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Q6. In which of the following ways, if any, do you use guidance on food safety and standards? This could include using it for your own information or providing it to food businesses in your area. Select all that apply. 
% of all respondents, n=30.







Q9. Thinking about how food businesses use guidance about food safety and standards, how aware do you think food businesses are of the guidance that is currently available to them? 
% of all respondents, n=30.


Q10. In general, how well supported do you think food businesses are by the guidance about food safety and standards that is currently available to them? 
% of all respondents, n=30.




Q14. Thinking about the format of guidance, how important is it that the guidance on food safety and standards that is available to businesses is… 
% of all respondents, n=30.



Q16. Thinking about the content of guidance, how important is it that the guidance on food safety and standards that is available to businesses… 
% of all respondents, n=30.



17. How often do you recommend or discuss Food Standards Scotland (FSS) guidance with a food business? 
% of all respondents, n=30.




Q20. Below is a list of guidance produced by Food Standards Scotland. Which, if any, have you ever recommended or discussed with a food business? Select all that apply. 

	Guidance Name
	% recommended or discussed 

	A. General Food Safety

	Cook Safe
	100

	Retail Safe
	97

	Butcher Safe
	83

	Shelf life guidance 
	63

	Guidance on temperature control legislation 
	43

	The Food Safety Act 1990 - Guidance for Food Business Operators 
	37

	Food Handlers: Fitness to work - Best Practice Advice for Food Businesses 
	33

	Hygiene Regs on Egg Production Sites V1.0.doc 
	20

	Guidance on use of alternative sanitation systems for the disinfection of cutting tools 
	10

	Transportation of Warm Meat from Slaughterhouses in Scotland and Application Form 
	0

	B. Business Operations & Legal Compliance 

	Approved Establishments – Scottish National Protocol 
	77

	Withdrawals and recalls guidance 
	73

	Guidance for starting a new food business 
	70

	Food Information Regulations 2014: Summary guidance for food business operators and enforcement officers in Scotland, Wales and Northern Ireland. 
	67

	Legal Requirements for Childminders in Scotland 
	57

	Farmers Market Guidance 
	57

	Small Producers and Direct Supply Food Hygiene and Food Law Requirements 
	40

	Certificate of Competence – guidance, forms and assessment packs (Scotland) 
	13

	Counter fraud good practice for food and drink businesses 
	10

	Food Crime Risk Profiling Tool 
	7

	Earned Recognition Practice Guidance (Scotland) 
	0

	Meat hygiene charges guidance 
	0

	C. HACCP & Risk Management 

	Wild game guides and HACCP 
	40

	A short guide to completing a HACCP plan (for meat producers) 
	10

	HACCP Model Documents for Meat Producers 
	7

	HACCP Feed Farmers 
	3

	D. Pathogens & Contaminants 

	E.coli O157 Control of Cross Contamination Guidance 
	93

	Guidance for FBOs on EC Microcriteria Reg 
	27

	Protecting consumers from infection with Shiga toxin-producing E. coli (STEC)
	20

	Pathogen factsheet - e. coli 
	13

	Pathogen factsheet - listeria 
	10

	Testing milk for antibiotic residues 
	10

	Pathogen factsheet - campylobacter 
	7

	Pathogen factsheet - salmonella 
	7

	Pathogen factsheet - norovirus 
	3

	FSS Fast Facts - Campylobacter 
	3

	FSS Fast Facts - Listeria 
	3

	FSS Fast Facts - Norovirus 
	3

	FSS Fast Facts - Salmonella 
	3

	FSS Fast Facts - STEC 
	3

	FSS Fast Facts - Nitrates and Nitrites in Processed Meats 
	3

	Mycotoxins sampling 
	3

	CoP - Mycotoxins 
	0

	CoP - Fusarium 
	0

	CoP - Ochratoxin 
	0

	E. Nutrition & Healthy Eating 

	Questions and Answers on the nutrition requirements contained in Regulation (EU) No 1169/2011 
	27

