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Introduction

The food industries around the world have come together to introduce new rules and guidelines for food manufactures this was due to a significant rise in food borne disease and food related illnesses over the last two decades. (Ioannis. S. Arvanitoyannis. 2009)
During part one of this assignment I had specific questions to answer with regards to my dairy hazard. 
Part two pays special regards towards company training and how the company managers to keep up to certain standards. 
Part 1

A)

With Reference to a food item in your chosen workplace, describe FOUR distinct food safety hazards, including details of how each hazard could occur.
The Food item chosen in my work place is raw milk. The four distinct safety hazards are:
Physical contamination – A foreign body getting into the product by humans handling the product I.E an item from the farm workers pocket like a tool. 
Chemical contamination – A cleaning chemical (Acidified boiling water) is left in the farm storage tank. The acid should have been rinse away adequately by potable water used during a good clean. 
Microbial Growth – Can be an issue for the farmer if the milk is not cooled fast enough. Giving bacteria the optimum environment to multiply and grow which is binary fission. 
Chemical Contamination – Antibiotics within the raw milk. Farmers not taking care with their animals and ensuring that the animal was free of antibiotics after being given medication for illness. 
B)

For the each of the four hazards you have identified describe effective and practical means of control.

Physical contamination – 
The farmer could have a removable filter fitted on to the storage tank before the outlet pipe. This then could be checked and emptied after each milking.  The filter prevents many unwanted foreign bodies or particles from being loaded onto the collection tanker and being sent to the dairy. 
Chemical Contamination – Chemicals (Acid or a Sanitizer) left in the storage tank could be avoided by having an automated cleaning system that is set up to a high standard. Normally these come with the option of two alarm warnings, the alarm either being flashing lights on the system or siren. This then would notify the farm worker that there is a problem with that clean and the tank needs re - cleaning before it can be used. Also the farm worker could do a visual and odour inspection of the tank. 

Microbial Growth –
Can be controlled by having a sufficient cooling system that will cool the raw milk as rapid as possible to try and limit the amount of bacteria that will be able to multiply to comply with EU legislation 852/2004. Raw milk must have a bacterial count of less than 100,000 per 1ml. This is then deemed to be safe for human consumption once the milk has been pasteurised. The pasteurisation process would remove most of the harmful bacteria and ensure the milk is fit for human consumption. 
Chemical Contamination – 
Antibiotics within the raw milk. To ensure that antibiotics are not present within raw milk the farmer should send pre samples to a laboratory for testing. This is part of HACCP requirements. EC No. 852/2004
C) 

For two of the hazards you have identified describe:

(i) Practical methods of monitoring to establish if the control measures are working and effectively 

Physical contamination – Once the farmer has a filter fitted to the storage tank the farmer could check the filter after each milk collection. He could monitor the effectiveness by recording the findings on a document when the filter is emptied.  

Microbial Growth – To ensure that the cooling system is working effectively the farmer should document the time milking was carried out and the temperature when the milk is being loaded. He could then monitor the daily effectiveness of his cooling system. 
(ii) Appropriate corrective actions that would need to be taken if monitoring indicates that a control had been lost
Physical contamination – If you noticed foreign bodies are getting through the filter by inspection repair any damages or have a new filter fitted to replace the exiting one. If the physical contaminates are large enough for someone to choke the farmer should have a smaller size filter fitted to reduce the particles going through to the collection tank. 
Microbial Growth – If you have noticed that the cooling equipment is not working effectively. Then you have a number of options available, you can service all the parts yourself. Contact a specialist to come to service the parts for you. Or you may need to buy another cooling system. 
Milk that has increased microbial growth could be picked up within two hours of milking from a farm and should be ok to be pasteurised. 
(CODEX STAN 206-1999)
D) 
Design a form that you could use to record the information identified in point 1C.
The two forms that I have designed for part C are attached in the appendix. 
E)
Explain why it is important to keep accurate food safety records.

It makes it easier to find information if you have problems and need to trace back and identify where the procedure might have gone wrong.

It is important to keep accurate food safety records to provide the necessary authorities with the appropriate information. 
It is also a legal requirement to keep accurate records this is also to comply with The Food Safety act 1999 and Regulations (EC) No. 852/2004. 
Part 2 
The role of the manager

A)

Explain the manager’s role in staff training, with particular regard to the use of protective clothing.

