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What's the point of these guidelines?




Intended use

* These guidelines are intended for use by Food Examiners within UKHSA as
well as enforcement officers in local authorities and port health authorities in
identifying situations requiring investigation for public health or food safety
reasons. Samples can be collected under the following circumstances.

« FBOs have obligations to produce and serve safe food and ensure that
microorganisms are eliminated or minimised to an acceptable level to the

extent that they cannot cause harm to human health and that food is fit for
human consumption.

 The FWEMS laboratories contribute towards the response to foodborne threats

to health and work to provide authoritative and practical expert advice to a
range of stakeholders.

* These guidelines do not take precedence over microbiological criteria within
UK legislation
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They serve to be consistent with and complement legally enforceable standards (e.g. EC2073/2005 or
EC178/2002), as well as providing an indication of the microbiological safety of foods where other standards
currently do not exist or are not explicit.

Recommends investigative and corrective actions that can be used to identify and rectify the cause for those
foodstuffs not compliant with microbiological food safety criteria and/or where there is a perceived risk to public
health.

To safeguard public health, additional tests on RTE foods not covered by the regulations may be considered
appropriate. Food samples prepared in a premises that are taken as part of inspections by enforcement officers
we would expect satisfactory results for all parameters.

Any deviation from satisfactory results should be investigated

Urgency of response should be proportional to the extent and types of contamination
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Significant changes to the guidelines

e Re-formatted to comply with government rules on accessibility
e Information has been updated and reorganised
e Information on current legislation and arrangements following EU Exit added

e Update to include the sample testing algorithms used by FWEMS to target resources at those
foods more likely to pose a Public Health risk.

e Updated how we interpret low levels of Listeria monocytogenes in foods.

e We have updated information with respect to the detection and interpretation of Shiga toxin
producing E.col..

e We have added Yersinia spp to the pathogens with significance in RTE food

e More information on each food categories (1-13) has been provided in the revised guidelines and
assessment of predominant flora in some food time may be require to fully interpret the results obtained.
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Information updated and re-organised

Sampling and transport —new section added recognising the critical importance of this
in enabling interpretation of a sample result.
Interpretation of results section added

* PCR section added

« Pathogens —represents a risk to health

* Hygiene indicators — faecal contamination, poor hygiene, inadequate practice, poor quality
ingredients

« ACC — quality indicator

Reporting of results section added
* Formal samples section added

Pathogen specific information has been brought together in a table format for ease of
access and this is presented alongside a table of interpretation for that pathogen

More information on food categories and ACC in foods
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Testing algorithms used by FWEMS to target resources at those

foods more likely to pose a Public Health risk —RTE food

8

«Appendix 1. UKHSA FWEMS food sample testing algorithm)|

Yes N . L
("o e s [rE— ) : P

No ¥ ”\

| .23 th sample neen submitea a3 pat o  oca, regiona, ornatona survey? “,ﬂ.” Reter to the survey protoco for details of testing required \lﬂ Food poisoning? }—-[i:;\“;“;mm

No
| Q3.5 it a single sample of RTE food? No Q4. Does the product appear in EC o Discuss tests with the customer
Yos

20732005 (as amended) of has e
sample been Lzken Using a sampiing:
plan as specified i s regulation?
Yes Test according 1o the Food Safely of Process
@5. Which food category (see Table 3a or 3b) of the — Hyglene crtena specified in EC 20732005,
UKHSA RTE Guidelines 2024 does it belong in?

L= "9“9‘7‘ =
a
|_ Category 2109 Category 10to 13
—— RTE food Including retall dairy products except 3 RTE food Including retail dairy products except
those prepared with raw or thermised milk A";_‘ﬂr:m';::g:" those prepared with raw o thermised milk
AcC \ -+ producer or made from
raw of termised mik 1

. pertringens ‘ X
Baoius speces | FOOD SCREEN [note 1]
/ AGC, Enterovacteriaceae, £ co,
Listena (per g) [noke 2], CPS

|

See DAIRY

CONTAINS CONTAINS.

