and cooked meats is a typical example of food poisoning. Special
attention for the development of microbiological surveillance 1s required to address

the problem peculiar to microbiological food contamination. It 1s believed that there



are In existence some fundamental uncertainties within the system of food

surveillance, and these underlying problems has been neglected and avoided. In order
to tackle these problems and improve the current situation of food surveillance, this
research concentrates on the aspects of food control, and in particular, focused on the
microbiological food sampling in Scotland and the U.K. It is important to note that

the results of the any food analysis would become meaningless if samples collected

for testing were not representative of the lots.

Since food sampling 1s considered to be an expensive and labour intensive activity,
enforcement authorities must plan their food sampling programmes carefully. Also,
for the completion of internal market within the European Union, food surveillance
carried out by the Member States 1s an important EU requirement. However, as
questions have been raised towards the value of food sampling in a unified approach,
no direct solution can possibly be given since the current food sampling in the U.K.

has not been co-ordinated and planned 1n a statistical manner.

Therefore, the objectives of this research were to:
e identify main national and European food legislation for the enforcement of food

safety and hygiene,

e examine relevant U.K. governmental bodies’ food safety activities within the
food co-ordination network,

e investigate current UK. and European practices and control in respect to tood

sampling,



e carry out a critical statistical analysis of the existing food sampling programmes

used by the local authorities throughout Scotland and the UK.,

e develop a statistical model to examine the efficiency and effectiveness of the

existing food sampling programme,

e assess the value of current food sampling in statistical terms.

The overall aim of this research was to attempt to improve the current U.K. and
Scottish sampling regime through the development and application of the statistical
model 1n order to increase awareness the importance of statistical validation and to

help local authorities to design their food programmes based on a firm statistical

foundation.

Chapter Two overviewed the current food legislation at national and European
levels. After the consolidation of the previous Food Acts, a single Food Safety Act
1990 has now become the primary legislation for the U.K. Since U.K. 1s a member of
the European Union, many national food laws were implemented from the EU
Directives 1n order to complete the internal market in foodstuffs. EU Directive
89/397/EEC on the Official Control of Foodstuffs 1s considered to be one of the

important EU food legislation regarding food control and sampling, and its

requirements was discussed 1n detail.

Chapter Three studied the current food co-ordination system in Scotland and the

U.K. These organisations included the Environmental Health Departments of the

[ocal Authorities, Local Food Liaison Groups, Public Analysts and food examiners,



Scottish Food Co-ordinating Committee (SFCC), Local Authorities Co-ordinating
Body on Food and Trading Standards (LACOTS), Scottish Office, Agriculture,
Environment and Fisheries Department (SOAEFD), Department of Health (DH), and
Ministry of Agriculture, Fisheries and Food (MAFF). Each of the relevant bodies’

objectives and their contribution towards food sampling were critically examined.

Chapter Four examined the current practice of food sampling executed by the
environmental health officers in Scotland and the U.K., and the sampling activities at
regional, national and international basis. Also, the existing food sampling

programmes used by the local authorities throughout Scotland were critically

analysed.

Chapter Five extended the research on food sampling at European level. An
investigation, in part, was undertaken to visit the European Commission (EC) in
Brussels funded by the Royal Environmental Health Institute of Scotland (REHIS).
Officials who have direct or related responsibilities towards this requirement were
interviewed. The main objectives of this chapter were to investigate the main purpose
and benefit of the requirement under the Official Control of Foodstuffs Directive
(89/397/EEC), and to discover any hindrances or limitations which prohibit

appropriate feedback to Member States on the results of the statistical returns.

Chapter Six reported the national survey designed for the purpose of this research on
U.K. food sampling for microbiological and chemical analysis. The survey was

conducted in the form of a questionnaire with seven annexes sent to 439 U.K. local



authorities. A response rate of nearly 40% was achieved, and this was considered as
highly satisfactory. A detailed analysis of the results was discussed in this chapter.

Chapter Seven investigated the very important aspect of probability and statistical
analysis towards the representation and quantification of uncertainty and variation
existed 1in sampling. A statistical model was developed to examine the properties and
close relationship between sample size, confidence level, margin of error and
precision. Consequently, the understanding of statistically validated sampling can be

incorporated 1nto the design of statistically verifiable 1deal standard so that

verification on whether compliance to legal requirement 1s met or not can be

justified.

Chapter Eight summarised the findings in Chapter One to Seven. Discussions and
conclusions on the 1llustration of the present deficiencies in the U.K. and Scottish
sampling regimes were made. Based on the findings by means of the statistical
sampling model designed for the purpose of this research, attempt was made to

improve the design of the existing food sampling programmes used by the U.K. local

authorities.



Chapter 2

Current Food Safety and Hygiene Legislation
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Chapter 2. Current Food Safety and Hygiene I egislation

2.1 Introduction

Food law has developed 1n the U.K. over more than a century and its origins can be
traced even further back. Laws comprise a number of primary legal instruments, the
Acts, and many secondary legal documents, principally Regulations. Any
enforcement system requires that the legislation establish the powers and the
responsibilities of the various enforcement officials. Thus the Acts and Regulations
applying to food give the essential guidance on enforcement. Prior to 1990, the
primary legislative powers relating to food safety in the U.K. were contained under

three separate Food Acts:

e England and Wales: Food Act 1984
e Scotland: Food and Drugs (Scotland) Act 1956
e Northern Ireland: Food and Drugs Act (Northern Ireland) 1958

In addition, there were separate detailed requirements for milk, dairies and cream
substitutes and separate powers for Regulations covering these products. At the

present time, the main national legislative powers are now contained in the Food

Safety Act 1990.

