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Introduction

Safety in the food industry has improved over the past few years. There is increased demand to maintain the high level of food safety to ensure that companies are sustainable and offer value to their consumers. The following paper focuses on the safety issues surrounding processed milk in my workplace.  
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 processed milk. The four distinct safety hazards include:
i). Physical contamination - Foreign bodies such as bolts from the "PDF" sleeving equipment that has not been fitted properly, or glass "Perspex" breakage particles could easily contaminate processed milk, especially while packaging. Physical contaminants can cause injury to the teeth, laceration of mouth and gut tissues or even cause chocking when consumed. (See the way I have edited this one, do that for the rest)
ii). Allergenic contamination – This refers to any allergen material brought in by employees such as nuts or contained in reused equipment that could contaminate processed milk. 
iii). Microbial Hazard – Incorrect temperatures and durations of heating milk during pasteurization may lead to survival of vegetative pathogens leading to contamination.  
iv). Chemical Contamination – it results from sanitization and cleaning solution deposits. Processed milk is likely to be contaminated when cleaning and sanitation solutions or products are not effectively separated.
B)

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

Physical contamination – 
Employees should ensure a glass free, working zone especially in storing and packaging of processed milk in bottles or the FMT. All processing and packaging equipment should be checked for quality assurance after each process to ensure that all its parts are intact and a guarantee of safety is issued by a supervisor.
Allergic Hazard – 
The facility should develop an employee safety handbook that identifies and forbids the common allergens such as nuts in the facility. Moreover, pasteurization, sieving, and packaging equipment as well as essential valves and piping used for dairy products containing allergenic foods should be cleaned thoroughly before reuse in processed milk.  

Microbial Hazard –
Pasteurization equipment should be operated and tested to meet all the necessary requirements. Moreover, the time and temperatures should be keenly monitored and recorded to ensure that all pathogens are eliminated. Pasteurized milk should also be tested to ensure that all pathogens are denatured. 
Chemical Contamination – 
Employees should ensure appropriate physical separations or breaks in cycles between cleaning and sanitation solutions. Also, an automatic cleaning system can be used to get rid of any cleaning solutions before processing can continue or begin.
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 – The employee should always check to ensure that the pasteurization area and packaging area is free of glass particles. Also the equipment should be checked and documented to ensure that all maintenance is conducted appropriately. 
Microbial Hazard – All timelines and temperatures should be properly recorded to ensure that optimal measures are in place to ensure denaturing of pathogens. Milk should also be tested after pasteurization and the results documented.
(ii) Appropriate corrective actions that would need to be taken if monitoring indicates that a control had been lost

Physical contamination – If the issue of glass or equipment contaminants is recurring, employee should offer a recommendation to re-design the whole system or upgrade to new equipment that is assured of similar flaws (Sprenger, 2004). 
Microbial Hazard – Pasteurized milk that has passed the test should be sealed properly to avoid recontamination. Moreover, employees should consider upgrading to an automated system with warning on temperature or duration errors.
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.

First, it is required by law under the Food Safety Act 1999 and Regulations (EC) No. 852/2004 to keep accurate records on food safety. Also, accurate records enable effective and efficient tracking of problems in the processing cycle. To ensure compliance, accurate records are required by clients, auditors, and authorities. 
Part 2 The role of the manager: Choose ONE of the following three topics:

TOPIC 1: Personal Hygiene and Training

Explain the manager’s role in staff training, with particular regard to personal hygiene.

The manager should develop “House Rules for Personal Hygiene” that include guidelines on personal cleanliness, use of protective clothing, and reporting on health issues and exclusion (Food Safety Assurance System, 2012). Besides, the manager should train staff on effective personal hygiene techniques such as hand washing. All training records should be maintained and all staff verified as competent to the on the trained skills. The managers should also ensure monitoring through weekly records on the implementation of the House Rules (Food Safety Assurance System, 2012). Corrective actions are also a role of the manager to ensure that the rules are implemented throughout.   

Describe the benefits of:

i. effective staff training

Effective staff training will ensure that all the staff members are competent and skilled to enforce the established rules on personal hygiene. They will help employees to easily conduct their work with minimal supervision, thus increased productivity and safety (Sprenger, 2004).

ii. the maintenance of training records

Record maintenance will help in tracking the overall progress or success of the safety change management. It will allow managers to identify the flaws or areas that require increased improvements. 

Other than through training, explain how information on personal hygiene should be communicated in your chosen workplace to:

iii. Staff

Information on personal hygiene can be placed in critical areas such as washrooms or toilets as adverts or notices. Also, signatures can be placed around the company reminding employees to maintain personal hygiene.  
iv. Visitors

Flyers and brochures can be developed illustrating the need for personal hygiene while visiting the facility. Moreover, visitors can be handed handbooks on the operations of the facility and how personal hygiene should always be maintained for quality products.

v. Suppliers

Suppliers can be issued with emails or letters that illustrate the House Rules on personal hygiene. The suppliers should be informed to meet the same standards in their facilities to ensure optimum quality in processing milk products. 

Describe how a good food safety culture should be developed and maintained in your chosen workplace, with particular regard to the induction of new employees.

According to Yiannas (2008), a good food safety culture starts at the top or from the leadership of the company. Leaders or managers at the company should walk the talk by envisioning the company and offering actions. For new employees, managers can meet or join them for inductions to illustrate their commitment, trust, and respect for a culture of food safety. Monitoring of progress from reports and audits should ensure that such a culture is maintained.  
Describe when it may be necessary to review the food safety management system in your chosen workplace.

Audits, personal assessments, surveys, meetings, and safety records should be used to determine the need to review the safety management system in the company. They will offer information necessary to decide on enhancing or changing the management systems. 

Identify how you would ensure that any changes arising from the review are implemented.

Monitoring is needed to ensure that changes made are implemented in the company. Monitoring should occur in special records that can be assigned by a team of managers or supervisors.
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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 packaging area – (Part 1 section D answer).

	Checklist
	Yes
	No
	Remarks 

	Site clean and free of glass or foreign material
	
	
	

	Employee personal hygiene
	
	
	

	Use of protective clothing
	
	
	

	All equipment is clean and well maintained with verification through records.
	
	
	


A Daily Check Sheet for Pasteurization process – (Part 1 section D answer).

	Checklist
	Yes
	No
	Remarks

	Boiler Temperature
	
	
	

	Duration 
	
	
	

	Testing after process
	
	
	

	Prevention of recontamination 
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