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PROTECTING FOOD FROM CONTAMINATION
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Protecting food is important It is a legal requirement that a food business, when receiving, storing, processing and displaying food, takes all practicable steps to protect food from the likelihood of contamination. Standard 3.2.2 Food Safety Practices and General Requirements of the Food Standards Code sets out the specific
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			During pregnancy your body needs extra vitamins, minerals and nutrients to help your baby develop. The best way of getting most of these vitamins is though your diet. Vitamins, nutrients and minerals 4 It is important to talk to your doctor or an accredited, practising dietician before taking supplements.
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			Food also needs protecting from ‘chemical contamination’ (where chemicals get into food, e.g. cleaning products) and from ‘physical contamination’ (where objects get into food e.g. broken glass). Good cleaning and handling practices can also help manage the risk of cross contamination from allergens.
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			The revision of this pack reflects the Food Standards Agency [FSA] guidance document “E coli 0157 control of cross-contamination - Guidance for food business operators and enforcement authorities” which was issued in February 2011. This guidance document and accompanying question and answer document is available on the
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