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ICE MACHINES
Ice machines are easily one of the most neglected appliances in any restaurant. A number of studies
have been conducted worldwide on the hygiene risk of ice machines, and a recent British study has
found that 60% of ice machines contain more bacteria than toilet water. Popular restaurants such as
KFC, Burger King and MacDonald’s were the basis of the study and although none of the samples
presented an immediate health danger, they were considered a hygiene risk. The most likely causes
of contamination were dirty ice machines (where the toilets where cleaned more often than the ice
machines) and staff members failing to wash their hands. Britain is not alone in this study. A study in
the USA found that 70% of ice machines tested were contaminated and in China, ice was found to
have 19 times more bacteria than the Chinese standard for drinking water. In many cases, E. coli was
found to be the main contaminant. E.coli lives naturally in the intestines of people and animals, but can
be transmitted through contaminated food and water. In high enough concentrations, these bacteria
can cause dysentery, vomiting, diarrhoea and sometimes fever. They also alert scientists to the fact
that more dangerous bacteria may be present too.

The sanitary handling of ice and ice machines
All workers who handle ice should be taught the following precautions:





Wash hands before obtaining ice
Hold the ice scoop by the handle and do not touch other parts of the scoop
Do not handle ice with hands
Do not return unused ice to the ice storage compartment or place on top of machine

The following practices should be part of the facility’s operations:





The doors to the ice machines should be kept closed
Ice scoops should be smooth and protected against contact with contaminated surfaces such as
floors, the access door, handles and so on. Scoops should ideally be kept in container of sanitiser
of correct dilution when not in use, and be cleaned daily
The ice machine itself should be cleaned regularly
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Interesting quote:
“This is a warning. It is
easy to forget that ice can
carry bacteria because
we think that it is too cold
to carry germs, but that is
far from the truth. Nasty
bugs such as E.coli can
lurk in ice machines. In
some cases, we found
double the amount of
bacteria in the ice
machines
than
the
amount we expect to find
in drinking water. This is
caused by the failure to
clean ice machines and
scoops used by staff” – Dr
Melody
Greenwood,
former laboratory director
for the Health Protection
Agency

Consider routine microbiological sampling of the ice and ice contact surfaces of the machine
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LATEST IN FOOD SAFETY: LISTERIA
Over the past month, a number of cases of Listeria outbreaks have been reported throughout the USA,
namely in frozen foods. There have been 8 reported cases linked to frozen vegetables, all sold under
different brand names. Of the eight, all have been hospitalized, and two deaths have been reported.

What is Listeria?
Listeria monocytogenes is a bacterium that causes Listeriosis, a serious infection in humans. The overt
form of this disease has a case fatality rate of 20%, and the two main clinical manifestations are sepsis
and meningitis. In the USA, it is estimated that Listeriosis causes 1600 illnesses and 260 deaths
annually. The disease primarily effects pregnant woman (often leading to miscarriages and still births),
older adults and individuals with weakened immune systems. A person with Listeriosis usually has
muscle aches and fever that is preceded by gastro-intestinal symptoms such as diarrhoea. However,
it can present in different ways in different people. Almost everyone that has been diagnosed with
Listeriosis has “invasive” Listeriosis, in which the infection has spread beyond the digestive tract.

What are the sources of Listeria?







Ready to eat deli meats and hot dogs
Refrigerated pâtés or meat spreads
Unpasteurized milk or dairy products
Soft cheese made with unpasteurized milk
Refrigerated smoked seafood
Raw sprouts

Listeria is killed by cooking or pasteurization. However, in some ready to eat meats (cold meats, hot
dog sausages) contamination may occur after factory cooking but before packaging.

What can you do to prevent Listeria infection?
Washing and handling food:




Raw produce should be rinsed thoroughly under running water before use
Firm produce such as melons should be scrubbed with a brush
Uncooked meats and poultry should be separated from vegetables, cooked and ready to eat
foods

Keeping your kitchen clean



Wash hands, knives, countertops and cutting boards thoroughly following handling and
preparing of uncooked foods
Clean up spills in the fridges immediately, especially juices from lunch meats, raw meat and
raw poultry

Interesting facts:
Listeria can live in the
cold!
Unlike
most
bacteria, Listeria can
grow and multiply in the
refrigerator. Always use a
probe thermometer to
check the temperature
inside the fridge. Fridges
should be kept below 4
degrees Celsius and
freezers
below
-12
degrees Celsius.
Pregnant woman are
more at risk! Pregnant
woman are 20 times more
likely than healthy adults
to contract Listeriosis. In
the woman it presents as
a typical mild, flu-like
illness. However, it can
lead
to
miscarriage,
stillbirth or lifelong health
problems in the child.
News Report In 2011, a
Listeria
outbreak
occurred
linked
to
cantaloupes.
This
outbreak led to 33
reported deaths and one
miscarriage. 147 people
in total were infected.