Whole MEAT SHELLFISH RAW, LIGHTLY. >5% [note ] 5% UNCOOKED
RICE and RICE and [note 3

Joints. or meat and COGKED OR HERBS OR HODOLES NOSELES WERBS OR FRUIT and NUTS and
with stock or CRUSTACEANS. PASTEURISED et sl VEGETABLES etd Loy
aravy [note EcG [note 2] fnote 5]

and l L} J g

whole FisH i l i 1 l T
{ saimonella Samoneiia Bacius species Bacius | Salmoneta Salmonelta Saimonelia imonetta
Vibrio Gt pertrngens species l No Listeria Enterobartenaceae

¢ pertingens s J| i pertingens rinngens

Notes
[Note 1] If the product is dried or frozen consider using the MPN method for E. coli.

[Note 2] If the product has been sampled as part of an outbreak investigation, has been sampled from the producer, has a shelf-life of >4 days
or is for consumption by high risk groups perform detection in 25g.

[Note 3] Test products with less than 5%, if herbs or spices are an unprocessed garnish or additive.
[Note 4] Test for Campylobacter if the sample is a poultry paté or parfait.

[Note 5] RTE sprouted seeds should not be tested for E. coli or Coagulase positive staphylococci (CPS) but should otherwise be tested in
accordance with the algorithm with inclusion of Shiga toxin producing E. coli (STEC) and Listeria in 25g.
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Testing algorithms used by FWEMS to target resources at those

foods more likely to pose a Public Health risk —RTE dairy

Appendix 2. UKHSA FWEMS dairy sample testing algorithm

DAIRY SCREEN

Listerla per g [note 1]
PASTEURISED

ICE CREAM

RAW

(UNPASTEURISED)
" or THERMISED (S
No CPS Enterobacteriaceae
Enterobacteriaceae Salmonella in 25g
Listeria in 25g
MILK and FRESH and RIPENED
BUTTER FRESH and RIPENED DRINKING CREAM
CREAM CHEESE CHEESE ] [ MILK ] l BUTTER

:

k.

@ = = N\ 7 \ /7
I[ No CPS Jl Enterobacteriaceae l E. coli [note 3] I E. coli [note 3] Aerobic Colony Count E. coli
F [note 2]

Coliforms
Campylobacter

Salmonella
No CPS Liste;i;EiE 259

Salmonella

Listeria in 26g
No CPS

Salmonella
Listeria in 25mL.
STEC

I FERMENTED

v

Enterobacteriaceae
No CPS

[Note 1] Test 25g or 25ml if sample has a shelf-life of more than 4 days or if it is deemed able
to support the growth of Listeria (pH >than 4.4, aw>0.92 or >pH5.0 / aw 0.94 in combination).

[Note 2] Phosphatase testing should not be carried out on whipped or clotted cream. There
are no statutory limits for alkaline phosphatase in cream.

[Note 3] If the product is ripened consider using the MPN method for E. coli.
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Bespoke Submittal forms

FOOD, WATER AND AL OGY

FOOD, VIATESI AND EHV‘I!OI.EIT MICROBIOLOGY SERVICES
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Agency Agency 2 way 35 1D COMplY WER i appicabie requirements of Data Protection Li :mn

FOOD SAMPLE SUBMITTAL FORM (not EC 2073) Y U AMPLE SU!

Sender's sample

Sqoessaie Sonoars sl AFFIX Lnaomrom’
Premises name:

Rty ot oty ooy | [ ety | [ R o Somping mrrens Diss G| [Cmramnemmnten | |0 roreenmam—
O 1 Ambrent stable food (cans, botties, jams, eic) 0 Meat and or fish O Routine Screening O UHT O Sterilised O Agreed contract O Hygiene audit
O 2 Freshly cooked O Shelifishienstaceans O Complaint Animal origin of milk: O Phosphatase only O Complaint
O 3 Chilled with minimum handling o Eggs ”,R"’"“""".m' o Cow o Goat 0 Sheep O Specific tes(s) state beow: O Recent failure (state reason
4. Bakery/Confectionary products noniary) | | & >5% herts or spices O Formal Sample 01 Oer pamaey e e
[ 5. Chilled with handling inc. hot smoked fish O Rice O Outbreak Type of milk: O Food Safety (EC2073)
0 & Non-fermented dairy products. products. O Raw RTE Fruit or veg (incuding 0 Whole O Semi-skim [ Skimmed O Omer tesy(s) (state besow): O Process hygiene (EC2073)
with cream, mayo & cooked sauces saud) O Other atmte:
0 7. Dressings. dips and pastes: 0 Dried nuts or seeds 0 LOG number: Container:
O 8 Vacuum packed and MAP foods 0 Other spectyy O Local Survey O Glass D Polybotie O Caron
09, Raw RTE meat & fish inc. cold smoked fish Suveynumber . O Pergal D Other (state)
D 10. Preserved products O Other (spectyy Other dary products [0 BBor 0 Use by dae 1/ Batch humber
O 11, Dried foods Cheese type: D Pasteurised O Raw Producer code :
0 12 Fresh RTE fuits vegetables, and producss | [0 BB date: Baich bl O Sok B Sakson
containing them O Use by date: nuber, 0O Fresh O Biue
0 13 Fermented foods, and products contaning D Ofer O Other patater:
| them CRMTHANE O\ gy Animal origin of milk
[ Foodsthat are nol RIE Sample Descrption e g Chicken saiad sandwich) | O Cow D Goat 0 Sheep
o 0 Other jsimter
0 Cook chill (prior 1o reheating) Cream: O Pasteurised 0 Raw [ Addstional Information
O Food o before b o I RoE PATHOGENS. O Double O Single 0 Clotied
[AddiGional information Q Whipping
Other products:
) END OF SHELFLIFE TESTING Date to be tested: 10 . OYoghut  Dlcecream O Butter D Tick box if sample has been associated with STEC or other
LABORATORY USE ONLY (Record details of findings in el ——— -
Datemesves  / / Data loggenpmoe I Commeris: mtwmuvmmammhm
Time received: A/ In Detween DIck  (swew = apraion) ————
Receveddy ________ Temp. on opeang © “Sasmo: Tmemothed | Ar/‘beeenpacy (SSdwend i S
S — Quns  owew wewe et EE R ki
[E T s | Daterme tested Recewed fom 0 SATS D UNSAT  Worktype:
|E Ic Il I Date/vme tested
Form ID: FNEW47 Routine Food Version 0 Page 10f 1 FNEW44 version 8 UKHSA Dairy & Milk Submittal Form Page 10f1
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Isteria monocytogenes and Listeria species

Table 1f.ii. Interpretation of results for detection and enumeration of Listeria Table 2c. Interpretation of results for detection and enumeration of Listeria species. (not
monocytogenes from RTE foods placed on the market L. monocytogenes) from RTE foods placed on the market
Result Interpretation | Likely cause Suggested actions (not Result (cfu/g) |Interpretation | Likely cause Suggested actions (not
(cfulg) exclusive) exclusive)
=100 [note 1] Unaatl_sfactory: Strong g\ndenoe for poor Immed!ate |nvest|gghon of: the 102 Unsatisfactory | Strang evidence for poor | Review factory hygiene
potentially processing, food origin, production process H 3 g :
iy 5 - processing, or poor (including cleaning) together
injurious to environmental or cross- | and environment. Take | ith d sheldif
health and/or contamination during investigative samples of food Fen:lpf.raMIeLcoTro q w telmperalulre ang = f A
unfit for human | production or at point of | and environmental monitoring. T g P - Take investig
consumption sale, poor temperature operation of refrigerators, | samples of food and the food
control or inappropriate or over extension of shelf | preparation environment,
length of shelfife life. particularly plant and
Detected Borderline Likely evidence for poor | Risk will increase proportional to machinery.
' [note 2] processing and/or poor | the levels detected and the Detected Borderline Possible evidence for Review quality of raw
up to quality raw materials. likelihood of subsec!yenl growth up to poor processing or poor- | materials, factory hygiene
under storage CD“dmﬂr}-‘i; When =10 quality raw materials. (including cleaning),
detected at SLI;I] d“"E rtr:s a:o Indicate process has the | temperature and shelf-life
necessary i know e ether e potential to allow controls. Consider taking
manufacturer has evidence to g . SR
B . contamination by L investigative samples of food
show that >100 cfu/g is not likely .
monocytogenes. and the food preparation
to be exceeded throughout the E £ it laiit
shelf-life of the product. [note 1] e R TIA] ?rly Lk
2 T ¥ and machinery. Consider
Review quality of raw materials, i
o . sending isolates for reference
food preparation environment Action should b
(including cleaning), cooking, tests. X on should be
temperature and shelf-life proportional to levels detected.
controls. Consider taking Mot detected | Satisfactory nfa
investigative samples of food <20
and environmental swabs. e ——————————————————— =
In refrigerated high-risk foods [Note 1] Includes where the organism has been detected by enrichment only in a 25g sample
where there is a potential for and at <20 cfulg.

