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1.  Introduction 
 
1.1  Scope of the laboratory 
The Dublin Public Analyst’s Laboratory (PAL) provides both a chemical and microbiological 
analytical service to the following Health Boards: 
 
  Eastern Region Health Authority – East Coast Area Health Board (ECAHB) 
  (ERHA)    South Western Area Health Board (SWAHB) 
       Northern Area Health Board (NAHB) 
  Midland Health Board (MHB). 
  North Eastern Health Board (NEHB). 
 
This ambit can be referred to as the Eastern Region and is equivalent to a population of 2 million.  
 
In addition to the testing of foodstuffs, a substantial number of other sample types are analysed. 
These include water, biological, environmental and miscellaneous samples. Indeed water is a food 
ingredient and examination of potable water is an essential activity in official food control. 
 
1.2   Official Control of Foodstuffs Legislation 
This laboratory is an Approved Laboratory under the Health (Official Control of Food) Approved 
Laboratories Order, 1996 (S.I. No. 242 of 1996)  and the EC (Official Control of Foodstuffs) 
(Approved Laboratories) Order, 1998 (S.I.  No. 95 of 1998). This means that the laboratory is 
approved to analyse any samples of food taken for the purposes of the European Communities 
(Official Control of Foodstuffs) Regulations, 1998 (S.I. No. 85 of 1998). The latter S.I. gives full 
effect to Council Directive 89/397/EEC on the Official Control of Foodstuffs and Council Directive 
93/99/EEC on the subject of additional measures concerning the Official Control of Foodstuffs. 
 
The Food Safety Authority of Ireland Bill 1998, which came into force on the 1st January 1999, 
transfers all responsibility for national food safety to the Food Safety Authority of Ireland (FSAI). 
The FSAI fulfils this responsibility by means of Service Contracts between the Authority and the 
Official Agencies including the Health Boards. The first contract between the FSAI and the 
ECAHB covered the period from mid 1999 to the end of 2002. The second contract was negotiated 
during 2002 and came into force on the 1st January 2003. The contract states that the Official 
Agency (i.e. Health Board) shall carry out in its functional area on behalf of and as an agent for the 
Authority, (inter alia),  the determination of compliance with food legislation by means of – 
 
  (inter alia) the inspection, sampling and analysis of food, including food ingredients 
           and  
           the inspection and analysis of food labelling. 
 
The Public Analyst’s Laboratory provides this analytical service. It analyses foodstuff in the interest 
of public health and consumer protection.  The production of safe food also has important economic 
implications for Ireland as a major food exporter. 
 
1.3 Administration of laboratory 
Uniquely, the Dublin Public Analyst’s Laboratory comprises both a chemistry testing laboratory, 
and a microbiological laboratory that is one of the Official Food Microbiology Laboratories 
(OFMLs).  
 
The Public Analyst’s Laboratory is administered by the East Coast Area Health Board.  
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1.4 Budget 
Beginning from 2002 and through 2003 the East Coast Area Health Board has been experiencing 
significant financial deficits resulting in cutbacks in all departments.  An embargo has been placed 
on the filling of existing vacancies and on temporary replacements. On the non – pay side it has not 
been possible to purchase new equipment needed to test food for compliance with new European 
Legislation, and to replace a number of existing instruments which are over ten years old and 
considered obsolete.    
 
During 2002 a number of Regulations have been introduced under European Regulations No 
446/2201 setting maximum level for certain contaminants in foodstuff. Regulation No. 221/2002 
sets lower permitted maximum levels for heavy metals in food and a new instrument will be 
necessary to analyse food for compliance with this Regulation. 
 
In a letter to the Chief Executive Officer of the Eastern Health Board in 1997 the Department of 
Health established the principle of equipment budgets as permanent features of the annual 
determination of food control at the Dublin PublicAnalyst Laboratory. 
 
In order for this laboratory to fulfil its obligations under the Service Contract with the Food Safety 
Authority of Ireland it must have resources made available for on-going updating of equipment. 
 
In 1998 this laboratory first achieved accreditation to the National Accreditation Board as is 
required under EC Directive 93/99.  Since that time the scope of accreditation has been 
continuously expanded, thanks to the hard work and dedication of the laboratory staff.  This fact 
combined with the necessity for new method development makes it essential that resources are 
made available for staff and equipment.  The 2002 population census showed a dramatic increase in 
population for the whole of the Eastern Region, which is serviced by the Dublin Public Analyst’s 
Laboratory. 
 
 
1.5 Recent developments in the laboratory 
During recent years there has been an unprecedented interest in food safety in Ireland and 
throughout the European Union.  The period has experienced many major food scares such as BSE, 
E.Coli 0157, dioxins, 3-MPCD, acrylamide, aflatoxins and many other biotoxins.  This has resulted 
in the setting up of Food Safety Authorities in Ireland and throughout the European Union and the 
establishment of a European Union Food Safety Authority.  The all–Ireland Food Safety Promotion 
Board has also been established. 
 
Annexe 1 provides a snapshot of the important role of the Public Analyst service in consumer 
protection since 1862.  In 1899 the emphasis was very much on protecting the consumer from fraud 
due to adulteration of food, not forgetting the health aspect, as shown by the surveillance of 
abattoirs and dairies.  With the globalisation of the food industry the focus has shifted to 
surveillance for contamination, which can occur during production, processing, packaging, cooking 
or service. Chief among those contaminants are biotoxins, heavy metals, dioxins, 3 MPCD, 
acrylamide and the various microbiological pathogens. 
 
