Bald heads need hairnets
Baldness is often cited
as an excuse not to
wear head coverings.
However, as well as the physical
contamination risk, there is also a
microbial risk from the bare scalp
itself which is known to be a haven
for bacteria.
Professor Barry Stevens, FTTS,
President of the Trichological
Society 2014-2016, states that he is
unable to eliminate hair-shafts as
disease carriers (ie Staphylococcus
aureus). However, hand contact
with the scalp during food
production is probably more likely
to act as a carrier, therefore
complete head hair covering is
recommended. In addition, many
bald people also have some short
length hair growth which will still be
shed at the constant rate of 40-130
hair shafts per day for Caucasoids
and, being shorter, are less likely to
be noticed falling into food.

Reporting software
launched
Loma Systems is helping food
manufacturers reduce manufacturing
costs and improve production
efficiencies with the launch of a new
graphical Ethernet PC-based
software tool designed to monitor
the performance of its CW3
Checkweighers and IQ3 Metal
Detectors.
TRACS (Trending-ReportingAnalysis-Capture-Software)
provides real time feedback across
all lines in a central format, allowing
operators to analyse different trends
between shifts or products and
quickly identify and address
inefficiencies rather than waiting for
historical information.
Developed in conjunction with
AutoCoding Systems, Loma’s
TRACS software enables
information relating to contaminant
detection rates, weight and overfill

Aburnet’s KleenCap Max features
HairBarrier, StayCool and antimicrobial technologies for proven
hair containment, comfort and
coolness in use and has been
independently tested as >99.9%
effective at inhibiting multiplication
of both E. coli and MRSA pathogens
– even after 15 washes in HairGon –
the wash additive to dissolve
residual hairs.
Re-using performance tested
KleenCap Max both improves hair
containment, reduces the risk of
food handlers being a cross vector
of pathogens themselves and can be
more cost effective than mob caps
when washed and re-used – either
at 70ºC for thermal disinfection or
with HairGon. Leading food
processors have reported
reductions in hair contamination
and fines, with staff preferring
KleenCaps over mob caps.
b info@aburnet.co.uk

records to be compiled quickly to
demonstrate compliance with
current legislation.
The availability of real-time data
from Loma Checkweighers is of
particular value in recording and
tracking the cost of product
giveaway per line. Operators are
able to adjust production processes
quickly; so ensuring product
giveaway is kept to a minimum and
unit weight targets are achieved.
This benefits food manufacturers’
cost centres and ensures compliance
with the latest weights and measures
legislation at the lowest weight
possible.
b enquiries@loma.com

Queen’s Award
for Enterprise
Detectamet Ltd has received the
Queen’s Award for Enterprise, the
UK’s highest accolade for business
success, in recognition of their
successful development of
international trade. Over the past
three years Detectamet has
continuously increased exports of
their products, made with metal and
x-ray detectable plastics, achieving
growth of more than 80%.
b s.smith@detectamet.com
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Measuring hygienic status
“Measurement is the first step that
leads to control and eventually to
improvement. If you can’t measure
something, you can’t understand it. If
you can’t understand it, you can’t
control it. If you can’t control it, you
can’t improve it.” (H. James Harrington)
Historically hygiene was primarily
concerned with microbial
contaminants and their associated
risks. Modern food safety
management systems are also
concerned with chemical and
physical hazards and incorporate the
principle of prevention and quality
assurance because quality cannot be
tested into products. Process control
and verification of cleaning rely on a
variety of monitoring methods
(chemical, physical and biological)
such as chemical concentration,
conductivity, time and temperature,
and product residue tests. All give
results in seconds at the point of use
and are ideally suited for immediate
corrective action.

By contrast the measurement of
micro-organisms typically require
specific controlled conditions isolated
from production environments, skilled
analysts and give results in days
which is too late for the interim
product manufacturing. Hygiene
monitoring is usually applied after
cleaning to product contact surfaces
at critical control points, as well as
hand contact points and in the
immediate manufacturing
environment that may represent a
potential source of cross
contamination.

The primary purpose of cleaning is to
remove products, so the ideal test of
cleaning efficiency is a direct
objective test for food residue.
Common food components such as
ATP (adenosine triphosphate), protein
and simple sugars have been used for
decades and are well accepted. ATP
detection systems are particularly
well suited because they give instant
quantitative results in electronic
format linked to data analysis
software to make interpretation,
reporting and trending simple and
easy. ATP detection is recommended
by global food safety standards
systems (e.g. BRC) and is also used by
government food inspectors. Other
specific tests for potentially
hazardous residues such as allergens
are also available, and the
acceptable residue levels on surfaces
are considered to be at their limit of
detection i.e. 1–10ppm. However

there are no agreed standards for
any surface test method or product
residue. Each food processing facility
and its management is unique such
that setting a common standard
is difficult and unreasonable.
Manufacturers are required to do the
best that they can and to justify and
prove that appropriate standards are
achieved.

The primary purpose of sanitation/
disinfection is the removal/reduction
of residual micro-organisms to safe
acceptable levels, so the ideal test is a
test for micro-organisms. The number
of total aerobic bacteria on surfaces
indicates gross contamination and
numbers can vary greatly from <10
to 100 million. Specific bacteria or
family groups such as coliform and
Enterobacteriaceae are used as
indicators of process failure and/or
potential faecal contamination and
should be present in low numbers.
Presence/absence tests for specific
pathogen on surfaces are conducted
in certain industries where the
manufacturing environment can
harbour these bacteria.

Microbiological tests are unique and
also have severe limitations
particularly when used to count
bacteria on surfaces. This is due to the
heterogeneous distribution of microorganism such that sampling errors
are very large but there are also
inherent false assumptions and
several sources of variation within
plate counting methods themselves.
Professional opinion acknowledges
that the colony forming unit (CFU) is
defined as “at best, an estimate and
should not be reported as absolute.”
(Compendium of Methods for the
Microbiological Examination of Foods
(APHA 1992)). The working group of
the International Laboratory
Accreditation Cooperation states “it is
virtually impossible to know the exact
microbial concentration in any
sample, natural or artificial.” Despite
this there is often an ignorance and
blind belief in the CFU that leads to
unreasonable expectations and
demands for accuracy and precision
in plate count results that cannot be
delivered. It is not surprising that there
are no standards for bacterial
contamination on surfaces although
there are some generally accepted
broad guidelines. A pragmatic
assessment of surface hygiene should
include several different methods that
give complementary information
about the removal of food residues as
well as microbes themselves.
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