growth during sterage, and in
foods likely to be served to
vulnerable groups (such as that
served in hospital) the presence
of L. monocytogenes at any level
may be of significance and
should be investigated.

Not detected | Satisfactory nia nla

<10/20

[Note 1] Regulation (EC) 2073/2005 (as amended) (40) has a criterion for absence in 25g in
RTE foods intended for infants and foods for special medical purposes placed on the market
during their shelf life.

and at less than 10/20 cfu/g
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STEC

Table 1e.i. Shiga-like toxin-producing Escherichia coli (STEC) of 0157 and other O-
serotypes in RTE foods placed on the market

Table 1e.ii. Interpretation of results for detection of Escherichia coli 0157 and other
shigatoxin-preducing E. coli (STEC) from RTE foods placed on the market

Agtiological agent and
incidence of infection

Members of a group of bacteria which are widespread in fhe enteric tracts
of animals and containing shiga-toxin (stx) genes. The majority of STEC
infections diagnosed in the UK are caused by serotype 0157 followed by
026. Detection methads are increasingly identifying more cases due to
non-0157 STEC. All STEC should be considered as pathogenic for
humans and capable of causing at least diarrhoea. Based on the analysis
of the six subtypes, certain STEC subtypes may be associated with severe
iliness, that is, haemolytic uraemic syndrome {HUS), bloody diarrhoea (BD)
and/or hospitalisation. Although stx2a showed the highest rates of HUS,
hospitalisation and BD, all other six subtypes or combinations thereof, for
which there was sufficient data, are also associated with at least one of
these severe illness outcomes. There are around 800 cases diagnosed

annually in England and Wales.

Result in 25g | Interpretation Likely cause Suggested actions (not
[note 1] exclusive)

D d [note | Unsatisf: y: Inadeq pre ing |1 diate investig

2] potentially injurious to | and/or cross of: the food origin,

health andfor unfit for | contamination
human consumption

production process and
Contamination of environment; take
unireated raw products | investigative food

(for example, salads). | samples and consider
environmental monitoring.

Not detected Satisfactory nfa nfa

Symptoms and host risk
factors [note 1]

Symptoms can range from asymptomatic to mild gastroenteritis through to
severe BD. On rare occasions, STEC infections cause serious conditions
HUS; and thrombaotic thrombocytopenic purpura (TTP). Cases of HUS and
TTP usually require hospitalisation and can be fatal

Variable duration of iliness. Gastrointestinal illness may last from a few
days up to a week while more severe disease may last longer. Disease
more likely to develop in children and the elderly. Asymptomatic carriage is
rare.

Exposure and incubation
period

110 6 day incubation period. Low dose exposures are likely to cause
disease.

Transmission

Acquired through ingestion of viable organisms. Most cases are foodbomne,
transmission also by consumption of untreated water, direct contact with
animals or natural environments and person-to person spread.

Foods f tly iated with infection include red meats,
for example, beefburgers; salads and other leafy greens; unpasteunised
milk and dairy products; fermented meats

Linked to foods prepared outside the home, untreated water or milk (for
example, associated with leisure activity, farm/caravan sites), children's
nurseries and petting farms. Animal reservoirs include cattle, sheep, goats,
pigs, horses, farmed deer, degs, rabbits and geese.

Control measures

Killed by heat-treatment {equivalent to pasteurisation). May survive low pH
(3.6 to 4.0), drying in food and fermentation processes, and for extended
times in natural environments (for example, cow pats). Can grow in foods
(7 to 46 °C) and survives well at chill temperatures. Hygiene controls during
food preparation (for example, raw beef) are important to prevent cross
contamination.