11



2.2 National Food I egislation

Food Safety Act 1990 was a consolidation of the previous U.K. Food Acts, and it
came into force on the 1% of January 1991. This Act updated the primary legislation
for England, Wales and Scotland. For Northern Ireland, very similar controls are
contained in the Food Safety (Northern Ireland) Order 1991. The Food Safety Act i1s
both primary law and an enabling measure. Since more detailed controls towards the
scientific and technical requirements of food production is demanded, Ministers are
empowered to make Regulations to control many aspects of food, whether
production, manufacture, distribution, or indeed any other part of the food chain.
Therefore, the general duties are amplified by many Regulations and Orders. Most
are fairly prescriptive and have been substantially amended to take account of
European Union (EU) Directives, for example, the Food Safety (General Food
Hygiene) Regulations 1995 implement the provisions of the EU Directive
(93/43/EEC) on the Hygiene of Foodstuffs. Before 1ssuing Regulations, Ministers are
usually required to consult with those organisations which may be affected by them.
For matters that require more extensive or formal scientific consideration, Ministers
will seek advice from independent Committees. The principal one for food is the
Food Advisory Committee (FAC) which was constituted in 1983 by combining two

previous committees:

e Food Standards Commuttee (FSC),

e Food Additives and Contaminants Committee (FACC) (Jukes 1994).

12



The main Statutory Instruments which deal with food sampling in this context is the
Food Safety (Sampling and Qualifications) Regulations 1990, and 1t came into force
on Ist January 1991 (MAFF, DH, SO & WO 1991). The Regulations set out the
procedures to be followed by enforcement officers when taking formal samples for
chemical analysis or microbiological examination, as well as the qualification
requirements for Public Analysts and Food Examiners. In order to assist in producing
a uniform standard of enforcement, Section 40 of the Act empowers Ministers to
1ssue Codes of Practice to guide food authorities on the execution and enforcement of
the Act. The Codes are not legally binding, however, Ministers will be able to give
directions requiring food authorities to take specific action to comply with a specific
Code of Practice and these directions will be enforceable through the courts.
Currently, there are 20 Codes of Practice 1ssued under the Food Safety Act 1990 (see
Appendix 1) (MAFF, DH, SO & WO 1990). Code of Practice No.7 provides detailed

instructions to officers on procedures of formal sampling for analysis and

examination.

2.3 European Food I egislation

Food hygiene and food safety legislation can no longer be viewed 1n an exclusively
national context. It 1s now a European wide 1ssue. The EU Directive (89/397/EEC)

on the Official Control of Foodstutfs may be regarded as one of the principle pull of
European food legislation 1n relation to food control and sampling, and it came into

force on 1% April 1991. It is one of the key Directives aimed at achieving a Single

13



Market in foodstuffs. As differences between national legislation with respect to food
control are such as to represent barriers to free movement of goods, the introduction
of this Directive aims at ensuring that Member States can have confidence in each

others’ food law enforcement arrangements in order to remove border controls. The

basic principle is that food should be inspected primarily at the point of production.

Products intended for consignment to another Member States are inspected with the

same care as those intended for marketing on their own territory (MAFF, DH, SO &

WO 1996).

Article 14 of the Directive requires competent authorities of the Member States to:

e draw up forward programmes laying down the nature and frequency of the

inspections to be carried out regularly over a specific period,
e supply annually details of the number and type of inspections and infringements;

e carry out a co-ordinated food control programme of mspection and sampling.

Being a member of the European Union, the U.K. 1s required to submit the Statistical
Returns to the European Commission on an annual basis. These returns give details

of the number of:
e food inspections carried out,

e prosecutions taken,

e results of food samples taken officially, and

e results of food samples taken informally.

14



Concurrently, results of the Annual EU Co-ordinated Programme are collected and

submitted to the European Commission (EU 1992).

Coupled with Directive 89/397/EEC is the EU Directive 93/99/EEC on the subject of
Additional Measures concerning the Official Control of Foodstuffs (EU 1993).
Again, the introduction of this Directive 1s to ensure that free movement of goods,
persons, services and capital 1s achieved within the internal market. Official
laboratories for microbiological and chemical testing should comply with the general
criteria specified in the European Standard. Officials are appointed by the European
Commission to monitor and evaluate the equivalence and effectiveness of official
food control system operated by the competent authorities of Member States. In
order to facilitate administrative assistance in all supervisory procedures related to
legal provisions and quality standards applicable to foodstuffs and 1n all proceedings
for infringements of the law applicable to foodstuffs, each Member State 1s expected
to designate a single liaison body. Implementation of this EU requirement into U.K.
food legislation 1s detalled in Code of Practice No.20. Local Authorities Co-
ordinating Body on Food and Trading Standards (LACOTS) 1s appointed as the U .K.
single body for the exchange of information between Member States of the EU on
routine food control matters (MAFF, DH, SO & WO 1996).

The Official Control of Foodstuffs Directive was also supplemented in June 1993 by
the adoption of the Hygiene of Foodstuffs Directive 93/43/EEC (EU 1993). Directive
89/397/EEC concentrates on the inspection, sampling and analysis and should be
augmented by provisions aimed at improving the level of food hygiene and

increasing confidence 1n the standard of hygiene of foodstuffs in free circulation.
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Directive 93/43/EEC covers general rules of hygiene at the stage of preparation,
processing, manufacturing, packaging, storing, transportation, distribution, handling
and offering for sale or supply of foodstuffs not covered elsewhere by product-
specific hygiene Directives. Development of guides to good hygiene practice should
be encouraged by Member States and guidance such as the Recommended
International Code of Practice, Principles of Hygiene of the Codex Alimentarius is
suggested to be followed by the food businesses. This directive 1s brought into U.K.
law under the Food Safety (General Food Hygiene) Regulations 1995. Under this
Regulation, food business proprietors have the obligations to ensure their activities

are carried out in a hygienic way, and adequate food safety procedures are required

to be i1dentified, implemented, maintained and reviewed.

2.4 Discussion

Through many years of development and substantial changes of previous food safety
laws, the present Food Safety Act 1990 1s now strengthened and updated. While the
Food Safety Act can be seen as a continuum of the former Food Acts, it has been
undergone to one of the most thorough review of the U.K. legislation. The Act 1s
designed to cover areas of food safety from ‘farm to fork’ and affects everyone
working in the production, processing, storage, distribution and sale of food. It
replaced the various cumbersome primary laws with one single statute covering the
whole of the UK. Apart from the Government’s original aim to increase public

confidence in food safety, another important aspect is to ensure proper harmonisation
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of EU food law. With so much new legislation coming from Brussels, the U.K.
sovernment needs to ensure that it will be effectively implemented 1n this country in
order for the U.K. system to stand equally among other Member States’ food law

enforcement.

In relation to the area of food sampling, the Food Safety (Sampling and
Qualifications) Regulations 1990 supplemented by the Code of Practice No.7 on
Sampling for Analysis or Examination provide adequate information and clear
instructions to authorised officers on carrying out formal sampling. Qualifications of
public analysts and food examiners, as well as recognised laboratories for formal
testings, are well listed 1n the Regulations. However, informal sampling has not been
dealt with 1n accordance with the Regulations. It may be due to the fact that the
original intention of informal sampling 1s for surveillance and surveys purposes only.
Therefore, even 1f the results of the microbiological examination indicate significant
contamination and breach of food law, 1t will hold no critical value as prime evidence
in court for successful legal action 1f samples have not been procured and handled
formally. In this circumstance, it 1s important to consider the true value and
significance of the informal samples’ results 1n such a way that 1t serves to be
worthwhile doing rather than just a collection of data. And indeed, Environmental

Health officers suggested that there have been occasions where outbreaks were

prevented through the course of informal sampling (CIEH 1998).

The UK. joined the founding six countries (Belgium, France, Germany, Italy,

Luxembourg, and Netherlands) of the European Communities (EC) in 1973 at the
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same time as Denmark and Ireland. The number of countries in the EC doubled to
twelve when Greece joined in 1981 and Portugal and Spain joined in 1986. As a
result of the Maastricht Treaty, the new ‘European Union’ was created in 1993. At
present, the membership of the EU has now increased to fifteen when Austria,
Finland and Sweden joined in 1995 (Maughan 1995). As a member of the EU, the
U.K. has the obligation to follow the EU legislation agreed among the Member
States. European legislation 1s aimed at creating a common market 1n goods so that
products produced anywhere 1n the Union can be circulated without restriction. Since
there are many differences 1n technical standards contained in national legislation
and hinder the movement of goods between Member States, by agreeing common
standards through the implementation of EU Directives into national laws, these
barriers can be removed. When considering the internal market in foodstufts, EU
Directive (89/397/EEC) on the Official Control of Foodstutts 1s undoubtedly one of
the key EU legislation adopted for this very purpose. Many more Regulations and
Directives have been adopted for the completion of Single Market, and will soon be
incorporated mto U.K. legislation. Some of the EU requirements may be stringent
and may possibly take years to put into effect nationally by the Member States. For
example, the overall submission of Annual Statistical Returns to the European
Commission by Member States under the requirement of 89/397/EEC has been
unsatisfactory. Some Member States may find 1t difficult to comply with this
requirement within the time limit due to various reasons, such as technological
deficiency. Pressure for new and amended controls remains, and enforcement bodies

as well as industries must remain vigilant in this constantly changing control system.
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Current Food Control System in the U.K.
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Chapter 3. Current Food Control System in the U.K.

3.1 Introduction

Current food control system in the U.K. comprises many governmental bodies with
the remit of protecting the public on food safety (see Figure 3.1). These bodies cover
arcas 1n England and Wales, Scotland and Northern Ireland at local, regional and
national levels. As a unique food co-ordination structure, these bodies are combined
to form an U.K. networking system. These governmental bodies have major
contributions towards the U.K. food surveillance such as initiation of surveys and
projects throughout the year. Each of these organisations has the responsibilities on
food co-ordination as well as introduction of specific aspects towards food sampling,

and the remits of these bodies were discussed 1n this chapter.

However, there are many deficiencies and loopholes within the entire network from
local to central government levels which may directly or indirectly impact the overall
food law enforcement as well as influence the decision and performance of food
sampling. The continuing rising levels of food-borne infection 1s but one piece of the
evidence of the existing problem. Therefore, 1t 1s important to examine the current
food co-ordination system and identify these problems within the network before

striving to investigate on the aspect of food sampling in the U.K., which will lead to

further statistical analysis of the existing food sampling programme to be used by the

local authorities.
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Figure 3.1: Key Features of U.K. Food Co-ordination Scheme before April 2000
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3.2 Environmental Health Departments of the [ocal Authorities

In general, the responsibility of food law enforcement 1s delegated to the
Environmental Health Departments of the Local Authorities. Unlike the previous
U.K. Food Acts, the consolidated Food Safety Act provides Environmental Health
Ofticers with wide powers to inspect any stage of the production, manufacturing and
distribution chain. Officers also have powers to procure food samples for testing to
ensure compliance with food law. Local authorities have a responsibility to
investigate food complaints and the officers have powers to issue warnings,
improvement notices or take prosecutions against businesses. Currently, there are
approximately 6000 Environmental Health Officers in the UK. (MAFF 1997).

Statistics supplied by MAFF - JFSSG in February 2000 reported that there are

currently 501 Food Authorities in the U.K.., as shown in Table 3.1 below:

Englana 37 _l\zetropolitan District Councils
34 Non-Metropolitan County Councils
238 Non-Metropolitan District Councils
33 London Boroughs
46 English Unitary Councils
27 English Port Health Authorities
1 Isles of Scilly
Wales 22 Welsh Unitary Councils
5 Welsh Port Health Authorities
Scotland 32 Unitary Councils o
Northern Ireland 26  District Councils _

Table 3.1: Breakdown of the Food Authorities in the U.K.
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The system of food law enforcement is complex. While the enforcement of

legislation on food quality, composition and labelling mainly lie on the Trading

Standards Departments, responsibility for surveillance and promotion of food safety

and hygiene belongs to the Environmental Health Departments. Table 3.2 below

distinguishes clearly the difference in responsibilities between the councils 1n

England and Wales, Scotland and Northern Ireland (MAFF 1997).

Food Safety Food Labelling
& Hygiene & Composition

England
Metropolitan District Councils EHD

Non-metropolitan County Councils -

Non-metropolitan District Councils EHD
English Unitary Councils EHD
London Boroughs EHD
Wales

Unitary Councils EHD
Scotland

Unitary Councils EHD

Northern Ireland

District Councils EHD

EHD - Environmental Health Departments

TSD - Trading Standards Departments

TSD
TSD
TSD
TSD

TSD

EHD

EHD

Table 3.2: Distribution of Food Enforcement within [.ocal Authornties in the U.K.
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3.3 Scientific Services

Under Section 27 of the Food Safety Act 1990, each local authonty 1s required to
appoint one or more persons to act as analysts within their areas. Altogether, there
are 31 Public Analysts Laboratories spread throughout the U.K. with a total of
approximately 70 fully qualified and appointed Public Analysts. Some of the
laboratories are privately owned, having a contract with one or more local authorities
to do their testing, while over half operate as departments owned by the local
council. These laboratories might also provide scientific services for their neighbour

councils that do not have their own laboratories (Association of Public Analysts

1998).

