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5.1 WHY IS PEST CONTROL IMPORTANT?

Pests (insects, rodents, birds, as well as domestic animals) entering or infesting food

plants are a significant potential source of microbiological and physical hazards.  Poorly

executed pest control programmes and careless storage and use of pesticides may also

give rise to chemical hazards.  Procedures are needed to prevent or minimise the risk of

such hazards causing illness or injury to consumers.

For example:

§ Many pest species are carriers of micro-organisms that can cause food poisoning.

For instance, many birds carry Campylobacter, the commonest cause of food

poisoning in the UK, and both rodents and insects are known to carry Salmonella.

§ Pests may carry germs around a food plant.  Flies in particular can transfer

contamination from dirty to clean areas.

§ Pests are significant sources of foreign objects and materials such as animal hair,

feathers, droppings, urine, nesting material, insect eggs and larvae, and the bodies

of the pest species themselves.

§ Pests can cause physical damage to food products and packaging, or to fixtures and

equipment (e.g. gnawing electrical cables), and in some cases to the fabric of the

building.  Such damage can lead to physical contamination of food and to health and

safety hazards.

§ Careless storage and use of insecticides and rodenticides may lead to accidents and

chemical contamination of food products.

§ Persistent pest infestations often indicate serious underlying hygiene failures, such

as inadequate cleaning and maintenance.
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5.2 WHAT ARE THE LEGAL REQUIREMENTS FOR PEST CONTROL?

5.2.1 WHICH OPERATIONS DOES THE LAW APPLY TO?

Operations Relevant section of 5.2.2 below

Red Meat Slaughter A

White Meat Slaughter A

Approved Farm Slaughter A

Farmed Game Handling A

Wild Game Handling A

Meat Cutting and Production of Meat Products,

Mince Meat, Meat Preparations and MSM

A

Edible By Products A

5.2.2 WHAT ARE THE OPERATOR’S LEGAL OBLIGATIONS?

A.  PEST CONTROL REQUIREMENTS

1. Food premises are to be kept clean and maintained in good repair and condition.

2. The layout, design, construction, siting and size of food premises are to permit

good food hygiene practices, including protection against contamination and, in

particular, pest control.

852/2004 Annex II Food premises: Chapter I: points 1 and  2(c)

3. Windows and other openings … which can be opened to the outside environment

are, where necessary, to be fitted with insect-proof screens which can be easily

removed for cleaning.

852/2004 Annex II Rooms: Chapter II: point 1(d)

4. Adequate provision is to be made for the storage and disposal of food waste, non-

edible by-products and other refuse. Refuse stores are to be designed and

managed in such a way as to enable them to be kept clean, and where necessary,

free of animals and pests.

852/2004  Annex II Food Waste: Chapter VI point 3
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5. Adequate procedures are to be in place to control pests.

6. Adequate procedures are also to be in place to prevent domestic animals from

having access to places where food is prepared, handled, or stored (or, where the

competent authority so permits in special cases, to prevent such access from

resulting in contamination).

852/2004  Annex II Foodstuffs: Chapter IX point 4

5.2.3  WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?

Audits by officials of good hygiene practices shall verify that meat plant operators

apply pest control procedures continuously and properly.

854/2004 Article 4 point 4(f)
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5.3 HOW MAY OPERATORS DEMONSTRATE COMPLIANCE?

Food Business Operators may demonstrate compliance with their legal

obligations for pest control on an ongoing basis by providing evidence,

including appropriate documentation, that:

§ New, rebuilt altered or refurbished premises are sited, designed, laid out,

constructed and equipped so as to minimise the potential contamination by

pests.

§ Procedures are in place to control pests effectively by:

Ø Providing appropriate training and instruction.

Ø Proofing the premises to prevent the entry of pests and domestic animals.

Ø Keeping the premises clean and controlling waste to deny pests access to

sources of food, water and shelter.

Ø Inspecting the premises for signs of the presence of pests.

Ø Destroying, eradicating and removing any pests that are found.

§ Arrangements are in place to maintain and monitor pest control procedures and

take corrective action if there is a failure.

Note: The range of pests to be controlled includes insects (e.g. flies, moths, beetles,

cockroaches, mites) rodents (e.g. mice, rats) and birds (e.g. sparrows, pigeons, starlings).
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5.3.1 DESIGN AND LAYOUT

REQUIREMENT ADVICE FOR OPERATORS

Design and layout Design and layout

• Pest control is taken into account in the

design and construction of premises or

when buildings are rebuilt, altered or

refurbished.

