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EXECUTIVE SUMMARY

The number of reported food poi soning incidents originating in the domestic kitchen
appearsto be on theincrease. In England and Walesthere has been an increasein the
reported incidenceof food poisoning in recent years (CDR 1996; 2000) and it has
been suggested that 15% of casesoriginatein the home (Djuretic,1996). Red meat and
poultry are known carriersof food poisoning bacteriaand are believed to be the food
vehiclesresponsible for alarge proportion of food poisoning outbreaks. This study
aimed to investigateconsumer practices regarding the domestic handling of mesat in
order to help identify those practices which may contribute to thisincreasein food
poisoning.

A gqualitativestudy consistingof 9 discussion groupsin 4 city locationswas
undertaken. Participantsfrom arange of life-stages, social classand gender were
recruited for the study. A discussion guide covering all aspectsof domestic handling
of meat, from purchaseto actual cooking, was used to ascertainpracticesand gain an
insight into levels of knowledge and awareness of the safe practices.

Theresultsrevealed that reported consumer practicesregarding the domestic handling
of meat weremainly based on acertain awareness of how things should be done and
tended not to differ between life-stages, but more between individualsin groups.
Choiceof meat and therefore cooking methods did, however, depend to some extent
on thelife-stage. Thosewith children were often influenced by the children's choice,
and the pre-family group by the size of household and convenience.

Acrossall thegroups, by far the most frequently consumed meat was reported to be
chicken and the majority bought their meat pre-packed from the supermarket.

The reported behaviour of those who were more aware of the risks associated with
handling raw meat tended to be towards a higher degree of vigilance. However, some
practices, such as hand washing, were seen by everyone asimportant, though it was
not awaysclear the extent to which thiswas carried out. When discussing matters
that are of asomewhat delicatenature, such as cleanliness, there may have been a



certainlack of disclosureon the part of those who perhaps did not feel that their
behaviour matched that of othersin the group. Other preparationsmade before
handling of raw meat relating to persona hygiene, such asthe wearing of apronsand
keeping hair out of the way, were not common practicein the domestic kitchen.

The awarenessthat certain practices should be undertaken was not aways coupled
with an understandingof why it was good practice, and 0 leavesareasfor concern.
The mgjority were aware of keeping raw and cooked meat separate and had the
propensity to do so, but few fully understood the implications. Thus, even for those
undertaking such practicethe importance of preventing cross contaminationfrom raw
to cooked mesat and other high risk foods may have been underestimated. The
common practiceof washing meat was considered to be beneficial, but therewere no
considerationsto the implicationsof therisk of contamination. The use of separate
chopping boards and utensilsfor raw meat was reported by many; however, only few
had one designated specifically for raw meat. Therinsing of boards and knives under
the tap or wiping with acloth after use was commonly reported and could be an area
of risk of contamination. The potential for spread of bacteriawith improperly cleaned
clothsand surfacesis great and despite the fact that dish clothswere claimed to be
disposed of, or sterilised regularly, the effectiveness of these techniquescannot be
certain. The use of antibacterial spray was common; however, the mode of
applicationand the areasit was used may compromiseits effectiveness.

With few exceptions, area understanding of the way in which food poisoning can
occur was not apparent. Peoplewere concerned about bacteriaand cross-
contamination, but were not certain of what thisactually meant. Many believed,
however, that most food poisoning occurred as aresult of mealseaten outside the
home, or the handling and storage of mest before entering the home. Attributing the
responsibility el sewhere gave some people afal se sense of security regarding safe
practicesin the domestic kitchen.
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|. INTRODUCTION

1.1 Background

In England and Wales there has been an increasein the reported incidenceof food
poisoning in recent years. Notification of cases hasrisen from 70,130in 1993 (CDR
1996) t0 86,316in 1999 (CDR 2000). It has been suggested that 15% of cases
originatein the home (Djuretic,1996).

Raw red meat and poultry can be vehiclesfor the carriage of pathogenic bacteria
which causefood poisoning. Raw meat, in particular poultry, may act as asource of
Salmonellawhichis a cause of food poisoning. Other food poisoning bacteria,
including some strainsof Escherichiacoli and Campylobacter, may also be common
inraw meat. It has been suggested that many people do not consider the domestic
environment a place with a high risk of food poisoning and feel that the responsibility
of lowering risksof food poisoning lieswith the food manufacturers or restaurants
(Worsfold and Griffith, 1997). Thus, theimplicationsof incorrect handling of raw
meat may not be apparent to the consumer and so risksmay be increased.

There have been relatively few studiesinto the domestic handling of raw mest,
although it has been shown that risky food handling behaviours are prevalentin the
home. Worsfold and Griffith (1997) studied food safety behaviour of 100 peoplein
their own homes and showed that basic food handling practicesindicated great
potential for cross contamination, of which the participants seemed to be unaware. A
previousstudy by the same authorsidentified the principal causes of cross
contaminationin domesticfood preparation as faulty food handling techniques, poor
personal hygieneand alack of facilitiesfor the segregation of raw and cooked foods
(Worsfold and Griffith, 1997). Further work on the identificationof food safety risks
in the home, quantificationof these practices and verification of microbiological
contamination in the domestic environment are essential to support the adoption of
successful methodsof reducing food poisoning incidencein the home.
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1.2 Aims

e Toestablish agreater knowledge of consumer practicesregarding the domestic
handling of meat.

e Tohighlight similaritiesand differences between different life-stagegroups and
determinewhether different levelsof risk are apparent between groups.

e Toganagenerd insight into current levelsof knowledge regarding kitchen
hygienewith emphasis on the handling of meat and poultry.

1.3 Scope

Thisreport constitutesthe initial qualitativeresearch for the FSA funded project:
Microbiological Risk Factors Associated with the Domestic Handling of Mests. The
findingswill form the basis of a questionnairewhich will quantitatively addressthe
practicesidentified to establish the extent to which these behavioursexist in the
population. Further practical kitchen work and |aboratory microbiological study will
completethisproject.
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2. METHOD

2.1 Research Method

The method of research used in the study was qualitativein nature using discussion
groups. Dueto thelow numbersand nature of the study, these findings cannot be
used as arepresentativesample of the whole population. However, the resultscan be
used to identify certain practices, awarenessand knowledge, which will be used to
formulate a questionnairethat will enable quantification of thesefactors.

2.2 Recruitment of Participants

Recruitment of participantswas undertaken by qualified market research interviewers
in accordance with arecruitment questionnaire (see Appendix 1). Specific
recruitment criteriafor respondentswere asfollows:

e must be partly or solely responsible for the main household shopping;

e Mmust purchase and prepare meat and mest products,

e Mmust purchase either poultry or red meat (or both) at least once aweek;

e must not havetaken part in food related market researchin the last 6 months;
e must not work in food related industry.

In addition, respondentsagreeing to attend the group were asked to partakein apre-
group exercise (see Appendix 2). Thisinvolved therecruiter asking if the
respondent's friend or partner would be interested in completing a short exerciseto be
returned with the respondent on the day of the discussion. The pre-group exercise
was handed to participantsin a sealed envelope containing the exerciseitself,
instructionsfor completionand an envelopein whichto returnit.
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2.3 Sample Details

A totd of 9 groups (including 2 mini groups) were undertakenin 4 city locations,
Birmingham, Leeds, Newcastleand London, encompassingarange of lifestages,
socia class, gender and age. Detailsof thegroupsare shownin Table2.1. Thetotal
number of attendeeswas 64.

Table21l: Detailsof focusgroups

1 | Young family F Birmingham |5
2 Young family 25-40 | F B/C1 Birmingham | 5
3 Older family 30-45 | F C2/D Leeds 7
4 Post-family/empty nester | 45-60 | F B/C1 Leeds i
5 Young family 25-40 | F C2/D Newcastle 8
6 Post-family/empty nester | 45-60 | F Cl/C2 Newcastle 8
7 Older family 30-45 | F C2/D London 8
8 Mixed 25-45 |M C1/C2 London 8
9 Pre-family/young builders | 23-35 | F B/C1 Birmingham | 8

2.4 Fiddwork

241 Venues

Thefieldwork was carried out over a2-week period commencing on 15™ January
2001. Thefirst2 mn groupsin Birmingham took placein professiona viewing
facilitiesproviding video and audiotapesat the end of the groups. The remainder of
the groupstook placein private homes bel onging to the recruitersand both audio and
visua recording was carried out by themoderator. Six of the discussionstook place
during the day with the exception of thefinal 3 groups. older families, men and pre-

S/REP/56633/1 4 0f 67 HCN/REPORTS/R56633 - 1



family. These were organised as evening groupsin order to aid with the recruitment
of these respondents, who may more than likely have been working during the day.
An incentive of £20 per respondent was given a the end of the groupswith an extra
£5 for those completing the pre-recruitment exercise.

2.4.2 Discussion Guide

The discussion guide was devel oped to cover al stages of shopping, storage, freezing,
defrosting, washing, soaking, preparation, cooking, storage and re-heating of meats.
Thekey sectionsand rationalebehind them are highlighted below (see Appendix 3 for
full discussionguide):

I ntroducing meat - types of meat purchased
I ntroducethe topic and warm up on the subject of meat, and ascertain the

different types and cuts of meat purchased.
- Ascertain the amount of preparation peoplewere likely to be doing judging by the

type of mesat purchased.

Shopping for meat

- Determinewhere and why meat was purchased in particular places.

- Understand consumer requirements and concerns when purchasing meat.

- Determine buying practicessuch aswhen mest is purchased in relation to other
foods and conditionsin which mest is placed before returning home.

e Gettinghome
- Determineconsumer practicesonce mesat has been purchased.
- Investigateif consumers are aware of risksand if practicesreflect awareness.

o Refrigeration
- Investigateconsumer practicesregarding storage of mest in arefrigerator.
- Examinethereasonsand investigate consumer awareness and knowledge of

refrigeration.
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e Freezing
- Examinefreezing practicesand methods of defrosting.
- Examineawareness and knowledge of risks associated with freezing/defrosting

and re-freezing.

e Preparation

- Usean exerciseto dlicit unprompted perceptions of good and bad practicesin the
preparation of mest.

- Bring the group together to discusseach list and prompt further suggestions.

- Ascertain awareness and knowledge of hygienic/non-hygienic practices.

- Ascertainactua practices.

e Cooking meat
- Determineactual practiceand knowledgeof risksat the cooking stage
- Investigatethe use of leftovers, re-heating, awareness of safety aspectsand

attitudestowards safe practices.

243 Exercises

Pre-group exercise

The pre-group exercisewasto be completed by someoneother than the person
recruited for the discussion group. The task involved asimple observation exercise
carried out without input from the person attending the discussion group. Those
undertaking the exercisewere asked to observe the personrecruited for the discussion
group during the preparationof adish containing meat and detail from start to finish
every action undertaken. Instructionswere provided and an example of the
preparation of anon-meat product was given, asaguide, in order to givean indication
of thedetail required. The observer was asked to placethe exercisein the envelope
provided and hand to the respondent to bring with them to the group discussion. An
example of the pre-group exercise can be found in Appendix 2.

S/REP/56633/1 6 of 67 HCN/REPORTS/R56633 - 1



Discussion group exercises

During the discussion groups, two exerciseswere undertaken. In thefirst half of the
discussion, anindividual exercisewas used to ascertain where people generally stored
their raw and cooked mest in the fridge. Thisinvolved each member in the group
marking on alaminated pictureof an open fridge wherethey would normally store
several itemsincluding cooked and raw meat (see Appendix 4). Thiswas carried out
in order to ascertain actual individual practices and to prompt investigationsinto
awareness and attitudestowards hygienic storage of both cooked and raw meats.