Due to the nature of the work in our microbiology laboratory a limited scheduled weekend cover 
would increase output considerable and maximise our resources.  A proposal to that effect was 
submitted to the Eastern Health Board some years ago but it was rejected by the Health Service 
Employers Agency (HSEA).  It is important that this issue is discussed again, as it would prove to 
be cost effective. 
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In the year 2000 a proposal to create a promotional grade of Senior Analytical Executive Chemist at 
the three Public Analyst’s Laboratories was submitted to the HSEA but no progress has been made 
to date.  Because of the resources invested in recruiting and training graduate staff this promotional 
structure is necessary to attract and retain the best graduates.  A similar staff structure exists in most 
publicly funded laboratories.  The submission also proposed a formal linking of the Public Analyst 
and Deputy Public Analyst grades with cognate grades in the Public Service. 
 
1.5.1 Proposed relocation of this laboratory 
In autumn 2000 the Department of Health and Children proposed the relocation of the Dublin 
Public Analyst Laboratory from its present site.  Arising from this, the East Coast Area Health 
Board established a project team under the chairmanship of Martin Gallagher then Assistant Chief 
Executive Officer.  Dr. Des Feeley, retired Galway Public Analyst, kindly agreed to act as Project 
Manager and he set up a working group with senior laboratory staff to formulate a proposal for the 
project team.  The terms of reference of the working group were “to prepare a plan for a modern 
laboratory facility which would serve the present and immediate future needs of the Eastern 
Region” comprising the Eastern Regional Health Authority, Midland Health Board and North 
Eastern Health Board Regions with a total population of ca. 2 million people.   The completed 
Planning Brief was submitted to Martin Gallagher Chief Executive Officer on 23rd July 2003.  
Many thanks to Dr. Feeley and his working group. 
 
Since moving to Sir Patrick Dun’s in 1996 out technical staff complement has doubled, resulting in 
our present accommodation being totally inadequate.  There is an urgent need to progress this 
project without delay.  
 
1.5.2 Microbiology  
In recent years, considerable developments have taken place in the microbiology section. Staff 
numbers increased from 8 to 11 members. In addition there was also some staff turnover.  4 
additional methods were added to the scope of accreditation in food microbiology and one extra 
method to the water microbiology scope. Three of the methods involved the introduction of an 
automated ELISA based instrument into the laboratory which considerably shortens the analysis 
time for samples that prove negative for Salmonella, Listeria, or Campylobacter in foods. The 
instrument is ideal for examining a substantial number of samples for 1 or 2 pathogen detection 
parameters. The instrument is in regular use but its potential has not been fully harnessed yet due to 
a shortage of suitable samples. This has been disappointing in view of the huge range of foods now 
entering the country from non-EU sources and particularly from exotic locations. 
 
On the water side the Colilert™ system was adopted for detecting and enumerating coliforms and 
E. coli in water and the method was accredited. This allows us to have confirmed results available 
for all drinking water samples, both positive and negative, within 24 hours of receipt of a sample.  
With traditional methods, the most significant results, those samples that were likely to prove 
positive, for one or more of the parameters, required 2 to 3 days to give a confirmed result.  
 
At the end of 2002 there were 21 accredited methods covering 10 parameters in food and 9 
accredited methods covering 8 parameters in water.  Whenever rapid methods have been accredited, 
accreditation has been maintained for the traditional methods that are often EU reference methods. 
 
Currently all microbiology staff are required to become competent for all of the microbiology 
methods so that we can maintain a policy of regular staff rotation through all areas. As a result 
training periods are very long.  The introduction of new staff and particularly the loss of trained 
staff have meant that considerable staff resources have gone into training over the period. We were 
still able to do the validation work necessary to extend the scope of accreditation. This process 
continues. 
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1.5.3 Laboratory Review 
Towards the end of 2002 it was announced that the Department of Health & Children had 
established a Strategic Review of the Health Board Food Control Laboratory Service (Public 
Analysts Laboratories and Official Food Microbiology Laboratories). The Review’s Secretariat will 
be provided by the Food Safety Promotion Board (FSPB). The Terms of Reference of the Review 
include legislative functions & responsibilities of the laboratories, accreditation, specialisations, 
research activities, survey work, staff training, laboratory capacities, laboratory resources and 
facilities, food safety agencies requirements for laboratory services, rapid access to test data, inter-
laboratory linkages, etc. 
 
The Dublin Public Analyst Laboratory, which also includes a Food Microbiology Laboratory, 
welcomes the aims of this review and looks forward to working with it,  particularly since it 
highlights the importance attached to the whole area of food safety.  In the present climate of 
financial constrains within the Health Services it is essential that ring fenced resources be made 
available to maintain the progress of this laboratory. 
 
It is anticipated that the Report will be published during 2003. 
 
 
2. Laboratory workload in 2002 
In 2002 the laboratory analysed a total of 11887 samples, an 8.6% increase in sample numbers over 
2001. These consisted of the following broad sample types and included both chemical and 
microbiological testing: 
 
  Food     5214 
  Water    5398 
  Biological   1032 
  Air pollution monitoring 197 
  Miscellaneous   46 
        ----------------------------------------------- 
  Total    11887 
 
The total includes 395 samples analysed under Proficiency Schemes and other Quality Control 
programmes. A comparison of the sample numbers and types for the years 1999 to 2002 is given in 
Appendix 1. 
 
