


E.coli O157 is a bacterium which lives in the intestines of 
some cattle, sheep and goats but is not naturally found in the 
intestines of man.  It produces toxins which can be fatal when 
ingested even in very small numbers (as few as 10 organisms 
ingested can cause symptoms).  E.coli O157  can therefore be 
found on raw meat and can be introduced into food premises 

from contaminated raw meat and packaging onto food 
contact surfaces.

Since E.coli O157 was first identified as a human health risk 
in 1982 the numbers of human cases have significantly risen 
each year. 

Many of the human cases detailed above are classed as 
sporadic cases, however a number can be attributed to 
outbreaks linked to the consumption of infected food.  Foods 
associated with E.coli O157 outbreaks include cooked meats, 
soft cheese and salad.

Initially symptoms present as diarrhoea (often bloody), severe 
abdominal pain and sickness.  In some cases sufferers can go 
on to develop Haemolytic Uraemic Syndrome (HUS) which can 
lead to kidney failure and death.  Children and the elderly are 
particularly vulnerable, with 1 in 10 children infected with 
E.coli O157 developing HUS, which will lead to kidney failure, 
often temporary sometimes permanent.  About 1 in 10 of the 
children who develop HUS die from the condition. 

Figures indicate that as many as half of all cattle are ��
infected with E.coli O157, we must therefore assume that 
all raw meat is contaminated with E.coli O157.

The fact that we are dealing with something relatively ��
“new” means that we do not have decades of experience 
to fall back on.
The well used phrase “a little bit of dirt never hurt ��
anyone!” unfortunately does not apply when the “dirt” we 
are concerned with is E.coli O157, remember there is no 
such thing as a ‘safe’ level of E.coli O157.
We must all act responsibly and ensure that all of the ��
meat and other foods which may be contaminated is 
handled and prepared hygienically and thoroughly cooked.
E.coli �� O157 does not respond well to treatment because 
although the bacterium can be killed with antibiotics the 
toxins which the bacterium produces will not be affected 
by the antibiotics and the toxins will continue to cause 
symptoms until the body’s immune system eliminates them. 

Vero cytotoxin-producing E. coli O157 Infections Isolations from
Humans England and Wales, 1982 - 2006
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The Dangers of E.coli O157

In 2008 the 
number of 
people affected 
was over 1000!



Thorough cleaning and disinfection 
can save lives (and businesses)

Cross-contamination 
explained 
What is Cross-contamination? 
This is where food poisoning bacteria are transferred 
from raw meat and poultry onto ready to eat food 
such as cooked meats. 

The transfer of bacteria can be simply by direct 
contact between raw meats and ready to eat foods 
or may be via equipment, cloths, surfaces, hands etc 
that have not been cleaned properly. Raw meat in this 
article means any uncooked red meat, game meat, 
poultry meat and offal and uncooked products made 
from these such as minced meat and sausages. 

Ready to eat foods in this article means any food 
which will be eaten without any further heating such 
as cooked meats, salads, fruit, pies and other items 
such as, cheeses, savouries and sandwich fillings. 

Why is it important to prevent  
Cross-contamination? 
Cross-contamination is now one of the commonest 
causes of food poisoning cases and was a feature 
in both the Scottish and South Wales E.coli O157 
outbreaks where there was loss of life in both cases. 

Some food borne infections including E.coli O157 
can be contracted by swallowing only a few bacteria 
in food and therefore every effort must be made to 
prevent contamination of foods that will be eaten 
without further cooking. 

What must be done to prevent  
Cross-contamination? 
You must have procedures detailed within your food 
safety management system that set out how you 
prevent cross-contamination. It is likely that this will 
be covered by a combination of designating separate 
equipment, areas and staff for raw meat and ready 
to eat foods, and good cleaning and disinfection 
procedures. Where a lot of raw meat is handled 
alongside other ready to eat foods, it is especially 
important to have strict procedures that everyone 
understands and follows as a matter of routine. 

By their very nature, cleaning operations are often regarded as 
Cinderella tasks, relegated to the lowest priority and of least 
importance in the scheme of things. This can be particularly true 
in small businesses in which busy people are multitasked, over-
stretched and easily distracted by seemingly ‘more pressing’ demands. 
We regularly see the evidence for this, even though it often goes 
unnoticed by those involved, until we intervene. 

Unfortunately, in both Pennington’s 1996 and 2005 E.coli O157 
Outbreak Inquiries fundamental shortfalls in cleaning and disinfection 
arrangements and practices were identified as key contributing 
factors. Aside from a negligent disregard, the key causes for these 
fatal lapses were a basic ignorance of how to clean effectively and a 
lack of proper supervision and monitoring of cleaning activities. 