To ad investigationsinto preparation practices, agroup exercisewas carried out.
One half of the group was asked to makealist of all the good kitchen practicesthey
could think of relating to the preparation of meat, and the other half listed the bad
practices. Theitemson thelists were then discussed within the group. Thisexercise
was used to evoke attitudestowards good and bad kitchen practices, which were then
put into the context of respondents own practices.
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3. REASEARCH FINDINGS

3.1 Typeof Meat Consumed

3.1.1 Raw Meat

When discussing the purchasing of different types of meat, chickenwas nearly aways
mentioned first and was by far the most commonly consumed mest. The most popular
ways to buy chickenwere as chickenfillets or whole chickens and occasionally
chickenlegs. Chickenwasapopular choicefor roast dinner at the weekend and for
mealsduring theweek. For thosewith families at homeit was often chosen because

of the children's preference.

"My boyslike a roast chickendinner...wewill haveit about 3 times a week"
F, young family, B/C1, Birmingham

"Sunday roast chicken for kids...we have beef"
F, young family, C2/D, Newcastle

“The kids will only eat roast chicken"
F, young family, B/C1, Birmingham

" Chicken isa favourite with the kids....they like the chicken legs"
F, young family, B/C1, Birmingham

For many it wasthe versatility of chicken that appealed, in particular the use of
chicken breastsor diced chicken to make up avariety of dishes.

""Usually buy a lot of chicken...diced chickenfor curries"
F, post-family, C1/C2, Newcastle
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"Chicken breastsfor curries..”
M, C1/C2, London

“A lot of chicken for stir-fries and pasta dishes”
M, C1/C2, London

“Chicken fillets to marinade or dice up for stir fry”
F, pre-family, B/C1, Birmingham

Turkey was enjoyed by afew as an aternativeto chicken or as something bought for
achange, either asfillets, mince or turkey roll. Thelow priceand low fat content
influenced the purchaseof turkey.

"Mostly chicken and turkey breasts at the weekend...more economical and you can
have a salad the next day"
F, post-family, C1/C2, Newcastle

"Turkey occasionally...useturkey roll with stuffing and sauces— makes it taste
better....turkey is a bit bland"
M, C1/C2, London

"I buy turkey mince.. because of lessfat»
F, pre-family, B/C1, Birmingham

“...turkey all year round....turkey stir fry....turkey breasts..”
F, older family, C2/D, London

Beef was al so purchased in one form or another by most people, with only onelady
mentioning her reservationsabout eating beef following the BSE crisis. Generally
beef was consumed asajoint for Sunday dinner, and was aternated with other meats.
Topsidewas apopular cut, with silverside, brisket and rib of beef also cooked for
Sunday roast. Steakswere enjoyed occasionally by afew people.
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"Mostly chicken apart from weekendswhen we do a beefjoint normally-
F, post-family, C1/C2, Newcastle

"...joints of meat.. mainly beef topside..... occasionally fillet steaks”
M, C1/C2, London

" (we have) beefjoints but sometimes| would sooner have a nice steak..”
M, C1/C2, London

Braising and stewing and mince beef were popular with many to make up a variety of
dishessuch as stews, casseroles, steak and kidney pies, shepherd's piesand chilli.

"Braising steak.....we like steak and kidney pies”
F, post-family, C1/C2, Newcastle

"Minced beef to make Italian mealsand curries”
M, C1/C2, London

“I alwaysget 2 or 3 thingsof mincefor spaghetti bolognaiseor chilli-
M, C1/C2, London

"My husband makes up his own burgerswith mincer
F, young family, C2/D, Newcastle

Lamb was enjoyed by some but not consumed as much as beef and often only
mentioned when prompted. For those consuming lamb it wasmainly as aleg for the
Sunday roast or as lamb chops.

"The kidslike lamb chops”
F, young family, B/C1, Birmingham

"1 don’t buy it very often but | do likelamb”
F, young family, B/C1, Birmingham
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“I'love lamb, but it must be the middlefillet of theleg"
F, Post-family, B/C1, Leeds

Somedidiked lamb for several reasons apart from simply taste:

"cosit isfatty and expensive.. and difficuit to carve”
F, young family, B/C1, Birmingham

“Lamb can be very fatty (eaten) cold so that's why a lot of people don't eat it"
F, post-family, C1/C2, Newcastle

"Lamb seemsa bit dear..”
M, C1/C2, London

Pork was not widely consumed although some ate a pork joint for Sunday dinner,
aternatingwith other meats, and others enjoyed pork chops and pork fillets
occasionaly.

"We mix it...we eat pork ,lamb ,beef or chicken..”
F, post-family, C1/C2, Newcastle

“....buy pork becauseit is ever so cheap”
M, C1/C2, London

Onelady did not eat pork for religious reasonsand othersfor avariety of reasons
““don’t eat pork very often.. occasional joint and pork chop... I find pork hard to
digest”

F, young family, B/C1, Birmingham

“I'love pork but pork does not agreewith me”
F, post-family, C1/C2, Newcastle

S/REP/56633/1 11 of 67 HCN/REPORTS/R56633 - 1



Sausageswerefairly popular among somegroups, in particularly those with families
at home; for othersit was more of an occasional purchase.

"The kids | ove sausages so we eat them quite often”
F, young family, B/C1, Birmingham

" | buy them more for the children
F, young family, B/C1, Birmingham

"My husband will buy sausage occasionally for a fi-y up, but | don't buy them

regularly”
F, post-family, C1/C2, Newcastle

" Sometimesfor a cooked breakfast”
F, post-family, B/C1, Leeds

Burgerswerenot as popular as sausage and eaten mainly by thosewith familiesliving
at home. Gammon and ham to cook were purchased by only afew, athoughfor one
group all claimed to eat gammon joints and gammon steaks occasionaly.

" Occasionally use gammon for tagliatelli”’
F, post-family, C1/C2, Newcastle

“... boil a gammon joint and use the stock for soup”
F, post-family, C1/C2, Newcastle

3.1.2 Cooked M eat and Ready Meals

With only one exception, everyonepurchased cooked meet to a greater or lesser
extent. Thefact that raw ham and gammon were purchased fairly infrequently could
be explained by the fact that the majority of people purchased ready cooked pre-diced
ham for usein sandwiches. Other popular cooked meats were wafer-thin turkey and
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chicken and corned beef. Some bought cooked chickens occasionally for

convenience.

" Sometimeswhen we arein arush on a Sunday | will buy a ready cooked chicken™
F, young family, B/C1, Birmingham

Ready mealswere purchased by some, mainly for convenience, and were not eaten
regularly by most, with one lady only buying them when shewason adiet (Weight
Watchers).

" | buy them and put themin the freezer to have when | can't be bothered to cook one
night"
F, young family, B/C1, Birmingham

Ready mealsincluding cottage pies, |asagne, shepherd's pie and chicken ready meals
were mentioned. Only one lady admitted to buying them all regularly, others claimed
to use them only occasionally, when they werein arush, or did not feel like cooking.

3.1.3 Frozen Meat

Frozen meat was not a frequent purchase by most people asthey preferredto buy
fresh and then freezeit. Frozen minced lamb, beef and minced turkey were
mentioned. Occasionally chicken breasts were purchased because they were cheaper,
but the quality of frozen meat was questioned and thiswas probably the reasonfor its
lack of popularity.

"1 think you lose out on thetaste a bit"
M, C1/C2, London

“It’s not something | do much - it'slike buying blind"
M, C1/C2, London
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3.1.4 DemographicDifferences

Lifestage/gender

The pre-family group of femalespurchased the smallest range of meatsof al the
groups, with chicken mainly in the form of chicken breasts being the most popular
item. Large pieces of meat wererarely used by most of this group asthey were either
only one or two in the household. Only onein the group ate Sunday roast fairly
regularly, but only in the summer months, and the others only very occasionallyif at
al. Thiscontrasted with all other groupswho ate jointsof meat (includingwhole
chickens) fairly regularly, if not every week.

Thefemalegroupswith childrenliving at home, particularly the young families,
tended to buy what the children liked. Hence these groups tended to buy more
sausages, burgersand chicken than the others. Although all groups ate chicken, older
families did not tend to eat burgers and sausagesto the sameextent. In fact onelady
was quite disgusted at the thought:

"1 call that rubbish food!"
F, post-family, B/C1, Leeds

Sausagesand bacon were popular only for the weekend breakfastsin the pre-family
and for somein the post-family groups.

The post-family female groups and the men tended to buy a greater range of meats.
The post-family groups did not have children to consider and so ate what they wanted.

“I buy everything in the meat range”
F, post-family, C1/C2, Newcastle

"1 like experimentingwith recipesif I have got the time"
F, post-family, C1/C2, Newcastle
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"We mix it, we eat pork, lamb, beef or chicken"
F, post-family, C1/C2, Newcastle

The men tended to buy avariety of meat and those with children did not mention their
likesand didlikes.

" Chicken, beef, lamb, pork, thelot basically*
M, C1/C2, London

The men consumed more of the good quality steaks such as rump and fillet but this
wasonly an occasional purchase.

Regions
With the exceptionof the popularity of gammon purchasebeing apparent only in
Newcastle, therewere no obviousregional differences between purchasing of meats.

315 Summary

From the discussiongroups, it was reported that chicken was by far the most
commonly purchased meat and generally cutsthat needed little preparationwere used.
Beef was the most popular red meat and was commonly bought for roasting, stewing
and as minced beef. Lamb and pork were consumed |ess frequently. Cooked meats
were frequently purchased by most and ready meals werethe occasional purchase of
many. Frozen meat was not commonly purchased. Thusthe type of meats generally
consumed tended to need minimum preparation for the oven or for the recipe
intended. It was apparent by the cutsof meat that moreinvolved preparation practices
such as boning (e.g. leg of pork), rolling and racking (e.g. lamb) were not common
practice.
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3.2 Shopping

3.2.1 Where M eat was Pur chased

Most people bought their meat from the supermarket or a mixtureof the supermarket
and the butcher. Only afew bought their meat entirely from the butcher. For many
peopleit wasthe convenience that dictated where they bought meat

"1 buy from the butchersor the supermarket, it dependswherel am"
F, older family, C2/D, London

“ I shop mainly at the supermarket for convenienceand price”
F, older family, C2/D, London

For those buying mainly from the supermarket it wasthe practicalitiesof having
everything under one roof or the closeness of the store. For some, the butcher was
used to buy meat occasionally when there was no timefor a supermarket shop

"Basically becauseits nearer and my timeislimited"
F, post-family, B/C1, Leeds

"l thinkitseasier”’
F, young family, B/C1, Birmingham

“I just find it easier todoiit all in one shop”
F, young family, B/C1, Birmingham

" Sometimes / just run in there (the butcher) in my dinner hour for a couple of pieces
of chicken"
F, young family, B/C1, Birmingham

"The butchersare nearer to buy just what you want for the day-
F, young family, C2/D, Newcastle
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Therewere severa reasonswhy people bought meat fiom the butcher. Some people
had relations or friendswho supplied their meat:

"l get my meat from my brother-in-lawwho is a butcher"
F, , older family, C2/D, Leeds

“I get wholelamb evey so often because | know the supplier”
F, older family, C2/D, Leeds

"My dad was a butcher and heretired last year so now I get it from my sister-in-law’s
dad"
F, young family, B/C1, Birmingham

Some believed that mest fiom the butcher was superior to that fiom the supermarket

or had abad experiencewith supermarket mest.

"1 believeit is better quality fiom the butchers”
F, young family, C2/D, Newcastle

"My husband goesto the wholesalerswith a few othersto buy meat in bulk ...it just
seemsnicer...”

F, post-family, C1/C2, Newcastle

“At the farm butcherseveything isreared locally.... It's beautiful”
F, post-family, B/C1, Leeds

" Sometimes | have been to the supermarket and the meat has been off™
F, young family, B/C1, Birmingham

Some wereinfluenced by the price.