Additional information

Also known as Vero-cytotoxin producing E. coli (WVTEC).

There is a requirement in European food law (Regulation (EC) 208/2013)
for sprouted seeds to be tested for the presence of STEC 0157, 026,
0111, 0103, 0145 and 0104

[Note 1] Features other than those described may occur but are generally considered less
common than those listed.
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[Note 1] Testing of more or less food may be indicated during outbreak investigations or when
sampling is based on Regulation (EC) 2073/2005 as amended (40). There can be occasions of
presumptive detection of STEC which are not cenfirmed by the isolation of the bacteri Itis
not possible to interpret presumptive detection by PCR in the absence of isolation of an STEC
in pure culture. Detection by PCR alone could indicate that background bacteria have caused
interference with the isolation of STEC by culture. Alternatively, stx genes may potentially be
present in species of bacteria other than E. coli ; or stx genes present in dead STEC organisms.
or free six-containing phage may have been detected.

[Note 2] All STEC should be considered as pathogenic for humans and capable of causing at
least diarrhoea and although stx2a showed the highest rates of HUS, hospitalisation and BD, all
other stx subtypes or combinations thereof were also associated with at least one of these
severe illness outcomes (58).




Table 1j.i Yersinia enter

ersinia species

litica and Y. pseudotub losis in RTE foods placed on the

Table 1j.ii Interpretation of results for d

of Yersinia enter

or Yersinia

market pseudotuberculosis from RTE foods placed on the market
Aetiological agent and | Yersinia species are a diverse group of bacteria belonging to the Resultin 25g |Interpretation Likely cause Suggested actions (not
incidence of i Yersini family of ia. Yersiniosis, which is caused by the [note 1] exclusive)
enteric bacterial pathogens Yerainia enterocolitica and Yersinia [note 2]
pseudotuberculosis is the third most commonly reported zoonotic
infection in Europe (60). In the UK. diagnosis of yersiniosis is typically Detected Unsatisfactory: Inadequate processing. | Inmediate investigation of
only attempted in patients with severe illness where yersiniosis is [note 3] potentially injurious | Cross contamination. | the food origin, production
susp or where i gi g are evident ing a to health andfor unfit rocess and environment;
gastrointestinal illness. In 2020 it was estimated that around 7,500 Y. for human Z:I::utr";tlamperature ?;onsider the
enterocoiifica infections go undiagnosed in England annually (607. The consumption ) Entercbacteriaceae count
pp y low inci ofy iosis in England is probably due to obtained from the sample
limited Iaborstory tesfing and virulence
Symptoms _Gasir_ointestinal sy_mploms that can lastfor 110 2 we_eks. Fo\lo\\_ting characteristics: take
and host risk factors infection some patients go on to develop secondary immunological 3 iqative F .od |
[note 1] complications, including erythema nodosum, arihriis, Reiter's disease |nvest|gat.we podisampes
and glomerulonephritis. ¥. enterocolitica and Y. pseudotuberculosis have and consider environmental
also been associated with causing a number of other primary acute manitering
ions, i i ic Iyl itis, llettis and Mot detected | Satisfactory n/a n/a

pseudo-appendicitis.

Exposure and
incubation period

The infectious dose is thought to be high at 10 to 10° cells, the
incubation time is about 3 to 7 days but can be between 1 and 11 days.

Transmission

Transmission from animals o humans can occur via direct contact with
animals or with their environment. Pigs are the animal most associated
with fr: lission of p; Y. enter although most human
gastrointestinal infections are .0 of yi

associated with the consumption of contaminated meat, dairy products,
and salad have been reporied.

Control measures

This organism will grow at refrigeration temperatures. The organisms are
killed by adequate cooking. Food produced under good manufacturing
practices pose only a negligible risk for iransmission of Yersinia species.
The presence of Yersinia species in RTE food may be seen as an
indication of hygiene concerns such as cross-contamination, inadequate
cooking and/or poor storage.

