
 

 

Unit 2: Advanced Food Hygiene 
Practices 

Level: 4 

NLH: 40 

Value: 4 

 

This unit is internally set and internally assessed 

Unit aim  

The aim of this unit is to allow the learner to understand the issues surrounding microbial 
growth, and the chain of events involved in a food poisoning incident.  

Unit introduction  

Basic Food Hygiene training is a legal requirement for all food handlers, in most 
countries around the world. This unit is specifically designed to go beyond a basic 
knowledge of the factors that affect food hygiene and to give explicit information about 
the agents that create food hygiene problems. 

 
Within this unit the learner will gain an understanding of microbial growth and the chain 
of events in an incident of food poisoning. The learner will also investigate various food 
poisoning organisms and symptoms of food poisoning that are associated with each 
organism. 

 
Finally learners will consider methods that might be implemented to prevent the 
introduction of food poisoning incidents. 

 
After completing the elements contained within this unit he learner will be able to deliver 
basic food hygiene instruction to the employees working with them more effectively and 
will be able to deal confidently with risk assessment in relation to actual or potential 
contamination. This unit contains essential learning for members of an HACCP team 
and/or incident management team. 

 
 

1   understand the dynamics of microbial growth and competition 

2   understand the chain of events in a food poisoning incident 

3   know symptoms of food poisoning 

4   understand methods of preventing food poisoning incidents 

 

 

 



 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

Outcomes of learning Assessment criteria 

1 understand the 

dynamics of 

microbial growth 

and competition 

1.1 explain the principles of microbiology 

 

1.2 describe common micro-organisms 

 

1.3 explain modes of microbial growth and conditions 

required for growth to occur 

2 understand the 

chain of events in a 

food poisoning 

incident 

2.1 identify bacterial and non-bacterial pathogens 

2.2 describe other causes of food poisoning incidents 

2.3 explain, using relevant examples, how common features 

of food poisoning incidents contribute to the event 

3 know symptoms of 

food poisoning 

3.1 classify common food poisoning organisms 

3.2 explain symptoms associated with each poisoning 

organisms 

4 understand methods 

of preventing food 

poisoning incidents 

4.1 explain how safe storage of food can prevent incidents of 

food poisoning 

4.2 evaluate a range of possible contributors to 

food poisoning incidents 

4.3  assess how these contributors may be managed to 

prevent food poisoning incidents 

 



 

 

Unit content  

1   Understand the dynamics of microbial growth and competition 

 Definition of microbiology 

 study of life on a very small scale 
 
 

Unit of measurement 

 microns 

  examples of scale eg 1000 microns=pin head 
 
 
Types of micro-organisms 

 useful – yeast; streptococcus; lactobacillus; mould eg aspergillus penicillium); fungi; bacteria 

 harmful – pathogen; virus (respiratory, dermatological, food borne); mycotoxins; aflatoxins 

 

Mode of growth 

 geometric progression 

  replication 
 
 
Requirements for growth 

 host cell 

  appropriate temperature 

  Atmosphere 

  water availability 

 acidity 

  nutrient 

 

2 Understand the chain of events in a food poisoning incident   

Bacterial causes 

 salmonella; escherichia coli; staphylococcus aureus; campylobacter jejuni; yersinia 

enterocloitica; listeria monocytogenes; vibrio parahaemliticus; clostridium perfringens; 

clostridium botulinum; bacilus cereus 

 

Non-bacterial causes 

 viral agents 

  pathogenic protozoa 

  toxins – plant; fish  

  poisonous fungi 

  allergenic reaction 
 
 
Common allergens 

 cereals containing gluten (wheat, rye, barley, oats, spelt, kamut) 

  crustaceans 

  eggs 

  fish 

  seafood 

 peanuts 

  soybeans 

  milk (including lactose) 



