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6.1. WHY IS STAFF TRAINING IMPORTANT?

Staff involved in food production are a significant potential source of microbiological and

physical hazards through poor personal hygiene or behaviour.  Poor work practices or

failures to follow instructions may also give rise to microbiological, physical and chemical

hazards.  Staff at all levels need sufficient training and instruction to know and understand

the consequences of their actions.  Staff need clear work instructions so that they can

perform their duty to handle food safely.  Supervision of staff, particularly trainees, will help

ensure that work instructions are understood and followed.

For example:

§ Poor personal hygiene by food handlers, resulting from inadequate instruction, may

allow food to become contaminated with food poisoning bacteria, such as Salmonella.

§ Insufficient training or supervision can result in unhygienic work practices.

§ Lack of awareness of the importance of hygiene measures, such as pest control or

effective cleaning, may mean that problems go unreported and corrective action to

prevent food safety hazards is delayed.

§ Lack of knowledge of HACCP principles may lead to an ineffective food safety

management system that does not control significant food safety hazards in the

business.
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6.2 WHAT ARE THE LEGAL REQUIREMENTS FOR TRAINING?

6.2.1 WHAT OPERATIONS DOES THE LAW APPLY TO?

Operations Relevant section of 6.2.2 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

6.2.2 WHAT ARE THE OPERATOR’S LEGAL OBLIGATIONS?

A. STAFF TRAINING REQUIREMENTS

Food business operators are to ensure:

1. That food handlers are supervised and instructed and/or trained in food hygiene

matters commensurate with their work activity;

2. That those responsible for the development and maintenance of the required

procedures based on HACCP principles, or for the operation of relevant guides, have

received adequate training in the application of the HACCP principles.

852/2004 Annex II Training: Chapter XII points 1 and 2

6.2.3 WHAT ARE THE OFFICIAL CONTROL REQUIREMENTS?

Audits of good hygiene practices shall verify that meat plant operators apply procedures

concerning training in hygiene and in work procedures continuously and properly.

854/2004 Article 4 point 4(e)
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6.3 HOW MAY OPERATORS DEMONSTRATE COMPLIANCE?

Food Business Operators may demonstrate compliance with their legal obligations

for training on an ongoing basis by providing evidence, including appropriate

documentation, that:

§ Procedures are in place to ensure that all food-handling staff have been adequately

trained and instructed in how to carry out their work and on hygiene issues that affect

them.  In particular:

Ø New staff are given adequate induction training and are fully aware of food hygiene

issues before starting to work in food handling areas.

Ø Food-handlers receive specific instruction for the tasks that they are to perform.

Ø An appropriate level of supervision is provided.

Ø Staff responsible for developing and maintain HACCP-based food safety

management systems receive appropriate training.

§ Arrangements are in place to maintain and monitor staff training and take corrective

action if there is a failure.
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6.3 GUIDANCE FOR MEAT PLANT OPERATORS

6.3.1 GENERAL INFORMATION

Terms used in this chapter may be defined as follows:

§ Food Handler – ‘any person who directly handles packaged or unpackaged food, food

equipment and utensils or food contact surfaces.’ [Codex General Principles of Food Hygiene]

§ Training – the learning process, by which staff develop the knowledge, skills and attitude

necessary to perform their work effectively and to meet the standards required.

§ Instruction – information and/or direction provided to staff so that they know exactly what

they are required to do in relation to a specific task or tasks.

§ Supervision – the process of overseeing the performing of tasks and procedures to

ensure that they are carried out effectively and that required standards are met.

Delivery of Instruction and Training

Attendance on a formal course is not a requirement.  The methods of instruction and/or

training are for the food business to decide.

Instruction is normally delivered in-house as the information needs to reflect company

practices and procedures.  Operators may deliver training in-house or use external resources.

Structured training should be to a standard that is equivalent to the appropriate level of the

National Occupational Standard in Food Safety for the sector.

§ In-house: training material may be developed in-house, or by external advisors, while

training may be delivered in-house by appropriately qualified staff or by external trainers.

§ External: Many further education centres run food hygiene courses, and there are

organisations and consultants that will run on- or off-site training courses for meat plant

operators.  Computer-based distance learning packages for food hygiene training are also

available.

Whichever option is chosen, the trainer should be qualified to supply the type of training that is

required.