Additional ir

Y. enter and Y. culpsis are conventionally identified
using biochemical tests to genus and species level. ¥.
pseudofuberculosis is a homogeneous species, whereas Y. enferocolitica
is heterogeneous, comprising 6 biotypes. Historically, biotype 1A was
regarded as being non-pathogenic in humans and biotype 1B was

reg: as highly p ic. Pathogenicity can also be linked to
particular serotypes of Y. enterocolitica, with 0:3, 0:8, 0:9 and 0:5,27
being the serotypes most commonly associated with human illness
Virulent strains carry virulence genes ystA, invA and ail. Currently there
are no statutory microbiological criteria for Yersinia species

[Mote 1] Features other than those described may occur but are generally considered less

[Mote 1] Testing of more or less food may be indicated during outbreak investigations.
[Note 2] Perform a risk assessment before any further action.
[Note 3] Levels of Yersinia that are likely to cause harm are not fully understood, but
investigation should be undertaken where it is detected in RTE food.

common than those listed.
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Table 3 Aerobic Colony Counts
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Microbiology guidelines for ready-to-eat foods placed on the market

Table 3. Guidance on the interpretation of results for aerobic colony count levels in category 1 to 13 RTE foods placed on the market

Microbiology guidelines for ready-to-eat foods placed on the market

products containing raw
vegetables.

crudités, salads, sandwiches with salad, mixed
dity salads raw bls

Food category Examples Result (cfulg)
Satisfactory | Borderline| Unsatisfactory
[note 1] [mote 2] [note 3]

1 Ambient stable canned, Canned products such as tuna, salmon, comed beef,
bottled, cartoned and soups, stews, desserts, canned fruit; UHT products, <10 i Check pH and aw
pouched foods immediately | jams, chutneys, sauces such as pasta sauce. [note 4]
after removal from container

2 | Foods cooked immediately | Takeaway food without salad, burgers, kebabs,
prior to sale or consumption | sausages, pizza, cook or chill and cook or freeze after <103 10% to <102 2108

regeneration.

3 | Cooked foods chilled but Whole pies, sausage rolls, samosas, flans, quiches,
with minimum handling prior | chicken portions, canned ham, pasteurised foods. <104 10%to <107 =107
to sale or consumption including fruit juice, soups, sauces, desserts, rice.

4 | Bakery and confectionery Cakes without dairy cream; soup powders, milk
products without dairy powder, powdered dairy products; other powdered <10* 10%10 <108 =108
cream; powdered foods foods that will be RTE after reconstitution or warming.

5 | Cooked foods chilled but Sliced meats, cut pies, paté, sandwiches without salad, 2107 determine
with some handling prior to | hot smoked fish (for example mackerel), molluscs, <108 10%to <107| predominant flora
sale or consumption cooked crustaceans and other shellfish out of shell. [note 5]

6 | Non-fermented dairy Pasteurised milk, butter, cream, ice cream, fresh
products, butter, dairy cheese (.masc.arpune_ paneer), lnﬂg with dairy cream, 105 10510 <107 2107
desserts, cooked sauces cakes with dairy cream, cooked chilled sauces and
[note 6] gravy

Notes

UKHSA RTE Guidelines 2024

[Note 1] Satisfactory: no action required.

13 | Fermented, cured and dried
meats, fermented

vegetables, ripened cheeses

Continental sausages or salamis, sauerkraut, olives,
bean curd, cheddar, stilton, brie, fermented milk drinks

and butter, yoghurt and products containing the above

Food category Examples Result (cfulg)

Satisfactory | Borderline| Unsatisfactory
[note 1] [note 2] [note 3]

7 Fpod mixed with dressings, | Coleslaw (mass Prudu;ed only), t.iz!:-s, Iaramasa!ala, A8 10810 <107 107
dips, pastes houmous, sandwich fillings containing mayonnaise.

§ | Extended shelf-life food MAP or vacuum packed products, for example, sliced =102 determine
products requiring meats, unsmoked fish <108 10910 <108| predominant flora
refrigeration [note 5]

9 | Raw RTE meat and fish, Sushi containing raw RTE fish, smoked salmon, Indicative of
cold smoked fish gravadlax. <100 10910 <107 spollage.lfthe

predominant
organism: [note 7]

10 | Preserved food products: Pickled or salted fish, cooked shellfish in vinegar,
pickled, marinated or salted | vegetables in vinegar or oil, honey, jam and chutney ACCs not usually

out of open jars. perfurrl::ed. For

11 | Dried foods Fruits, berries, vine fruits, nuts, sunflower seeds, herbs, = spnlllag.e

. . . . . investigation,
spices, dried fish, biltong, jerky, insects. o
12 | Fresh fruit and vegetables, | Whole fruit, pre-prepared fruit salads, vegetable n/a investigating the

reasons for an
elevated level if the
predominant
organism: [note 7]

[Note 2] Borderline: consider the source of the food (for example, producer or retailer) and the stage of shelf life before determining action. If
other samples from the same source are also of borderline quality, further investigation may be appropriate.

[Note 3] Unsatisfactory: consider investigating the reasons for this level.

[Note 4] Food category 1:
= most products are sterile when sampled from the container but if they are consumed after subsequent further preparation then assess them
as category 5.
« these products are ‘Unsatisfactory’ if spore forming anaerobes are present and the pH (>4.4) or aw (>.0.92) of the food is unable to control
potential growth of these bacteria.

5and 8. Di ine the [

[Note 5] Food

>107 Gram negative bacillus or Bacillus species, or >108 lactic acid bacteria.

[Note 6] Food category 6. Separate standards exist for raw milk in the Food Safety and Hygiene (England) Regulations 2013 (47), requires.
that it must meet the standard of 20,000 cfu per ml.

1t micro-organism. ‘Unsatisfactory’ if the predominant organism is >108 yeasts,

[Note 7] is >106 yeasts, >107 Gram negative bagilli or Bacillus species, or >108 lactic acid bacteria unless added as a processing aid.




Interpretation

* Our StarLIMS system will be/has been updated to refer to the 2024 guideline in
the opinions and interpretations section.

* The system has also been updated to automatically assign a borderline
interpretation when Listeria is detected in 25g or in 25mL.

* When you receive a report with borderline Listeria particularly if it is L
monocytogenes FWEMS recommends that this is followed up.

* Food Examiners and report approvers will be trained to interpret this
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Reporting

MICROBIOLOGICAL EXAMINATION - FOOD

Test (Performed at receiving laboratory unless stated)
Clostridium perfringens

Enterobacteriaceae (TEMPO)

Escherichia coli

Listeria species (total)

Listeria monocytogenes

Listeria species (total)

Listeria monocytogenes

Coagulase Positive Staphylococci
Salmonella species

Water Activity

" )

Method Ref.
FNES11 (F14)
FNES72 (F38)
FNES28 (F22)
FNES22 (F19)
FNES22 (F19)
FNES22 (F19)
FNES22 (F19)
FNES63 (P2)
FNES8 (F12)
FNES16 (F13)
FNES67 (P1)

Result Unit

<10 CFU/g
3.3x10% MPN/g
<3 MPN/g

Not Detected in 25¢
Not Detected in 25g

<20 CFU/g
<20 CFU/g
5:21

<20 CFU/g
Not Detected in 25g
0.614 aW

" Interpretation

Satisfactory

Borderline

Satisfactory
Satisfactory
Satisfactory
Satisfactory

Satisfactory

Satisfactory
Satisfactory

Oginio ns and InferEreiuiion

Consider a review of hygiene in the premises and the collection of further investigative samples.

2024

** |nterpretation based on UKHSA Guidelines for Assessing the Microbiological Safety of Ready-to-Eat Foods Placed on the Market

*  This test is not included in the UKAS accredited schedule for this laboratory
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Urgency of response

« Unsatisfactory - Injurious to health- immediate action required.

» Unsatisfactory- Perform a review of hygiene or consider the reason for the high
counts

» Borderline — Consider extent and Consider a review of hygiene
 Satisfactory — No action

Pathogens in food are to be naotified to the FSA.
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Summary

« The new RTE guidelines has now been published on 12t September.

 This is a significant revision overall but interpretation limits have really only
been revised for Listeria monocytogenes and Listeria species where a
borderline limit will now be used for single RTE foods on the market.

» Guideline has also been updated with respect to STEC including O157 STEC
and non-0O157 STEC and Yersinia species.

* These Guideline are the mainstay of how we interpreted test results and if used
appropriate contribute to the protection of Public Health.
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