In Scotland, analytical service 1s mainly provided by four Public Analysts all of
which are under the local authornties:

e (Glasgow Scientific Services,

e Edinburgh Scientific Services,

e Dundee Scientific Services,

e Aberdeen Scientific Services.

Glasgow Scientific Services, a division of the Glasgow City Council, provides a
statutory analytical service to more than half of the total Scottish Councils. Dundee

Scientific Services provides the services to four Local Councils; while five Unitary
Councils and two Islands Councils go to Edinburgh Scientific Services. The

remaining four Councils appointed Aberdeen Scientific Services as their Public
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Analyst. A full list of the Scottish Local Authority appointment for their Statutory

Public Analysts is detailed in Appendix 2.

Under Article 3 of the EU Directive 93/99/EEC on the Additional Measures
concerning the Official Control of Foodstuffs, Member States are required to take all
measures to ensure that official laboratories described in Article 7 of the EU
Directive 89/397/EEC comply with the general cniteria laid down 1n European
Standard EN 45001 (EU 1993). Due to this requirement, official laboratories have
the obligation to ensure that they are accredited for calibration and/or testing. The
system of laboratory accreditation provides assurance that testing and analysis are
carried out according to documented procedures, and measurements are traceable to
national and international standards. In the U.K., United Kingdom Accreditation
Service (UKAS) 1s recognised by the U.K. Government as the national body
responsible for providing National Accreditation of Certification Bodies (NACCB)
and National Accreditation of Measurement and Sampling (NAMAS). UKAS
requirements are aligned with the international standards such as EN 45001 and EN

45003, and ISO 9000 series (RCIC 1997). Article 9 of 93/99/EEC stated that all

tested laboratories should become official laboratories before 1% November 1998.

In Scotland, a greatly increased demand for microbiological services was
experienced due to the changes 1n emphasis detailed under the Food Safety Act 1990.
Coupled with this modification was the remtroduction of NHS hospitals’ trust status.
Between 1948-1994, public health service was paid out of NHS budget from the

central funding in London. However, a shift in policy effected on 1°* of April 1994
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demanded that all NHS hospitals in Scotland were required to have their own Trust

Status. This means that from April 1994 onwards, local authorities have to pay for

the microbiological service through their own budgets. In order to minimise this

additional expenditure within their original budgets, some local authorities sought
cheaper microbiological examination services as well as reducing the number of
samples collected for testing. The overall changes of policy and competition led to
the emergence and provision of the microbiological testing service provided by the

Public Analysts to the local authorities. For example:

e Since 1994, Microbiological Section of Glasgow Scientific Services has provided
examination services to three Scottish Councils: Glasgow City Council, East
Renfrewshire Council, and East Dunbartonshire Council.

e Microbiological examination in Dundee Scientific Services has set up 1n 1997
and 1t 1s available for four Local Authorities: Fife Council, Angus Council,
Dundee City Council, and Perth and Kinross Council.

At present, 23 Scottish local authorities send their microbiological samples to Public

Analyst laboratories, with the remaining 9 authorities continuing to use NHS

laboratories (Timbury 1999).

In England and Wales, microbiological testing service 1s mainly provided by the
Public Health Laboratories of the Public Health Laboratory Services (PHLS). There
are 49 Public Health Laboratories organised in nine groups distributed across
England and Wales, together with the Central Public Health Laboratory (CPHL) and
the Communicable Disease Surveillance Centre (CDSC), which are located with the

Headquarters of the Services in London (Appendix 3). CPHL is the principal centre
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for medical microbiology in the U.K. which provides specialist expertise and advice
to the PHLS laboratories and NHS hospital laboratories, community and hospital
physicians, environmental health officers, government and industry. CDSC 1s the
centre which contributes to the role of PHLS in protecting the population from
infection by the prevention and control of communicable disease through
surveillance and independent advice, epidemiological investigation and research
(PHLS 1996). An equivalent of CDSC in Scotland 1s the Scottish Centre for
Infection and Environmental Health (SCIEH) which has a similar remit on the
control of communicable diseases. Overall, PHLS 1s a national resource working
closely with the National Health Service and funded principally by the Department
of Health and the Welsh Office. Its major objective 1s to provide services to support

diagnosis, prevention and control of infection and communicable diseases in England

and Wales.

3.4 I ocal Liaison Groups

Before the local government reorganisation i 1996 effected under the Local
Government etc. (Scotland) Act 1994, Scotland used to have seven food liaison

groups. The number 1s now reduced to five liaison groups as listed below:

e North of Scotland Liaison Group,
e C(entral Liaison Group,

e Western Scotland Liaison Group,

e Fife and Tayside Liaison Group,
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e Lothian and Borders Liaison Group (see Appendix 4).

Membership of the liaison groups consist of:

e Qualified Environmental Health Officers,

e Public Analysts,

e Microbiologists,

o Representatives of the Scottish Food Co-ordinating Commuttee (SFCC), and

e Scottish Office observers.

These local groups consider matters 1in food safety, quality, composition, labelling
and hygiene. They are encouraged to carry out surveys, and these investigations can
be considered as preliminary work to identify problem areas in food safety and
hygiene. Co-ordination and standardisation of the enforcement activities among the
member authorities 1s undertaken by the liaison groups. A forum for discussion, at
local level, 1s provided towards the operational and financial implications of new
legislation and proposals for future legislation. In addition, these groups monitor and
highlight poor tood trade practices and respond to consumer concerns in their area.
The local groups disseminate information and form a link between the SFCC, local
authorities, food trade and consumers (SFLG 1992). In relation to the design of

sampling programmes at all levels, the existence of liaison grouping plays a very

important role.
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3.5 Scottish Food Co-ordinating Committee

Under the effect of the Local Government and Planning (Scotland) Act 1982,
enforcement of food standards and labelling was transferred to the tformer District
Councils. The necessity to co-ordinate the work of the District and Island Councils 1n

Scotland was recognised and lead to the set up of the Committee 1n 1983 (SFCC

1989).