 

  nuts (almond, hazelnut, walnut, cashew, pecan, brazil nut, pistachio, macadamia, 

queensland) 

  celery 

  lupine 

  mollusc 

  mustard 

  sesame seed 

  sulphur dioxide (in excess of n10mg/kg) 
 
 
Common features present in food poisoning incidents 

 contamination 

  conditions of storage 

 method of preparation 

 consumption of food 

  intoxication 

  infection 

 

3  Know symptoms of food poisoning 

Salmonella: nausea; vomiting; abdominal cramps; diarrhoea; fever; headache 
 
 
Escherichia coli (ETEC): watery diarrhoea; abdominal cramps; low-grade fever; nausea; 

malaise 

 
Staphylococcus aureus: nausea; vomiting; retching; abdominal cramping; prostration; can also 
include headache; muscle cramping; transient changes in blood pressure and pulse rate 

 

Campylobacter jejuni: diarrhoea - may be watery or sticky/bloody; often fever; abdominal pain; 

nausea; headache; muscle pain 

 
Yersinia enterocolitica (and yersinia pseudotuberculosis): gastroenteritis with diarrhoea and/or 
vomiting; fever; abdominal pain; may also cause infections of other sites eg wounds, joints, urinary 
tract 

 

Listeria monocytogenes: influenza-like symptoms including persistent fever; gastrointestinal 

symptoms - nausea, vomiting; diarrhoea may precede more serious forms of listeriosis 

 
Vibrio cholera, vibrio parahaemliticus, Vibrio vulnificus: possibility of mild, watery diarrhoea; acute 
diarrhoea; rice water stools; abdominal cramps; blood in stools; mucus in the stools; nausea; 
vomiting; dehydration; shock; possibly fatal 

 
Clostridium perfringens: intense abdominal cramps; diarrhoea 

 

Clostridium botulinum: flaccid paralysis progressing symmetrically downward; inhibited 

respiration; can be fatal 

 
Bacillus cereus, other bacillus spp: watery diarrhoea; abdominal cramps; pain 

 

 

 

 



 

 

4 Understand methods of preventing food poisoning incidents  

 

 Preventing food contamination: storage; control and monitoring - water, 

temperature, chemical, surfaces; regular and systematic inspections - tools, equipment; 

maintenance 

 

Chemicals: appropriate; sufficient; strength; dilution; contaminated water in ice 

 

Cleaning methods:  proper hygiene procedures not followed; problems with personal 

hygiene; equipment not cleaned properly before being put back into service; cleaning 

and maintenance programs no longer match requirements; poor practices go unnoticed 

for prolonged periods; use of disinfectant 

 

Other methods: adequate training for all food handlers; allergy awareness; checks on 

tools, equipment and maintenance; record keeping; monitoring of records for 

weaknesses and areas for improvement 

 

 

Information for tutors  

Essential requirements 

 There are no essential requirements for this unit. 

Delivery  

This is a self-managed learning program where the learner is entirely in control of the 

pace of learning and the stage at which they receive assessment. This method of 

delivery has been chosen because it allows learners maximum flexibility to program their 

study around any other work or home commitments. The learning materials are provided 

as a set of notes that can be combined with other units in a learning program to provide 

a systematic and comprehensive set of reference documents. 

 

The notes provided are self-contained and provide guidance where mistakes are 

commonly found in food handling operations, the likely impact of those mistakes and tips 

for avoidance. These are intended to help the learner think about the underlying 

principles within the materials and to apply them to real world situations. The learner is 

expected to read and understand the material provided. There is guidance to reference 

material that can be used to read around the subject and a list of assessment criteria 

that the learner can use to conduct self-assessment before they ask for summative 

assessment. Learning groups are not organised within the program but cooperation of 

learners is not discouraged in any way; in some cases it can be very beneficial for 

groups of students to discuss and compare views. 

