What is hygiene?
Hygiene comes from the name of the
Greek goddess of health ( Hygieia).
Hygiene practices are employed as
preventative measures to reduce the
incidence and spreading of disease
for the preservation of health. In the
manufacture of food, good hygiene is
a key part of quality assurance i.e. ensuring that the product complies with
microbial specifications appropriate
to its use. Standards can vary different in different facilities, processes
and cultures and the terms cleanliness, hygiene and sanitation are often
used interchangeably which can
cause confusion .

Good hygiene can be described as
deploying the highest standards of
cleanliness together with the deployment of proactive preventative measures, regular monitoring and
continuous improvement programs.
Many of these systems are required
by regulators across the entire food
chain, for example Good Agricultural
Practices (GAP), Good Manufacturing
Practices (GMPs), Good Hygienic Practices (GHPs), Hazard Analysis and Critical Control Point (HACCP) systems.
These are often supplemented by industry Codes of Practice. Within
HACCP, many GMP’s are described as
Pre-requisite Programs (PRP) that
form a solid foundation of the food
safety pyramid. These systems and
procedures are formalised into a
management system which can be
independently verified and certified to
international standards such ISO.

Engineers and suppliers of processing
equipment also have their part to play
by incorporating Good Hygienic Design to ensure that equipment and
processes are easily cleaned thus
maximising efficiency and productivity, whilst preventing contamination
hot spots and minimising design failure, wear and tear and maintenance
costs.

Measurement enables the control of
processes and monitoring hygiene is
no different. The primary purpose of
cleaning is the removal of residues
from product contact surfaces and its
environs. Residues may cause direct
or indirect harm and are often considered as chemical, physical or biological hazards. Visual assessment of
cleanliness is very subjective and can
only detect macroscopic defects and
gross lapses in practice. Their application is limited to pest control and foreign bodies detection that are often
supplemented by other measure-

ments such as on-line optical inspection and metal detection. Measurement of microbes as a hygiene
monitor is well established including
specific groups of indicator, index or
pathogenic organisms. However microbiological methods are often complex, expensive and time consuming
giving results in several days, which is
too late for the production of many
foods with short shelf lives.

Microbiological tests tell us nothing
about the residues remaining on surfaces after cleaning. Over the past 40
years, rapid methods that give a direct objective measurement of product residues (for example ATP, protein
and simple sugars) have been widely
accepted in their own right as providing an assurance of cleanliness and
good hygiene. They are not intended
to be used as an alternative to microbiological testing because they are
measuring different aspects of hygiene that are more relevant to the
cleaning process (the removal of
residues). Cleaning should not be confused with disinfection, which is the
reduction of residual microbial contamination to an acceptable level.
Trying to disinfect a dirty surface is a
waste of time and money.

There are many benefits of deploying
good hygienic practices that reduce
the risks from foreign body hazards
and cross contamination whilst ensuring the reliable consistent manufacture of products to specification.
Safety and quality are assured whilst
improving shelf life, and product recall
and food poisoning incidents are prevented. Consequently customer satisfaction and brand loyalty are
protected. Cost savings in manufacturing are obtained from a reduction
in wastage and maintenance costs,
and the optimisation of cleaning
processes reduces chemical, water,
energy and effluent costs, whilst minimising the environmental impact.

Conversely the cost of failure can be
devastating in terms of money and
health. Damage to a brand can cost
millions and be very difficult to recover from, and directors of food businesses can be imprisoned. In 2011 the
Food Standards Agency UK reported
that one million people suffer from
food borne illness every year, resulting
in 19 million sick days, and 20,000
people are treated in hospital with
500 deaths.

www.hygiena.com

