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ADVICE NOTE ON CROSS CONTAMINATION

The major cause of food poisoning in this country is by a germ called Salmonella.   It is now
generally accepted that much of our supplies of raw meat and poultry are contaminated
with Salmonella germs.   Surveys have shown that 15-20% of beef and pork and 80% of
poultry are contaminated during breeding and slaughter.

Of more concern however, is a germ called E Coli 0157 that has been responsible for
individual cases and outbreaks of food poisoning.  This germ can cause serious health
problems and in a significant number of cases, death, particularly in the young and elderly.  E
Coli 0157 is found in 15% - 16% of cattle, and in other food animals and unwashed raw
vegetables.  The major problem, and one that must be noted by food handlers, is that only a
few E Coli 0157 germs are needed to cause ill health.  As few as 10 germs are required
compared with the millions for Salmonella.

These germs are normally destroyed by thorough cooking.

Problems are likely to arise, however, if previously cooked foods become contaminated
with germs from raw food.  This is called cross-contamination.

The danger is that the previously cooked food is not likely to be subjected to further
cooking.   If the food has been re-contaminated by raw food and is left at room temperature
then there is a risk that the germs will grow to a level which may cause food poisoning.  In
the case of E Coli 0157 this multiplication of numbers may not be necessary to cause ill
health.

Remember that cooked food includes various foods such as pies, pasties, cold meats and
ham as well as those dishes intended to be served hot.

Typical ways in which cross contamination occurs in the kitchen are:

1. Using the same utensils such as knives for preparing raw and cooked foods.

2. Direct contact by storing raw meats next to and touching cooked foods.

3. By storing raw meats above cooked foods in a refrigerator.  Moisture or blood may
accidentally drip onto food below.

4. Preparing cooked food on a surface that has previously been used for preparation of
raw meat or wiping the surface with a contaminated wiping cloth.
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5. Food handlers not washing their hands between preparing raw and cooked foods.

6. By vermin or insects passing germs from uncovered waste foods directly onto open
food in the kitchen or onto work surfaces and utensils.

Preventing Cross Contamination

Some simple rules need to be observed by all food handlers when preparing food to avoid
the risk of causing food poisoning.

1. Store raw and cooked foods in separate areas or refrigerators.  If this proves to be
impossible then cooked foods should be stored above raw meats to prevent
accidental spillage or droplet contamination.

2. Separate utensils and preparation surfaces should be used for raw and cooked foods.
Where the design of the kitchen makes this impossible then all utensils should be
thoroughly washed in hot water and preparation surfaces should be washed and then
disinfected using food safe sanitisers or disinfectants - Milton and Dettox are good
examples - between the raw and cooked preparation.   They should be used in
quantities as directed on the container by the manufacturer.

3. Use only disposable paper wiping cloths in the kitchen.

4. Keep all waste in covered washable or disposable containers and eradicate any
infestation of vermin or insects.

5. Wash hands frequently and particularly after handling raw foods, using hot water and
soap at the wash hand basin provided in the kitchen.

6. Handle food as little as possible and where practicable use tongs or protective film.