The membership 1s drawn from a wide base of professional disciplines:

e Heads of Environmental Health Officers from Food Enforcement Authorities,

e Public Analysts with each laboratory represented,

e Representatives of the Scottish Microbiology Association,

e Representative of the Royal Environmental Health Institute of Scotland (REHIS),

e Representative of the Society of Chief Officers of Environmental Health 1n
Scotland,

e« Representative of the LACOTS Food Standards Panel,

« Representatives of the LACOTS Food Safety Panel,

e Observer from the Scottish Centre for Infection and Environmental Health
(SCIEH),

e Observers from the Scottish Office, Agrniculture, Environment and Fisheries
Department (SOAEFD),

o Observer from the Convention of Scottish Local Authorities (COSLA),

o Observer from the Local Authonties Co-ordinating Body on Food and Trading

Standards (LACOTS).
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Originally the Committee provided a forum with Public Analysts to communicate
with Environmental Health Officers so that access to available expertise on food
related matters is available. The primary remit of the committee was to ensure
uniformity of standards of enforcement and to provide technical and expert advice to
all enforcement authorities. Recognising the need to reflect the changes that are
brought about within the industry and the wide influence of our EU partners, this role
has expanded in 1994 to include co-ordination of work on food surveillance and food

hygiene undertaken by enforcement authorities (SFCC 1989).

SFCC also gives advice to the government’s department, local authorities and other
bodies on food matters affecting Scotland. The Committee 1s a consultee of and

adviser to:

o Convention of Scottish Local Authorities (COSLA),
o Scottish Office, Agriculture, Environment and Fisheries Department (SOAEFD),

e Local Authorities Co-ordinating Body on Food and Trading Standards
(LACOTS),

e Trade Organisations.

[t co-ordinates responses to and assesses the implications of existing and proposed
EU Directives 1n relation to tood. The Committee can 1dentify loopholes of the

existing food legislation, and advise and comment on the new legislation. As it forms
a direct link with the local liaison groups, the committee will consider any matters
submitted by them. These local groups are the key link in the organisational structure

of the SFCC bringing together the enforcement officers, the Public Analysts and the
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Food Examiners (SFCC 1989). Issues can be identified and decisions made as to
whether these are local interest only or regional or national interest which may
require the involvement of other Liaison Groups within the country. Also, 1t haises
with LACOTS, which itself has a similar role in England and Wales. LACOTS has
played an important role in co-ordinating and guiding enforcement on tood safety
matters throughout the U.K. However, it also recognises the unique role that SFCC
has 1n Scotland with the direct interface not only with Enforcement Officers and
Public Analysts but also with Central Government 1n the form of the Scottish Office

and also with general Local Government in the form of COSLA.

Apart from the pure co-ordination of activities, there are sub-committees co-opted to
examine specific 1ssues. SFCC has two principal sub-commuttees:

(1) Food Safety Sub-Commuttee,

(11) Food Standards Sub-Commuttee.

Sub-commuittees consider all aspects within their respective remits as well as

responding to consultation documents 1ssued by Scottish Office Department of

Health and Trade Organisations.

3.5.1 Food Safety Sub-Commuttee

The Food Safety Sub-Committee comprises:
o Liaison Group representatives,

o Scottish Office representatives,

e Microbiologists.
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The Sub-Committee considers all food hygiene related matters including Hazard
Analysis and guidance to Food Enforcement Officers. It has taken a particular
interest in training of Food Enforcement Officers and has arranged low cost training
seminars. For example, topics such as:

o Risk Assessment for Smaller Food Businesses,

o Uniformity of Enforcement - Policies,

o« Microbiological Standards for Milk,

o Microbiological Surveillance of Food,

e Implementation of Hazard Analysis,

were considered and discussed during 1996-97 (House 1997). Liaison group
representatives are expected to raise issues of concern which may have national

consequences. In addition, suitable subjects are considered which will benefit food

safety enforcement 1n Scotland (Morgan 1999).

Tramming of enforcement officers 1s viewed by the Sub-Committee as an important
1ssue 1f standards are to be raised, and so localised training courses are organised by
the Sub-Committee. For example, five training packages were produced in 1997 that
were used by individual haison groups or councils for in-house training. The subjects
of these packages included.:

o (Cost Benefit Analysis

e Food Processing

e« QOutside Events

o Emergency Prohibition Procedures

o Food Labelling (House 1997).
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3.5.2 Food Standards Sub-Committee

The Food Standards Sub-Committee was established following local government re-

organisation in 1996. It succeeds the previous Working Party on Food Surveillance

and Risk Assessment. The membership comprises of :

e« Representative of each of the four Public Analyst laboratories in Scotland,

e Microbiologist,

e Representative of each of the five Local Food Liaison Groups (normally an
environmental health officer),

e Representative of the Scottish Office.

[ts terms of reference are wide ranging and cover trends in food production and
supply, the identification of aspects prejudicial to consumers in Scotland, and the
publication of information. As well as 1nitiating its own surveys the Sub-Committee
also co-ordinates Scottish response to surveys organised by other bodies, including
the Scottish Office, European Union, Local Authority Co-ordinating Body on Food
and Trading Standards and PHLS. The Sub-Commuttee liaises closely with Liaison
Groups 1n 1dentifying surveillance projects which are applicable across Scotland, as
many of the surveys which are organised on a national basis follow on from local
surveys. There 1s a mechanism whereby any matter concerning food composition,
microbiological quality or labelling which has been raised at a local level may be
referred to the Sub-Committee 1n order to obtain a wider range of opinions. Its role
also includes identifying the appropriate protocol for the surveys concerned, collating

the results and producing the final reports on the project (Morgan 1999).
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3.6 Local Authorities Co-ordinating Body on Food and Trading Standards

LACOTS, originally known as the Local Authorities Co-ordinating Body on Trading
Standards, is a local government central body created by the Local Authority
Association in 1978 in response to concerns from government and business about
differing standards of enforcement in local authorities throughout the U.K. In 1987,
the work of LACOTS was first reviewed by the local authority Associations and
LACOTS’ efforts to encourage greater uniformity of trading standards was
particularly appreciated by the Central Government. In 1991, a second review of
LACOTS was undertaken by a team of local authority Chief Executives. The Group
clearly 1dentified the need for further co-ordination of food law enforcement and
finally appointed LACOTS to take on this role (du Val 1992). Although LACOTS
extended 1ts terms of reference on food safety and hygiene matters, it had no remit on
any of these 1ssues in Scotland. Instead, all the food law enforcement functions under
the Food Safety Act 1990 (1.e. including trading standards on food) are the
responsibility of the Environmental Health Departments in Scotland. In 1995, the

extension of LACOTS’ role on food hygiene matters in Scotland was agreed by the

Convention of Scottish Local Authorities (COSLA).

