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Unit 306: Monitoring and supervision of food safety

Worksheet 4: Regulations (Tutor)

1.

Identify the main areas of food legislation

Controlling/reducing outbreaks of food poisoning

Registration of premises/vehicles

Content and labelling of food

Preventing manufacture and sale of food

Food imports

Prevention of food contamination and equipment contamination
Training of food handlers

Provision of clean water, sanitary and washing facilities

Explain the role of the food safety enforcement authority

Offer advice and guidance on all food safety matters
Advise on and deliver training

Advise on legislation and compliance

Investigate complaints

Ensure food offered for sale is fit for purpose

Monitor food operations and identify possible sources of contamination
Observe the effectiveness of food management systems and records
Deal with food poisoning outbreaks or other food related problems

Deal with non-compliance of legislation
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