“ | shop mainly at the supermarket for convenienceand price”
F, young family, C2/D, Newcastle
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"Mostly supermarket but occasionally butchers but it is more expensivein the
butcher sthan the supermarket"
F, older faniily, C2/D, London

“I can't afford to go to the butchersall the time"
F, young family, C2/D, Newcastle

3.2.2 Pre-packed or Loose

Many people bought their meat pre-packed because of convenience, aesthetic appeal
and habit. For some, pre-packed meant the choice of sizeand price. Thefeelingthat it
gave people achance to look at the meat and decide on the aniount and the price
without any pressurewas conveyed by many.

"You can see how much it costs”
F, post-family, B/C1, Leeds

("You can choosethe size you want"
F, post-family, B/C1, Leeds

"|t’s a price factor you can buy just what you want”’
F, older family, C2/D, London

"You can pick themup and look at them™
M, C1/C2, London

“I like pre-packed because | don't like all the blood"
F, young family, B/C1, Birmingham

"1 must admit it looks better pre-packed"
F, young family, B/C1, Birmingham

S/REP/56633/1 18 of 67 HCN/REPORTS/R56633 - 1



On the other hand some of those buying unpacked meat had opposing views and
preferred to buy meat |oose from the butcher's counter or the butchers.

" One thing about pre-packed isthat you can never see what you are getting...you can
never seethe other side”

M, C1/C2, London

" At the butchers you can see what you are buying"
M, C1/C2, London

"1 don't likeit prepacked | don't know why..but you don't know how long it has been
packed for"

F, post-family, C1/C2, Newcastle

"They will cut you any size you want (at the butchers counter)"
F, post-family, C1/C2, Newcastle

" Sometimes you have a pile of rubbish underneath the good stuff if it is prepacked,
that’s why I prefer the butchers'
F, young family, B/C1, Birmingham

3.2.3 What wasL ooked at when Buying M eat

Many people stated that the first thing they would look at on prepacked meat wasthe
date.

“I'liketo think | can keep it for a week"
F, young family, B/C1, Birmingham

"Dol bungitinthefreezer or can| keep it in the fridgeuntil | want to cook it"
M, C1/C2, London
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For some, although the use-by dateswere looked at, it wasn't amajor issue asthere
was abelief that the supermarketsgive plenty of leeway.

“A |ot of sell-by-datesare so much in advance...they are supposed to be only a guide
aren't they?”
F, young family, B/C1, Birmingham

For those buying meat from the butcher's shop or butcher's counter, the fact that
therewere no dates on wasnot an issue- it was all a matter of trust.

"I 've always used the same butchersfor yearsand | trust him 100%™
F, older family, C2/D, London

"That’s why you cometo trust your butchers”
F, post-family, C1/C2, Newcastle

“I put my full trust in people because...they have lawsto stick to..”
F, young family, B/C1, Birmingham

For somethe use-by date wasn't dwaysthefirst priority and it depended on the type
of meat they were buying. Many agreed that the amount of fat was important with
only one exception who claimed:

"The morefat the better™
F, older family, C2/D, Leeds

Most chosethe leanest pieces and for some the amount of blood wasimportant. The
colour of the meat was a so an important aspect for somewhen selecting mest.

“Iliketolook at it aswell to see if there is not much fat on it"
F, young family, B/C1, Birmingham

“I just can't stand blood at all"
F, pre-family, B/C1, Birmingham
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“I'look at the veinsand the blood..... just go for the cleanestpiece of meat"
F, pre-family, B/C1, Birmingham

“If it 1S SOrt of pasty looking/anaemic | wouldn't buy it.. you can tell can't you"

F, older family, C2/D, London

"I look at the colour of meat; it must be really red"
F, young family, C2/D, Newcastle

3.24 Hygiene

Thelook of the meat and the use-by dateswere the first things people tended to ook
at when selecting meat; however, most people admitted to being concerned about
hygienewhen prompted. Some were aware and concerned about bad hygiene and
Cross contamination.

“If you know about placeswith bad hygieneyou just wouldn't go in there"
M, C1/C2, London

“I'wouldn't buy meatfioma butcher with bike greaseup hisarms"
M, C1/C2, London

“I always|ook at finger nails”
F, young family, B/C1, Birmingham

""When buying from the meat counter | would look at the person serving ..to see if
their hair was hanging down or they weretouchingtheir face...that would put me off™
F, pre-family, B/C1, Birmingham

“ He sold someone cooked meat and then he touched the cheese, | told himto wash

his hands"
F, post-family, B/C1, Leeds
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" | have refused to have cooked meat because | wasn't convinced that the previous
customer's bacon had not touched the scales™
F, pre-family, B/C1, Birmingham

Somefelt that good practices were enforced in most places, which alleviated some
concerns, althoughit was generally felt that bad practices would be noticed and would
prompt action.

"Generally they use the tongs or pick it up with paper"
F, post-family, B/C1, Leeds

" (In supermarket x) they are all (cooked and raw meats) separate”
F, post-family, B/C1, Leeds

"Normally if they take the money, they wash their hands afterwards
M, C1/C2, London

"You seeit happen all the time [goodpractice] and ifsomeone didn't doit you would
notice...you wouldn't haveit"

M, C1/C2, London

"Most of themwear hats in the supermarket"
F, young family, B/C1, Birmingham

“They all go on courses don't they"
F, post-family, C1/C2, Newcastle

Onelady felt that this wasimportant as

"You have to take out all the dangers”
F, post-family, B/C1, Leeds
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Only one person admitted that it wasnot really aconcern as their main purchasewas
pre-packed. However, athough thiswasasingular view it possibly accounted for
several otherswho did not voice their opinions.

"You don ¢ really think about it buying pre-packed-
M, C1/C2, London

3.2.5 Duration of Shopping Trip and GettingHome

Most used their car for their main shopping trip. Shopping tripstook between half an
hour and 2 hours. In general, thosewho liked to shop would take longer and those
who did not would get it over and done with as quickly as possible. Some mentioned
that it depended on whether the children (and husband) were with them.

"t takes me about % an hour ../ don’t like shopping"
M, C1/C2, London

" |t takeslonger when you've got the kids'
F, older family, C2/D, London

All claimed to pack things away as soon as they returned home. If there were any
distractionsor they had to go somewhere, they would make sure that the cold and
frozen food was packed away first. Only afew used cool boxesor bagsto bring
refrigerated and frozen items back; however, for somethiswasalittle bit hit and
miss.

"1 useit now and again but half the time I forget to takeit with me'
F, post-family, C1/C2, Newcastle

Othersclaimed that the shopswere very near and thingswere transported straight
back home in ashort time,
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3.2.6 DemographicDifferences

Lifestage/gender

Therewere no apparent differences in where or how meat was purchased between the
different lifestagesor between men and women. In general, however, men seemed
less concerned about hygiene when purchasing their meat, mostly asthey believed
good hygiene standardswere adopted by most places. The older groupstended to
reflect on how muchworseit wasin the past and felt that, although they took notice,
people were obliged to have hygienic working practices. Those with young families
tended to be the most concerned about hygiene and the pre-family group contained a
coupleof femal e respondents who were extremely concerned about hygienewhilst the
othersdid not consider it too deeply.

Social class

Price was mentioned only by thosein the lower social bracket asareason for buying
from the supermarket and not the butchers. However, asthe mgjority of al groups
bought meat from the supermarket thisdid not reflect a greater trend in the lower
classgroups. Hygieneof premises and staff were mentioned lessin the C2/D groups
thanin the other groups, although therewas atendency for thereto be oneor two in
every group who was more aware and knowledgeable and more concerned than the
others.

3.27 Summary

In general, the majority of people reported that they bought most of their mest pre-
packed from the supermarket with cons derations more towards the look of, and fat
content of the meat rather than safety concerns. Concernsfor hygiene, however,
particularly for staff working on megt counters, were to some extent apparent,
athough many believed good practices were enforced in most places. Cross
contanlinationand an awareness of keeping cooked and raw mesat separatewas
mentioned by a small minority. Peoplewere, therefore, generaly concerned about
hygiene but would tend to notice only if something was particularly bad.
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Those buying meat from butcherstended to do so because of family connections,
quality considerationsand dislike of pre-packed mesat. For these people, quality and
hygienewereless of aconcern as a certaintrust was placed in the butcher to provide
good quality safe product. Although most claimed to put away refrigerated and
frozen produce as soon as they returned, few had provisionsfor keeping food cool in
the car and did not appear to be aware of risks associated with the length of time
between buying food and bringingit home.

3.3 Storageof Meat

3.3.1 Refrigeration
Position of meat in the fridge

When asked to mark on adiagram depicting a fridge whereraw meats and cooked
meatswere normally kept, with few exceptions, raw mesat was placed at the bottom
and cooked meat aboveit. There appeared to be a genera awarenessthat raw meat
should be placed at the bottom of the fridge coupled with abasic lack of
understanding asto why thiswas so. The most common reason given by every group
was the need to prevent blood dripping onto other things.

" S0 meat doesn't drip onto things'
F, older family, C2/D, London

"You don’t want the raw meat dripping onto anything else"
M, C1/C2, London

"1ve doneit on top beforeand it has dripped-
F, young family, B/C1, Birmingham

Some admitted that it was aroutine habitual thing they had always done or something
that their mothershad done.

S/REP/56633/1 25 of 67 HCN/REPORTS/R56633 - 1



"Its habit, I've always doneit"
F, pre-family, B/C1, Birmingham

" Cos my mum alwaysdid it"
F, pre-family, B/C1, Birmingham

“Grew up seeing it there—it’s just a habit | picked up from there"
F, older family, C2/D, London

Some were concerned with the fact that raw and cooked meat must be kept separate,
although thiswas learnt from observation, or something they felt they had picked up
at school or from atelevisionprogramme.

"You seeit at the butchers, kept separate, so you know it must be kept separate”
M, C1/C2, London

“I don't know ..it's what we learnt at school that you aren't supposed to mix raw and
cooked meat™
F, older family, C2/D, London

“It’s also the biggest gap in my fridge, but | do rememberfiom cookery school that
raw meat should be kept on the bottom"
F, young family, B/C1, Birmingham

" There was a thing on the news a coupl e of years ago about hygiene.....about storing
raw meats”
F, pre-family, B/C1, Birmingham

A few were actually aware of cross contamination between raw and cooked meats;
however, bacteriawas mentioned on one occasion (although picked up by therest of
the group when mentioned by one) and Salmonellawas actually named on another.
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“Thinkit's to do with contamination, if iz dripsit will contaminate™
F, young family, B/C1, Birmingham

"There are so many programmes on\VV - they tell you that raw and cooked meat must
be kept separateto prevent cross contamination™
F, young family, B/C1, Birmingham

“I’ve never had foodpoisoning but that'swhat it is- it's a bacteria thing"”
F, young family, B/C1, Birmingham

A few admitted that they may not storeraw mest at the bottom away from cooked
meatsall thetime.

"I try and dothat but if I haven't got enough room1 just shoveit wherever | havethe

space”
F, post-family, B/C1, Leeds

"1 don't think about it really, if 7 knew it was going to drip | would put it on the
bottom... | wouldn't put something like chicken breast that iswrapped up onthe

bottom"
F, pre-family, B/C1, Birmingham

“I see what you mean but | don’z do it — it ain't going to be dripping much in the

fridge”
M, C1/C2, London

Storage of meat in the fridge

In many cases meat was removed from the package and put on a plate or container

and covered with cling film or paper towel. For meat from the butcher, someputitin

another bag.
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“Ifit’s fromthe butchers, I stick it in a bag to save the mess"
M, C1/C2, London

For otherspre-packed meat was kept in the packet and either put directly in thefridge,
on aplate, or in abag.

"I must admit | would never openit until | amreadyto useit"
F, young family, B/C1, Birmingham

For most, fresh meat was normally not kept longer than aday or two. Meat that was
intended to be eaten later on in the week was generally frozen rather than kept in the
fridge. Cooked meat and bacon were often kept longer.