A2

• Domestic animals, such as cats and

dogs (except working dogs e.g. guard

dogs) are excluded from the site, and

they are all excluded from places where

food is prepared, handled or stored,

except for sheep dogs working in the

lairage.

A6

Consider the need to prevent the entry of pest,

domestic and feral animals e.g. fences can help to

prevent the entry of animals onto the premises.

Denying access to sources of food, water and shelter

for pests will remove such attractions for other

animals too.  See also Chapter 1 (Design &

Facilities).

5.3.2 EFFECTIVE PEST CONTROL PROCEDURES

REQUIREMENT ADVICE FOR OPERATORS

Training &  instruction Training & instruction

• Food business operators ensure that

food handlers are supervised and

instructed and/or trained in food

hygiene matters commensurate with

their work activity.

852/2004 Annex II Chapter XII: point 1

Instruct staff about the food safety hazards

associated with pest infestation, the need to follow

instructions and to report pest sightings and failing

control measures promptly to a manager. Supervise

as appropriate and issue reminders to staff if lapses

occur.

Keep accurate individual training records to show

what instruction/training has been given.  See also

Chapter 6 (Training).

Pest control contractors – if using contractors,

choose carefully.  Ask for evidence of competence
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e.g. training certificates or references.  Agree the

service that will be provided, reporting procedures

and record keeping.  A specialist contractor can

advise on good housekeeping measures to prevent

pest infestation.  For further information contact the

British Pest Control Association (www.bpca.org.uk)

Telephone: 01332 294288.

Maintenance & Cleanliness Maintenance & Cleanliness

• Premises are kept clean and

maintained in good repair and

condition.

A1

Maintain buildings in a good state of repair to

minimise the opportunity for pest infestation. Take

steps to seal or proof holes, cracks and other likely

points of pest entry (e.g. air bricks and ventilation

panels; open ends of drains to the outside of the

premises; gaps around drains, pipes and girders

where these pass through walls; openings in the apex

or eaves of roofs). Rats in particular require drinking

water to survive so eliminate permanent pools of

water, and repair dripping taps and leaks. See also

Chapter 3 (Maintenance).

Access to sources of food and shelter - any

build up of food and waste can attract pests. Keep

all food production and storage areas as well as

outside areas clean and tidy (e.g. remove

vegetation, pallet stacks and disused equipment)

to minimise the possibility of providing food and a

refuge to pests.

Incoming Goods & Storage Incoming Goods & Storage

• Adequate procedures are to be in place

to control pests.

A5

• Adequate provision is made for the

storage and disposal of food waste,

non-edible by-products and other

Incoming goods - check incoming raw materials

and packaging for signs of infestation by insects

and small rodents before storing.

Storage of edible materials  - store raw

ingredients, spices etc. in rodent-proof containers.

Stack stored materials in a way that avoids
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refuse. Refuse stores are designed and

managed in such a way as to enable

them to be kept clean, and free of

animals and pests.

A4

creating hiding places where pests may escape

detection, e.g. clear of walls, corners, windows

and ventilators.  Store materials above floor level

to allow access for cleaning.

Stock rotation - rotate stocks of materials e.g.

packaging, in store to minimise the opportunities

for pest infestations to become established in

them.

Storage of non-edible materials – store waste

materials, non-edible by-products and other refuse in

covered, marked containers Dispose of animal by-

products in accordance with the Animal By-product

Regulations. See Chapter x (Animal By Products)

Proofing Proofing

• Windows and other openings that can

be opened to the outside environment

are, where necessary, fitted with insect-

proof screens that can be easily

removed for cleaning.

A3

Windows – make sure that external windows are

tight fitting and are only left open if fitted with separate

cleanable fly screens.  Fly screens should have a

maximum mesh size of 2mm.

Doors – make sure that external doors are tight fitting

(i.e. light is not visible around the frame when closed).

Operate a ‘closed door policy’ whereby doors are

shut when not in use.  Where external doors are in

frequent use (e.g. loading bays) additional measures

(e.g. overlapping plastic strips) will help to exclude

pests.

Other measures that may deter rodents include metal

kick plates and rubber or bristle strips under doors.

Use a mesh size of less than 6mm to exclude small

rodents.

Pest Eradication Pest Eradication

• Adequate procedures are in place to

control pests.

Eradication - the company’s procedures cover

action to be taken to destroy and eradicate pests if
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A5

• The Control of Substances Hazardous

to Health Regulations apply to a wide

range of pesticides used at work.

