food hygiene news from around the world

Microbial measurement
– the inconvenient truth
This series of articles is intended to
take a fresh look at microbiological
testing in an attempt to broaden the
understanding and accept the
limitations and impact on quality and
safety assessments.

Foodex 2016, the UK’s premier trade event for the food
and drink processing, packaging, ingredients and logistics
industries, will return to the NEC Birmingham, UK, in April
2016. The show provides a business platform for professionals across the
full industry spectrum including bakery, beverage, dairy, fresh, ingredients, logistics, meat and seafood. Run over three days (18-20th April
2016), the show will focus on the buoyancy of the British food and drink
manufacturing sector, discussing the trends that are shaping the industry, whilst showcasing the technologies allowing manufacturers to work
more efficiently and productively. Visitors can discover the latest new
ingredients and super foods to make an impression on the industry as
well as discovering how to improve traceability, consumer trust and
transform productivity.
foodex.co.uk

X-rays ensure
yogurt quality
The accuracy, versatility and reliability of an Ishida IX-GA-65100 X-ray
inspection system is helping one of
Greece’s leading yogurt producers
to deliver the highest levels of quality control and achieve continuing
success in both national and international markets.
The Ishida X-ray forms part of Kri
Kri’s own stringent quality control
procedures and also enables the
company to meet the strict requirements of its customers.
While the advanced production
processes incorporate the highest
hygiene levels, it is vital that Kri Kri
remains vigilant against potential
foreign bodies such as metal, glass
or other foreign materials that could
contaminate the yogurt if there was
a problem with any of the equipment on the line.
ishidaeurope.com

Deli’s need do more
for hand hygiene
For delicatessen counters in supermarkets across the UK, adherence to
food standards and hygiene regulations is paramount to ensure the
safety of customers. Employees are
not legally obliged to wear protective gloves however appropriate

hand washing facilities must be in
place.
Teal Patents, manufacturer of
portable hot water hand wash units,
is calling for action to ensure all deli
counters – positioned in a leading
supermarket or small, independent
businesses – have the required hand
hygiene facility and a back-up plan.
If a deli counter is not positioned
adjacent to a hand washing basin
connected to mains water and
drainage, other hygiene solutions
should be offered. Although antibacterial gel is often considered an
efficient option, there is no comparison to the gold standard of hand
hygiene – washing hands with soap
under hot, running water.
An easy and effective solution is
Teal’s Super Stallette II. Entirely
portable, the unit provides a hand
wash under hot, running water.
Touch-free, the unit features a fully
automatic bluesensor which prevents tap-to-hand contamination.
The Super Stallette II can also be
purchased and stored on-site as a
contingency for plumbing emergencies.
tealwash.com
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Microbiological tests are performed
on raw materials, finished products
and environmental samples to assess
risks and monitor manufacturing
procedures and control. Raw material
and finished product testing are
accepted to be of limited value
because it is impractical and too
expensive to do enough testing to
give statistical confidence for the
batch. The test results apply only to
the samples examined which are
random snapshots but it is assumed
to be indicative of the whole
consignment. More effective control is
obtained by the implementation of
the principles of quality assurance
and preventative systems (e.g. GMP,
HACCP) that are now widely adopted
and included in food safety
regulations. Under these systems
there is a greater emphasis and
reliance on environmental and inprocess samples to manage and
minimise cross contamination.
Environmental samples give more
relevant information about risks to the
product. Faster results would also
permit timely intervention and
corrective action.
The concept of zoning is used to
identify, differentiate and segregate
processing areas within the facility
where potential sources of pathogen
and non-pathogen contamination
exist (e.g. air, traffic, people, equipment
and materials). Controls are identified
and implemented appropriate to the
business, risk of cross-contamination
and proximity to the product.
The gold standard for microbiological
testing is the cultural method, the
principles of which have remained
largely unchanged since the
pioneering day of Pasteur and Koch
(mid 1800s). However the results are
highly variable due to many different
factors some of which will be
addressed in future articles.

The unit of measurement is the colony
forming unit (CFU) which is
fundamentally flawed by the
incorrect assumption that a single
colony is derived from a single
bacterium. Each replicate sub-sample

will yield a result with a different
colony count. It is claimed that Einstein
said the definition of insanity is doing
something over and over again and
expecting a different result. Several
replicates for different dilutions of
each sample are required to obtain a
reasonable approximation but this is
seldom done in routine testing.

Even in the best run laboratories the
uncertainty of measurement is +/40%. This means that the actual value
is not known for certain, and for a
sample expected to contain 10,000
cfu the value lies somewhere within
the range 6000 to 14000 cfu on 95%
of occasions but can also be outside
this range 5% of the time.

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 the above, 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.
Several alternative and rapid methods
exist yet their adoption has been
limited by the requirement to
validate their performance against
the highly variable culture plate count
methods in processes that are not
making like-for-like comparisons.
Tony Sharpe (1980) stated: “The plate
count from its very nature provides
data so unique that they can be
related to no other analytical data
than those from other plate counts”
Some microbiological methods can be
specific and very sensitive but
enumeration is very imprecise.

The challenge is to break away from
the reliance and vagaries of the CFU
and find a better way to assess and
express microbial contamination.

We cannot solve our problems with
the same thinking we used when we
created them.
Albert Einstein
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