3  Food 
The food testing performed by the laboratory in 2002 involved:  
 
(i) Chemical Analysis of Programmed Food Testing for the ERHA Health Boards, the MHB, and 
the NEHB. 
(ii) Microbiological examination of Programmed Food Testing for the ERHA Health Boards and 
the  MHB.  
(iii) Complaint samples. 
(iv)  EU Co-Ordinated Programme 
(v) Food Export Certification examination and analysis. 
(vi) Miscellaneous food samples. 
 
Under the EU Co-Ordinated Programme a total of 104 samples of  pre-cut fresh fruits & vegetables, 
sprouted seeds and unpasteurised fruit & vegetable juices were tested for microbiological quality. 
 
Sampling for the programmed testing was conducted by the Environmental Health Officers (EHOs).  
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3.1 Programmed Chemical Food Testing in 2002 
 
The Eastern Region 2002 Chemical Food Sampling and 
Testing programme was compiled following detailed 
discussions between the laboratory, the EHO Service and the 
FSAI. The discussions included the Public Analyst 
Laboratories in Cork and Galway, with the result that the three 
Regional Programmes are moving towards forming a National 
Programme. This greater coordination of sampling and analysis 
will continue in future years.  
 
The parameters and foodstuffs in the programme were drawn 
up on the basis of - (i) the national obligations for monitoring 
of compliance with the regulations (ii) surveillance (iii) surveys 
(iv) regional food production (v) regional concerns (vi) results 
from previous years. 
 
The 2002 Chemical Food Programme is shown  in Appendix 2. 
 
 
Contaminants – Natural and anthropogenic  
 
Organic, Inorganic, Process Contaminants  
 
Mycotoxins (Organic) 
Fungi are members of the lower plant species that do not contain chlorophyll. Accordingly they are 
unable to synthesise carbohydrates via photosynthesis, as do members of the higher plant species. 
Instead fungi have to obtain their nutrients by growing either parasitically on the living tissues of 
plants, animals and humans, or saprophytically on dead organic matter. It is due to the process by 
which they obtain their nutrients that fungi pose a potential threat to animal and human health. 
During their growth stage, many fungi have the ability to produce a diverse range of secondary 
metabolites which can be toxic and/or carcinogenic if ingested by animals or humans. These 
secondary metabolites include the mycotoxins. 
 
In 2002 the laboratory tested a wide range of foodstuffs for the following mycotoxins: 
Aflatoxins, Ochratoxin A, Patulin, Zearalenone, Fumonisins, Sterigmatocystin.  
 
Aflatoxins 
The aflatoxins were first discovered in the early 1960s as a result of investigations into the outbreak 
of so-called ‘turkey-x’ disease in the UK. They are produced by strains of the fungi Aspergillus 
flavus and A. parasiticus. The main members of this group of mycotoxins are the aflatoxins B1, B2, 
G1 and G2. Mammals that eat food contaminated with B1 produce the toxic metabolite aflatoxin 
M1 which is then present in their milk or tissue. Aflatoxins have been shown to be acutely toxic to 
many animal species with the liver being the primary target. B1 is the most toxic. It is a powerful 
teratogen, mutagen and hepatocarcinogen.  
 
Legislation for aflatoxins 
Regulation EC No 257/2002 applies a maximum level of 2 ug/kg for B1 and 4 ug/kg for total 
aflatoxins in nuts, dried fruit and cereals that are destined for direct human consumption. Regulation 
EC No 472/2002 applies a maximum level of 5 ug/kg for B1 and 10 ug/kg for total aflatoxins in 
spices such as chilli, cayenne, pepper, paprika, nutmeg, ginger, turmeric and black & white pepper, 
that are destined for direct human consumption.  
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The sampling and analysis of nuts, dried fruit,cereals and dried spices for aflatoxins is covered by 
Commission Directive 98/53/EC and Directive 2002/27/EC. 
 
Aflatoxin analysis in 2002. 
125 foods were analysed for aflatoxins in 2002. The details are given in Table 1. 3 samples 
exceeded the limit for aflatoxin B1.  
 

Foodstuff No of samples received No of samples exceeding limits 
Peanut butters & 
other spreads 
containing nuts 
 

 
55 

 
2 

Nuts – peanuts, 
Brazil, pistachio, 
ground, pecan, 
almonds,  

 
37 

 
0 

Figs & dates  
18 

 

 
0 
 

Herbs & spices  
13 

 

 
1 

 
Muesli 
 

 
2 

 
0 

     
     Table 1  Details of aflatoxin testing  
 
 
Ochratoxin A 
The ochratoxins are a group of mycotoxins produced by various Penicillium and Aspergillus 
species. Ochratoxin A (OTA) is the main analogue found in naturally contaminated foods such as 
cereals, coffee beans, cocoa beans and dried fruit all over the world. It has also been detected in 
cereal products, coffee, wine, beer, spices and grape juice, and also in products of animal origin 
such as pig kidney. Foodstuffs are frequently contaminated. OTA has carcinogenic, nephrotoxic, 
teratogenic, immunotoxic and possibly neurotoxic properties. 
 
Legislation for ochratoxin A 
Commission Regulation EC No 472/2002 applies 
maximum level for OTA of 5 ug/kg for raw cereals 
grains, 3 ug/kg for all products derived from cereals and 
10 ug/kg for dried vine fruits (currants, raisins & 
sultanas).  
 
