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[bookmark: _Toc523478312]Abstract:
According to the Guardian newspaper, which has recorded 7,000 takeaway establishments across the UK along with 8,000 restaurants having failed to meet vital inspection levels with extreme hygiene differences nationwide.
The purpose of this report is to discover why one in seven takeaways have failed food hygiene tests in the UK. Additionally, I will also carry out a simple research in the borough of Lambeth. 
I will establish this by carrying out a quantitative survey of people in the local area. 
[bookmark: _Toc523478313]Take-Away Food Hygiene:
[bookmark: _Toc523478314]Introduction:
The purpose of this report is to discover why one in seven UK takeaway’s have failed hygiene tests, and what should be done to avoid this from ever happening, I will also carry-out a local survey in the Borough of Lambeth to establish how many people think that the Food Standards Agency, and local Councils should make it compulsory, for all take-aways and food outlets to display, their food hygiene ratings permanent for all to see. 

[bookmark: _Toc523478315]Research Topic: 
Why do one in seven Takeaway’s fail food hygiene tests?

[bookmark: _Toc523478316]Research questions:
1. Do you eat at local takeaways in Lambeth? 
2. Have you ever felt ill the next day, because of this?
3. Should the Food Standards Agency make it compulsory, for all takeaways to display food hygiene ratings permanently?
4. Should we use the pass or fail system like some councils?
5. Should all food handlers wear gloves and hairnets?
 
[bookmark: _Toc523478317]Scope:
The Borough of Lambeth where survey will be conducted.

[bookmark: _Toc523478318]Literature Review: 
According to the Guardian newspaper which has recorded 7,000 takeaway establishments across the UK along with 8,000 restaurants having failed to meet vital inspection levels with extreme hygiene differences nationwide. 
One in 13 restaurants and one in seven takeaways nationwide have not met the required food hygiene inspection standards due to the lack of cleanliness, and a failure of using a proper strategy. 
On closer scrutiny one food hygiene report, uncovered that, out of the 460,000 food outlets they discovered that 30,000 or 6.4% had not met current inspection levels, also taking- into account 7,000 takeaways and 8,000 restaurants and sandwich premises.
According to data from The Food Standard Agency has reported that there are a great number of food safety problems, across the country, with some local councils failing up to 20% of outlets and 50% takeaways.
[bookmark: _Toc523478319]Primary Research:
However, according to the Herald & Post and one owner  from Luton who had a visit from the FSA, was fined the sum of £12,000 by the FSA, for poor hygiene standards, the owner had pleaded guilty to 8 separate counts of breaking hygiene laws, the officers who visited the premises on that particular day in December, revealed they had noticed the kitchen walls heavily stained with carbon, which occurred whilst cooking fried foods, they also uncovered raw meats along-side foods ready to eat, like sweets, elevating the risk of cross contamination. also discovered where chopping boards, that were being used to prepare foods, that were unclean and blackened from mould, which was found under a mat. Furthermore, equipment they had discovered like fridge-shelfs, door handles, and containers where sticky and dirty to touch. Additionally, they also noticed the hand wash basin was not secured to the wall, with the added factor of raw meats stored there, and being washed in the sink as well as pots and pans. There was food found in boxes on the floor.
The two FSA, officers were seriously troubled by the poor standards.
Furthermore, according to Cllr Mohammed Ashraf, Environmental Health portfolio holder said “Food law lays down basic cleanliness and hygiene standards for food businesses to help keep consumers safe and healthy. Cleaning and separating raw and ready to eat foods is not difficult or expensive but the consequences of getting it wrong can be threatening. Businesses that continue to ignore these basic hygiene standards face prosecutions and fines.”
Additionally, the business owner was fined after entering a guilty plea, £10,000, plus a further £2,031.
This business owner through his own neglect and extremely poor hygiene standards faced the long arm of the law and was fined in due process.
I believe this could have been much worse he could have hospitalised a customer, or even worse. 
[bookmark: _Toc523478320]Secondary research:
However, according to Food Hygiene, safer food, better business “Food safety management procedures and food hygiene regulations small businesses for Safer Food, Better Business (SFBB).”
Businesses that supply food, require managers and staff to have excellent personal hygiene. This is crucial, to follow good hygiene habits, which assists the prevention of bacteria spreading to food.
Furthermore, according to The Nutrition Society Their views are that, food/food safety is very much as a public safety issue they have estimated year on year in the UK that food illness affects around a million people.
At least 20,000 of them require hospital treatment, there are roughly 500 deaths and the price of these illnesses to the economy, are estimated to be around 1.9 billion pounds.
Most importantly, these food illnesses are gastrointestinal (GI). In April 2013 public health working operations retuned back to the regional authorities National Health Service (NHS) in England. This move meant that work around food hygiene, and nutritional issues, like fat salt and sugar that are in such foods, are listed as food safety, public health officials and environmental departments will now all be working jointly as one organised group.
However, in 2010 all local councils throughout UK are now provided data from the Food Standard Agency, (FSA) on food hygiene rankings for establishments providing or selling food in their areas.
This data is strictly based on regular visitation rights from the necessary local Councils food safety officers, which happens every six months, or three years. The data that is supplied to the local councils, will have information about the type of business, and its ranking / score rating (out of 5, but some councils prefer to use a pass or fail system instead), they will also receive postcodes of these businesses. The score rating, relates to food hygiene ratings, a 0 rating means immediate upgrades needed, while a 5 rating means your establishments hygiene ratings are very good. This rating means that you have met with local authority guidelines, on food safety, with regards to the four ‘C’s, (Cleaning, Cooking, [Avoiding] Cross contamination and Chilling), which demonstrates the use of an effective management system in place, and a well-managed cleaning diary.

