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ABERDEENSHIRE COUNCIL – SUPPLEMENTARY INFORMATION 

Example of a national standard 

Protect Your Business from E. coli O157 

Bacteria, such as E. coli O157 may cause serious illness or death. They may enter 
your food business on raw meat, or fruits and vegetables which have been in contact 
with the soil. They are invisible to the naked eye, so they can easily spread to other 
foods without you realising. 

This is known as cross contamination and is one of the most common causes of food 
poisoning. It happens when harmful bacteria are spread onto ready-to-eat food from 
other foods, surfaces, hands or equipment.   

If your business handles food which could be contaminated with E. coli O157 in the 
same establishment as ready-to-eat food, there will be greater risk. Raw meat, fruit 
and vegetables which have been in contact with the soil, and are not supplied as 
ready-to-eat, must be handled as if they are contaminated by E. coli O157. This 
includes potatoes, carrots, onions, leeks, swede, parsnips, cabbage, marrows, 
squashes, radishes, spring onions, lettuce, celery, parsley (and other fresh herbs), 
fennel, artichoke, cucumber, mushrooms, melons, strawberries. This is, however, not 
an exhaustive list. 

This factsheet highlights the strict measures that are necessary to control E. coli 
O157. Local authority enforcement officers will consider these measures as part of 
their inspections.  

Note: The key control measures involve: 

 separation of raw and ready-to-eat foods by separation of work areas, equipment, 
packaging and cleaning products 

 effective cleaning and disinfection of contaminated items 

 personal hygiene and handling practices (including hand washing technique). 
 

If ready-to-eat foods are exposed to the risk of E. coli O157 contamination, 
enforcement officers will take appropriate action to protect customers. Depending on 
the situation, the officer may impose one or more of the following control measures; 

 the prohibition of certain activities 

 immediate cleaning and disinfection of surfaces, equipment and utensils 

 quarantine, rework, disposal or seizure of food 

 modification of food preparation activities 

 retrieval of customer’s meals or product withdrawal or recall 
 

Always Separate  

The best way to prevent E. coli contamination is to ensure separate work areas, 
surfaces, and equipment for raw and ready-to-eat foods as follows: 
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Work areas: Provide separate working areas (‘clean’ areas) for the preparation of 
ready-to-eat food where raw meat or unwashed fruit/vegetables are forbidden. 
Ideally separate staff should be allocated to such areas but this may not be practical 
in which case staff should be provided with clean protective clothing for work in the 
‘clean’ area, or the ready-to-eat food preparation should be carried out at the start of 
the working day/shift.    

Storage: Use separate storage and display facilities, including refrigerators and 
freezers for raw and ready-to-eat foods. Where separate units are not provided, the 
ready-to-eat areas should be sufficiently separated and clearly identifiable. A colour 
coded shelf system (with corresponding guide) labels or a refrigerator diagram may 
assist. Whilst items such as tomatoes, peppers, marrows and strawberries may have 
surface contamination and are not considered ‘clean’ until peeled and/or washed, the 
risk is considered lower and they should be stored away from more likely 
contaminated items such as dirty root vegetables like carrots and potatoes etc and 
raw meat, but also away from ready-to-eat foods such as cooked meats and 
desserts.   

Equipment: Use separate machinery and equipment, such as vacuum packing 
machines, slicers and mincers, for raw and ready-to-eat foods. Where this 
equipment is used for ready-to-eat food, it should be kept in the designated clean 
area.  

Utensils: Separate dedicated chopping boards, equipment and utensils must be 
used for raw and ready-to-eat foods. These should be easily identifiable, e.g. colour 
coded with corresponding chart or suitably marked.  

Packaging: Packaging materials for ready-to-eat foods should be stored in a 
designated clean area and the outside surfaces of any wrapping materials for ready-
to-eat food brought into a clean area must be free from contamination. Items such as 
cling-film used for ready-to-eat foods must be kept separate from materials used for 
raw meats or potentially contaminated fruits and vegetables which have not been 
washed. 

Hand Contact Surfaces/Items: Cash registers, weighing scales and other 
equipment which staff are required to touch should not be shared by staff handling 
ready-to-eat food and staff working in other areas. You should provide separate 
equipment for use with raw food and ready-to-eat foods. A single piece of such 
equipment may be used if appropriate measures are taken to prevent the spread of 
bacteria, e.g. if a cash register is kept outside the clean area, staff from the clean 
area must wash their hands after using it or before returning to the clean area.  

Cleaning products: Separate cleaning materials, ideally colour coded, including 
cloths, sponges and mops should be used in the designated clean area. Use 
disposable, single-use cloths wherever possible. 
 

Clean and Disinfect  

Effective cleaning and disinfection destroys bacteria and stops them spreading to 
food. There are two suitable ways to disinfect contaminated areas or items: 

1. Chemical Disinfection of sinks and work surfaces - Where you have no 
choice but to use a work surface or sink for raw and ready-to-eat food, these 
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must be effectively cleaned and disinfected between tasks. This involves 
carrying out a ‘two-stage cleaning process’ as follows: 

 
1st Stage - clean surfaces with an appropriate ‘food safe’ cleaning product 
which removes grease, visible dirt, food particles and debris, and rinse to 
remove any residue. 

2nd Stage – disinfect using a ‘food safe’ product which meets the standard of 
BS EN 1276:1997, or BS EN 13697:2001. Ensure you follow the 
manufacturer’s instructions in relation to the correct dilution and contact time 
for the chemical to be effective in killing bacteria and thereafter rinse with 
drinking water, if required. 

Note: If you use a single sanitiser designed to clean and disinfect at the same time 
you will have to carry out the same two stage cleaning process with that product.  
 
2. Heat Disinfection of Equipment and Utensils - Food containers, chopping 

boards, knives and other equipment and utensils will always require 
disinfection by heat after use if they are to be subsequently used for ready-to-
eat food preparation. Heat is one of the best ways of killing bacteria, but the 
temperature and contact time must be sufficient to destroy harmful bacteria. 

A commercial dishwasher can be used to wash raw food equipment alongside 
items which will be used for ready-to-eat foods (Otherwise separate cleaning 
processes for the raw food equipment and the ready-to-eat equipment will be 
necessary. 

Note: Dishwashers must be thoroughly cleaned (including jets and filters) at suitable 
frequencies, it must be in good working order, fit for purpose and the appropriate 
setting must be used. 

Cloths - The safest way of cleaning is to use single-use, disposable paper towels. If, 
however, re-useable cloths are used, you must have separate, clearly identifiable 
cloths for clean areas, .e.g. a colour coded system. Without such a system, cloths 
must be single use only. All re-useable cloths must be washed and disinfected to 
remove grease, visible dirt and food particles. This should be achieved by using an 
appropriate cleaning agent and subsequently boiling them, or washing them on a hot 
cycle at 82ºC or above. They must then be suitably dried. 
 

Handle Food Hygienically  

It is vital for staff to follow good food handling and personal hygiene practices to help 
prevent harmful bacteria spreading to ready-to-eat food by cross-contamination.  

Food Preparation 

Additional care should be taken when handling foods such as carrots, onions, and 
cabbage if they are to be eaten as a ready-to-eat food (without cooking). For 
example, grated carrot used in a side salad or as a constituent of coleslaw. The 
surface layer of carrots may have numerous cracks and crevasses which could 
harbour E. coli O157. They must be washed to remove contaminants, then peeled 
and rinsed before grating. Thereafter strict separation control is required between 
these prepared foods and raw foods to ensure they are not exposed to a risk of 
contamination from any unwashed/unprepared root vegetables or raw meat. 
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Some fruit and vegetables such as unwashed/unprepared tomatoes, grapes, apples, 
pears, raspberries and blackcurrants are less likely to have been in contact with the 
soil and will therefore be less likely to be contaminated with E. coli O157. Less 
stringent washing of these types of food is acceptable although care is required to 
prevent contamination prior to consumption. 
 
Handwashing  

Effective handwashing using a recognised technique, E.g. from the Department of 
Health or the NHS, is always required prior to handling ready-to-eat foods in order to 
control cross-contamination. It must also occur after: going to the toilet, handling any 
food that may be a potential source of E. coli O157, hand contact with equipment or 
other surfaces that may have been in contact with raw foods, handling waste, eating 
and cleaning. 

The use of non-hand-operable taps is strongly advised, but if they are not available, 
taps should be turned off using a paper towel. A non-hand-operable mixer tap is 
convenient for providing water at the desired 45°C for effective handwashing. 

Soap must always be available and should be in liquid form from a dispenser. Soaps 
which conform to BS EN 1499:1997 are recommended. 

Single use towels from a dispenser are considered best for drying hands 
hygienically. They should be disposed of in a manner which does not cause 
recontamination of the hands, e.g. in a foot pedal operated bin. 

Note: Anti-bacterial hand gels should not be used instead of thorough handwashing, 
but only as an additional measure after handwashing. A range of free online 
training videos including correct handwashing technique are available to view at 
http://www.food.gov.uk/business-industry/caterers/hygiene-videos 
 
Handling Food - Safety Tips:  

Keep hands clean to prevent contamination.  

Minimising direct contact with food will reduce the risk of harmful bacteria spreading. 
Handle food with regularly cleaned and disinfected tongs and other utensils. 

Wear clean protective clothing.  Frequently change contaminated outer protective 
clothing (e.g. aprons and gloves) and wash hands thoroughly before putting on clean 
clothing and entering a clean area used for handling and storing ready-to-eat foods.  

Use disposable gloves but change them between tasks, as well as at every break 
and when they become damaged. Wash hands thoroughly before putting gloves on 
and after taking them off.  

If its not possible to have separate preparation areas for raw and ready to eat foods, 
use ‘time separation’ as a control i.e. handle/prepare all raw meats or unprepared 
vegetables at a specific time separate from ready-to-eat preparation (with 
disinfection of areas and equipment afterwards).  

For more information on good food hygiene please refer to the food hygiene 
information pack at www.food.gov.uk/goodbusiness. Alternatively, contact your local 
council Environmental Health Service.  