The Commission intends setting maximum limits for 
OTA for a variety of other foods, such as coffee & wine, 
and for baby/infant foods in the near future. 
 
Ochratoxin A analysis in 2002. 
 
71 samples were tested for ochratoxin A with 2 being unsatisfactory. The details are in Table 2.  
 

Page 6 



Foodstuff No of samples OTA range  No of samples 
exceeding limits 

 
Dried fruits 
 

 
34 
 

 
< 1.0 – 15.4 

ug/kg 

 
2 

 
Cereal 
 

 
1 

 
< 1.0  ug/l 

 
0 

 
Wine 
 

 
20 

 
< 1.0  ug/l 

 
N/A 

 
Coffee 
 

 
14 

 
< 1.0 – 7.4 

ug/kg 

 
N/A 

 
Miscellaneous – 
Fruit salad, grape juice 
 

 
2 

 
< 1.0  ug/l 

 
N/A 

 
  N/A – Not applicable as no limit in place. 
 
     Table 2     Ochratoxin A details  
 
 
Other mycotoxins  -  Patulin, Zearalenone, Fumonisins, Sterigmatocystin. 
At the end of 2002 there were no EU limits in place for these mycotoxins. In 2003 EU limits were 
set for patulin. Discussions are ongoing in the EU on the setting of limits for zearalenone and 
fumonisins in a range of foodstuffs, including baby foods.  
 
Patulin is a mycotoxin produced by certain fungal species of Penicillium, Aspergillus and 
Byssochlamys growing on fruit such as apples, pears, grapes and others. It is considered a gene 
mutagen, immunotoxic and neurotoxic. For humans the most important source of patulin is apples 
and apple juice, particularly that produced by direct pressing of apples. The limits for patulin  in the 
2003 legislation ranged from 50 ug/kg for apple juices, through 25 ug/kg for apple products to 10 
ug/kg for baby foods. 
 
Zearalenone and fumonisins are toxins produced by various Fusarium species which are known to 
colonise cereals and which develop during cool and wet growing and harvest seasons. Zearalenone 
possesses strong oestrogenic properties and the most important effect of zearalenone is on the 
reproductive system, particularly of animals. Fumonisins had been associated mostly with maize but 
have subsequently been found in other products, including rice, sorghum and navy beans, but so far 
in much lower concentrations than are common in maize. Fumonisin B1 has been shown to be 
causative of a number of syndromes and conditions in animals; in humans it has been statistically 
associated with the prevalence of oesophageal cancer. 
 
Sterigmatocystin is a toxic metabolite structurally closely related to the aflatoxins and is mainly 
produced by the Aspergillus species. It has been reported in mouldy grain, green coffee beans and 
cheese. Although it is a powerful liver cancer similar to aflatoxin B1, current knowledge suggests 
that it is nowhere near as widespread in occurrence. In 2002 a LC-MS analytical method was 
developed for the determination of sterigmatocystin. 
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Results from the investigations into these four mycotoxins in 2002 are given in Table 3 
 

Mycotoxin Foodstuff No of samples Mycotoxin  range  
Patulin  Apple juice 

Cider 
33 < 25 – 30 

ug/l 
Zearalenone Cereals 58 < 10 – 71.8 

ug/kg 
Zearalenone Corn cooking oil 2 20 – 332 

ug/l 
Zearalenone Popcorn, corn based 

snacks 
3 < 10 – 29  

ug/l 
Zearalenone Sweetcorn 1 < 10 ug/l 

 
Fumonisins B1, B2 Cereals, mainly corn; 

Corn products 
44 < 1 – 1  

mg/kg 
Sterigmatocystin Cereals 8 < 40 ug/kg 

 
Sterigmatocystin Cheese 12 < 10 ug/kg 

 
Sterigmatocystin Coffee 5 < 10 ug/kg 

 
Sterigmatocystin Corn 1 < 40 ug/kg 

 
 
   Table 3.  Testing for further mycotoxins.  
 
International bodies continually assess the risk posed by mycotoxins such as sterigmatocystin as 
new information comes to hand. Therefore it is important that this type of monitoring continues to 
be performed. 
 
 
 
Inorganic contaminants (heavy metals) 
Commission Regulation (EC) No 466/2001, implemented 
by S.I. No. 400 of 2001, sets maximum levels for lead, 
cadmium and mercury in foodstuffs. S.I. No 44 of 1972 
Health (Arsenic and Lead in food) Regulations 1972, 
amended by S.I. No 72 of 1992, specifies the maximum 
limit for arsenic in food.  
 
265 samples of foodstuffs were analysed in 2002 for lead, 
cadmium, arsenic and mercury. 
 
The results are shown in Table 4. 
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Metal Foodstuff No of samples 
submitted  

No. exceeding 
limits 

Lead Canned foods including meat, fish, 
vegetables. Offal. 

76 0 
 

Cadmium Fruit, vegetables, offal, canned fish. 61 1 
 

Arsenic Fruit juices, beer, fish. 51 0 
 

Mercury Fish 77 0 
 

 
    Table 4   Inorganic contaminants  
 
Lead in clays  
In 2002, 10 samples of clays were analysed for lead content. The details are given in Table 5. Some 
African women chew these clays during pregnancy.  
 