Are these measures good enough, is there something missing here?
Is every six months three years good enough from local safety authorities to visit premises?
Does this system need updating?
I liked the fact that public health officials and environmental departments have linked up, this is a positive move forward!
According to a questionnaire carried out by BMC Public health (2018), If for example you manage a public house, you must have a licence to do so, however if you run a takeaway food business you do not need a licence, which means these businesses can be managed by anybody. 
Is there room here for improvement? I think there could be.
Should food business owners hold a licence in the same way publicans need to? I believe this should be implemented.
However, gastrointestinal infection, is a parasitic viral infection. This condition causes diarrhoea, vomiting, and stomach pain.
Furthermore, these gastrointestinal infections are caused by a great number of microorganisms, some of which include: 
Campylobacter, Yersinia enterocolitica, Staphylococcus aureus. 
Which are all caught through eating contaminated meats.
[bookmark: _Toc523478321]Prevention/Treatment:
Gastrointestinal infections, are preventable the best way are as follows:
By washing hands properly.
Washing contaminated work surfaces with bleach.
Washing contaminated tea towels/cloths as well as clothing.

Are we simply catching these, food borne illnesses from the same people that are serving us the food?
Could this be because people are not simply washing their hands, or wearing gloves and hairnets when serving food?    
This is highly likely in my view, as you have just read, by not washing hands properly or cleaning surfaces these bacteria can spread.
It is my view that it is not good enough by the Food Standard Agency, also councils who only visit take-away businesses, once every six months, or once every three years.
But according to the Food Hygiene Rating Scheme, who state, in their (Frequency of Inspections Section), that each time a business gets inspected, that business gets a new rating from the local authority, each of these authorities set out a programme to carry this out on a yearly basis, additionally this would be repeated often, depending on the risk to public health. (There does seem to be a degree of inconsistency here).

The evaluation looks at several factors:
Category of food.
Type of customers and how many, and vulnerable types.
Categories carried out before food leaves the premises / sold.
Hygiene standards observed on the particular-day.

