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17.   Introduction 
Unprotected or poorly wrapped and / or packaged food may be vulnerable to microbiological 
contamination and cross-contamination.  Use of the inappropriate wrapping materials may lead to 
chemical contamination.  Unhygienic storage and assembly of wrapping and packaging can 
contaminate the materials and therefore the food.   

During transport food may be exposed to microbiological and physical hazards from the 
environment or through cross-contamination from other food.  Poor cleaning or maintenance of 
transport vehicles may also give rise to chemical hazards.  Procedures are needed to prevent or 
minimise the risk of all such hazards causing illness to consumers.  Wrapping and packaging can 
control microbial spoilage by, for example, packaging meat in protective atmospheres using 
varying levels of oxygen (O2), carbon dioxide (CO2) and nitrogen (N2). 

Examples demonstrating the importance of wrapping, packaging and transport hygiene: 

Problem Effect Possible outcome 
Poor quality wrapping 
materials 

Materials can tear  Food is exposed to 
contamination 
 

Inappropriate wrapping 
materials  

Materials may contain chemicals  Food is tainted by chemicals 
in the wrapping material  
 

Poor storage 
conditions 

Wrapping and / or packaging can 
deteriorate  

Food is contaminated by dirt 
and pests 
 

Unlined cardboard 
cartons  

Cartons can absorb 
microbiological contamination and 
be a source of dust and paper 
fragments 
 

A source of microbiological 
and physical contamination 

Inadequate cleaning of 
reusable containers 
 

Cross-contamination between 
product batches 

Increased chance of 
contamination of food 
products by food poisoning 
bacteria (such as 
Salmonella) 
 

Inadequate separation 
between exposed and 
packaged meat during 
transport 
 

Cross-contamination of food 

Transport is poorly 
cleaned, maintained or 
unsuitable vehicles or 
containers are used to 
transport food 
 

Microbiological, physical or 
chemical cross contamination of 
food 
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17.1.   Vacuum and modified atmosphere packed chilled foods guidance 
Although vacuum packing techniques are used to increase the shelf-life of chilled foods by 
removing air, certain bacteria such as Clostridium estertheticum and Clostridium botulinum are still 
able to grow.  The guidance sets out processes, such as heat treatment, pH and salt levels, that 
should be used if food businesses are setting a shelf-life of more than ten days. 

The technical guidance and factsheet to help assess and minimise the risk of Clostridium 
botulinum in vacuum and modified atmosphere packed chilled foods are available at: 
www.food.gov.uk/foodindustry/guidancenotes/foodguid/vacpac. 
 

17.2.   Transport of livestock and food guidance 
Livestock transport – see chapter on ‘Acceptance and slaughter of animals’. 

Transport of animal by-products – see chapter 5 of the separate ‘Edible co-products industry 
guide’ available at: 
www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide 

See ‘B. Transport of food, including meat’. 

  

http://www.food.gov.uk/foodindustry/guidancenotes/foodguid/vacpac
http://www.food.gov.uk/foodindustry/guidancenotes/meatregsguid/coproductbyproductguide
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