Food-contact surfaces and hand-contact surfaces, including 
equipment surfaces and utensils,  must be given priority for cleaning 
and disinfection, which dependent on use may need to be completed 
several times a day or shift. Whereas the extent and frequency to 
which other surfaces need cleaning will depend on their liability to 
contamination and accumulation of dirt/debris/dust.  For instance 
floors may need only partial cleaning (sweeping) during the day/shift 
and  only be fully cleaned at the end of the day/shift. Wall surfaces 
in proximity to activities, such as sink splash-backs may need regular 
cleaning during the day/shift, while other areas of wall may be only 
need a weekly wipe-down. 

Naturally the extent to which the design, materials and finish of 
premises and equipment surfaces ease the cleaning burden also 
need to be taken into account. Again in the S.Wales outbreak the 
poor condition of premises surfaces and equipment maintenance 
were identified shortfalls. As for the premises generally the surface 
finishes of food equipment should be smooth, impervious, durable and 
promote easy cleaning.  Complex food equipment must be designed 
and constructed to be easily dismantled for cleaning and disinfection. 

Take a close look around your premises 
and at your equipment: 

Are they visibly clean?  ��
Are there any areas where food/dirt is accumulating? ��
Can you see that your procedures are adequate and effective?  ��
Are the cleaning chemicals and equipment ��
you are using fit for the task? 
Do you need to change your cleaning procedures ��
and documented Cleaning Schedule. 

If you need further advice or information on cleaning issues then 
don’t hesitate to contact your local Food Safety Officer. 
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How informative did you find Food Matters?

 Very Informative	  Fairly Informative

 Neither	  Fairly Uninformative

 Very Uninformative

What would you like to see in future editions of Food Matters?

How do you think Food Matters could be improved?

Please reserve .................place(s) at the NEW Business Seminar   

I would like further details about the:

Food Safety Courses   
Health and Safety Courses   
Nutrition Courses   

Name:

Address:

Tel:

Email:

Please send your completed feedback form to: Business Reply Service No. NEA 8634, Regulatory Services Department, East Lindsey 
District Council, Tedder Hall, Manby Park, Louth, Lincolnshire LN11 8BR (no stamp required).

Let us know what you think . . .

Come and Visit us at Caterex  
3rd & 4th February 2010 
The stall will be manned by officers from the commercial 
team. Please come and ask your Food Safety or Health and 
Safety questions and queries or just say hello!  We look 
forward to seeing you.

New Business Seminar 2nd March 2010  
Tedder Hall, Manby, Louth  9.00 – 13.00 FREE 
A morning of short talks and discussions aimed at new Catering 
Businesses to help keep you on the right side of the law!  
Come and find out what paper work you need to keep complying 
with Food Safety, Health and Safety, Waste issues, Fire 
Prevention and Trading Standards legislation.

We regularly seek the views of food business proprietors following inspections to gauge satisfaction with our services and seek 
improvements. In the last year, we achieved a satisfaction rate in excess of 98%. If you would like further 
details of these survey results, they can be found on our website at: www.e-lindsey.gov.uk/
utilities/contact us/consultation

  FEEDBACK FORM  

Don’t forget Caterex - 3rd and 4th February at the Richmond Centre Skegness.  Come and see us!

Course Details Time Date Cost
Foundation 
Food Safety 
Level 2 

This is a six hour training course with a multiple choice exam 
at the end of the day. Aimed at all levels of food handlers and 
proprietors new to the catering business.

9am – 
5pm

12th March £40

Food 
Safety for 
Supervisors 
Level 3 

This 20 hour guided learning course is aimed at proprietors, 
team leaders and supervisors that are responsible for food 
preparation. Cooking and serving. 
You need to attend all sessions to take the 60 question multiple 
choice exams. Subject to demand, we may also run a Level 4 
Food Safety course for food business proprietors/managers. 

1pm - 
4.30pm

22nd Feb, 1st March, 8th 
March, 15th March and the 
22nd March which will also 
be the exam date. 

£120

Certificate 
in Nutrition 
and Health 
Level 3 

This is a 24 hour guided learning course aimed at caterers who 
want to understand the principles of good nutrition and health 
eating so they can apply them in practice. 
You need to attend all sessions to take the exam.

1pm – 
4.30pm

11th May, 18th May, 25th 
May, 8th June, 5th June 
22nd June and 29th June 
with the written exam (short 
answers) on the 6th July.

£120

If you would like to discuss these courses and the syllabus and how they would fit in to your business needs please ring  
Clare Wakeman on 01507 601111 or clare.wakeman@e-lindsey.gov.uk

Training opportunities

Seminars for Butchers to help prevent E.coli O157
Seminars were recently held to raise awareness amongst local 

butchers around the key issues involved in controlling the 
deadly E.coli O157.


