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REHIS urges Scots to stop poisoning themselves
Up to 70,000 cases of food poisoning each year in Scotland

The Royal Environmental Health Institute of Scotland (REHIS) is urging Scots to improve hygiene standards in their kitchens, to tackle the annual food poisoning epidemic.

Although incidents of food poisoning in Scotland have been gradually reducing over the last ten years, provisional figures show that 7,147 cases were reported in 2005 – representing an increase of more than 6% compared to the previous year.

Speaking on the eve of National Food Safety Week (12-16 June), REHIS President, John Stirling says food poisoning remains one of the major environmental health issues of our time: “The 7,147 incidents documented last year represent just the tip of the iceberg. REHIS estimates that up to ten times as many cases in Scotland are not reported, meaning the true number may be nearer 70,000 – an average of almost 200 cases every day.

“We all have to remember that food poisoning doesn’t just cause severe discomfort - it can lead to serious illness, especially in young children, the elderly and those with existing medical conditions. 

“Legislation has been implemented to ensure that all food businesses observe strict standards for handling and preparing food, but individual households have to take more responsibility.”

REHIS is urging Scots to remember the ‘4 Cs for Food Safety’:

· Cleanliness of hands and all materials in contact with food, and washing of food eaten raw  

· Cooking thoroughly, to kill bacteria

· Chilling, to store foodstuffs safely

· Cross-contamination of cooked produce by uncooked food.

REHIS has been a partner in the National Food Safety Week campaign since its launch in 1993. The annual event now involves an expanding pool of local authority Environmental Health departments, and health promotion and infection control teams in hospitals, schools and businesses throughout the country as well as The Food Standards Agency and the government departments of Food, Health and Education.

The food safety consumer information programme, foodlink, which is responsible for National Food Safety Week, is organised by The Food and Drink Federation.    

The Royal Environmental Health Institute of Scotland represents environmental, community and public health professionals within local government, health services, commerce and industry throughout Scotland. With headquarters in Edinburgh, REHIS provides a vital role in the advancement of health, hygiene and safety. 

www.rehis.org.uk

To arrange an interview, contact Gerry Davis on 01224 862330 or 07860 561995
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