Sample Description Brands Lead  
(mg/kg) 

   
Calabar Chalk - Grey. - 18.4 
Calabar Chalk - Brown. - 14.1 
Calabar Chalk - Block.  10.4 
Calabar Chalk - Powder and Pellets. - 21.9 
Calabash Chalk. - 23.8 
Calabar Chalk.  22.4 
Calabar Chalk Balls.  15.8 
Argile Verte - Green Clay Cattier 44.0 
Argile Blanche -  Surfine. Les Natures 11.7 
Argile Verte -  Surfine Les Natures 23.5 
   

 
    Table 5.  Lead levels in clays 
 
 
Process contaminants  
 
Acrylamide 
In April 2002 the Swedish National Food Administration announced that high levels of acrylamide 
had been found in many cooked foods particularly potato and wheat based foods. Acrylamide is 
known to be genotoxic in humans and is a suspected 
carcinogen. Its main uses are as a flocculant in the 
treatment of water supplies and in processing paper 
although it has other applications including cosmetic 
additive, soil conditioning and grouting agents. It is also a 
component of tobacco smoke. 
 
Its discovery in food caused considerable concern among 
consumers and food safety authorities worldwide. Since 
that time much effort has been expended in determining the 
cause and extent of the problem and its likely implications.  
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It now appears that acrylamide is a by-product of the cooking process caused by reactions between 

here are currently no maximum levels of acrylamide in food. Information on levels in various food 

y the end of 2002 the Dublin PA lab had validated a method for the determination of acrylamide, 

his laboratory has been actively involved with the acrylamide issue from the early stages. A staff 

itrate in lettuce/spinach.  Tin in canned foods.   Extraction solvents. 

itrate 
ion Regulation (EC) No 563/2002 sets the maximum levels of nitrate in lettuce and 

in 
ealth (Tin in Food) Regulations, 1993 (S.I. No. 389 of 1993) state that the level of tin in food 

xtraction solvents 
some foods involves the use of organic solvents. An example is the 

 coffee and tea the solvents propan-2-ol, ethylmethylketone, methyl acetate and dichloromethane 

Parameter  Foodstuff No of samples Unsatisfactory samples 

amino acids and reducing sugars, particularly asparagine and fructose respectively, at temperatures 
above 120ºC. Acrylamide is not found in boiled food. 
 
T
types is being collated by a JRC-IRMM database and this will be used to aid research on reducing 
acrylamide formation during processing. 
 
B
with a low limit of quantitation, in food using GC-MS. Consequently it was intended that 100 
samples would be tested for acrylamide in the first quarter of 2003.   
 
T
member gave a presentation at a FSAI seminar in Dublin in Nov 2002 and attended a workshop on 
methods of acrylamide determination hosted by the JRC-IRMM in Belgium in early 2003.  
 
N
Table 6 gives a summary of the testing for these parameters in 2002. 
 
N
Commiss
spinach.  
 
T
The H
shall not exceed 200 mg/kg. 
 
E
The processing of 
decaffeination of tea or coffee with the chlorinated solvent dichloromethane. Examples of other 
solvent uses are for defatting, removing bitter compounds and the extraction of oils and fats from 
seeds. The use of these solvents is permitted provided their residue is below the maximum levels 
prescribed in the Health (Extraction Solvents in Foodstuffs) Regulations, 1995 (S.I. 283/1995), 
which have been superseded by S.I. No 141 of 2000.  
 
In
were tested for. Methanol, propan-2-ol, hexane and ethylmethylketone were measured in cooking 
oils. In chocolate, methanol, propan-2-ol and hexane were tested for. 
 

Nitrate Lettuce, spinach 116 3 – Nitrate content 
1 -   Labelling    

sauces 
1  

Decaffe
 
0 
 
0 
 
0 

   Tabl am

Tin Canned foods; 160 

Extraction solvents inated coffee 17 0 

Extraction solvents Decaffeinated tea 4 

Extraction solvents Cooking oils 10 

Extraction solvents Chocolate 9 
  e 6    Process cont inants 

Page 10 



F d s ood a ditive
re natural or manufactured substances that 

 2002, this laboratory tested a range of 586 foodstuffs for 

 Antioxidants – BHA, BHT. 

 Artificial Sweeteners – Aspartame, Acesulfame-K, Saccharin. 

 Artificial Colours – Tartrazine, Quinoline Yellow, Sunset Yellow FCF, Ponceau 4R, Allura Red 

 
 Preservatives – Sodium Nitrite, Sodium Nitrate, Sulphur Dioxide, Benzoic Acid, Sorbic Acid. 

able 7 gives the results of testing for additives in 2002. 

Additive Foodstuff No of 
s  

No of unsatisfactory samples 

Food additives a
are intentionally added to foodstuffs during preparation or 
manufacture to perform a specified technological function 
or functions in the final product.  Examples of these 
functions are: prevention of deterioration of foodstuffs 
during storage and protection against food poisoning (e.g. 
preservatives), provision of sweetness in low-sugar 
products (e.g. sweeteners) and the restoration of colour to 
foods that lose natural colours during processing (e.g. 
colours). Appendix 3 contains a discussion on food 
additives including the current legislation.  
 
 
In
the following additives: 
 

 

 

AC, Red 2G, Carmoisine,  Erythrosine, Indigo Carmine, Green S, Brilliant Blue FCF, Patent 
Blue V. 