A manager’s role regarding training staff with protective clothing is to ensure that they comply with the Personal Protective equipment at work act 1992. (HSE). A manager has to ensure all staff will be provided with the correct personal protective clothing for them to carry out their job in a safe manner without them coming to harm. It is also to protect the product from human handling and from becoming contaminated from them. In addition to this training for all staff should be provided and documented then they know what they have to wear, what order to put them on, take them off and what they should wear.
A manger should take particular regard to the COSHH regulation 2002. This ensures they access the risk involved in their work place with particular regards to handling chemicals and provide their employee with appropriate safety equipment to carry out the task or even remove the risk. 

B)

Describe the benefits of:
(i) Effective staff training
Effective staff training is better for everybody who works for the company and is the law that a company should provide a form of training. It does not have to be on a course of for a qualification. (Ioannis S. Arvanitoyannis).  If someone has been trained well and can do their job with the minimum amount of supervision, it gives the management team more support the staff and have better team moral. People are less stressed at work and enjoy it more. The company would reap the rewards and see an increase in efficiency.
The company would more than likely have less waste if the staff had effective training. 

There would also be less likely hood of people becoming injured through not doing as they should.

This is also to comply with Regulations (EC No. 852/2004), that states all staff should have appropriate food safety training. . 

(ii) The maintenance of training records

 The benefits of keeping good training records is the manager could see very easily who has done the training and where staff may need further training and support. It does look good to an auditor and demonstrates how and who you are has a company. What type of ambitions and best practices the company are trying to portray through to their staff. If you can not be bothered to look after their own personal training files, an auditor would question whether they had the correct attitude to look after their own personal hygiene, company equipment and look after the customer needs and specifications. It is the law that the company can trace back, personnel files to demonstrate that adequate training is being given to staff. 
C) 

Other than through training, explain how information on protective clothing requirements should be communicated in your chosen work place to:

(i) Staff –

You could inform staff with posters, laminated pictures around site showing them how you as a company expect them to be dressed, or give staff leaflets with their wages every couple of month to remind them.  You could have a step by step guide explaining to them each step they should take. This could also be written in a range of languages depending on which your staff communicate in and understand. 
This is a formal team briefing you tell them something and get all employees to sign a form indicating that they attended and understood what they have been told. Or another way would be to give them all a memo with their wage slips to inform them of the changes. 
Using these you could also inform staff with visual aides of the customer complaints and how they could be affected by not wearing appropriate P.P.E. 
(ii) Visitors
Visitors should be informed of their correct PPE they need to wear when they are being inducted to the site and given the site rules and regulations. They should also sign a form to say they understand the rules and will adhere to them. If visitors need any PPE the company they are visiting should either provide them with the correct PPE or inform them what they will need prior to a site visit. 
If the company has visible signs then everybody would see what is expected of them.

(iii) Suppliers

Suppliers to your company could be informed prior to them coming to site. You could have a document explaining what needs to be worn in certain areas. This then could be E-mailed to a supplier. They could even all have been given site inductions when they attend site. At Robert Wiseman Dairies we have an online list called ‘Approved Suppliers List’. These companies have been audited by our company auditors and confirmed to pass our own standards. Our company and the supplying company agree and sign forms acknowledging that they will adhere to our rules when on site and will only supply us with equipment that will reach our high standards. 
D)
Describe how a good food safety culture should be developed and maintained in your chosen workplace, with particular regard to cleaning and disinfection.

A good safety culture could be developed by ensuring that the site keeps within Good Manufacturing Practices. This is keeping the site to a high standard of cleanliness and training staff. In the UK Good manufacturing practices is published with the institute of food science. This is GMP 5 2007. (Ioannis S. Arvanitoyannis). 
If you have a good standard of cleaning and you disinfect the lines/vessels to a high standard the quality of the product should be kept high, customers would be attracted and the company would be in great demand.
Also you could have regular internal audits that would check all the requirements that need to be followed and met in order of the company to trade as a food supplier. 
Ensure all management show commitment to good regular effective cleaning and disinfecting and the benefits that can bring to the work place. Make sure the management know how vital that the team of staff who clean the machines get sufficient time for them to do their job to the best of their ability to maintain these high standards that are being set. 
Good hygienic training to the staff who clean the machines and engineers that perform maintenance around site. 

Good cleaning always comes with better kept equipment Carrying out appropriate maintenance, preventative maintenance and regular servicing of the equipment can help this.  This would include having the valves regularly serviced. 