“I'normallyfreezeit if I amnot going to eat it within 2 days"
F, pre-family, B/C1, Birmingham

" (Raw meat).... normally kept in overnight but bacon iskept in longer™
F, older family, C2/D, London

“I'will buy raw meat to usethat day moreor less- if not it will go in the freezer”
F, older family, C2/D, London

Some peoplewould use mesat before or on the use-by-date and throw it away if it was
past the date, but would always check meat regardless of the date.

"1 usually make sure | useit the day before the use-by date so when | am shopping |
work out what day | must useit™
F, older family, C2/D, London

“If it had use-by the 18" it would have been eaten the day before”
F, young family, C2/D, Newcastle

"The sdll-by dateis only the say so of someone else”
F, young family, C2/D, Newcastle
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" Even within the sell-by date | would always|ook at the colour and smell the meat

before eating it"
F, young family, C2/D, Newcastle

Otherswere less strict about the date; however, most said they would check the meat
and smell it and look at the appearance before cooking and eating it.

“ | always feel the supermarketsare covering themselves by putting a date on
F, young family, B/C1, Birmingham

"It’s just a guidelineisn't it?"
F, post-family, C1/C2, Newcastle

"You've dtill got 2 or 3 days after the use-by date”
F, older family, C2/D, London

" | think they (super markets) probably give themsel vesa couple of days as well"
F, pre-family, B/C1, Birmingham

"Always use it the day after™
M, C1/C2, London

"You can tell by thelook of it....by the smell...the discoloration..”
M, C1/C2, London

“If it was in date but looked or smelled funny | would throw it away or giveit to the
dog or my husband"
F, young family, B/C1, Birmingham

"You can tell by the look of it"
F, young family, B/C1, Birmingham
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“If it looks funny... fit issweaty....shiny.....if the colour changes'
F, post-family, B/C1, Leeds

An exception was one lady who took little notice of the date as she dowsed'
everything before she ateit and by doing thisshe believed shecould tell if it was safe
to eat.

Refrigeration temperatures

When questioned about the temperature of the fridge, most were aware of their dial
and the number it was on but only afew had an ideaof the actua temperatureand
some had their own uniqueway of ng the temperature.

"Hand on my heart, | wouldn't know what it was meant to be”.
F, post-family, B/C1, Leeds

“I'think it should be at a certaintemperature ... but thereagain, | never check mine"
F, young family, B/C1, Birmingham

"I cantell by the milk — to be honest | wouldn't know what temperatureit should be
at"
F, post-family, C1/C2, Newcastle

"1 normally know when something is wrong when it startsto smell when you openiit”
M, C1/C2, London

" Cold beer isthe only way to tell isn't it?"
M, C1/C2, London

Many mentioned that their dial was adjusted between summer and winter as a matter
of course.

' Dowsedgmilarto divining
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" | always change it from summer to winter because it feelsa little warmer in the
summer*”'
F, young family, B/C1, Birmingham

One lady believed it should be between 4°C and 5°C purely becauseit had broken
down recently and the engineer had told her so. Several had fridge thermometersand
were aware of the temperature their fridge should be running at.

"1t shouldn't go above 8°C”
F, post-family, C1/C2, Newcastle

"My children arein and out of the fridge and it is surprising how the temperature
goesup in ashort time"
F, young family, B/C1, Birmingham

"It’s best around 5°C”
F, post-family, C1/C2, Newcastle

Otherswith fridge thermometers did not take much notice of them.

"1 have onebut | never look at it
F, post-family, B/C1, Leeds

“I’ve never looked at the temperaturesince | bought it.. but it issquealing for help”
F, young family, C2/D, Newcastle

"| can never seeit becauseit is at the back™
F, older family, C2/D, London

A few had afridgewith awarning light whichwasred if the temperatureneeded
adjustingand greenwhen it is OK. Only one lady reported that the temperature
fluctuated moreif therewas morein the fridge.
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Peopl e tended to have the opinion that putting food in the fridge kept it fresh. A few
people mentioned germs or bacteriabut they were not associated immediately by most
people.

"To keep thingsfresh”
F, pre-family, B/C1, Birmingham

"1t was kept in the fridge at the supermarket"
F, pre-family, B/C1, Birmingham

"To stop germs breeding”
F, older family, C2/D, London

" Keeps stuff fresh doesn't it"
F, older family, C2/D, London

" S0 bacteria can't live .... well the bacteriaisalwaysliving ..... asit warmsup it
becomes active™
M, C1/C2, London

"The food will go off if the temperatureis any higher™
F, young family, C2/D, Newcastle

Cleaning thefridge

Many cleaned their fridge out once aweek, tending to run stock down before the next
shopping trip, and afew werefanatic about cleaning their fridge and cleaned it
without fail at least once aweek.

“As soon as| open it | wipeon the shelves.. its spotlessin there... ”
F, pre-family, B/C1, Birmingham
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“My Missus doesit every week»
M, C1/C2, London

“If you wipe down every week its not really a cleaning job"
F, post-family, C1/C2, Newcastle

" | clean the fridge regularly because yoghurtsand thingsget spilt
F, young family, C2/D, Newcastle

Others admitted they were lessenthusiastic and cleaning the fridge was not aroutine
task, it wasjust done when it was necessary.

“If | spilt anything | would clean it up..”
F, pre-family, B/C1, Birmingham

"It’s alot quicker when | doit | use Dettox ....I usethe proper szuff but | don’t take
everything out, | sort of go around it
M, C1/C2, London

“I'wouldn’t say | cleaned it out every week but it gets generally wiped often”
F, young family, B/C1, Birmingham

"I doit every 6 weeksor so - it doesn't seemto get that dirty real ly»
M, C1/C2, London

"Theonlything | clean regularly isthe two salad trays
F, pre-family, B/C1, Birmingham
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3.3.2 Freezing and Defrosting

Freezing

Everyonehad afreezer with some having more than one. Although not much frozen
meat was purchased, most people reported they had bought fresh meat and put it the
freezer. Many used the fkeezer as temporary storagefor meat they had purchased for
the week, whereas othersbought mesat in bulk or when on special offer. Some had
freezersthat defrosted themselves, which came highly recommended as most people
did not likethe job of defrosting their freezer and mainly defrosted it when it wasiced

up.

"It’s a pain of a job actually"
F, post-family, B/C1, Leeds

" You know when it needs doing when the drawers start sticking"
M, C1/C2, London

Therewere variousmethodsof defrosting afreezer.

“I just put the hair dryer in"
F, post-family, B/C1, Leeds

“I use bowls of water"
F, post-family, B/C1, Leeds

“I have a special spray from the Betterware man”
F, post-family, B/C1, Leeds

It was mentioned that they tried to defkost when they had not muchinit or when it
was awinter's day and things could be stored outside. Othersused cool boxesor
'mum's’ freezer or their second freezer to storefood whilst defrosting.

Many had quite a quick turnover of meat in the freezer and were not particularly
concerned about the length of time meat wasfrozen. They tended to be more worried

S/REP/56633/1 34 of 67 HCN/REPORTS/R56633 - 1



about the length of timein the freezer in respect of loss of nutritional value and
flavour rather than safety.

"I don't think I wouldprobably worry (about the time in the freezer), | think because
it’s frozen it’s...OK.
F, young family, B/C1, Birmingham

" | don't take much notice (of timein the freezer) becausel know we are going to eat
it"
F, young family, B/C1, Birmingham

"I do a monthly shop so | know by the end of the month that it is going to be used"
F, post-family, C1/C2, Newcastle

“I don't thinkit is particularly harmful...”’
F, young family, B/C1, Birmingham

A few were concerned and dated everything in the freezer and rotated stock. Some
took notice of the guidelines on the door to indicate the recommended time for
variousfoodsto bein thefreezer.

“I've got a little thing on my door with a picture of a cow and | normally check it by
that’
F, young family, B/C1, Birmingham

" | usually look on the door cosit tellsyou doesn’z it
F, older family, C2/D, London

“It didn't have a dateon | wouldn't trust it
F, older family, C2/D, London
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Defrosting

Some people defrosted their meat by puttingit on a plate and into the fridge
over-night. For larger jointssome defrosted in acool place and then putitinthe
fridge over night. Most simply left it on the side on aplate or on the draining board,
generally in the bag or covered.

" I'wouldn’t leaveit all day in the kitchen"
F, post-family, B/C1, Leeds

"I put it on the side in one of those netsto keep the flies off™
F, older family, C2/D, London

"Iput it on aplate on the side"
M, C1/C2, London

A couplementioned soaking in water to finish off the defrosting processand one man
had his own uniqueway of defrosting meat quickly.

"I put boiling water in a bowl and put the meat on a plate [over the bowl] and a
plate on top and it defrosts quickly, no need for 8 hours, | don't seethat | am doing
anything dangerous”

M, C1/C2, London

Only afew people defrosted their meat in the microwave and for most thiswas an
occasional occurrence. Therewas a general mistrust of thawing meat in the
microwave and feeling that it did not do the job thoroughly, was not particularly safe
and tended to spoil the meat in someway. The microwave appeared to be more
popular simply to hold the meet (without switching it on) than for defrosting.

"Very occasionally | microwave - not a joint but maybe apiece of steak)'
F, older family, C2/D, London

" Occasionally defrost in the microwaveif I have left it too late”
F, young family, B/C1, Birmingham
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“I never use the microwave"
M, C1/C2, London

“Doesn’t seemnatural waytodoit»
F, pre-family, B/C1, Birmingham

“I don’t like to use the microwavebecauseit part cooksi t»
M, C1/C2, London

3.3.3 Demographic Differences

Lifestage/gender

Therewas little reported difference between groups regarding storing of raw and
cooked meat in thefridgeand awarenessand knowledge of cross contamination. The
differenceslay mainly within rather than between groups, wherethere were one or
two in each group who seemed to have more knowledge and awarenessof cross
contamination, fridge temperatures and general hygieneregarding meat storage.

Thefieezer was of little concern, perhaps more so in the pre-family group possibly
because of the smaller quantitiesof meat they were freezing.

Themale group tended to havelessto do with the cleaning of the fridge and
organisationof the freezer asthat was, in many cases, left to their wives.

334 Summary

The general awarenessthat raw meats should be stored at the bottom of the fridge was
consistent throughout the groups and most claimed that thiswaswherethey were
actually stored. Cross contamination between raw meat and cooked meat was also
inferred; however the contamination of other high risk foods was mentioned
infrequently. The general awarenesswas coupled with alack of understanding of
cross contamination. The reasons for refi-igeration were somewhat vague and although
most were awarethat the fridge should be running at a certain temperature, very few
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had the meansto check this, and even fewer actually knew what it should be.
Cleaning of therefiigerator generally comprised of wiping it down once aweek,
although many cleaned it only when something was spilt or it was getting particularly
grubby. Apart from one or two very vigilant individuals, the freezer was not
particularly an area of concern and was defrosted only when necessary. The
temperatureof the freezer wasnot a concern and this suggested that safety of frozen
food was not an issuewith most people. However, most people would take care and
make contingency arrangementswhen defrosting the freezer. Defrosting practices
varied, but generally people were aware that the meat should be tlioroughly defrosted.
Soaking of meat in water to defrost wasrarely undertaken.

3.4 Good and Bad Kitchen Practices

Thefollowing detail sthe issues raised in responseto the group exerciseconductedto
ascertainwhat people considered to be good and bad practicesin thekitchen
regarding the preparationof ameat dish. Theresultsfrom the pre-recruitment
exercise, which required the documentation of the preparation of ameat dish, are
consideredin relation to the points that were raised (see section 2.4.3for details of
EXErcises).