 

It is expected that each unit would be assessed within a 12 month period; circumstances 

and possible exceptions to his operational limit would be considered on a case by case 

basis. The main reason for the 12 month limit is that the printed learning material is 

reviewed along with feedback from assessors and learners once per year by an editorial 

board who update the material to ensure currency and relevance. 

 



 

The learning materials contain a rich source of reference material for most of the known 

food poisoning agents, the associated symptoms with food poisoning and the specific 

growth dynamics of the common bacterial food pathogens. 

 

Contact telephone numbers and an e-mail address is provided for learners who may be 

experiencing difficulties with the material, wish to provide feedback or have a complaint 

about the program. All contacts are recorded and where appropriate, investigated and/or 

referred to the editorial board for consideration during the annual review of the leaning 

materials. 

 

Assessment 

Assessment is a combination of multiple choice questions and an open book 

assessment interview. Questions for each of the learning outcomes will be included 

in the multiple choice examination and the answers to these will be used to assess 

how the learner decided on their answer during the assessor interview. The aim of 

the assessment is not to gauge the learner’s ability to retain facts and figures but 

their understanding of the information provided and knowledge of where to find 

detail should this be required. The assessment interview may be organised using 
electronic VOI Protocols (Skype or similar), telephone or as a face to face meeting. 

To achieve 1.1 the learner must provide an explanation of the principles of 

microbiology. For 1.2 they will provide a description of the different classes of micro-

organisms. Learners will need to explain modes of microbial growth - and conditions 

required for growth to occur. To achieve 1.3 the learner will need to explain 

groupings of organisms related to their growth requirements and the stages of 
microbial growth. 

To achieve 2.1 the learner will be able to provide 2 examples of both harmful and 

useful micro-organisms and for 2.2 they will need to describe at least two non-

bacterial causes of food poisoning. For 2.3 learners will explain the contributory 
factors and stages of a food poisoning incident, using relevant examples.  

To achieve 3.1 the learner will be able to name all of the common bacterial food 

pathogens and for 3.2 be able to describe symptoms of disease caused by each of 

these. 

 

To achieve 4.1 the learner will be able to explain the impact of storage conditions on 

the likelihood of contamination and subsequent growth of food pathogens; for 4.2 

the learner will evaluate a range of possible contributors to food poisoning incidents 

and for 4.3 be able to explain what controls should be used to prevent these 

undesirable effects. 

When the learner is confident that they understand the unit materials he/she 

contacts the programme manager and an assessor is assigned. The assessor is 

selected from the Institute of Food Science and Technology register of assessors and 

mentors. This is a list of food industry professionals who have their qualifications, 

background and experience assessed annually and are recognised experts in specific 

food industry sectors. Once an assessor has been assigned he/she arranges a 
mutually convenient time and method of contact and an assessment takes place. 

 

In the case of this unit the time taken for assessment should be at least 30 minutes 

and no more than 45 minutes. The assessor is required to record the assessment 

and send it to the programme manager with a recommendation that the learner has 

passed the unit or has been unsuccessful. The results of the assessment are 
reported to the learner within 10 days, following internal verification. 



 

 

Suggested resources 

 

Books  

Stanier, Adelberg, Ingraham - General Microbiology; Macmillan Press Food Microbiology; an 

Introduction - Key Topics No 12, Campden BRI Bad Bug Book, FDA,   
 

R Cruickshank et al - Medical Microbiology volumes 1 & 2; Churchill Livingstone 
 

 

Journals  

 

Introduction to hygiene in food processing - Key topic No 4; Campden BRI 
 
Cleaning and Disinfection of Food Factories - a Practical Guide Guideline No 55; Campden 
BRI 

 
Hand Hygiene; Guidelines for Best Practice Guideline No 62; Campden BRI 

 
Establishment and use of Microbiological Criteria (standards, specifications and guidelines) 
for food Guideline No 52; Campden BRI 

 

 

Websites  

www.fda.gov/food/foodsafety/foodborneillness 

http://www.fda.gov/food/foodsafety/foodborneillness