Language

For training and instruction to be effective, workers need to comprehend the material used in

training and understand the instructions they are given.  For this reason, consideration must

be given to staff who do not speak English as a first language, or who have learning or

reading difficulties.  Hygiene training course materials are available in a range of languages,

and some contain extensive use of visual aids to help overcome such problems.  More

information can be obtained from the organisations listed below.
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Qualifications

Attainment of a qualification is not necessary to achieve compliance, but food safety and

technical qualifications provide a recognised standard of achievement, reassurance to the

authorities and to customers and may benefit the individual’s professional status.

Scottish/National Vocational Qualifications (S/NVQs) are available for all meat and poultry

functions at every occupational level:

Level 1 Entry Level for new staff or those with little individual responsibility

Level 2 Operative or craft level

Level 3 Supervisory Management for team leaders, section leaders and technical staff

Level 4 Management

The Intermediate Certificate in HACCP Practice (Meat Plant) is a QCA level 2 qualification

awarded on the successful completion of a 2-day course and a short written project.

For further information -

Improve is the Sector Skills Council that sets training standards for the food and drink sector.

§ Improve Ltd (www.improveltd.co.uk)

Ground Floor, Providence House, 2 Innovation Close, Heslington, York YO10 52F

Tel: 0845 644 0448 E.mail: info@improveltd.co.ltd

Meat Training Council (MTC) can provide guidance on trainers and courses for the meat

sector.  MTC administers the Foundation Certificate in Meat and Poultry Hygiene (including

HACCP awareness), a Vocational Related Qualification (VRQ) for meat handlers.  MTC offers

the Meat Safety Certificate, a Vocational Related Qualification (VRQ) for meat handlers whose

first language is not English.

§ Meat Training Council (www.meattraining.org.uk)

PO Box 141, Winterhill House, Snowdon Drive, Milton Keynes, MK6 1YY

Tel: 01908 231062 E.mail: info@meattraining.org.uk

Information on food hygiene training courses can also be obtained from:

§ The Chartered Institute of Environmental Health (www.cieh.org) 020 7827 5800

§ The Royal Environmental Health Institute for Scotland (www.rehis.org) 0131 225 5444

§ The Royal Institute of Public Health (www.riph.org.uk) 020 7580 2731

§ The Royal Society of Health (www.rsph.org) 020 7630 0121

§ The Society of Food Hygiene Technology (www. sofht.co.uk) 01590 671979
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6.3.2 EFFECTIVE TRAINING AND INSTRUCTION

GUIDE TO COMPLIANCE ADVICE FOR OPERATORS

Competence Levels Competence Levels

• Food handlers are instructed and/or

trained in food hygiene matters

commensurate with their work activity.

A1

Identify the requirements for food safety and hygiene

training for each position in the company and how that

training will be delivered (see 6.3.1 above)

Make sure that new and transferred employee’s

responsibilities do not exceed their level of food safety

competence by assessing their skills against the

requirements for their new position and arrange to meet

the training need.  Previous training and experience can

be taken into account, but it is good practice to treat

new staff as untrained unless they can provide

evidence of previous training (see training records

below).

Basic training and instruction Basic training and instruction

• Food handlers are instructed and/or

trained in food hygiene matters

commensurate with their work activity.

A1

Before starting to handle food, give all food handlers

(including temporary staff) sufficient induction training

and instruction to achieve a basic understanding and

awareness of food safety principles and the company’s

personal hygiene and health procedures.

Soon after starting food handling work staff should be

made aware of:

§ Procedures to keep chemical hazards, such as

cleaning materials, from contaminating food;

§ Precautions and checks to avoid physical hazards

such as glass or metal from contaminating food;

§ Sources of microbiological contamination and

practices that minimise the spread and growth of

bacteria, including cleaning, disinfection and

temperature controls.

§ Checks for signs of pest presence.
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Other staff - staff who may not handle food but need to

enter food handling areas, and everyone with hygiene

responsibilities, such as quality controllers,

storekeepers and production managers, cleaners, site

engineers and maintenance staff, should also receive

hygiene training and/or instruction.

Job-specific training Job-specific training

• Food handlers are instructed and/or

trained in food hygiene matters

commensurate with their work activity.

A1

• Staff responsible for certain tasks

must have specific training and

certification:

§ Licensed slaughterer

See Chapter x (Animal Welfare)

§ Application of industrial pesticides

See Chapter 5 (Pest Control)

Provide adequate training and/or instruction on the

specific tasks that staff are required to perform, as

soon as it is practicable to do so.  It is recommended

that informal training is given within four weeks and

any formal training within three months of starting

work.  Staff must achieve the required standard of

hygiene before being left to handle food unsupervised

(see supervision below).