3.4.1 Washing Hands

Washing handswas considered without exception to be agood kitchen practice. It
was raised by all groups at or near the top of thelist. Althoughthiswasnot a
prioritisation exercise, the fact that most people wrote this down first indicated the
relativeimportance. In some groups, all participantsclaimed to wash their hands
beforethey commenced preparation. For thosewith children and/or petsit was
stressed as important, for someit was just done routinely out of habit without much
thought processgoing on behind it.
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“ | would just automatically wash my hands beforel messwith anything in the
kitchen”
F, young family, B/C1, Birmingham

"You don’# know what you have picked up previously"
F, post-family, C1/C2, Newcastle

"1 would definitely wash my hands before | start”
M, C1/C2, London

"It’s second nature”
F, post-family, C1/C2, Newcastle

"Even if they 0ok clean they are not”
F, post-family, B/C1, Leeds

" Its important especially with kids as you may have been changing nappies”
F, young family, B/C1, Birmingham

“I comein and | pat two dogs....
F, young family, B/C1, Birmingham

"Your hands have a lot of germs...messing with hair ...toilet...kids...if you have a
cold"
F, young family, B/C1, Birmingham

“I would wash my hands before preparing any food"
F, young family, B/C1, Newcastle

It became clearer on further probing that many would perhaps not always wash their
handsbefore starting preparationswith meat, but the majority would wastheir hands
after touching meat. For many it was a case of getting rid of the unpleasant meat
residuesfrom their hands.
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"To behonest| don't wash my hands if / am going topr epar e potatoesfor example”
F, young family, C2/D, Newcastle

“If | was handling cooked food | would wash my hands but for other things| may
not...I am being honest"
F, older family, C2/D, London

"1 don't like the feel of meat on my hands”
F, young family, C2/D, Newcastle

"It'sjust rinsing really to get the (meat residue) off your hands"
M, C1/C2, London

" To get stuff off your hands"
F, older family, C2/D, London

“I wash them after meat because of slime on my hands"
F, pre-family, B/C1 Birmingham

A minority of peoplerelated washing handsin between handling raw meat and other
foodsto cross contaminationwith bacteria

"With vegetablesthey are going to reach a high temperature...but with a salad you
arenot going to cook that salad so it isimportant that you wash your handsthen from
handling raw meat':

F, post-family, C1/C2, Newcastle

"Don't want to transfer the bacteria from meat to vegetables. | know a bit about
vegetables”
M, C1/C2, London

Despite claimsby most people to wash their hands before they commenced with food
preparation of ameat dish, the pre-recruitment exercise showed that only 3, out of the
15 completed, recorded that hands were washed on enteringthekitchen. A greater
number of peopleclaimed to wash their hands at least once during the preparation, but
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by no nieansall. The pre-recruitment exercise was intended to be completed by an
observerin order to get thetrue picture of kitchen practicesin relationto the
preparationof ameat dish. The validity of the results, however, can never be certain
dueto the nature of the exercise. However, it may indicatethat although peoplethink
or claim to wash their hands before preparation, thismay not awaysoccur. Ina
group situation people may not alwayswant to own up to something that may be seen
by othersas abad practice and when the first person proclaimsthat they awayswash
their hands before preparationthe othersmay feel obligedto agree.

Demographic differences

Therewere no startling differencesin hand washing practicesalthoughin the male
group only one claimed to alwayswash his hands before food preparation which was
notably lessthan all the other groups. This suggeststhat men are less concerned about
thisaspect of hygiene, athough they all claimed to wash their hands during cooking.

3.4.2 WashingM eat

The mgority of peoplewashed meat beforethey cooked it. Thiswas carried out, with
only one exception, by washing the meat under the cold tap. Onelady washed mest
by dippingin saty water. Therewas ageneral uncertainty asto why somewere
actually undertakingthis practice. Most of thosewho could find areasonfor their
actionswere doing it to wash the blood off the meat.

“Ifitisred meat | couldn't stand to put the bloody meat into a casserolewith
vegetables... ”
F, young family, B/C1, Birmingham

“I'wouldn't wash chicken breastsbut | would wash anything that was bloody"
F, pre-family, B/C1, Birmingham

“I suppose | do it because my mum has alwaysdoneit"
F, young family, B/C1, Birmingham
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Many referred to whole chicken as something they would alwayswash, mainly
becauseof theinside of the chicken.

“Ifit isfresh chicken | put my hand inside and get the bloody bits out™.
F, young family, B/C1, Birmingham

"I only wash birds, itsjust a personal thing"
F, post-family, C1/C2, Newcastle

“I always wash chicken breasts becausethey are dimy"

F, post-family, B/C1, Leeds
" | only wash chicken or turkey cos | don't like the thought of the gibletsinside™
F, post-family, B/C1, Leeds

Some were concerned about the handling of meat and were under the impression that
they were cleaningit by puttingit under the cold tap, although for some they were not
certainif it made adifferencebut it made them feel better.

"Well you don't know who has handled it
F, post-family, C1/C2, Newcastle

"Psychologicallyits clean”
F, pre-family, B/C1, Birmingham

"1 don't think it does anything really”
F, young family, B/C1, Birmingham

"1 alwayswash meat -for peace of mind"
F, young family, B/C1, Birmingham

Most claimed to pat it dry with apaper towel whilst several would rinseit and shake it
dry before cooking, concerned that using a paper towel might defeat the object of
washingit. For thefew who did not wash meat, it was generally a case of ' not
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washing the goodness out of it”. Only acouple of people mentioned bacteriain the
context of washing meat.

"Don't wash steak, don't want to wash all the goodness down the sink”
F, older family, C2/D, London

"When you put it in the oven, the idea of cookingisto kill the bacteriathat are onit™
M, C1/C2, London

“It doesn't matter what you wash it with you won't wash the bacteria off™
F, post-family, C1/C2, Newcastle

The pre-recruitment exercise reveal ed that the washing of meat was common practice
with all except those cooking mince or sausages confirming that meat was washed
(and in some instancesdried) before cooking.

Demographic differences

Although no differenceswere apparent in the habit of washing meat, it appeared that
the younger groups were less sure as to the purpose of their actions, possibly doing it
becausetheir parentshad doneit beforethem and never really questioningwhy.

3.4.3 ChoppingBoards

All groups mentioned the use of separate chopping boards for raw and cooked meats
and the majority of people had more than one chopping board. The majority of people
used plastic or wooden chopping boards with afew having glass, marbleand steel.
Therewere conflictingviewsover the relativeattributes of different chopping boards.
Somefelt that wooden ones were bad as they could not be washed at high
temperatureslike plastic ones. Othersfelt that wooden ones were superior because
they didn't get as scratched as plastic ones and they have natural antibacterial
propertiesin them. A few had the antibacterial chopping boards (Microban) mainly

S/REP/56633/1 43 of 67 HCN/REPORTS/R56633 - 1



because of the advertisingcampaignsin tlieir supermarket, but only one believed it
was safer. Although it was seen as good practice to have separate chopping boards
therewererelatively few who had a designated chopping board for raw meat.

" Once bought a Microban chopping board becauseit was a gimmick at the time"
F, young family, B/C1, Birmingham

" | have a Microban but wouldprefer a wooden one”
M, C1/C2, London

"1 must admit | have various chopping boards, but | don't use them for specific
things”
F, post-family, C1/C2, Newcastle

"Plastic ones get grooves in and always look tatty"
F, older family, C2/D, London

For those with only one chopping board they would cleanit by wiping or rinsing
under thetap after cutting up raw mesat. A few merely turned it over onto the other
side when cutting up vegetables after cutting meat. Some would always cut up the
meat first and then either wipe or changethe chopping board.

"It’s not for any reason, it’s just what | do”
F, pre-family, B/C1, Birmingham

"You cut the meat first asit takeslonger™
M, C1/C2, London

“I'would useit for one and then wipeit down"
F, pre-family, B/C1, Birmingham
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"1 would cut meat up on the glasstop and then it goes under the tap™
F, older family, C2/D, London

“Just to wipethejuice off it"
F, pre-family, B/C1, Birmingham

Somedid not use a chopping board at all for raw meat and would cut their meat up
with scissorson a plate.
"1 don't useraw meat on a board. | use scissorsand put meat on a plate”

F, post-family, B/C1, Leeds
Demographicdifferences
With only one exception, the use of scissorsfor cutting up meat on aplate was mainly

in the post-family groups, suggesting that it was perhaps more common practicein
this older generation.

3.4.4 Knives

In the mgjority of cases, people reported to use separateknivesfor cutting up raw
mesat and other foods purely because of the fact that they possessed different knives
for different purposes.

"It's a personal thing.... that is my veggie knife"
F, young family, B/C1, Birmingham

" | have different knives for different things"
F, young family, C2/D, Newcastle
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Otherswere concerned of putting blood onto the vegetables and afew mentioned the
transfer of bacteriafrom raw meat.

“I'wouldn't use a knifethat | have cut up meat with zo peel my potatoes”
F, young family, B/C1, Birmingham

"You don't start chopping up your veg and meat with the same knife... ..you transfer
bacteria don't you"
M, C1/C2, London

"Don't want blood on your broccoli ”
M, C1/C2, London

" Because of contamination from raw meat"
F, young family, B/C1, Birmingham

Some claimed to cut up the vegetablesfirst and then cut up the meat with the same
knife. Only onelady pointed out that vegetables may contain bacteriatoo.

"You can get germs from vegetablesas well...thereis dirt on vegetables”
F, young family, B/C1, Birmingham

Those using the same knife would wash or wipe the knife in between use.
“I alwayshavea sink full of hot water.. | would rinse the blade, then wash the knife
properlylater”

F, young family, C2/D, Newcastle

'(I'vegot a favouriteknifethat | use for everything... | wipeit and start again”
M, C1/C2, London

Only acouple of people expressed a concern about the cleanliness of the knife handle
and where the handle meetsthe blade.

S/REP/56633/1 46 of 67 HCN/REPORTS/R56633 - 1



3.4.5 Kitchen Hygiene

Cleaning agents

The most popular method of cleaning the kitchen was using sometype of antibacterial
spray. Thiswas more often than not sprayed on and wiped off with kitchen paper.
Antibacterial wipeswere not commonly used mainly because of cost factor and this
was reflected i n the fact that their use was concentrated in the younger respondents in
the higher social bracket. Bleach was aso fairly popular for usein the kitchen and
some Used hot soapy water to clean their work tops. Those with animalsand children
were more concerned about sterilising their surfaces and those who had suffered or
knew someonewho had had food poi soning were more hygiene conscious.

"I've started doing it (using Dettox) as 2 yearsago | ended up in hospital with a
parasitein my stomach. Now |'m fanatic about it"
F, post-family, B/C1, Leeds

"|ts different once you have kids -you are more careful
F, young family, C2/D, Newcastle

"1 useit 'cos of the grandchildren - got onewhois allergic to everythingand gets
eczema”
F, post-family, C1/C2, Newcastle

“I picked up a tip from my mum...use an old Windolene bottle and kalf fill it with
bleach and water...itsreally good™
F, young family, B/C1, Birmingham

Some used antibacterial spray ssmply for ease and conveniencewith an underlying
feeling that everything was cleaner.

“Its great, you can spray it all over. It doesn’t do anything to the food"
F, post-family, C1/C2, Newcastle
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" | love my spray...it just consciously makes you feel clean doesn't it
F, pre-family, 23-35, Birmingham

"1 buyit 'cositseasy”
M, C1/C2, London

"It smells clean and it Jooks clean...we use antibacterial everything...they feel clean
inyour mind | suppose"
M, C1/C2, London

For thosewho used bleach they a so had peace of mind about cleanliness.

" | always think everything is cleanif it smells of bleach™
F, young family, C2/D, Birmingham

Some people claimed to wipetheir surfacesdown before cooking; thiswasnot,
however, reflected in the pre-recruitment exercise where only one person noted that
work surfaceswere cleaned before preparing their meat dish. Some claimed not to
wipe the surfaces down before they started but would wipeif they had any spillages
or after using mest.

“I'wouldn't wipe down beforel start”
F, older family, C2/D, London

" | always wipe down after | have finished so it isready for the next time"
M, C1/C2, London

Some were concerned about all the antibacterial products on the market whichwere
driving peopleto become overly cautious about cleanliness. Theseconcerns stemmed
mainly from recent mediacoverage.

