It is important to note that vacuum packing does
not remove or prevent all bacterial growth. Clos-
tridium Botulinum which causes Botulism a rare
but potentially fatal infection. The toxins produced
by it are the most powerful naturally occurring tox-
ins known to science. They attack the nervous sys-
tem (the nerves, brain and spinal cord) and cause
paralysis. Left untreated, the paralysis will spread
to the lungs, causing breathing failure followed by
death. Clostridium Botulinum produces toxins in
low oxygen environments such as vacuum packed
foods and can survive after cooking. It should not
cause problems with food stored below 30C.

Think twice!

Vacuum packing (VP) is a useful process which is
used to extend the shelf-life or maintain the quality
of packaged food. It is also becoming an increas-
ingly popular practice in food preparation, through
the j¥Sous-videj} method. However if you are us-
ing this you will need additional documentation and
should discuss this with environmental health. The
correct maintenance of VP equipment - condition
and cleanliness - is vital to ensure that it operates
correctly.

Personal hygiene

o Foods being placed in VP can be contami-
nated if good personal hygiene is not main-
tained.

o Always thoroughly and hygienically wash and
dry your hands before using VP equipment,
particularly with ready-to-eat foods.

o Always ensure your protective over clothes
and general personal hygiene is at a high
standard.

When things go wrong

[ If the pouches are pierced or lose vacuum they
should be used as soon as possible - within three
days of sealing - or before original product use by
dates.

1 If you think any food has been sealed in the VP
machine when dirty, ensure it is disposed of im-
mediately.

How to stop it happening again

[l Ensure storage containers are suitable.
[ Check on efficiency of VP machine.

[ Improve staff supervision.

[ Retrain staff on VP procedures.

[l Write down what went wrong and what

you did about it in your diary.

CRAVEN
Craven District Council
1 Belle Vue Square
Broughton Road
Skipton
North Yorkshire
BD23 1FJ

01756 700600

environmentalhealth@cravendc.gov.uk

- . . . ¢ ABo,
\ef A‘% If you require this document in an §‘. .0
. “
\“"h §/ alternative format or language 2 M
"/\‘ | .
ease contact us. 0 N
INVESTOR IN PEOPLE P ZTAN

This leaflet is produced by Environmental Health, Craven

District Council. August 2016
CDC/F/006

CRAVEN

- THE - YORKSHIRE - DALES

N
DI S TRICT

Vacuum
Packing



Safety point

Raw and ready to eat (RTE) foods
must be kept separate.

Why?

To prevent harmful bacteria frem contaminating ready to eat
foods. The E Celi 0157 control of cross contarmination guidance
states the dual use of complex equipment such as vacuum
packing machines is NOT acceptable.

When using a Vacuum Packing machine it is very important that the process is carried out carefully to prevent cross contamination.

How do you do this?

Do you use separate vacuum packing machines for raw and
RTE foods? Yes O Ne O

If yes are they kept in separate designed areas fo avoid
cross contamination?  Yes O Mo O

Vocuum packing pouches must
be protected from contamination
when stored.

To prevent cross confamination and leading of harmful boctena.

Where do you store vacuum packing pouches?
RTE foods

Raw foods

Sanifising of the vacuum packing
machine must be done before
and after every use.

The process of creating a vacuum draws bacteria into the pouch
cavsing additional confamination to foods if it is not clean.

This can increase the bacterial loading on raw foods to such
an extent that subseguent cooking may net kill backena fo safe
levels.

For RTE foods the loading of bactena is an issue because they
are not undergoing any further process to elimjnate any harmful
bactena present.

Have you included this process in your cleaning schedule?
Yes O Ne O

Efficient working of the wacuwum
packing machine is essenfial.

Failure to maintain the machine can result in ineffective sealing
of the foed under vacuwum, leading fo reduced durability of the
product as well os the potential for confamination dunng and
after the sealing process.

What checks do you carry cut and how often?

Wheo is the competent engineer used to service the
machine?

Vacuum packing can extend
the shelf life of high nsk foods,
however these still need to be
given a safe shelf life.

Removing air from food packaging can allow harmful spores to
grow and produce toxins.

What shelf life do you give to vacuum pocked foods?

Safe method completed:

Signature:

Date:




