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The food hygiene is composed from a set of measures and conditions necessary to control and minimize biological food hazards to protect public health from foodborne diseases. A good food hygiene is vital to ensure you that the provided food is safe to eat and helps avoid food poisoning. Codex Alimentarius describes food hygiene as “all conditions and measures necessary to ensure the safety and suitability of food at all stages of the food chain” (Codex Alimentarius, 1997, p. 6) 

The inspections are carried out by the local council officers that have the right to enter and inspect the food production and distribution process with the purpose to protect the customers and maintain the regular standards to all the food businesses. The inspections can be made anytime without appoint at any reasonable hours, and during them the officers will check if the businesses are using the efficient safety administration based on HACCP (Hazard, analysis critical control point). After the inspections a letter will be sent with the result of the inspection and to confirm any commitment that needs to be done and until what date. (GOV.UK, 2022)  

The inspection result is the one who gives the hygiene rating of the business. This rating reflet the standards of food hygiene on the inspection day but is very important to know that is not a guid for the quality. It can be between 0 and 5. The 0 rating means that the business needs an urgent involvement, 1 means that a major involvement is necessary, 2 means that the standards are generally satisfactory, 4 that hygiene standard is good and 5 that is very good. (Foods Standards Agency, 2018) 

Anyone can check a business rating online and, on the strikers, displayed at the business premisses. Display their rating in a prominent place became obligatory in Wales in November 2013 and in North Ireland in October 2016 but is not mandatory in England and Scotland. I believe that this rating should be mandatory to all the business in all UK and maybe in all the world. I consider that this will help clients to avoid the unsafe places and to prevent food diseases, also will force the businesses with a low rating to follow the law requirements to improve the hygiene level they have.  

A new rating is given to each inspection and the frequency of the inspections is depending of the type of business and of the food rating. The Food Standards Agency declare that the high-risk company must be inspected at every 6 months and the low risk can be inspected at 2 years or maybe more. Is important to know that between inspection the local authority may supervise the business to ensure that they keep the hygiene standards and if something show that the standards are not the same the officer will perform an inspection and the business will receive a new rating. (Virtual Collage, 2018)

 The executive system in which food safety is focused across the analysis and management of the biological, chemical, and physical danger is named Hazard Analysis and Critical Control Point (HACCP). This system examines each stage in the process which may appear vulnerable when it comes of introducing a hazard in food (preparation, processing, storage, final product) and can be adapted by all sectors of the food service industry. (Cousins, 2016, p 88)

Some examples of critical control point are inspections, special storage and handling of ingredients, cross-contamination, correct temperature ranges, cleaning procedures of equipment, personal hygiene, and health standards and so on.

As HACCP is a system principally designed from manufacturing is seen by many food operators as being too complex, that’s why a simpler system based on the same principles as HACCP was created. This system is named Safe Food Better Business (SFBB). This is a much easy to understand format divided in two parts. The first one about safe method, preventing cross-contamination, personal hygiene, cleaning, chilling and cooking process and the second one about training methods, open and close procedures, supervision, stock management, selection of providers, recording of the safe methods. (Cousins, 2016, p 90)

In conclusion I believe that health and safety policy should lead all the food industry business and the management should do a priority in develop workable policy.  If all the procedures are fallowed, then all the potential hazards will be identified and the risk of injury or of food poisoning will be minimalised. A hazard can ruin a business and will put in danger humans’ life that’s why is very important to develop a culture of safety and the dual responsibility of the employers and of the employees.
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