 
 
T
 

sample

dried fruit, wine, peeled potatoe
110 

Cured meats: Ham, bacon, 
rashers, corned beef, salami
garlic sausage 

 
 

sorbic acids
Non-alcoholic f
cakes, youghurt, cheese, jams, 
jellies, marmalade,  

BHA, BHT 
Chewing gum, cooki
fats, snack foods. 

Artificial 
sweeteners 

 waters. 102 7 -  Did not comply with Soft drinks, bottled
labelling requirements. 

Artificial 
colours 

Soft drinks, jams, jellies, sweets, 94  
cakes, candied fruit, biscuits 

1 -  Did not comply with
labelling requirements. 

Sulphur dioxide Sausages, burgers, mince beef, 
s.

1 

Nitrate/nitrite 
, 

157 44 -    24 for content 
            20 for labelling 

Benzoic & 
 

lavoured drinks, 96 1 

Antioxidants –  ng oils & 27 1 

 
   Table 7  Results of  testing for additives in 2002. 

5 samples were unsatisfactory, representing 9.4% of samples tested. The majority of these were for 
the preservatives nitrate and nitrite in cured meats. Infringements of the labelling regulations were a 
significant reason for deeming samples unsatisfactory.  

 
5
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Compositional / Quality / Labelling analysis 
In 2002 the laboratory performed tests for composition (meat products, fish pastes, dairy products), 
fat content in low-fat foods, minerals in fortified foods and supplements, free fatty acid & peroxide 

of the increasing level of 
festyle-related health problems in the Western world, 

Parameter Foodstuff 
samples  

values in used cooking oils. 
 
Compositional analysis and checking of labelling is 
important in the context 
li
including Ireland. It is paramount that consumers are 
fully informed of the content of their foods and that the 
declared nutrient values on labels are accurate. This 
enables consumers to make an informed choice regarding 
their food intake and provides the best opportunity for a 
nutritious and healthy lifestyle. 
 
Table 8 gives the data for compositional testing in 2002. 
 

No of No of unsatisfactory samples 

Compositional 

 

Meat products, fish pastes 47 13 
tests 

Compositional 
tests 
 

Dairy products 80 
 
 

15 

Minerals * Foods and food supplements that 
are fortified with minerals 

0 or N/A ** 
 

55 
 
 

Fat content Foods labelled as low-fat 90 17 
 
 

Acid & Peroxide 
Value  

 

Used cooking oils 83 22 

  
*  Levels of six elements - copper, zinc, calcium, iron, manganese and mercury – measured on all 
samples.    **  N/A  Mineral concentration not always given on sample label. 

  

ples te  high percentage and it 
lustrates the need for rigorous monitoring and surveillance. 

sumer. Detailed labelling, which gives 
e exact nature and characteristics of a product, enables a consumer to make an informed choice 

 foodstuff.  The principal rule of food labelling is that it must not be misleading 

  
   Table 8     Results of compositional testing in 2002 
 
 
Of the 355 sam sted, 67 were unsatisfactory which is 19%. This is a
il
 
Food labelling 
The purpose of food labelling is to inform and protect the con
th
when selecting a
regarding the characteristics of a foodstuff.  
 
A discussion on food labelling is provided in Appendix 4. 
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Labelling analysis in 2002 
or fat and protein content and the levels 

etermined were compared to declared values to establish the accuracy of the nutrition labelling. 

he 
resentation of nutrition information on the product labels was checked for compliance with the 

 detected and the designation of these additives into the appropriate categories was 
hecked. 

llergans  

luten is a term used for a mixture of storage proteins i.e. glutelins and prolanins that are found in 
ten provides elasticity and plasticity to dough which give it good baking properties. 

disease is a condition in which there is a persistently abnormal immunological reaction to 

eat, 

m for naturally gluten-free 
ems. The F.S.A.I. is currently formulating a policy on the matter. 

f gluten content.  

Applicable Limits No. Unsatisfactory 

Dairy products, meat products and fish paste were tested f
d
 
The fat content of foods bearing low-fat or fat-free claims was determined and again the levels of 
fat were compared to the declared values to establish the accuracy of the nutrition claims.  T
p
regulations. 
 
Where analysis of additives was performed, the list of ingredients was checked for a declaration of 
the additives
c
Fortified breakfast cereals and foods and mineral supplements were tested to determine the 
accuracy of nutrition information presented for minerals.  
 
Tables 7 and 8 above contain information on labelling analysis in 2002. 
 
A
Gluten 
G
cereals. Glu
Coeliac 
dietary gluten giving rise to damage to the small intestine and as a result essential nutrients cannot 
be absorbed properly. In the context of coeliac disease gluten includes similar proteins in wh
rye, barley and oats. The prolamins in wheat (gliadin), rye (secalin), barley (hordein) and oats 
(avenin) are not identical, although they are closely related in structure.  
 
There are no EU limits at present for gluten. The proposed Codex Alimentarius limits for gluten are 
200 ppm for deglutenised foods that are labelled as gluten-free and 20 pp
it
 
At present, the most common procedure for the determination of gluten in foods is the enzyme 
immunoassay technique that provides a quantitative determination o
 
Table 9 gives a summary of results for gluten analysis in 2002. 
 