COSHH Regulations

found.

Pesticides - ensure insecticides, rodenticides etc. are

specifically approved for the intended use and

situation, and that that label directions for use are

followed, including requirements for food to be

removed or equipment to be covered before the

treatment is applied. Store chemicals safely and

securely so that there is no risk of food contamination.

Each chemical should be supplied with health and

safety data sheets.

‘Professional Use’ pesticides – only appropriately

trained persons may apply such chemical products.

Where in-house expertise is not available, use a

suitably trained pest control contractor.

For further information - contact the Health and

Safety Executive about the safe use of pesticides on

0151 951 3535 (www.hse.gov.uk) or the HSE’s

Infoline on 08701 545500 for general information,

including COSHH.

Insects, Rodents & Birds Insects, Rodents & Birds

• Adequate procedures are in place to

control pests.

A5

Insects - install suitable devices for the destruction of

flying insects are in low light areas, close to

entrances, but not above food, equipment or

packaging.  Clean and service units regularly (e.g.

clean out catch trays, replace bulbs) to ensure their

efficacy.  High numbers of insects found when catch

trays are cleaned out will indicate a pest control

failure, and identification of the species may help to

trace the source of the problem.

If an insect infestation is indicated, take immediate

action to eradicate it, if it is serious, it may be

necessary to use insecticides, but unless there is

sufficient expertise in-house, this is best left to an
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approved pest control contractor.

Rodents – these are a common problem in or around

food premises.  Live capture traps may be used to

deal with very small infestations, or where there is a

high risk of food becoming contaminated by

rodenticides.  Otherwise, implement a programme of

rodenticidal bait laying.

Rodent bait laying - unless there is sufficient in-

house expertise, bait laying should be carried out by

an approved pest control contractor.  Establish baiting

points at intervals around the perimeter of the

premises and at strategic points in the buildings, with

regular inspection of baiting points for signs of bait

uptake.  Mark all baiting points on a site plan.

Prevent contamination by placing bait in secure bait

boxes and do not place them in areas where food is

exposed.  Remove bodies promptly and dispose of

them safely.

Birds – using anti-perching wires, repellent gels, and

acoustic or visual scarers if needed to deter birds.

Wild birds are protected and poisoning birds is illegal

in all circumstances. Where serious bird problems are

present that cannot be prevented by proofing and

removal of food sources and nesting and roosting

sites, it may be necessary to introduce culling as a

last resort.  Only authorised persons may carry out

culling of certain pest species.

7.3.3 MAINTAINING AND MONITORING PEST CONTROL PROCEDURES

GUIDE TO COMPLIANCE ADVICE FOR OPERATORS

Operator Responsibilities Operator Responsibilities

• The operator is responsible for food Operator Responsibility includes maintaining and
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safety in the food business.

852/2004 Article1 point 1a

monitoring company pest control procedures and

taking corrective action if there is a failure.

Delegation – responsibility for maintaining and

monitoring pest control procedures may be delegated

to a nominated person to whom problems are

reported, and who has sufficient authority to ensure

that corrective action is taken when necessary.

Monitoring – staff and/or contractors should

check periodically for:

§ Likely routes of pest entry, including unscreened

external doors and windows;

§ Possible sources of food and water and places of

shelter for pests.

§ Signs of pest infestation, including rodent or bird

droppings, dead insects, or nest holes, and

uptake of bait at baiting points and efficacy of

insect killing devices.

Also check that company pest control procedures are

being followed regarding maintenance, cleaning,

storage and reporting as well as safe use and storage

of pesticides.

Frequency of monitoring - this will depend on

the likelihood of a problem being found.  Once a

month may be sufficient for well-designed

premises that are kept in good order with

experienced staff/contractors and where

procedures are unchanged.  The work of new or

temporary people who are less familiar with the

procedures and premises may need to be

monitored more frequently.  A specialist contractor

can advise on inspection frequency.

Records - keep an accurate, dated account (e.g.

in a pest control notebook) of the date and result
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of periodic monitoring checks, of sightings, and of

any corrective action taken.

Corrective action - take action when failures of the

company’s personal hygiene procedures or evidence

of pest presence or infestation are identified to ensure

that control is restored.  Such action may include:

§ Dealing with any product that has been

contaminated;

§ Establishing the underlying cause and what

needs to be done to prevent similar incidents in

the future;

§ Ending the service contract;

§ Improving staff instructions and training.


