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E and OE

Who is a food handler?
• A person who prepares food
• A person who serves food
•  A person who cleans the 

eating area
• A person who feeds people

Food handlers must:
• Keep yourself clean 
• Keep workplace clean 
•  Protect food from 

contamination 
• Follow personal hygiene policy 
• Wear appropriate clothing 
• Inform employer if you are ill 

Food Hygiene
Factsheet

What is Food Safety?
The protection of the consumers health and well being by safeguarding food from 
anything that can cause harm. It is estimated that 1 in 10 of us could be subject 
to a food borne illness each year, resulting in a huge drain on NHS resources and 
thousands of working days lost; not to mention the potentially life-threatening 
effect on the individuals concerned.

Wording Definition

Food Hazard Anything that could cause harm to 
consumers. Food Hazards can be biological, 
physical or chemical

Risk The likelihood and severity the harm could 
cause.

Contamination The presence in food of any harmful or 
objectionable substance or object that gets 
into the food premises.

Food Borne Illness Types of illness caused by eating 
contaminated foods.

Biological Hazards
Biological hazards pose the greatest immediate food safety threat to the 
consumer. For example, the capacity of food-poisoning bacteria to cause large 
outbreaks of acute illness is an ever-present threat in the food supply chain.

Physical Hazards
Physical contamination causes considerable consumer dissatisfaction and 
complaints. Among the problems are cuts, bleeding, choking, infection and 
broken teeth.

Chemical Hazards
Symptoms of some types of chemical poisoning are similar to those of food 
poisoning. Some forms can take months or even years to develop as people 
eat very small quantities. Life threatening conditions may develop including 
damage to the brain, nervous system, liver and kidneys.
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Contamination
Anything that touches food is a possible ‘vehicle’ for contamination, hands are a 
common vehicle for contamination. Follow strict personal hygiene habits whilst 
working with food. Do not touch your hair, or eat or drink in case you transfer 
bacteria from your hand or mouth to the food.

Time and temperature
Pathogenic bacteria need suitable food and moisture, plus warmth and time to 
multiply. They multiply rapidly on high risk foods when they spend time in the 
danger zone temperatures between 5 °c and 63°c.

Key control methods

Restrict time that high risk foods spend inside the danger zone.  No more than 
4 hours.

Use low temperatures outside the danger zone to restrict bacterial 
multiplication. Freeze high risk food

Use high temperatures outside the danger zone to destroy pathogenic 
bacteria.  Cook food thoroughly

Legislation - HACCP
Hazard analysis and critical control points (HACCP) is an internationally 
recognised and recommended system of food safety management.  It focuses 
on identifying the ‘critical points’ in a process where food safety problems (or 
‘hazards’) could arise and putting steps in place to prevent things going wrong.  
Keeping records is also an important part of HACCP systems, it is sometimes 
referred to as ‘controlling hazards’. 

Enforcement Officers
Enforcement officers can

• Enter without notice
• Inspect food premises
• Investigate outbreaks of food poisoning
• Remove suspect food
• Take legal action for breaking food safety law

Bacteria require four things to grow
• Food
• Moisture
•  Time
• Warmth

Hand Washing

One of the most 
important actions you 
can take to help prevent 
contamination. 

More information

The Food Standards 
Agency is responsible 
for food safety and food 
hygiene across the UK. 
They work with local 
authorities to enforce 
food safety regulations. 
They also commission 
research related to food 
safety. 
www.food.gov.uk
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