However, if complaints are made, or negative information received by the authorities about a, certain premises which is not due for inspection, this could suggest hygiene standards are not being met, which would require another inspection and a possible down grading.

I believe that this present system leaves too much room for error, or to put it bluntly, too much room for many more people to suffer harm.
According to Blank (2013), who states that research carried out by Harvard Business School’s Shikhar Ghosh, claims 75% of all start-up businesses fail.
Could it be that some of these start-up takeaway businesses are slipping under the radar and are causing the general-public harm, by not having the correct procedures in place?

[bookmark: _Toc523478322]I believe these safer procedures should be put in place. 
Research Results:
To put these results into perspective, I have combined the positive yes columns and the negative no columns as one result, and leaving the neither agree nor disagree column, as a singular result.

Q1. 45% Of the people we surveyed do eat in Lambeth, 35% do not, and the other 20% failed to agree or disagree.
Q2. 40% Said they did feel ill the next day, 20% said they did not, 40% failed to agree or disagree.
Q3. 85% said make it compulsory, 10% said they did not, and 5% neither agree or disagree.
Q4. 65% said use pass or fail system, 25% said they did not, and 10% neither agree nor disagree.
Q5. 75% said they agreed with gloves/ hairnets, 15% said they did not, 10% neither agree nor disagree.
[bookmark: _Toc523478323]Conclusion:
I realise that why one in seven takeaways fail food hygiene test is because of hygiene rules being ignored, are through incorrect procedures.
However, I believe there should be a licencing system, as there is with managing a pub for example. 
I believe that no takeaway business should be allowed to open unless a licencing system is in place, linked through the business owner local authority, and the FSA.
This would work three-fold, the business owner, local authority, and FSA would all be linked together, from conception to eradicate bad hygiene from takeaways.
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Methodology:
Analysis from the survey of one hundred people canvassed out-side 10 takeaways businesses across the borough of Lambeth. Using the convenience method of self-selection.
[bookmark: _Toc523478326]Appendix:

[bookmark: _Toc523478327]Questionnaire:
Q1. Do you eat at local takeaways in Lambeth?
Q2. Have you ever felt ill the next day because of this?
Q3. Should the food standard agency make it compulsory for all takeaways to display food ratings permanently?
Q4. Should we use the pass or fail system like some councils?
Q5. Should all food handlers wear gloves and hairnets?

Displayed below is the food hygiene rating scheme logo, which I believe should be displayed in all takeaway’s permanently.		

[image: Food hygiene rating scheme notice]











Image source: coachmanhartford.co.uk	
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[bookmark: _Toc523478329]Graph 2. Relates to Q.2	
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Do you eat at takeaways in Lambeth

Do you eat at takeaways in Lambeth	Strongly Agree	Agree	Neither agree nor Disagree	Disagree	Strongly Disagree	0.1	0.35	0.2	0.2	0.15	Survey Results


Individuals



Have You Ever Felt Ill The Next Day 

Have you felt ill the next day	Strongly Agree	Agree	Neither agree nor Disagree	Disagree	Strongly Disagree	0.35	0.05	0.4	0.05	0.15	Survey Results


Individuals



Should Ratings Be Compulsory Displayed

Compulsory Ratings Displayed	Strongly Agree	Agree	Neither Agree nor Disagree	Disagree	Strongly Disagree	0.45	0.4	0.05	0.05	0.05	Survey Results


Individuals



Should We use The Pass or Fail System

Should we use the pass or fail system	Strongly Agree	Agree	Neither Agree nor Disagree	Disagree	Srongly Disagree	0.35	0.3	0.1	0.15	0.1	Survey Results 


Individuals



Should all Food Handlers Wear Gloves and Hairnets

Should all food handlers wear gloves and hairnets	Strongly Agree	Agree	Neither Agree nor Disagree	Disagree	Strngly Disagree	0.5	0.25	0.1	0.1	0.05	 Survey Results


Individuals
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