LACOTS 1s headed by a Management Committee comprised of twelve elected
members appointed by the five local authority constituent Associations. The
multidisciplinary Advisory and Executive Group (AEG) operates as an officer
management team of LACOTS and includes representatives of each of the five

constituent Associations, and the Chairmen of LACOTS five National Panels. AEG
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is chaired by the Chief Executive of LACOTS. It is designed to facilitate etfective
operational co-ordination between LACOTS Secretariat, the Panels and the
constituent Associations. There used to be five main advisory Panels:

 Food Safety Panel

e Quality Standards Panel

e Fair Trading Panel

e Metrology Panel

e Safety (Product) Panel

which formed the backbone of the co-ordinating structure. Members of the Panels
included Chief Officers or Heads of Service appointed by the Associations and
reflect a range of multidisciplinary interests. Scientific, fire and petroleum advisors
participated 1n the Panels as well as senior trading standards and environmental
health officers drawn from a broad spectrum of local authornties. There were also

various Sub-Panels and Working Groups under the main Panels. These Sub-Panels
assisted the main Panels on 1ssues such as animal health and welfare, consumer

credit, food labelling and hygiene and environmental labelling.

Following local government reorganisation in England and Scotland, LACOTS

structure had been reviewed and as a consequence the existing panel system was
replaced with a strategic panel supported by focus groups and task forces. The
Strategic Panel determines the overall strategies, policies, and priorities and drives
the LACOTS agenda. COSLA 1s invited to nominate representatives from Scotland
to participate in the Strategic Panel. Food safety and quality standards panels were

replaced by the Focus groups and task groups. The aim 1s to address problems in the
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most cost-effective way and each focus group or task group has a membership
appropriate to its needs. Focus groups deal with queries and problems from liaison
groups and individual authorities, meet with government departments, respond to
consultation documents, codes of practice, industry and trade, and make
recommendations on policy to the constituent associations. Task groups tackle live
1ssues which has a more limited life and included representatives from liaison
groups. In general terms, the deliberations of a task force refer to the strategic panel

who disposes to endorse the recommendations unless some wider local government

interest determines otherwise (LACOTS 2000).

Whilst LACOTS’ primary aim 1s to promote consistency in the interpretation and
application of regulations, the organisation has extensive terms of reference which
include advising Government on the practicality of proposed national and European
legislation. Encouragement of good enforcement practices, business partnership and
the Home Authonty Principle are all provided 1in accordance with i1ts co-ordinating
role. LACOTS continues to contribute to debates concerning service delivery,
resourcing, performance standards, deregulation and government scrutiny of
enforcement. LACOTS has recently been appointed as the Single Liaison Body to
provide administrative assistance on routine food control matters for the United
Kingdom under the Additional Food Control Measures Directive (93/99/EEC). As
detailed in Code of Practice No.20, LACOTS will be responsible for facilitating the

transfer of information to and from EU Member States on routine food control

matters. Upon requests from other Member States, 1t has the obligation for ensuring
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that all the necessary and accessible information concerning compliance with U.K.

food law is provided without delay (MAFF, DH, SO & WO 1996).

Government departments, agencies, trade associations, consumer organisations and
local authorities, via their regional Liaison Group, refer 1ssues to LACOTS Panels
for consideration. These issues focus on interpretational 1nconsistencies 1n
legislation, local authority enforcement practices, proposals for new laws and
guidance and other matters involving deregulation, enforcement appeal mechanisms,
European enforcement co-operation, and fast track Home Authority concihation.
LACOTS publishes guidance notes and documents to local authorities 1n co-
ordinating the enforcement functions of food authorities in England, Wales, Scotland

and Northern Ireland.

The Home Authority Principle 1s always an important 1ssue of LACOTS’ concem. It
1s a fundamental element in the efficient co-ordination and 1s the backbone of
effective local authority enforcement. The Principle allows local authorities to
demonstrate fair, consistent and co-operative treatment of businesses throughout the
U.K. and Europe. The Principle has proven successful in minimising incidents of
duplication and enforcement inconsistency. It requires commitment from local
authorities and enjoys support from the Local Authonty Associations, government
departments, trade and industry (Morgan 1999). Under the arrangement, each
multiple enterprise has allocated to 1t a home authority. This 1s the authority where

the relevant decision-making base of an enterprise 1s located. Advice and assistance

on the application of trading standards and food hygiene legislation can be sought
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from this home authority. Other enforcing authorities are expected to liaise with the
home authority before pursuing investigations, enquiries and complaints about the
enterprise and goods that it may have produced and distributed. Definitions of Home,

Originating and Enforcing Authority are also stated in Code of Practice No.20 under

the Food Safety Act 1990 (MAFF, DH, SO & WO 1996).

3.7 Scottish Office, Agriculture, Environment and Fisheries Department

The Scottish Office, Agriculture, Environment and Fisheries Department (SOAEFD)
1s the main central body 1n dealing with the overall co-ordination of food matters in
Scotland. Through i1ts Food and Dairy Unit, the Scottish Office 1s the link between
Scottish local authorities and central government and provides the interface between
local authorities and industry. The Unit can establish the accountability of local
authorities by auditing their work and identifying best practice. In addition, the
Department provides its general functions by giving an overview and responsibility
for all food control and safety matters 1n Scotland, which 1s normally delegated at
local level. In consultation with all interested organisations, the Department prepares
and introduces legislation (mostly at EU level) covering all aspects of food control. It
also disseminates information about reported food hazards to local authorities for
action as appropriate. There are established links with industry and the Department
acts as a point of contact in relation to trade enquiries. It provides industry with

guidance and information on food law affecting their particular sector and provides

an interface with local authorities to discuss legislation, technical and enforcement
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issues. The Scottish Office has a policy of encouraging consumer groups and will

provide information, advice and support.

