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Controlling microbial contamination  

High-risk food can be protected from microbial contamination by: 

• Good personal hygiene 

• Good cleaning and disinfection procedures

• Checking packaging to see if it is intact

• Keeping raw or dirty food away from high-risk food

• Keeping food wrapped, packaged or covered as much as possible

• Good pest control

Once food has become contaminated it is important that the food is looked after 
to prevent the bacteria from multiplying to unsafe levels which might make a 
customer ill. This will include: 

• Storing and preparing food in areas outside the danger zone,  
i.e. between 5°C and 63°C

• Once food is cooked, cooling it as quickly as possible

To destroy bacteria food needs to be thoroughly cooked to at least 70°C for two 
minutes. If not served immediately it should be cooled quickly and placed in chilled 
storage. If food is hot-held, it must be held at above 63°C until it is consumed. 

Controlling cross-contamination  

Food may have been processed and considered contamination-free, but it can 
become contaminated again via cross-contamination. This is when a high-
risk food, say some sliced cooked chicken, is placed on a surface which has 
previously been used for a ‘dirty’ task such as preparing unwashed salad. The 
chicken comes into contact with bacteria which then start to multiply. To avoid 
such incidents it is important to: 

• Use separate areas, surfaces and equipment for raw and high-risk/ 
ready-to-eat foods

• Wash hands between handling raw and high-risk/ready-to-eat foods

• Clean and disinfect equipment between tasks

• Use colour-coded equipment for different types of food

• Train and supervise staff

B2 Control of contamination 
and cross-contamination  

Did you know?

The average kitchen 
chopping board has around 
200% more faecal bacteria 
on it than the average 
toilet seat.  Use separate 
chopping boards for red 
meat, poultry, fish and 
vegetables.



Controlling physical contamination  

Physical contamination can be both objectionable and unsafe; no-one likes to 
find a hair in their food. To reduce the likelihood of physical contamination: 

• Deliveries should be carefully checked

• Food should be decanted from outer casings/cardboard boxes in a separate 
area to prevent packaging/staples ending up in food

• Raw ingredients should be checked, cleaned, washed, sieved or filtered

• The fabric of the building should be well maintained to prevent flakes of 
paint or plaster dropping into food

• If any glass gets broken there needs to be a procedure in place to make sure 
it doesn’t get into food

• There should be good pest control

• Food handlers should be trained to visually check food

Controlling chemical contamination  

There are regulations limiting the amount of pesticides and veterinary 
medicines that farmers can use on their crops and for their livestock. Food 
manufacturers are also bound by regulations as to the amount of additives and 
preservatives that can be used. Chemical contamination can be introduced into 
food while it is being handled so it must be prevented by: 

• Food handlers not using perfumed soap/cosmetics while handling food

• Using cleaning chemicals classed as food-safe

• Careful labelling, dilution and use of cleaning chemicals

• Good selection of food equipment; some metals are not suitable as they can 
react with some foods

Controlling allergenic contamination  

All food handlers should be aware of the implications of allergenic 
contamination. Some foods, or their ingredients, can affect just a few 
consumers, but the consequences for these people may be life threatening.  
To help prevent allergenic contamination caterers should: 

• Identify all the ingredients that are used in a dish, bearing in mind it might 
not be the actual items listed in the recipe; it could be what the food was 
cooked in

• Indicate on the menu which of the common allergens are present in the food

• Use separate equipment for handling allergen-free food 
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