Category No. of Samples 
00ppm >20ppm >200ppm 20ppm 2

Flour & Bread Mixes 17 7 10 0 6 
Bread & Bread Rolls 20 0 20 0 0 

11 0 0 0 
Cakes 11 6 5 0 3 
Baby & Infant Food 5 5 0 1 0 
Breakfast Cereals 3 3 0 0 0 
Pasta 3 3 0 0 0 
Pizza Bases 1 1 0 0 0 

Totals   

Tab

Biscuits & Crackers 11 

   71       1           9 
 

le 9   Analysis of Foods Labelled as Gluten-Free for Gluten Content 
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Biogenic amines 
he only EU statutory limits for biogenic amines in food are for histamine levels in the Scombridae 
nd Clupeidae fish species as given in Directive 91/493/EEC on fish hygiene. This states that nine 

taken from each batch of fish and that the histamine levels must meet the 

- no sample may have a value exceeding 200 mg/kg. 

ome n n-EU ountri  have A in the U.S.A. 
as set maximum levels at 500 mg/kg based on toxicity, with 50 mg/kg set as a defect action level. 

0 mg/kg. A 

mines which are metabolised easily in the 
ody. However some foods, such as those that have 

 

rine, putrescine, spermidine, spermine, agmatine, phenylethylamine, tryptamine 
nd serotonin. Table 10 gives the details. 

samples  

T
a
samples must be 
following requirements: 
    - the mean value must not exceed 100 mg/kg 
    - two samples may have a value between 100 and 200 mg/kg 
    
 
At present there are no other official guidelines for levels of biogenic amines in foods. 
S o  c es  set maximum and action levels for histamine. The FD
h
Canada has set an action level at 100 mg/kg. Australia has a maximum level of 10
number of other countries have adopted maximum levels of 100–200 mg/kg for fish and fish 
products. 
 
Foods normally may contain small amounts of 
biogenic a
b
undergone spoilage, aged fermented products and fish 
sauces/pastes can contain higher levels of the amines. 
The most important of these, from the food-borne 
illness perspective, are histamine and tyramine. 
Others, such as putrescine and cadaverine, are 
noteworthy because they are thought to exert a 
potentiating effect on the action of histamine. 
Histamine and tyramine are vasoactive agents with his
vasoconstrictor. 
 
In 2002 the following biogenic amines were measured in fish and fish products – histamine, 
tyramine cadave

tamine being a vasodilator and tyramine a

a
 

Parameter Foodstuff No of Histamine range 

Biogenic amines Canned fish, fresh fish, fish 40  < 5  –  153 ppm 
 sauces, smoked fish. 

Table 10   Biogeni n 20
  

c analysis i 02 
 

aterials 
A method has been developed 

igration of the epoxy derivatives BADGE and BFDGE, 
er coating of cans. In 2002, 10 

sis of semicarbizide  in baby foods 
and other matrices is under development. 

Food Contact M
for the determination of the 

m
which are used in the inn
samples of cans were received for examination of 
migration of the food contact materials, BADGE and 
BFDGE. Commission Directive 2002/16/EC regulates the 
use of these materials. 
In each case the level was  < 0.1 mg/kg, which conforms 
with the Regulatory Value of  1.0 mg/kg. 
A method for the analy
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3.2 A review of the results of the Microbiological Food Sampling Programme 2002 
The food microbiology laboratory examined 1770 samples 
submitted by the EHO service for official food control 
purposes. In Table 11 below, the samples have been 
broken down into categories according to the purpose for 
sampling, and also according to outcome. The outcome is  
based on the criteria set out in the microbiological 
guidelines, adopted by FSAI, for Ready-To-Eat  (RTE) 

s as such samples will normally 
e sent to a Public Health Laboratory. The laboratory does deal with a substantial number of “food 

y Acceptable Unsatisfactory Open 

foods at the point of sale. The vast majority of the foods 
submitted were RTE foods. The routine and survey 
samples were programmed. The remaining categories were 
non-programmed.  A broadly based battery of tests is app
number of tests, which are particularly appropriate to the 
carried out on “Survey” samples. The Survey topics, usually 4 per year, are co-ordinated nationally 
by FSAI and take account of issues of particular interest under the EU co-ordinated programme.  
For 2002 the survey topics covered ice used with drinks, pre-prepared gravy, pre-packed 
sandwiches and pre-cut fresh fruits and vegetables. The ice samples were examined by the water 
microbiology laboratory. They are not included in the table below. 
 
The laboratory usually deals with very few outbreak related sample

lied to “Routine” samples. A smaller 
specific type of food in question, are 

b
complaint” samples, which may involve both microbiological and non-microbiological problems. 
Those samples are discussed later in this report. 
 
Category/Outcome Number Satisfactor
Routine 1316 704 275 335 2 
Survey 318 306 6 6 0 
Repeat 92 59 14 19 0 
Follow up 24 20 2 2 0 
Control  15 15 0 0 0 
Outbreak 5 3 0 2 0 
Totals 1770 7 7 4 110 29 36 2 
 

Table 11     Microbiology Food Sampling Programme samples 2002 

 
or food control purposes the totals for “Satisfactory” and “Acceptable” can be combined. They 
presented 79.3% of the samples while the unsatisfactory category represented 20.56%. These 

d group is a high risk category where a greater proportion of unsatisfactory results may 
ell be expected. The group includes some uncooked products. It includes a high proportion of 

 

F
re
totals remain almost the same if only programmed samples are considered, being 79% and 20.9% 
respectively. The outcome “Open” is applied to occasional samples for which a judgement was not 
required or was not appropriate. The percentage of unsatisfactory samples may appear high for a 
food sampling programme but a closer look at the samples and the results may lead to a different 
conclusion.  
 