In the main, the Scottish Office simply acts like a ‘Post Office’ where information at
local level is collected and passed onto national level, mainly to the Ministry of
Agriculture, Fisheries and Food (MAFF). This chain of co-ordination is particularly
important with regard to the European 1ssues. For example, every year the Scottish
Office, through MAFF, can appropriately deliver the statistical returns produced by
the Scottish local authorities to the European Commission. Unlike 1n England and
Wales, the SOAEFD has a unified approach to food and has responsibilities for both
food standards and food safety. The Scottish Office, under existing arrangements,
has 1ts own seat at the negotiation table at Brussels. But for simplicity, this
responsibility 1s delegated to MAFF/Department of Health in order that there 1s only

one U.K. voice.

3.8 Ministry of Agriculture, Fisheries and Food

At central Government level, Ministry of Agriculture, Fisheries and Food (MAFF)
was the lead department on:

e food standards,

e chemical safety of food,

o food labelling,

e food technology.
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MAFF is a national multi-functional ministry which aimed at improving the
economic performance of agriculture, fishing and food industries, especially in
assisting the expansion of the markets in Europe and other countries. One of its aims
was to protect the public by promoting food safety; taking action against diseases
with implications for human health; and planning to safeguard essential supplies in
any emergency (MAFF 1995). As the U.K. i1s a member of the EU, food trade within
the Single European Market becomes a major 1ssue, and so the food industry and

food supply were essential concerns of MAFF.

Each year approximately 130,000 analyses of food were carried out by MAFF with
an annual expenditure of £15 million spent on research into food safety (MAFF
1995). Recent research focussed on the detection of pathogens and toxins in foods,
the detection of botulinum toxin, viruses and protozoa. Investigation also covered the
significance of known and potential microbiological risks to food safety, where
microbiological hazards can occur 1n the food chain and the techniques to provide for
objective hazard and nisk assessment. The Government’s Advisory Committee on the
Microbiological Safety of Food (ACMSF) established in 1990 has a major influence
on the selection of topics for research. The Committee has the responsibility to
advise U.K. Health and Agriculture Ministers on food microbiological issues. In
particular, the Committee assessed the risk to humans of micro-organisms which
were used, or occur, 1n or on food and advised ministers on the exercise of powers in
the Food Safety Act 1990 relating to the microbiological safety of food. Members of

the Committee were drawn from U.K. centres of microbiological expertise, business

and enforcement interests and the PHLS which was responsible for much of the
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investigation and laboratory work arising from the ACMSF recommendations (Jacob

1998).

Apart from the work of food surveillance and research, MAFF was also responsible
for the overall food co-ordination for the U.K. It was the main national central body
gathering information from England and Wales, Scotland and Northern Ireland
through their Offices. As the increasing demand of compliance with the EU
requirement, MAFF also acted like an international agency representing the whole
U.K. for the collection and delivery of data to the EU. For example, each year
MAFF, acting as the lead U.K. body, was responsible for the overall submission of
U.K. Statistical Returns to the European Commission in Brussels. However, as

mentioned earlier, part of the role for the exchange of information had now assigned

to LACOTS.

In order to prepare the coming of the Food Standards Agency, the Joint Food Safety
and Standards Group (JFSSG) had been set up on 1* September 1997. In recognition
of this reorganisation, the Department of Health’s (DH) Health Aspects of the
Environment and Food (HEF) division was divided into a Food Safety and Standards
section; which joined the MAFF Food Safety and Standards Groups to form the
JFSSG. The rest of HEF became the Health Aspects of the Environment Division
(HE) (see Figure 3.2) (MAFF 1997). MAFF also operated co-ordinated programmes
of research and monitoring the food supply through this group. It controlled health
risks both directly, by regulating the industry, and indirectly, by informing and

advising the consumer (MAFF 1998). The Food Standards Agency was officially set
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up in April 2000, and the responsibilities under MAFF in relation to food were
transferred to the new Agency. MAFF will maintain good working relationship with

the Food Standards Agency to ensure efficiency and etfectiveness to the protection

of public health.
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Figure 3.2: The Forming of the Joint Food Safety and Standards Group (JESSG
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3.9 Department of Health

In contrast with MAFF at central Government level, Department of Health took a

lead on 1ssues of:

e Food hygiene,
o Microbiological food safety,

e Nutrition.

The Department 1s responsible for health and personal social services. It sets overall
policy on all health 1ssues, including public health matters and health consequences
of environmental and food 1ssues. The overall aim 1s to improve the health and well-

being of the people and to secure the provision of high quality health and social care.

The structure of Department of Health 1s shown 1n Figure 3.3:
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Figure 3.3: Structure of Department of Health
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The Department of Health is divided into four main areas:
e NHS Executive,

o Public Health Group,

e Social Care Group, and

 Departmental Resources and Services Group.

The Public Health Group was responsible for the development and implementation
of policies to prevent disease, 1dentify emerging public health 1ssues, and promote
and protect the health of the public. In carrying these responsibilities, the Group
worked closely with other Government Departments and agencies, local authorities,
health professional bodies, international agencies and the public. Part of its key
objectives were to improve knowledge on the safety of food and water, implement
ways to reduce risk and develop a sensible risk-related approach to deregulation. The
Group carried out surveys and responds to microbiological, chemical or radioactive
hazards. It also considered with other Government Departments, local authorities and

health authonties the further needs for central monitoring and surveillance

(Department of Health 1998).

There are also Executive Agencies (example: Medical Devices Agency and
Medicines Control Agency) and Non Departmental Public Bodies (example: PHLS
and National Radiological Protection Board) that provided expertise 1n specific areas
and supported the Department. While food surveillance in Scotland was overseen by
the Scottish Office, Department of Health in England and Welsh Office largely
carried out their surveillance role by funding PHLS. It carried out most government-

sponsored monitoring at the retail end of the food chain either by specific surveys or
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in response to requests from local Environmental Health Departments. The
Department of Health also commissioned from the PHLS specific surveys in
response to particular problems. In terms of research into the microbiological safety
of food by the DH, most of its activities flowed from the work of the ACMSF

(Richmond 1990). Again, the launch of the new Food Standards Agency in April

2000 took over the responsibilities under DH 1n relation to food.