" | was reading that in some wayswe areall too clean™
F, post-family, B/C1, Leeds
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“I' think we are making ourselvestoo clean™
F, young family, C2/D, Newcastle

Dishcloths

K eeping dishclothsclean was regarded as good kitchen practice and an important
aspect of kitchen hygieneby the mgjority. Dishcloth use was divided between
disposableclothsand cottondishcloths. For those using disposablecloths, the length
of timethey werein use beforethey were disposed of varied. Generally themen
tended to keep them longer than the women.

“I use something similar to J clothsand throw them away every 2 days"
F, older family, C2/D, London

" | use J clothsand throw them away usually evey day"
F, 45-60, Post-family B/C1, Leeds

" Depends on how much | am cooking”
F, pre-family, 23-35, Birmingham

" | use J clothsand soak themin bleach and change them about once a week unlessit
getstatty"
F, older family, C2/D, London

“I use disposable J cloths, they last about 3 days"
M, C1/C2, London

“J clothslast about a week to ten days”
M, C1/C2, London

For those using cotton dishcloths they were generally left in bleach overnight or
boiled or put in the washing machine every night and occasionally for one at least put
in the washing machine. However, some had concerns over putting dishclothsin the
washing machine.
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"l leaveminein the basin in bleach”
F, post-family, C1/C2, Newcastle

"Every so often (bleachit)...about once a week...depends on what my husband has
donewithit"
F, post-family, C1/C2, Newcastle

“I'bleach it every night"
F, young family, B/C1, Birmingham

“I quite often change my dishclothsand | put themin the washing machine"
F, older family, C2/D, London

“The onlythingis if you don't use very hot water you arenot getting rid of your
germs.”
F, 45-60, Post-family B/C1, Leeds

“T hate to seethe kitchen cluttered"
F, 45-60, Pogt-family B/C1, Leeds

" | spray the spongeevery night, and assume that killswhatever is on it"
F, young family, B/C1, Birmingham

“Iliketocleanas| go"
F, Post-family, B/C1. Leeds

For some, dishclothswere not used for the washing up becausethey had dishwashers.

“Its just a case of wiping down - | have a dish washer-
F, older family, C2/D, London
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Pets

Several peoplehad pets. Dogstended to be alowedin thekitchen, but not at meal
times. Therewaslittle concern over the hygieneaspect of dogsin the kitchenfor most
dog owners especially those without children at home. Thosewith childrenand dogs
tended to clean the floor more regularly and bleach it. Some people, particularlyin the
older groups, tended not to like the thought of cats roaming over the work surfaces
and those with catstended to be morevigilant if they had children.

"The dogs are in the kitchen all the time but they don't jump up”
F, pre-family, B/C1 Birmingham

"I wouldn't like that you know, lots of people |et their cats on the side"
F, older family, C2/D, London

"' (when the cat has been on the work top) then you just haveto wipe it down and
throw the cloth in the wash straight away" .
F, young family, B/C1, Birmingham

3.4.6 General Personal Hygiene

Washing hands has already been discussed and was considered to be a very important
aspect of personal hygiene. The following sectionlooks at other pointsthat were
mentioned rel ating to personal hygiene

Aprons
The use of apronswas not common practiceamong the respondents. Thosewearing

apronsregularly werein the older age groups. The following statement from one lady
in Newcastle sums up the general attitudetowards aprons.
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" Sometimes - not all thetime. | do cake decorating and to be honest | have lost a few
jumperswith frying greaseand it splashesup. That's thereason, it's got nothing to
do with hygiene, it's somewhereto wipe your hands."

F, post-family, C1/C2, Newcastle

The male groups were particularly sarcastic towards people wearing aprons.

" | thinkpeopl e who wear apronscan't actually cook!"
M, C1/C2, London

Smoking

The smokerswerein the younger end of the lower social classand the men. There
was ageneral feeling that smoking was not good practicein the kitchen among
smokersand non-smokersdike. 1n practice, however, most of the smokers did smoke
in thekitchen as thiswas the room in the house which they spent most of their time.
Concerns centred around dropping ash into the food or tainting the food with smoke.
The question of hygieneregarding washing hands after smoking was brought up only
once by a non-smoker to the only smoker in one particular group:

" Do you was your hands afterwards”

F, older family, C2/D, London

"Yes| do!!"

F, older family, C2/D, London

Sneezing and coughing

Sneezing and coughing over food was highlighted by most groups as bad kitchen

practice. The awareness that when you had a cold, you could spread germs over the
food was the main reason for thisto be mentioned as bad practice. It wasto most
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people simply obviousthat coughing and sneezing over food was unhygienic and you
would endeavour not to do it over food.

“You just wouldn't do it would you - you would turn away"
F, older family, C2/D, Leeds

Hair

Never touching hair was mentioned by one group as agood practice, but in reality this
was not happening in the domestic kitchen. Generally peoplewere not too concerned
about hair, and only a couple of people actually tied their hair up intentionally to
cook. Therewas some concern about getting ahair in the food and the
embarrassment that it may causeif it happened when you had guests. On the whole,
hair was not a particular issue when it cameto personal hygieneand deemed
important only for those working in acommercial catering environment.

" May unintentionally touch hair"
F, older family, C2/D, London

You don't put white coats and hats on like in a commercial kitchen
F, older family, C2/D, London

3.4.7 Summary

Many good and bad practiceswereidentified as aresult of the exerciseand through
further discussion. An awareness of good kitchen practicesin relationto the domestic
handling of meat was seen acrossal groups. A deeper understanding of these
practiceswas found only in certainindividual swithin each group. Thosewho had
suffered from food poisoning tended to be more knowledgeable and concerned. There
appeared to be a discrepancy between what people said they did and what they
actually did, particularly regarding washing hands. Peer group pressuremay have
influenced othersin not admitting certain practices and it was certainly apparent at the
end of some groups that those with a greater knowledge and hygienic practiceshad
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given the others some food for thought. It is uncertainwhether the maleswere
actualy less stringent when it came to kitchen hygieneor in fact just more honest!

3.5 Cooking and Re-heating

3.5.1 Cooking

Different cooking methodswere used by most people and included roasting, frying,
grilling, stewing, baking and stir-fry. With few exceptions, the microwave was not
used for cooking meat or meat dishes. The most common way of determining if meat
was cooked was to insert aknife or some sharp implement into the meat and look at
thejuices. Sometended to go alittlefurther by actually cutting into the meat or even
cuttingit in half.

"1 stick afork in and (its ready) when the juicesrun clear™
F, older family, C2/D, Leeds

“I stick a skewer in and squash it and see how the juices come out”
F, pre-family, B/C1Birmingham

" | would cut them open and if the meat is white its cooked"
F, pre- family, B/C1Birmingham

“I'tend to dlice down both legs”
F, post-family, C1/C2, Newcastle

Thosewho perhaps had less experience with cooking (mainly in the pre-family and
young family groups) tended to go more by theinstructionson the packet and with
only one exception, they all added alittle extraon to the time.
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“I'tend to do it 20 minutes per poundplus 20 minutes, but | alwaystend to go slightly

over”

F, pre- family, B/C1Birmingham

"You read the instructionson the packet don’z you, then giveit a bit more"™
M, C1/C2, London

"Even ontheinstructions! would still go 15-20 minutes over™
F, young family, C2/D, Newcastle

One had arather uniqueway of judgingit:

"I put mineon my bottomlipif it looks cooked to see if it is hot enough”
F, young family, C2/D, Newcastle

For the older and post-family groups, familiarity with cooking meant that little
conscious consideration wastaken when judgingif it was cooked. Y ears of cooking
for the families had given these groups more experienceto judgeinstinctively when

meat was cooked.

‘Tjustput it in and forget about it"

F, older family, C2/D, Leeds
"It's just habit"

F, post-family, C1/C2, Newcastle

"l don’t timeit, it's just common senseain't it"
F, older family, C2/D, London

"You just know when its done, don’t you”
F, older family, C2/D, Leeds

"Alot of it isjust common sense”
F, post-family, C1/C2, Newcastle
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Temperatureprobeswere not common and although afew people owned them, they
were not actually often used. Lack of understanding of how to use them, and the fear
that they might not actually be accurate anyway contributed to their lack of usein the
domestickitchen.

“I don't think they are accurate because they don't get to the centre
F, older family, C2/D, Leeds

I've used it a couple of times but didn't really understand it — | think | should have
read the instructions™
F, older family, C2/D, London

The reasonsfor wanting meet to be cooked properly were often a matter of taste.
Chicken was regarded without a doubt as the most important meat to ensurethorough
cooking and the general feeling that the meat should never be pink was consistent
throughout the groups. For beef eatersit was different and although most enjoyed it
well done, some preferred it rare and would insist that it wasred.

'(It'simportant because you couldn't eat it raw"
F, young family, C2/D, Newcastle

"I hate it when you cook it (chicken) and its still pink™
F, older family, C2/D, Leeds

‘(It'sthelook of it ...looksrevolting..| don't like pink meat»
F, young family, B/C1Birmingham

"With beef | wouldn’z worry about clear juices, but pork and chickenit ismore
important”
F, pre-family, B/C1Birmingham
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" (chicken) could be a bit dicey when its pink. 1 alwaysremember you are not
supposed to. Ive no idea why"
M, C1/C2, London

"1 would never riskpoultry at a low temperature™
F, young family, B/C1Birmingham

“I'think I am more fussy about chicken"
F, post-family, C1/C2, Newcastle

"1 think the only thing you have got to be careful with is chicken™
F, older family, C2/D, London

Further investigationinto why meat should be cooked properly and why there was
more concern with chicken revealed that some people were aware of bacteria sources
and sourcesof food poisoning. Chicken tended to be associated with Salmonella and
undercooked chicken as a potential source of food poisoning. For thosewho had
suffered food poisoning there was a heightened awareness.

“dlso Salmonella..you hear so many horror stories"
F, young family, C2/D, Newcastle

“I think chicken carry Salmonellabacteria”
F, pre-family, B/C1, Birmingham

"Salmondlla, foodpoisoning, itsall thereisn’zit"

F, older family, C2/D, Leeds

"I have had food poisoning ....so I think | ama bit cautious™
F, young family, B/C1Birmingham

Otherssuggested that bacteriamay be transferred to the meat whilst handling or
packaging and so thorough cooking of chicken was seen as a safeguard against food
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poisoning by killing potentially dangerousbacteria. Thisawarenesscame from recent

television programmesand press coverage of food poisoning outbreaks.

" Could be someone handling or packingit"

F, older family, C2/D, London

"You don't know who has handled the meat... ”’

F, young family, C2/D, Newcastle

“I'think it starts at the beginning of the food chain"
F, post-family, C1/C2, Newcastle

All groupswere generally aware of bacteriathat may causefood poisoning. In
additionto Salmonella, E coli, Campylobacter and Listeria were all mentioned.
However, apart from the knowledgethat Salmonellaisinherent in chicken, many
were not clear about the sourcesof other bacteria.

"Thereis bacteria everywhere”

F, young family, B/C1, Birmingham

"1 live near an airport and I'm sureitsin the atmosphere”

F, post-family, B/C1, Leeds

'(Bacteriacome from food"

M, C1/C2, London

" E coli...that’s on cooked meats...| don't know how it happens"
F, post-family, B/C1, Leeds

A small minority were more conscious of the sources of bacteria

"We have bacteria on us...what about the common cold"
M, C1/C2, London
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('lsn'tE coli found in faeces?"
F, post-family, B/C1, Leeds

"They areon us...if we had to go under a microscope we would be diabolical ™
F, post-family, B/C1, Leeds

It was generally felt that food poisoning incidentsdid not derive from anything that
occurred in the domestic kitchen.

