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Background

• Setting up a new inhouse infection control service

• Developing an App based audit tool

• What other kitchens? EHOs traditionally inspected main kitchens
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Traditional kitchen

Historically very good 
and mostly achieve a 
hygiene rating of 5
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The Local Picture

• Population 108,200

• 32 care homes

• Average food hygiene score 5

• 10 premises were due a visit in the next 3 months

• 22 have now been visited
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Project

• Visit all residential care providers to undertake an audit of facilities 
and conduct environmental swabs. (number of swabs taken varied 
due to size/facilities).

• Swabs sent to York FWE lab for standard testing.

• Identify issues and feedback. 

• Darlington Borough Council have a procurement contract with many 
of the providers so any issues would be reported to commissioning  
and/or safeguarding.
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Sampling 

• 196 swab samples taken from 22 
care providers mini kitchens on 
the first visits

• 56 failures

• 15 of the 22 homes failed 

• Enterobacteriaceae
unsatisfactory in all 
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Structure & practices

• Discovered lots of issues with structure & practices particularly with 
maintenance, hand washing facilities and food storage.

• Mini kitchens not normally used by main kitchen staff and mainly 
used by care staff.

• Cleaning chemicals differed from main kitchens.

• Equipment/cutlery not routinely returned to main kitchen for 
washing.
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Emerging Issues after 1st visits
• Wide and varied type of facilities from just a tea trolley to mini kitchen with 

beverage and food storage / making facilities.
• Poor hand hygiene facilities / misuse of sinks.
• Poor staff practice.
• Cleaning materials / contact times.
• Cleaning schedules.
• Staff perception. 
• Anyone can access facilities.
• Allergies.
• Medication management.
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Advice given after 
sample failures

Cleaning materials / contact 
times/dilution of chemicals

Hand hygiene

Maintenance 

All informed that revisits 
would be made to resample 
after advice ( ranged from 7-
14 days so plenty of time to 
improve

All unsatisfactory results from 
the lab were phoned through 
and relayed to care homes 
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• 10 of the original homes 
resampled

• 31 samples taken at the 2nd visit

• 6 homes failed again

• 17 samples unsatisfactory 

• 16 Enterobacteriaceae

• 1 Escherichia coli
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Time to get tough 
• 6 premises had failures at the 2nd

visit

• Food hygiene visits for main 
kitchens brought forward at the 6 
premises

• 2 main kitchens had 
unsatisfactory   conditions similar 
to the mini kitchens 

• Combination of badly 
maintained equipment and lack 
of effective cleaning

• Scores reduced considerably to 
reflect the conditions
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What we don’t want
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Feedback carried out to all 
providers- compulsory 

attendance 
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Changes to future inspections & Solutions
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80 % 
reduction 
in 
outbreaks
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Clostridium botulinum cattle incident
regulators update 



Background

• Lincolnshire County Council Trading Standards informed UKHSA East 
Midlands Health Protection Team (HPT) of cattle die offs following consumption 
of animal feed thought to be contaminated with clostridium botulinum.

• Review of Feed chain supply carried out see process diagram

• Bakkavor desserts in Newark large manufacturer make desserts for UK high 
end retail- circa 200 food lines. Full documented HACCP. Primary authority 
South Holland District Council for food hygiene and Lincolnshire TS for feed 
hygiene and standards. Food surplus of cakes and raw cooking dough are sold 
to Enrich and Sons who use PH Hull & Sons who facilitate transaction to 
Midlands Feeds as cattle feed. 

• Food samples from food surplus of cakes and raw dough submitted to UKHSA 
Gastro reference unit GBRU for clostridium testing.
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Clostridium 

• Clostridium botulinum is a spore-forming 
anaerobic bacterium that produces a 
potent neurotoxin. An anaerobic 
bacterium survives in low-oxygen 
environments, such as home-canned 
foods. There are seven types of 
recognized botulism–serotypes A through 
G. Toxins A, B, E, and F–cause foodborne 
illness in humans. C and D cause illness in 
animals 
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Exotoxins

Exotoxins are toxic substances 
released outside the cell

• Enterotoxins act on the intestine 

• Either causing vomiting (emetic toxin) 
or diarrhoea

• Neurotoxins interfere with normal 
nervous transmission (e.g. botulism) 
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Clostridium botulinum

• Spore-former - resistant to heat

• Anaerobic – grows in absence of oxygen

• Found in environment (soil, marine and freshwater sediment)

• Most commonly found in improperly processed canned or bottled products, or 
vegetables in oil

• Produces extremely potent pre-formed toxin in food

- causes descending paralysis after consumption

• Cannot grow below pH 4.6 so acidic foods are low risk

• Cannot test for this organism in FW&E labs

• Laboratory test for  human toxins is still a bioassay– undertaken at Reference 
Lab
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The Investigation

• Define roles and responsibilities

• Identify the feed process

• Look at HACCP controls

• Review the human food chain

• Risk assess

• Sample
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Roles and Responsibility 

• Food Hygiene and safety – EH

• Feed Hygiene – TS

• Animal Health – APHA

•  Food and feed risk assessment -FSA

• Public health risk assessment - UKHSA
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Legislation

• Regulation 183/2005 laying down requirements for feed hygiene

• Regulation 183/2005 (Opens in a new window) requires most businesses involved 
in the use, manufacture or marketing of feeds to be approved or registered with 
their competent authority.