	Guide to creating a front of pack nutrition label for pre-packed products sold through retail outlets 
	20

	Reformulation For Health In Scotland 
	17

	Eatwell Guide Booklet 
	13

	Healthier catering guides 
	13

	Voluntary calorie labelling guidance 
	13

	Healthy Eating Tutorial 
	3

	F. Specialty Products, Ingredients and Processes 

	Vacuum and modified atmosphere packed chilled foods guidance 
	77

	SFELC - Guidance on the Safe Service of Less Than Thoroughly Cooked Beef Burgers 
	47

	Fresh Produce Tool 
	27

	Guidelines for re-commissioning vacuum packers 
	13

	Guidance on Cheese Recovery 
	3

	Industry Guidance - Soyabean Lecithin 
	3

	G. Labelling, Consumer Information and Allergens 

	Online allergy training 
	97

	Guidance on labelling of food sold prepacked for direct sale 
	93

	Allergy Poster 
	87

	Food allergen labelling and information requirements Technical Guidance 
	77

	Meat Labelling Guidance 
	43

	H. Animal Feed & Farming 

	Dairy milk hygiene (1 March 2007) 
	7

	Feed Hygiene Regulations Scotland Q and A 
	3

	Clean livestock 
	0

	Copper for Bovines in Animal Feed 
	0

	Pesticide minimisation 
	0

	On-farm incidents: How to protect your livestock and Scotland’s food chain 
	0

	Guidance on food chain information for keepers of cattle, sheep and goats 
	0

	Guidance for Trichinella testing in feral wild boar 
	0

	I. Fish & Shellfish 

	Safe Smoked Fish tool 
	57

	E Coli Classification Protocol – shellfish harvesting 
	30

	Managing Shellfish Toxin Risks in the Scallop Sector 
	30

	Freezing Fish and Fishery Products 
	27

	Traceability and consumer information for fish landed in Scotland on the fish market 
	23

	J. Imports & International Trade

	Importing food 
	13

	Import of confectionery products 
	7

	Import of food from within the European Union 
	3

	Import of food/dietary supplements & health foods 
	3

	Import of fruit and vegetables 
	3

	Import of bakery products 
	0

	Import of cereals and cereal products 
	0

	Import of drinks 
	0

	Import of plant products (not fruit/vegetables) & vegetarian products 
	0

	Import of sauces containing products of animal origin 
	0

	Import of cooking oils 
	0






Q38. Here are some ways other people have described Food Standard Scotland’s guidance. To what extent do you agree that Food Standards Scotland’s guidance [is]…? 
% of all respondents, n=30.





Q36. How would you rate the overall quality of Food Standards Scotland guidance? 
% of all respondents, n=30




Q39. How do you usually find out about new or updated guidance from Food Standards Scotland? Select all that apply. 
% of all respondents, n=30.





Q44. Have you had any direct contact with Food Standards Scotland staff in the past year regarding their guidance or advice for food businesses? 
% of all respondents, n=30.



Q46. Which, if any, of the following sources of guidance about food safety and standards do you use? Select all that apply. 
% of all respondents, n=30.





Q48. Why do you use these non-FSS sources? Select all that apply. 
% who use non-FSS sources, n=29.




Percentage	
To develop local resources	For internal training or CPD	During inspections	To support enforcement action	To advise businesses	0.53	0.9	0.93	0.97	0.97	

Percentage	
Don't know	Not at all aware	Not very aware	Somewhat aware	Very aware	0	7.0000000000000007E-2	0.73	0.2	0	

Percentage	
Don't know	Not at all supported	Not very supported	Somewhat supported	Very well supported	0	0	0.3	0.63	7.0000000000000007E-2	

