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Food Surveillance System

Å Benefits of System

Å Progress and how it is being used in Scotland

Å Scottish dataset for 2007 (Food Hygiene & Food Standards)



Benefits

All sampling data held centrally and accessible to allow:

Å Development of risk based sampling programmes-added value to 

existing sampling work

Å Comparison of local, regional and national data

Å Co-ordination of local and national surveys

Å Identification of trends/emerging issues and priorities for future sampling 

and surveillance



Progress in Scotland

Å Database used routinely by 28 out of the 32 councils and all partner labs in 

Scotland since 2005

Å Over 14,000 samples submitted annually 

Now focussing on applications of the database- interrogation and reporting



How UKFSS is being used

Working Group-examining national trends in annual sampling statistics

Å Scottish Research Working Group set up in 2005

ü representation from FSA, HPS, PAs, LAs, microbiologists

ü analyse trends in UKFSS data, identify issues relating to food safety and standards

ü Published report on 2007 chemical and microbiological sampling 

ü using data to make recommendations for national surveys and enforcement initiatives



How UKFSS is being used

SFELC/Local Authorities/Liaison Groups

Å Surveys

ü Searchable, manipulable, reportable 

ü Use of templates/proformas allows uniform data capture

ü Detailed analysis allows surveys to be targeted to specific food categories

ü Examination of historic routine sampling data can replace the need for a survey



UKFSS  Scottish dataset for 2007

Food Hygiene and food standards-Trends in sampling and issues raised



Sampling Activity in 2007 and results

Totals Number of unsatisfactory 

Samples

Chemical 6811 1450

Microbiological 7547 1621

Totals 14363 3071



Microbiological Standards

1. Regulation (EC) No 2073/2005 on the microbiological criteria of 

foodstuffs (food safety criteria):

Å Listeria monocytogenes- all ready to eat foods

Å Salmonella- minced meat/poultry, raw milk products, ice-cream, egg products, shellfish, 

sprouted seeds (rte), pre-cut fruit and veg (rte) and unpasteurised juices (rte)

Å E.coli- shellfish

2. PHLS Guidelines 

Å Pathogens and hygiene indicators in all ready to eat foods



Microbiological sampling across food categories

Meat/Meat Products

Prepared Dishes

Others

Dairy Products

Fish and Shellfish

Fruit/Vegetables

Ice Cream/Desserts

Additives

Bakery Products/Cereal

Beverages

Cakes/Confectionery

Dairy Products

Drinks

Eggs/Egg Products

Fish and Shellfish

Food for Nutritional Uses

Fruit/Vegetables

Herbs/Spices

Ice Cream/Desserts

Materials in Contact with Food

Meat/Meat Products

Nut products/Snacks

Prepared Dishes

Soups, Broths/Sauces

Others



L.monocytogenes in ready to eat foods

4448 samples tested

Sandwiches

Cooked Meat

Dairy Ice Cream

Pies

Cooked Poultry

Smoked Fish

Other Meat 

ProductsPrepared 

Salads

Cakes
Take-Away Meals

Food Number of 

samples

Shellfish 2

Fish pate 2

Soft cheese 1

Positives



C.perfringens in ready to eat foods

3854 samples tested

Prepared 

Salads

Cakes
Take-Away Meals

Pies

Dairy Ice Cream

Cooked Poultry

Cooked Meat

Sandwiches

Food Number of 

samples

Take-away/restaurant 

meals

2

Sandwiches 2

Cooked meats 4

Fish 1

Prepared salads 1

Spices 4

Cheese 1

15 Positives



Salmonella in ready to eat foods

1004 samples tested

Sandwiches

Cooked Poultry

Cooked Meat

Prepared 

Salads

Meat Pastes, 

Spreads and Pate

Herbs

Take-Away 

Meals

Food Number 

of 

samples

Cooked meat 1

Herbs/Spices 4

Fish pate 1

Positives



Campylobacter in ready to eat foods

416 samples tested

Cooked Meat

Poultry Pastes, 

Spreads and Pate

Pies

Smoked Fish

Prepared Salads

Cooked Poultry

Meat Pastes, 

Spreads and Pate

Cakes

Take-Away Meals

No positives



E.coli O157 in ready to eat foods

278 samples tested

Smoked Fish

Prepared Salads

Meat Pastes, 

Spreads and Pate

Cooked 

Poultry

Cooked Meat No positives



Observations from the 2007 microbiological data

1. Pathogens detected in less than 1% of ready to eat foods tested during 

2007

2. Small data sets for Salmonella, Campylobacter and O157- difficult to pick 

up trends for these pathogens

3. Could sampling be better targeted to risk? 

Å Food categories-rte fish products, herbs/spices, salad veg

Å Pathogens-prioritisation of tests carried out



UKFSS  Food Standards Applications

Examples of 2007 data from Scotland



Scottish Chemical Samples in 2007



Meat and meat products-chemical failures
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Meat and meat products-labelling failures

Declaration 

statutory

Durability 

indication

Manufacturer 

name/address

Name

Ingredients list

Declaration/QUID



SO2 in Burgers and Sausages

Range (mg/kg) Sausages Burgers

0-200 130 242

201-400 242 57

401-450 37 3

>450 31 3



Prepared Dishes-labelling failures

1. Sandwiches

Å All failures due to labelling issues:

ü Ingredients list- 30 samples

ü QUID - 13 samples

ü Allergen labelling - 1 sample

2. Other ready made meals/pre-packed complete meals

Å 68% of all failures due to labelling issues

ü Ingredients list-36 samples

ü QUID-31 samples

ü Shelf-life-10 samples



Take-away meals

Types of tests conducted

ColoursSubstitution

Quality 

Preservatives

Nutritional

Metals 
Flavour enhancer

Constituent



Potential issues:

Additives in take-away meals

Additive Type of food No 

samples 

tested

Number of samples 

with elevated levels

Foods with highest 

level detected

Sunset yellow 

(mg/kg)

Indian meals 31 4 Chicken Tikka

(1625 mg/kg)

Allura red (mg/kg) Indian meals 31 2 Chicken Chaat

(953 mg/kg)

MSG (g/kg) Chinese meals 94 8 Beef in black bean 

sauce

(32 g/kg)

Sulphur dioxide Chips 37 5 Cooked chips 

(600 mg/kg)



RWG recommendations to FSSC

ÅContinue to monitor sulphur dioxide in meat and meat products

ÅMonitor use of colours and MSG in take-away meals

ÅNeed for education on labelling requirements particularly in relation to sandwiches

These issues now being addressed by FSSC survey programmes and initiatives.