" (Its dueto) poor hygieneof people who handleit rather than in our own kitchens™
F, post-family, B/C1, Leeds

“I'think its comingfiom badly prepared food before it goesinto the supermarket”
F, young family, B/C1, Birmingham

“I get crosswhen they imply that outbreaks comefiom home...when you get an upset
stomach I'm sureit's on the food when you bring it home™
F, post-family, B/C1, Leeds

3.5.2 Re-heating

For the familieswith children at home, there was not much re-heating of meat
generally because everything would get eaten that day or fed to the dog. For others
who did not reheat, they preferred to eat any cooked meat that was | eft over cold.

"1 would never have any |eft"
F, older family, C2/D, Leeds

‘(Dont often have left overs but if I cook a chicken | will useit to make sandwiches
for packed lunches"
F, young family, B/C1, Birmingham

For those who did re-heat, the mgority would use the microwaveto reheat meat
dishes and without exception to heat ready meals. Othersmay use cold meat to make
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up dishes such ascurry and heat it on the top of the stove, with the occasional use of
the oven mentioned.

"Might chuck cold meat ina curry-
M, C1/C2, London

“If there is alot of chicken left over | makea curry for the next day»
F, post-family, C1/C2, Newcastle

"When | reheat I just stick it back in the oven™
F, post-family, C1/C2, Newcastle

"My husband works shifts so he eatsa big dinner when he comes off his shift, which
has been previously prepared:
F, post-family, C1/C2, Newcastle

Some were concerned about re-heating meat and in particular chicken. The need for
meat to be piping hot was apparent although the reasons for thiswere often vague.
The saf ety aspect was mentioned by only afew.

“I would always make sure it was thoroughly hot
F, post-family, B/C1, Leeds

“I heat it so that steamis coming off””
F, post-family, C1/C2, Newcastle

“It would definitely haveto be piping hot...must be because of bacteria and you
wouldn’z really want to eat it luke warm'"
F, young family, B/C1, Birmingham

“I didn’t think you could re-heat chicken”
F, post-family, B/C1, Leeds
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353 Safety Risks

When considering the safety risksof raw meat, cooked meat and ready meals, raw
mesat was thought of as the greatest risk asit could contaminate other things. This
wastheinitial reaction by most, with cooked meatsbeing of least concernfor the

majority.

" Cooked meat is generally contained so you rely on the fact that the meat was fresh
when they cooked it~
F, pre-family, B/C1, Birmingham

"You can’t go wrong with it (cooked meat), | wouldn’z have thought-
F, young family, C2/D, Newcastle

Thosewho considered that the heating processthat raw meat must go through makes
it safer than cooked meat or ready mealswere in the minority. Other members of the

group wereinfluenced by thisideaand started to consider ready meals. The

fact that therewas alwaysinstructions on them to ensure they were thoroughly heated
brought some doubt in to mindsthat they may not be that safe.

With cooked meats you are doomed...onceit is cooked bacteria can get on to that
meat”’
F, pre-family, B/C1, Birmingham

"With ready-mealsthey always say make sureit is piping hot...with raw meat you
know you are going to cook i t»
F, older faniily, C2/D, London

Again differencesof knowledgeand understanding of safety riskswere not seen
between groups.
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354 Summary

Most methodsof cooking were reported to be used for meat. Few people, however,
used the microwavefor cooking meat, with concernsfor quality, rather than safety of
the end product, and slow cookerswere not in popular use. Most people aimed to
ensure that meat was thoroughly cooked and had concerns particularly for poultry.
Re-heating of meat was not undertaken regularly by most and when it was, it was
more often than not donein the microwave. Most were concerned that their reheated
food must be piping hot and would alwaysensurethat it was. Knowledgeand
awareness of bacteriaand potential sources of food poisoningwas heightened in those
who had suffered from food poisoning. Others seemed to have more knowledge
because of the number of television documentaries and cooking programmes watched.
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4. CONCLUSIONSAND IMPLICATIONS

Reported consumer practices regarding the domestic handling of meat weremainly
based on a certain awareness of how thingsshould be done. Thisawarenesscame
from various sourcesincluding: an instinctive knowledge that may have been passed
down through generations, or something that waslearnt at school; an awareness
gleaned from the media; and a heightened awareness because of having suffered with
food poisoning. Practicestended, therefore, not to differ between life-stages, but
more between individualsin groups. Choice of meat and therefore cooking methods
did, however, depend to some extent on thelife-stage. Thosewith childrenwere
ofteninfluenced by the children's choice, and the pre-family group by the size of
household and convenience. Other practicesdid not differ greatly between groups,
although there was a tendency for the male group to appear | ess concerned about
hygienein thekitchen.

Chicken, whichisthe type of meat that is possibly the most likely to carry thefood
poisoning bacterium Salmonella, was by far the most popular meat consumed, mainly
inthe form of chickenfillets or whole chickens. Themost popular red meat
consumed was beef, mainly in the form of joints, stewing steaksand mince. The cuts
of meatsgenerally purchased were reported to need minimum preparationand ol der
methods of moreinvolved preparation were not taking place in the domestickitchen.
Thus, although raw mesat was frequently purchased, handling of raw mesat during
preparation was minimised by the cuts used, suggesting less chancefor occurrenceof
contamination.

Discussionsindicated that the type of mesat enjoyed, the appearance, the amount of fat
and the use-by date dictated purchase of meat. The use-by datewas only a concernto
ensure the date was long enough for planned consumption. For many it was
consideredthat a certain safety net must be provided by the supermarkets and so if the
mesat |ooked all right they would egt it after the date had expired. For these people,
considerationsof safety weremainly based on the appearance of the food; the fact that
food can look and taste perfectly al right, yet causefood poisoning was not
something considered.
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The potential for growth of bacteriafrom point of purchaseto domestic storagewas
greater for some than others. Some reported to take as long as 2 hoursto complete
their shoppingtrip. In the summer months, the possibility of bacteriamultiplyingto
dangerouslevelscould be increased and may be of particular concernin cooked meats
whichwould receive no further cooking.

Refrigerationtemperatureswere generally not considered by most people and not
known by nearly al. The growth of harmful bacterial in foods stored in refrigerators
running a incorrect temperatures was therefore a potential risk.

The general awarenessthat raw meats should be stored at the bottom of the fridge was
consistent throughout the groups and most claimed that thiswaswherethey were
stored. Theinferenceof cross contamination from raw meat to cooked meat was also
apparent; however, the contamination of other high-risk foods was mentioned
infrequently.

The defrosting techniques of some participants were a potential cause of
contamination. Somelefi meat on the draining board or work top to defrost. The
juicesrunning out, particularly clear juicesfrom chicken, may not be ,thoroughly
cleaned up if not clearly visible. Thelength of timethe meat was|€fi out to thaw, in
some cases up to 24 hours, may permit the multiplication of bacteriawhich could be
potentially harmful.

All were concerned with hand washing, although nobody knew of Staphylococcus
aureus, abacteriumwhichis carried by many people on the skin, the nose and in cuts
and abrasions, which can be a cause of food poisoning. Hand washing was generally
acase of removing the physical grimethat could be seen. Many would wash hands
after handling mest, but not after raw vegetables. Although hand washingwas carried
out frequently by some, therewas some uncertainty asto whether thiswas the casefor
most people. Thus, the potential for transfer of bacteriaviathe handsto equipment
and food was apparent.

A majority of peoplewashed meet by rinsing under the cold water tap. Most dried the
mesat on a paper towel whilst afew simply shook off the excessmoisture. Meat was
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reportedly washed mainly to get rid of extraneous matter such as blood and slime. For
those who were concerned about people handling the meat, washing under the tap was
more of a psychological significance- they smply felt that it must be cleaner if it had
been put under the tap. The potential spread of bacteria by shaking meat dry or the
splashes caused by rinsing under the tap was not recognised by individuals.

Therefore, therewas arisk of contamination of sink areas, taps and work tops by
bacteriainherentin the meat during this process.

Transfer of bacteriafrom raw meat via equipment was reportedly minimisedin many
casesby using separate chopping boards and knivesfor cutting raw meat. Thosewith
boards designated specifically for use with raw meat werein the minority. Many,
however, smply turned over the chopping board or rinsed it under the tap or wiped it
with adishcloth after cutting up raw meat. The potentia for contaminationof the
next item of food to be cut up, in such circumstances, would beincreased.

Although many people claimed to ensure dishclothswere changed or bleached
regularly, the potential for bacterial growth in such awarm moist environment is
great. For those who were not so stringent with their dishcloths, the possibility of
spread of potentially harmful bacteria could be high. The use of antibacterial spray
was common; however, themode of application and the areasit was used may have
compromised its effectiveness.

Many of the cooking methods involved use of the oven or quick high temperatures
such as stir frying or grilling. Thelong slow method of cooking using slow cookers
was not popular. Most people aimed to ensure that meat was thoroughly cooked and
had concerns particularly for poultry. Re-heating of meat was not undertaken
regularly by most and when it was, it was more often than not donein the microwave.
Most were awarethat their reheated food should be piping hot and would always
ensurethat it was. Some, however, would heat more slowly in the oven or on thetop
of the cooker.

Knowledgeand awareness of bacteria and potential sources of food poisoning was
heightenedin those who had suffered from food poisoning. Others seemed to have
more knowledge because of the number of television documentaries and cooking
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programmeswatched. Poultry was considered to be the most risky of meats.
Salmonellawas mentioned several timesin association with chicken; however, direct
links between red meat and food poisoning organismswere more uncertain. Dueto
this, many peoplewere more concerned about safe practiceswhen dealing with
chicken, in particularly the thorough cooking, than other meats. Thusthe potential for
red meatsto be the cause of food poisoning may be greater in the domestickitchen
dueto theless significanceplaced by the consumer of the comparativedangers.

With few exceptions, areal understanding of the way in which food poisoning can
occur was not apparent. People were concerned about bacteriaand cross
contamination, but were not certain of what this actually meant. Many believed,
however, that most food poisoning occurred as aresult of meals eaten outside the
home, or the handling and storage of meat before entering the home. Attributing the
responsibility el sewhere, perhaps gave some people afal se sense of security regarding
safe practicesin the domestic kitchen.
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APPENDIX 1: RECRUITMENT QUESTIONNNAIRE






Pleaseuse a blueor black pen
Pleasefill in the box likethis |:|

RECRUITMENT
QUESTIONNAIRE P.56633

. . Poodp::earch Alm

or likethis Chipping Campden
Gloucestershire
GL55 6LD

. Group: Youngfamilies(d Older familiessC] Men[d Respondent |D .
Pre-family/Young buildersC]  Post family/Empty nester []
Location: Newcastle[d Birmingham[J Leeds[] Londond
Good Morning/Afternoon,

| am conducting a survey on behalf of Campden & Chorleywood Food Research Association, an independent
market research company. Weare carrying out asurvey inthisarea. May | ask you some questions?

Name

Address

Telephone Number

Interviewers name

INTERVIEWERSDECLARATION

| declarethat the interview was carried out in accordance

: . / with the written instructionswith the person named here
Datedf interview —_— —I= = who was previoudy unknownto me
Signed
Working Status Marital Status Socioeco
indl A/BO
Non-working (O - 7 hrs/wk) (] Sngle -
Part time (8 - 29 hrs/wk) [ Married/living together O REFER TO QUOTA
Full time (30 + hrs/wk) I Divorced/separated/widowed O p O
Student/retired/unemployed [] E O
Gender Household Composition (PLEASEWRITE IN NUMBER)
Male B Y REFERTO a ber of adul ousehold
Total Num ultsinH
Femdery  § QUOTA

Number of Children0-12

Number of Children 13-17

Number of Children no longer living at home
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1 : RECRUITMENT

Please usea blue or black pen QUESTIONNAIRE P.56633 <L
Pleasefill in the box likethis |:| Cumpden & Chorleywood
OI’ |IkethIS D _CE_G;J p;;;guCa{g;o;;ﬂg
GL?;S 6LD °
. Respondent 1D

1. Doyou or any of your family or closefiiendswork in any of the industriesshown on this Card?(SHOW CARD A)

Media Market Ressarch  Marketing Public Rdations IE'YES THANK AND

Journdism  Advertisng Food Industry (manufactureor sales) CLOSEINTERVIEW

2. Haveyou participated in any food related Market Research in the last 6 months?
IF YESTHANK AND CLOSE INTERVIEW

3. Areyou soldy or partly responsiblefor shopping and cooking in your household?
IFNO-THANK AND CLOSE INTERVIEW
4. Do you buy and prepare meat and meet products?