• It sets down standards relating to the transport and storage of feed, maintenance 
of equipment, the training of personnel, and the keeping of records

• Regulation 767/2009 on placing animal feed on the market and use of animal feed

• Regulation 767/2009 (Opens in a new window) sets out the requirements for the 
marketing, labelling and composition of animal feeding stuffs and includes 
provisions intended to safeguard both animal and human health. It requires that 
feed may be placed on the market and used only if it is safe and does not have a 
direct adverse effect on the environment or animal welfare.
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Legislation 

• The Animal Feed Regulations (Composition, marketing and use) (England) 
Regulations

• The Animal Feed (Hygiene, sampling etc, and enforcement) 
(England) Regulations 

• These regulations (Opens in a new window) provide for the enforcement 
and implementation of Regulations.
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Botulism in farmed animals 

• Botulism in farmed ruminants - GOV.UK

• Sources of the bacterium, Clostridium botulinum

• In UK ruminants the disease is often caused by animals coming into contact with the litter of 
broiler chickens especially if it contains any carcase material. There are also more sporadic but 
very large outbreaks due to feeding forage that has been contaminated with carcase material, 
including carcases that have been ensiled during grass cutting. If there are outbreaks of 
diseases in wildlife on a farm, for example myxomatosis in rabbits, the risk of botulism in 
livestock may be increased because dead wildlife carcases may be present in the grass fields 
that are to be cut for silage. There is also a risk if game shoots leave carcases behind on farms. 
The increased popularity of feeding livestock a wide array of materials considered unfit for the 
human food chain in a bid to reduce costs and waste, also poses a risk if not suitably stored.
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Botulism in cows

• Clinical signs in affected animals

• The clinical signs in affected animals vary from sudden deaths, to animals becoming 
stiff, wobbly, and going down before dying. Some animals have slowly become weaker 
developing flaccid paralysis and are unable to eat or drink, necessitating euthanasia on 
welfare grounds. Very few animals survive once they develop the disease. The onset of 
clinical signs is variable and can be within 24 hours of exposure but can be delayed by 
up to two to three weeks, with the majority affected within the first seven days.

• Figure 3. Holstein-Friesian heifer in sternal recumbency (warning: image of a diseased 
cow)

• Figure 4. Botulism affected ewe in sternal recumbency (warning: image of a diseased 
sheep)
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Literature review 2019

• A Case Report of a Botulism Outbreak in Beef Cattle Due to the Contamination 
of Wheat by a Roaming Cat Carcass: From the Suspicion to the Management 
of the Outbreak – PubMed

• Foodborne botulism: A brief review of cases transmitted by cheese products 
(Review) – PMC Clostridium botulinum in foods Any food that facilitates spore 
germination and botulinum toxin production allows spores to survive through 
food preparation, if not subjected to heat treatment before consumption (43). 
Almost every type of food lacking sufficient acidity (pH >4.6) can lead to the 
development and production of bacterial toxins. The toxins are typically sensitive 
and can be destroyed by heating to 85˚C for 5 min (5). Spores are destroyed in 
conditions of wet sterilization at 120˚C for 5 min (9). Spore germination and toxin 
production are achieved when foods are exposed to conditions of an anaerobic 
environment, pH >4.6, low salt and sugar concentration and temperatures from 4-
12˚C (21).
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Food and Feed Supply Chain 
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Bakkavor Food factory in Newark and Sherwood produce cakes for human food chain. They 
have full HACCP compliance and CCP controls of PH and Aw and temp control in place. 
Primary Authority with South Holland Bakkavor also have Primary Authority with Lincolnshire 
Trading Standards, this coves food standards and feed hygiene. 

Surplus food of cakes and un used raw dough from Bakkavor  are stored in dohlavs  and 
collected by Haulage company Hudson and White 

Cakes and raw dough classed as feed for animals is collected  by Hudson and White in 2  
skips for cake waste  and 1 skip for raw dough and taken to Midland Feeds in Lincs. Daily 
collection of cakes and 2 weekly collection of raw dough- Monday and Thursday 

Midlands Feeds store cake and raw dough and mix together to form an animal feed product. 
There is NO TEMPERATURE CONTROL OR HEATING OF THIS PRODUCT . This product is then 
supplied direct to farms and to W Rigby & Son in Derbyshire and AB Nutrition in Cheshire. 
W.Rigby supply other feed producers. This product can be mixed with sileage  on farm or 
served to cows directly without any further heat processing

This product  is heat treated  by AB Nutrition  to 300 degrees c



Food and Feed Process
• Bakkavor collect surplus cake waste and raw dough off cuts and store in 

separate dolavs to be sold for animal feed.

• Dolavs are emptied into a covered skip for collection by Haulage company 
Hudson and White. Cake surplus collected daily and raw dough collected twice 
a week on a Monday and Thursday. 

• The full skips of cake waste are collected from Bakkavor on a daily basis and taken 
directly to the Midland Feeds Claypole site. The empty skip is then taken back to 
the Hudson White site and stored inside (sheeted) overnight before being taken 
back to Bakkavors the next day, and swapped with the full skip. 

• The dough skip is collected twice a week and taken directly to Claypole before 
being returned to Bakkavors.

• There is a cleaning protocol and schedule and the skips are cleaned every 6 
weeks (staggered). 
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Covered skip full of cake waste being collected to be 
taken to Claypole.
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Sampling by Newark and Sherwood EH

• Surplus food samples of cakes and raw dough at end of production collected 
by Newark and Sherwood EH and submitted to UKHSA reference lab in 
Colindale 
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Cake waste in the skip, and clean skip from Claypole 
returned to Bakkavor for filling,
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