3.10 Food Standards Agency

An independent food agency was proposed by the Labour Government 1in order to
restore public’s confidence 1n food safety after the food scares such as Salmonella
and the recent E. coli O157 outbreaks. The report drawn up by Professor Philip
James of the Rowett Research Institute 1n Aberdeen was published on 8 May 1997. It
was formally presented to the Prime Minister to make recommendations on the
structure and functions of a Food Standards Agency (FSA), aiming at food safety
from the ‘plough to the plate’ (James 1997). The proposal was received warmly on
all sides. Professor James proposed that the Agency should be established by statute
as an Executive Non-Departmental Public Body. All responsibilities of MAFF for
food standards and safety would be taken over by the new agency. Similar aspects of
Department of Health’s activity would also be incorporated into the new body. By
co-ordinating, monitoring and setting standards for local law enforcement activities,
the new Agency would develop an effective link 1n the local authorities’ surveillance

and enforcement process (Randall 1997). It was suggested that LACOTS’ role as the
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Single Liaison Body for the UK. in the E.U. should be taken over by the Local
Authority Liaison Unit of the Food Agency, however, LACOTS would retain an
important role as a channel for local authorities communication. Therefore, the
proposal of the FSA would create a one-stop shop with an overall remit for food
safety of the UK. (James 1997). Over 600 responses were received during the
consultation period including representatives from the consumer sector, public health
medicine, local government, veterinary services, scientific research, all sectors of the

food production and distribution industries and private individuals (FSA 2000).

The White Paper ‘The Food Standards Agency: A Force for Change’, published on
14th January 1998, was launched in the House of Commons, reflecting the
consultation and Professor James’ report. It set out plans for a new public body 1n
order to transform the way 1in which food safety and standards 1ssues were handled.
Basic principles from James Report were well accepted and incorporated into the
White Paper. The Agency would be given the powers 1t needed to take action across
the whole of the food chain. The Paper was put out to further public consultation
between January to March 1998. A draft Bill was presented in January 1999 for
consultation 1 the Command Paper ‘The Food Standards Agency: Consultation on
Draft Legislation’. This document 1nitiated further consultation on the Government’s
proposals for changes 1n the arrangements for handling food safety and standards
issues in the U.K. The draft Bill implemented the proposals set out in the White
Paper (MAFF 1999). The report on the draft Bill was published by the House of
Commons Select Committee - Food Standards Committee in March 1999. The

definitive form of the Food Standards Bill was introduced into the House of
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Commons in June 1999. The Bill received Royal Assent and became the Food
Standards Act 1999 in November 1999. The Food Standards Agency was set up on

1** April 2000 and became operational on 3" April (FSA 2000).

The Agency has been created to “protect public health from risks which may arise 1n

connection with the consumption of food, and otherwise to protect the interests of

consumers in relation to food”. The functions of the Agency includes:

e Providing advice and information to the public and to the Government on food
safety from farm to fork, nutrition and diet,

e Protecting consumers through effective enforcement and monitoring,

e Supporting consumer choice through promoting accurate and meaningful
labelling.

The Food Standards Agency will account to Parlhament through Health Ministers,

and as a U.K. body to the devolved administrations for its activities within their

areas. It has the unique legal power to publish the advice it gives to the government,

and 1t can be seen to act openly and independently 1n looking after the interests of

consumers. The Agency 1s led by a Board which has been appointed to act in the

public interest, not to represent particular sectors. Its members bring a wide range of

relevant skills and experience. The Chairman, Deputy Chair, Chief Executive and 12

Board members have been appointed to lead the Food Standards Agency. The

Agency Board 1s responsible for overall strategic direction, ensuring the Agency

fulfils its legal obligations so that 1ts decisions or actions take proper account of

scientific advice, the interests of consumers and other relevant factors. The Chairman

and Deputy Chair were jointly appointed by the Secretary of State for Health,
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Scottish Ministers, the National Assembly for Wales and N. Ireland Office Ministers.
The Chief Executive was appointed by the Secretary of State for Health with the
approval of the Head of the Civil Service. Two Board members were appointed by
Scottish Ministers, one by the National Assembly for Wales and one by Northern
Ireland Office Ministers. These members have special responsibility for Scottish,
Welsh and Northern Irish issues. The other eight Board members were appointed by
the Secretary of State for Health. Special Advisory Committees are being established
for Scotland, Wales and N. Ireland to advise on food safety and standards i1ssues

which are specific to each devolved administration.

The Agency has a U.K. Headquarters based in London, as well as Executive offices
in Scotland, Wales, and Northern Ireland. The Meat Hygiene Service which also has
the protection of public health as a primary aim 1s now accountable to the FSA.
There are three main groups of the U.K. Headquarters based in London:

e Food Safety Policy Group,

« Enforcement and Food Standards Group,

e (Corporate Resources and Strategy Group,

incorporating a range of specialist divisions set up to fulfil the roles and
responsibilities of the Agency. The Food Satety Policy Group deals with all aspects
of food safety and nutrition. Most of these functions were previously split between
MAFF and DH. The Enforcement and Food Standards Group includes two new
divisions established to help local authorities improve the effectiveness of the local
enforcement of food standards legislation. This group will bring together and

develop the work on enforcing food law which was previously divided between DH
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and MAFF. The Corporate Resources and Strategy Group supports the Agency as a
whole through the work of its three divisions. The structure of the U.K. Headquarters
is 1llustrated in Figure 3.4. The Scottish, Welsh and Northern Irish Executives of the
Food Standards Agency have been established to develop and implement policies on
food 1ssues that are specific to each country, within the framework set by the Agency
as a whole. These Executives provide support to their respective Parliaments,
Assemblies, and the Ministers on the Agency’s local activities, and prepare
legislation as needed to implement the Agency’s policies. The FSA 1s accountable to

the relevant devolved legislatures for its activities within and for their geographical

arca,.

Primary aim of the Food Standards Agency 1s to protect the health of the public 1n

relation to food and the interests of consumers of food. This aim will be achieved by:

e Developing effective policies relating to food safety or to other interests of
consumers 1n relation to food,
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