Pipe seals and pumps inspected and replaced as and when needed. 
Calibration of level probes, conductivity probes and temperature probes can help to make sure that the clean is very accurate and dosing the correct amount of disinfectant, detergent or water into the desired clean. 
Monitor the chemicals that we are being used. Keep in touch with the chemical supplier and have regular meetings. The supplier could give you guidance and support if you notice the standard of hygiene is starting to drop. They could also inform you of other chemicals that may be more suitable to the industry or products that you are dealing with.

Monitor the strength of the chemicals daily. This could include taking in line samples whilst the clean is on, titrating the chemical and monitoring the results on a daily basis. At Robert Wiseman dairies we do this and enter them on to a system called Starlims. In my appendix I have put you an example of a daily report from the chemicals which will indicate green for an adequate amount of detergent or red to show ineffective amount of detergent. 
You should have an event recorder that will log information onto a system and monitor information that is being recorded on a system. This could identify all alarms, flows of liquid, conductivity of the liquid, temperature on a particular clean. 
Having adequate parameters set in the software to make sure that the clean does not progress forward into the next stage of a clean until it has reached the desired set point is vital. Having minimum set points on the system also can give you an indication of how strong the clean has been. These can ensure that the clean has the corrective combination of time, temperature and conductivity to terminate the most bacteria and dirt as possible or to make it a sterile. 
Another way to validate the clean and its effectiveness is through swabbing. This has been developed over recent years and produced rapid hygiene swabbing. Rapid hygiene swabbing will give you an indication of to the amount of bacteria that is active with 30 seconds will tell you almost instantly. 

Check cleans by walking the routes and checking for leaks, this identifies leaks and lose of product or chemicals. Controlling effluent cost or fines from the water board ensures that the route you are cleaning is getting an effective clean as you have intended. At Robert Wiseman Dairies we have a laminated copy of an effective clean with the correct flow, time, temperature and conductivity. This is produced by a system that compiles all the information for the clean and turns it into a graph. We then use this as on a daily basis to compare the graphs for the validation of the clean. At Robert Wiseman Dairies we have the MIS system that will do this for you. In my appendix I have a copy of a production filler clean to give you an indication and example of what one could look like. 
You could give presentations to staff regularly showing where the company needs to improve and possibly handing out awards to the department that have the best safety or hygiene score. 
E)
Describe how you would verify that the food safety management system in your chosen workplace is effective.

Verifying the food safety management system was working by auditing internally. This is where a person will come onto site and expect to be treated like an external auditor. They could ask you for any information that they feel is appropriate for them to prove the company is doing what it is says it will do and you should do your best to provide them with this. This would also show if you obtain a good audit report I.E BRC, or a major supermarket like Tesco awarding the site a good standard. You could also have random quiz to with the staff and see how they are replying. You should hold regular meetings with the staff, trying to inform the staff what the short term plan is for the company and what the long time future plans are. You could also ask the staff where they believe they think the company could be improved.
You could also display the quality results, have monthly graphs showing the amount of customer complaints that you have and where they are coming from. Then you could also have targets for the site to improve, key performance indicators which highlight areas that will be focused on and improved other the up and coming month. 

F)

Identify how you would ensure that any actions needed to improve the food safety management system are properly implemented.

You could check if the improvements have been implemented by doing a site audit. These are part of Good Manufacturing Practices (Ioannis. S. Arvanitoyannis). This consists of walking around and having all outstanding improvements checked.
 The site could have an employee notice board and inform them of what areas are going to be improved. You could introduce a continuous improvement team to the company to tackle all new and existing problems. 

Monitoring the TVC samples and self life sample would give you an indication if the improvements are working. You could possibly send samples off for external analysis.
Review what test are being carried out and question if they are appropriate for what you and the customer require and introduce more stringent targets to improve. 
You could assign non – conformance actions to the management of the department and create a document that the management need to sign and return to the site management either electronically or hand written. 
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Appendix
In the appendix you will find some forms that I have attached to try and show you examples of what I mean and make it clearer for you to understand.

A Daily check sheet For Storage Tank Filter – (Part 1 section D answer).

A Daily Check Sheet for Storage Tank Temperature Log – (Part 1 section D answer).

A print out of a filler clean. 
A print out of a report on chemicals from Starlims. 
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