IFNO - THANK AND CLOSE INTERVIEW

5. Which of thefollowing do you buy on a regular basis (at |east once a week)?
Cooked meatseg. wafertinham U
Canned vegetables [
Prepared mesat productseg. sausages, burgers, bacon [
Oven-bakedchips O
Offd eg. liver, kidney, tripe [

Frozenvegetables [

Poultry fresh or frozen e.g. chicken, turkey, duck, goose [ MUST CONSUME REFER TO

Red meet fresh or frozen e.g. beef, lamb, pork [0~ ONVE OF THESE QUOTA

M eat-based ready medse.g. Roast beef dinner, shepherdspie [

Vegetarian ready medlse.g. Vegetarianlasagne, vegetablepizza [

. CHECK QUOTA & ASK RESPONDENT IF THEY WOULD

BE INTERESTED IN ATTENDING A GROUP DISCUSSION ON MEAT

39192
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| INSTRUCTIONS: RECRUITMENT
Please use a blueor black pen QUESTIONNAIRE P.56633

Pleasefill in the box likethis |:| Cumpden & Chorleywos

or likethis (Xl Chipping C‘ahxlrrlﬁen
Gloucestershire
GLSS6LD

Respondent | D

1 Inviteto attend group discussion on at
2 Explain duration and nature of discussion
3 Giveout invitewith map and directions

4. Make respondent aware of incentive

PRE-GROUP EXERCISE - REFER TO QUOTA ( @m for 2 per group)

Would your partner (or whoever iswith you) be interested in assisting with the research by undertakinga
smpleexercisebefore you attend the discussion group?

IFNO- THANK RECRUITED RESPONDENT AND PARTNER (REFER TO QUOTA)

IFYES

1. Hand over envelope.

2. Explainthat ingtructionsarein envelope. Assure anonymity/confidentiality.

3. Task must be completed by partner, preferably without input from person atending
discussiongroup and returned with that person in envelope provided on the day of thediscussion. il y
person recruited attends discussion group not assi stant.

4. Emphagisthat if the exercisefor somereasonisnot be completed by the date of thefocusgroup, the
respondent should be encouraged to attend without it.

39192






APPENDIX 2: PRE-RECRUITMENT EXERCISE






INSTRUCTIONS FOR ASSISTANT

Thank you for agreeing to assist with our research. At some point between now and
the date of the discussion group could you please complete this simple exerciseand
placeit in the envelope provided. Pleasegiveit to whoever is attending the focus
group in order that they can bring it along with them.

Wewould likeyou to undertake a simple observation exercise ideally without input
from the person attending the discussiongroup. For the purposeof the exercisewe
would like you to:

1

Organiseto bein thekitchen as an observer when the person attending the
focusgroup is preparing a meat dish.

The dish must include the use of raw meat (any type) and neot a convenience
product or ready med.

I n the boxes provided, write down each stage of preparation of thedish in
order of occurrence.

The preparation of the meat, use of equipment and actions of person
preparing the dish are especially important.

It is not necessary to note down details of the recipe (eg. weights of
ingredients).

Please note down every action that is undertaken in short statements.
Thetask is completed when the dish is completed and ready to serve.
Use as many boxes as you need - continue on other sideif necessary.

An exampleof such an exercisefrom a previous study has been included.

Thisisthe preparation of a non-meat product and should be used as a guide
only and an indication of the kind of detail required.

10. Please try not to encourage the person cooking to see the example or what

you arewritingin order to help them perform thetask in their usual way.

11. On completion of the exercise please placein the envelope provided and hand

it to the person attending the focus group for them to bring with them on the
specified date.

12. Thanks and good luck!!!

Examplefor guidanceonly

All stagesin the preparation of cheese on toast




Enter kitchen. Remove cheese from fridge. Put on worktop and unwrap.
Leave wrapping on the side for later.

Ij!

N

Get out chopping board (wooden) put cheese on board

Get grater out of cupboard.

Grate cheese onto chopping board. Rinse cheesey hands under tap. Wipe on tea towel.

Il

Remove 2 slices of bread from bread bin. Place on chopping board

Put grill on.

Put bread under grill. Get butter out of fridge. Nibble a bit of cheese whilst waiting
Get knife out of drawer.

Il

Butter one side of bread not toasted.
Pile cheese on top press down with hand to stop it falling off.

1l

Place cheese on toast under grill. Fill kettle, boil. Quickly wash grater and knife under
hot tap. Leave on drainer.

1l

Put cheese back in wrapper .Wipe board with dishcloth. Put unused cheese back in
fridge. Make cup of tea. Dry knife and grater with tea towel, put away.

il

Remove cheese on toast from under the grill
Put on a plate and eat!




All stagesin the preparation of themeat dish

l

Continue over leaf if necessary
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Microbiolopical Risk f sA i with the Domesti
Handlinp of Meat - Discussion Guide

INTRODUCTION
Wedcomeand introduce salf

Thanksfor coming........
My nameis... | work for CCFRA......

Explain why they arehereand how group discussion will work

Asyou know you are hereto help uswith our researchinto the use of meat in the
home. Today (this evening) what we will be doing is having arelaxedinformal chat
about different aspects of meat handling. We all have our own ideas and our own
way of doing things and thereare no right or wrong answersso pleasedon't be afraid
to have your say - everyone's opinion counts

Explain equipment and confidentiality

Y ou will have noticed avideo recorder set up here. Please do not worry about it. The
recordingis made strictly for my use only in order for me to help remember and
analysetheresults. The video will not be seen by any one else and we can assurestrict
confidentiality ........

Timescale

Thediscussionwill last around 11/2 (2) hours and we will stop for ashort break for
about 10 minutesfor a cup of teaand biscuits.

WARM-UP - INTRODUCTIONS
Wewill start off by just gettingto know each other alittlebit
In pairsjust spend aminute or two introducing yoursel vesto each other and telling

each other alittlebit about yourselves such as family, pets, hobbies, interests...
| will then ask peopleinturn to introducetheir partner to the rest of us.

Ok then that's great Thank you.



WARM-UP-GETTING INTO SUBJECT
Introducing M eat
We will start off by talking for afew minutes about types of meat you buy

What type of meat do you buy (pork, lamb, beef, chicken, game, convenience
meat products, burgers, sausages, ready meds, offal....)

Do you usualy buy the same cuts or variety (e.g. prepared chopped chicken,
chicken legs whole chicken, stewing beef, chopsetc...

How often?(regularly every week, special occasion, buy in bulk for fieezer or
daily, weekly).

Moveinto meat shopping

Do you buy your meat where you buy everything else or separately?(e.g.
supermarket, butchers, ddli etc)

Where do you buy cooked mests, fresh mest, fiozen meat?

What do you look for when buying meat —what's important? (best before
dates, quality, price, convenience, wrapped /unwrapped, cleanlinessof shop,
blood!! cleanlinessof handler?)(Is hygiene afactor?)

Why are these thingsimportant?

When do you buy your mest in relationto other food (Do you buy meat
before, sametime, after other products).

Getting home

How do you get meat home ( taxi/car/bus, homedelivery - in cool box/bag/ -
kept in car/cleaned recycled bags)

Do you normally go straight home after meet shopping or do other things
(meet friend, go to other shops, have a coffee?)

What happensnormally when you get home - any distractions?(Unload
straight away, leavebagsin car, leave bagsin kitchen whilst you have a cup of
tea- put mesat in fridge freezer Straight away -distractions?)

How long would you say it was from the time you purchased to the timeit was
put in fridge/freezer?

Do habits change in summer/winter? Or depend on the weather (€.9. rain, hot
sun)

Refrigerator
Letstalk about our refrigerators...

Thinking about your refrigerator where do you normally keep foods
(Individual exercise- Pictureof refrigerator. Ask people placeto write down
where they normally storeraw meat, cooked meet, cheese, salad and milk)
Why do you keep these foods here and those here?

How do you store meat in the refrigerator (container on platein package,
covered)?



Why?

Any ideawhat temperatureis you fridge? What temp should it be? Why do
you think it needsto be below a certain temperature?

How long would you keep meat/cooked/raw/ready mealsin the fridge/? Do
you take noticeof use before date?

What do you do with meat if it has gone past its use before date?

Do you discard meat and meat productsfor any other reasons (smell, ook,
taste strange/off funny)

How often do you clean your fridge- What with?

Freezing

When you buy frozen food, what do you do with it (straight in freezer, on top
of other stuff, rotates, move around

Do you know what'sin your freezer -

Doesit need defrosting regularly, How often do you defrost. Isit always
empty or do you refreeze food after defrosting

What do you think happensto bacteriain frozen food?

How do you defrost food (where, under what conditions, if in fridge,
whereabouts, soaking in water, leaving on the side, microwave, cook from
frozen).

Preparation

We are now going to discuss preparation of meat and meat dishes and we are going to
start off by conductingalittleexercise. Intwo groups| would like group A to makea
list of all the good kitchen practicesyou can think of regarding preparation of meat
and meat dishesand group B to writedown al the bad practices. | want you to think
about everything involved in the preparationof a meat dish including the person who
IS preparing the dish, the utensils and equipment used, the actual meat and other
ingredientsthat may be used and the kitchen environment.

When do you tend to prepare your meat for cooking (immediately before
cooking, in advance? In the middle of other jobs?)

How much preparationof meat do you tend to do (dicing, de-boning, stuffing,
racking (beef) , rolling (Iamb) open packet)

How do you prepare yourselves What do you wear (apron, rubber gloves?)
Why, what uses havethey (protect clothes, use apron as hand wiper?)
(Areyou likely to wash your hands before /during preparation)

Why? (Cross contamination?)

Do you wash meat - where? (Kitchen sink, other sink, soak, under running
tap?)

Where do you prepare your raw meat what do you use (chopping boards,
knives, work tops etc)

Wheredo you prepare cooked meat (separate chopping boards for raw and
cooked meats, wooden chopping boards, glass, plastic, etc)?

What if you drop utensils, food etc on the floor?



Why?

What do you do when you have finished preparations(wash hands utensils,
chopping boards, wipe surfaces?)

What kind of clothsdo you use (dish cloths J cloths, disposable, washable do
they get washed regularly). What do you do with them after you have wiped
down eg blood (rinse, throw in sink, wash thoroughly...)

What kind of kitchen cleaner do you use (Antibacterial ?etc).

Cooking M eat

Moving on to actual cooking..

What kind of cooking methodsdo you generally use

How do you test if your meat iscooked (Do you tend to follow instructionson
packets/recipes for cooking times and temperatures)

Why do you want to ensure your mest is cooked thoroughly (seeif bacteriaare
mentioned?)

What bacteriado you associatewith meat or what food poisoning organisms
have you heard of.

Wheredo you think the main causes of food poisoning originate?

When reheating meat and meat dishes, how do you do that (Microwave dowly
in oven, under grill etc)?

Why do you use such methods?

What order would you put these cooked meat, chilled ready meal, raw meset as
far asfood safety risksgo?

For what reasons

If you don't eat all the meat, what do you do with the left overs (cool then
refkigerate, refrigerate, throw away, freeze?)

If refrigerate, wherein the fridge (go back to fridge picture and use stickers)
Why do you do this?

Do pets get | eftovers-are petsin kitchen during preparation cooking?

ROUND-UP
Confirm main pointsthat have been made, maybe evoke alittle moreinformation

Ask if anyone hasany thing to add
Thank them for coming
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