Food Safety




Always cook raw meat and poultry thoroughly and to a safe internal temperature.
Do not store products that are beyond the use-by date
Any leftovers should be placed into shallow containers to promote rapid cooling and covered
with an airtight lid or plastic wrap. These should be used within 2 to 3 days.
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DOCUMENTATION: STAFF GROOMING
We often receive queries regarding staff uniforms and standards that staff members should uphold
when it comes to staff grooming. The relevant law (R962) covering sections 9 – 11, forms the basis for
all our requirements regarding staff uniforms, food handling and personal hygiene. Excerpted below
pertains to section 9 relating to uniforms:

9.1 No person shall be allowed to handle food without wearing suitable protective clothing as
specified in sub regulation (2).
9.2 The protective clothing, including head covering and footwear, of any person handling food that
is not packed so that the food cannot be contaminated shall
(a) Be clean and neat when such person begins to handle the food;
(b) At all times during the handling of the food be in such a clean condition and of such
design and material that it cannot contaminate the food;
(c) Be so designed that the food cannot come into direct contact with any part of the body,
excluding the hands.

Legislated
Requirements:
First aid boxes

The “Draft General Health
and Safety Regulations”
were gazetted on the 28
October 2005. Regulation
7 of the regulations
provides the specification
relating to “first aid,
emergency equipment
and procedures”.
The regulation states that
an employer must provide
a first aid box at or near
the workplace, available
and accessible for the
treatment of injured
persons at the workplace.
Minimum contents of a first aid box:

We have gone beyond this in terms of our Hygiene Audit requirements, as reproduced verbatim below.
This is not enforceable except where it lines up with the vague requirements of the Regulation but is
highly recommended as Best Practice:
1.

Staff must wear suitable protective uniforms, with at least a full length apron worn by any
staff working with food or ideally a chef's jacket and pants or overalls
2. Staff uniforms must be kept clean. Working dirt is allowable, old dirt build up is not acceptable.
3. Uniforms must be laundered by the employer (internally or through out-sourcing)—staff must
not launder their uniforms themselves.
4. All staff must wear the correct safety shoes, clogs and/or boots. This should at least be nonslip and liquid-proof to guard against burns from boiling water or oil.
5. All staff with head and/or facial hair must wear appropriate head and/or beard covering to
prevent hair falling into the food. Hair sticking out of the covering is not acceptable.
6. Staff members must keep their fingernails short and free from nail polish or varnish
7. Staff members must not wear any jewellery at all when working in the kitchen
8. Staff members must wash their hands between tasks that could cause cross-contamination
9. No clothing or personal items should be kept in the food production areas
10. Staff must not drink, eat or smoke in the kitchen or storage areas
11. Any open would must be correctly dressed and covered, ideally with a plaster and glove.
For a copy of our staff grooming checklist, please see http://foodconsulting.co.za/documents/

Item 1
Item 2
Item 3
Item 4
Item 5
Item 6
Item 7
Item 8
Item 9
Item 10
Item 11
Item 12
Item 13

Item 14
Item 15
Item 16
Item 17
Item 18

Wound cleaner /
antiseptic (100ml)
Swabs for cleaning
wounds

Cotton wool for padding
(100g)
Sterile gauze (minimum
quantity 10)
1 pair of forceps (for
splinters)
1 pair of scissors
(minimum size 100mm)
1 set of safety pins

4 triangular bandages
4 roller bandages
(75mm x 5m)
4 roller bandages
(100mm x 5m)
1 roll of elastic adhesive
(25mm x 3m)
1 Non-allergenic
adhesive strip (25mm x
3m)
1 Packet of adhesive
dressing strips
(minimum quantity 10
assorted sizes)
4 First aid dressings
(75mm x 100mm)
4 First aid dressings
(150mm x 200mm)
2 Straight splints
2 Pairs large and 2
pairs medium
disposable latex gloves
2 CPR mouth pieces or
similar devices

4|Page