On-the-job tuition by an experienced member of staff

may be most effective method of teaching staff the

correct hygienic and safe procedures and how to use

equipment in such a way as to avoid contamination of

meat.

Staff working in storage, packaging or food

dispatch areas are likely to need additional training in:

§ Good housekeeping practices

§ Temperature controls

§ Packaging controls

§ Pest control procedures

§ Vehicle hygiene

Staff working with animals will need animal handling

and welfare training.

Supervisors and/or managers should have a

sufficient level of training to enable them to provide

appropriate instruction and supervision of food-handlers

and to make decisions based on sound knowledge of
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food safety principles and practices.

Supervision Supervision

• Food handlers are supervised in food

hygiene matters.

A1

New and inexperienced staff must be supervised until it

is clear that they are competent to handle food safely.

Ask staff to demonstrate their knowledge and

understanding and observe their behaviour and working

practices over a period of time.

The level of supervision required will depend on the

nature of the work and the level of staff training and

competence.  Staff undertaking complex or technical

tasks may require constant oversight while learning

new skills, while others performing simple, perhaps

repetitive, tasks may only need a regular check in case

there are queries or problems.

Follow-up/Refresher Training Follow-up/Refresher Training

• Food handlers are instructed and/or

trained in food hygiene matters

commensurate with their work activity.

A1

Training/instruction may be needed when there are

significant changes in working practices, procedures,

equipment or legislation, or if current practices are

found to be inadequate.  The company food safety

training programme may need to be amended.

Refresher training is likely to be necessary at least

every two or three years depending on job function.

HACCP training HACCP training

• Staff responsible for the

development and maintenance of

the required procedures based on

HACCP principles, or for the

operation of relevant guides, have

received adequate training in the

application of the HACCP

principles.

A2

Make sure that at least one person, who may be the

operator, has sufficient knowledge of the application of

HACCP principles to develop and maintain HACCP-

based procedures to control food safety hazards in the

business.  See PART THREE Chapter 1 (HACCP).

Make sure that other staff (e.g. supervisors or

managers) with responsibility for maintaining HACCP-

based food safety procedures have appropriate

HACCP training.
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It is advisable that all food handlers receive HACCP

awareness training to help them understand the food

safety hazards and the need to operate the HACCP-

based procedures effectively.

For further information: the Meat Plant HACCP

Manual provides guidance for operators and trainers

and supports a recognised qualification (see 6.3.1):

www.food.gov.uk/foodindustry/meat/haccpmeatplants/)

For a CD rom contact: 020 7276 8384

Individual training records Individual training records

• Food handlers are instructed and/or

trained in food hygiene matters

commensurate with their work activity.

A1

Records – keep individual training records to

demonstrate that food handlers have received

instruction/training in food hygiene matters

commensurate with their work activity.

Include information on:

§ Trainee’s name

§ Date(s)/duration of training/instruction

§ Type/level of training

§ Subjects covered

§ Confirmation of attendance

§ Any formal outcome (e.g. test results,

certificate/qualification awarded)

6.3.3 MAINTAINING AND MONITORING STAFF TRAINING PROCEDURES

GUIDE TO COMPLIANCE ADVICE FOR OPERATORS

Operator Responsibilities Operator Responsibilities

• The operator is responsible for food

safety in the food business.

852/2004 Article1 point 1a

Operator Responsibility includes maintaining and

monitoring company staff training procedures and

taking corrective action if there is a failure.

Delegation – responsibility for maintaining and

monitoring staff training procedures may be delegated
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to a nominated person to whom problems are reported

and who has sufficient authority to ensure that

corrective action is taken when necessary.

Monitoring - observe staff behaviour and working

practices at intervals over a period of time to check that

the required standard is being achieved or whether

further instruction and/or training or refresher training is

required.  Check also that trainees are being properly

supervised, are not being taught bad habits, or being

given incorrect information or inadequate explanations

and that training records are adequate.

Records – keep an accurate, dated account of periodic

monitoring checks and observations, and any action

taken.

Corrective action - Take action when failures of the

company’s training procedures are identified.

Breakdowns in the company’s food safety management

procedures may be wholly or partly due to inadequate

instruction, training and/or supervision and action may

include:

§ Establishing the underlying cause and whether

training or supervision is needed to prevent similar

incidents in the future;

§ Providing additional or refresher training, instruction

or supervision.