%

Very important	
Available as face-to-face training	Available as videos / webinars	Interactive, e.g. digital tools tailored to different businesses	Available as Word-based documents (for amending / printing)	Available in web-based formats	Available in multiple languages	33	43	60	60	63	70	Important	
Available as face-to-face training	Available as videos / webinars	Interactive, e.g. digital tools tailored to different businesses	Available as Word-based documents (for amending / printing)	Available in web-based formats	Available in multiple languages	17	20	20	20	20	27	Somewhat important	
Available as face-to-face training	Available as videos / webinars	Interactive, e.g. digital tools tailored to different businesses	Available as Word-based documents (for amending / printing)	Available in web-based formats	Available in multiple languages	37	30	17	20	13	3	Not at all important	
Available as face-to-face training	Available as videos / webinars	Interactive, e.g. digital tools tailored to different businesses	Available as Word-based documents (for amending / printing)	Available in web-based formats	Available in multiple languages	7	3	Don't know	
Available as face-to-face training	Available as videos / webinars	Interactive, e.g. digital tools tailored to different businesses	Available as Word-based documents (for amending / printing)	Available in web-based formats	Available in multiple languages	7	3	3	3	


%

Very important	
Is written using appropriate scientific and legislative language	Is only updated if legislative change requires	Provides a general overview suitable for multiple businesses and across sectors	Is comprehensive and covers all aspects of the topic in detail	Includes examples of best practice	Is tailored to a specific type of business	Is regularly updated	Provides a short summary of what is essential for businesses to know	Includes graphics and illustrations	Is written using language that the general public would find easy to understand	10	17	37	50	63	67	63	73	67	90	Important	
Is written using appropriate scientific and legislative language	Is only updated if legislative change requires	Provides a general overview suitable for multiple businesses and across sectors	Is comprehensive and covers all aspects of the topic in detail	Includes examples of best practice	Is tailored to a specific type of business	Is regularly updated	Provides a short summary of what is essential for businesses to know	Includes graphics and illustrations	Is written using language that the general public would find easy to understand	30	40	43	30	23	20	33	23	30	10	Somewhat important	
Is written using appropriate scientific and legislative language	Is only updated if legislative change requires	Provides a general overview suitable for multiple businesses and across sectors	Is comprehensive and covers all aspects of the topic in detail	Includes examples of best practice	Is tailored to a specific type of business	Is regularly updated	Provides a short summary of what is essential for businesses to know	Includes graphics and illustrations	Is written using language that the general public would find easy to understand	40	13	17	13	7	10	0	3	3	0	Not at all important	
Is written using appropriate scientific and legislative language	Is only updated if legislative change requires	Provides a general overview suitable for multiple businesses and across sectors	Is comprehensive and covers all aspects of the topic in detail	Includes examples of best practice	Is tailored to a specific type of business	Is regularly updated	Provides a short summary of what is essential for businesses to know	Includes graphics and illustrations	Is written using language that the general public would find easy to understand	17	13	0	7	7	3	3	0	0	0	Don't know	
Is written using appropriate scientific and legislative language	Is only updated if legislative change requires	Provides a general overview suitable for multiple businesses and across sectors	Is comprehensive and covers all aspects of the topic in detail	Includes examples of best practice	Is tailored to a specific type of business	Is regularly updated	Provides a short summary of what is essential for businesses to know	Includes graphics and illustrations	Is written using language that the general public would find easy to understand	3	17	3	0	0	0	0	0	0	0	


Percentage	
Never 	Rarely (have only done this once or twice) 	Sometimes (as required) 	Most of the time (most interactions with food businesses) 	Always (every interaction with a food business) 	0	0	0.3	0.53	0.17	

%

Strongly agree	
Easy for food businesses to find on the FSS website 	Reflects the diversity of food businesses in Scotland 	Always kept up to date 	Used by the food business I work with 	Available in formats that suit the needs of the food businesses you work with 	Trusted by the food businesses I work with 	Consistent with other regulatory or industry guidance 	Clearly written and easy for food businesses to understand 	Relevant to the types of food businesses you work with 	Helps you to advise food businesses effectively 	Supports enforcement and compliance activities 	7	10	7	3	10	7	10	13	7	10	7	Agree	
Easy for food businesses to find on the FSS website 	Reflects the diversity of food businesses in Scotland 	Always kept up to date 	Used by the food business I work with 	Available in formats that suit the needs of the food businesses you work with 	Trusted by the food businesses I work with 	Consistent with other regulatory or industry guidance 	Clearly written and easy for food businesses to understand 	Relevant to the types of food businesses you work with 	Helps you to advise food businesses effectively 	Supports enforcement and compliance activities 	17	17	30	47	40	47	53	50	67	67	73	Neither agree nor disagree	
Easy for food businesses to find on the FSS website 	Reflects the diversity of food businesses in Scotland 	Always kept up to date 	Used by the food business I work with 	Available in formats that suit the needs of the food businesses you work with 	Trusted by the food businesses I work with 	Consistent with other regulatory or industry guidance 	Clearly written and easy for food businesses to understand 	Relevant to the types of food businesses you work with 	Helps you to advise food businesses effectively 	Supports enforcement and compliance activities 	27	43	40	27	27	33	27	23	17	10	10	Disagree	
Easy for food businesses to find on the FSS website 	Reflects the diversity of food businesses in Scotland 	Always kept up to date 	Used by the food business I work with 	Available in formats that suit the needs of the food businesses you work with 	Trusted by the food businesses I work with 	Consistent with other regulatory or industry guidance 	Clearly written and easy for food businesses to understand 	Relevant to the types of food businesses you work with 	Helps you to advise food businesses effectively 	Supports enforcement and compliance activities 	20	17	13	10	20	3	3	10	3	10	3	Strongly disagree	
Easy for food businesses to find on the FSS website 	Reflects the diversity of food businesses in Scotland 	Always kept up to date 	Used by the food business I work with 	Available in formats that suit the needs of the food businesses you work with 	Trusted by the food businesses I work with 	Consistent with other regulatory or industry guidance 	Clearly written and easy for food businesses to understand 	Relevant to the types of food businesses you work with 	Helps you to advise food businesses effectively 	Supports enforcement and compliance activities 	23	10	7	3	3	0	3	0	7	3	7	Don't know	
Easy for food businesses to find on the FSS website 	Reflects the diversity of food businesses in Scotland 	Always kept up to date 	Used by the food business I work with 	Available in formats that suit the needs of the food businesses you work with 	Trusted by the food businesses I work with 	Consistent with other regulatory or industry guidance 	Clearly written and easy for food businesses to understand 	Relevant to the types of food businesses you work with 	Helps you to advise food businesses effectively 	Supports enforcement and compliance activities 	7	3	3	10	0	10	3	3	0	0	0	


Percentage	
Don't know	Poor	Fair	Good	Very good	Excellent	0.03	0.03	7.0000000000000007E-2	0.47	0.37	0.03	

Percentage	
Social media 	Professional bodies 	Internal local authority briefings 	Colleagues/peer networks 	Email alerts/newsletters from FSS 	7.0000000000000007E-2	0.13	0.43	0.6	0.87	

Percentage	
No	Yes	0.56999999999999995	0.43	

Percentage	
None of these (single code) 	Private consultants 	Other (please specify OPEN) 	EFSA (European Food Safety Authority) 	Local authority networks 	Industry trade bodies (e.g. BRCGS, UK Hospitality) 	Food Standards Agency (FSA) 	0.03	0.03	0.17	0.4	0.6	0.7	0.9	

Percentage	
Other (please specify OPEN) 	Addresses issues outside FSS’ remit 	Recommended by colleagues 	More up to date 	Easier to access 	More detailed/specific guidance than FSS 	Addresses issues not covered by FSS guidance 	Better suited to certain business types 	7.0000000000000007E-2	0.1	0.2	0.4	0.43	0.67	0.73	0.77	

	OFFICIAL

	
	



OFFICIAL

2OFFICIAL


image1.png
For safe food and
healthy eating