The RTE foo
w
foods available from delicatessen or salad bar counters. These are situations where compliance with 
specific microbiological criteria is most difficult to achieve, particularly where there is a self-
service element. Most of the products are highly perishable. At this point, we must remind ourselves 
that the criteria are guidelines and not standards. The results for the RTE group should not be taken 
as representing the general quality of foods on sale to the public. A huge proportion of food that we 
consume is sold canned, bottled or frozen and much of it is intended for cooking prior to 
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consumption. That group of foods would be expected to experience far fewer problems. A 
programme of sampling for microbiological examination is probably an inefficient approach to 
control for most of those foods. Much food is still prepared domestically from raw ingredients and 
in this situation it is domestic practice, which can represent the major risk to the ultimate consumer. 
The best control here is undoubtedly educationally based but supported by some targeted sampling 
of critical ingredients to maintain awareness of potential problems and to attempt to limit exposure 
to raw ingredients of unacceptable quality. 
 
Having said this, it is useful to look in more detail at the unsatisfactory samples found and the 

arameters which produced unsatisfactory results. Most of the unsatisfactory results concerned two 

he ACC is a measure of the microbial load on a food. It is a quality parameter. The parameter is 
ety of food. This is recognised in RTE microbiological guidelines where a 

s which is 20.4% 
f the total routine samples. We reported adversely on 275 routine samples, 21%, for the parameter. 

oliforms 
oliform organisms are members of the Enterobacteriaceae family. When found in food the 

oup have the same significance as the Enterobacteriaceae. Enterobacteriaceae is the 

 

p
quality parameters, the Aerobic Colony Count (ACC) formerly known as “TVC” and the Coliform 
count.  There were relatively fewer problems with parameters concerned with the indication of 
unsanitary conditions or with detection and enumeration of pathogens in foods. The problem 
samples may be usefully considered under each parameter. 
 
Aerobic Colony Count 
T
not used to assess the saf
high result for the parameter in a food never leads to characterisation of that sample as  “Potentially 
hazardous”. The bacteria enumerated are not identified by name in the test. It is the numbers that 
matter. They will generally consist of microorganisms that are considered to be harmless to health. 
Their potential in most cases is to cause food spoilage. Unfortunately the ACC test can be a rather 
blunt instrument as it does not distinguish between microorganisms that can have a big impact on 
spoilage and those that may have little impact.  In some situations the numbers present may be used 
to identify foods that may not have been stored under appropriately controlled conditions of 
temperature or perhaps have been kept too long, or may not have been of good initial quality. The 
result for the parameter must always be interpreted with caution. The laboratory can give advice to 
clients to help with interpretation of results and to suggest appropriate follow up.  
 
We examined 1310 routine samples for ACC. They included 268 Coleslaw sample
o
There were 62 coleslaw samples unsatisfactory for ACC (22.5% of all unsatisfactory results). While 
coleslaw is undoubtedly one of the most frequently purchased RTE food items the proportion of 
coleslaw samples among foods sampled may be excessive. We hope we will see a reduction in this 
proportion over time. An entirely separate point arises in relation to coleslaw. Coleslaw is a product 
consisting of a major raw vegetable ingredient, shredded cabbage with a very large cut surface area, 
mixed with mayonnaise. The nature of the raw ingredient may make it very difficult to meet the 
fairly strict ACC criterion currently applied to coleslaw (<106 cfu/g to be acceptable).   Salads with 
a cooked main ingredient such as rice, pasta or potato may or may not include a raw vegetable 
component which could contribute to a substantial colony count. Products that evidently contained, 
or were likely to have contained, some raw ingredient were excluded unless subject to a specific 
guideline. While we have seen many programmed samples which have had high ACC results, none 
were considered to be spoiled on receipt at the laboratory. 
 
 
C
C
coliform gr
parameter favoured by the EU for food control purposes. However the Coliform group remains 
important internationally. Our routine method for enumeration of E. coli also provides data on the 
numbers of coliforms and so we report the coliform data when it is available.  
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Coliforms can  be indicators of general quality in foods that have had some heat process. They are 
frequently and naturally present in substantial numbers on raw vegetable products and so they can 

ot be used to assess quality for those foods. They are generally sensitive to heat and to normal 

ia for Enterobacteriaceae of greater than 10,000 cfu/g.  There were 
2 samples with counts in the range 104 to <105 cfu/g, 17 samples with counts in the range 105 to 

f faecal origin.  While some 
trains are pathogenic, most strains are not. Any pathogenic strains which may be present are not 

n total E. coli are enumerated in food. The pathogenic strains are so infrequent 

s and the E. coli 
ounts found in unsatisfactory samples are shown in Table 12. Levels of less than 20 cfu/g are 

ory Count 

n
disinfection treatments so their numbers can be used to assess general hygiene problems such as 
recontamination of food after cooking. As with the ACC parameter, coliforms or Enterobacteriaceae 
are not be used to assess safety. 
 
Of 1100 samples for which a Coliform result was reported 63 RTE foods (5.7%) were considered to 
be unsatisfactory using the criter
4
<106 cfu/g, and 4 samples with counts of >106 cfu/g. Almost every type of sample that we examined 
will have been represented in the group with unsatisfactory Coliform counts. About half of the 
samples were meat or poultry.  Portioning and slicing operations offer opportunities for 
contamination here. The possible contamination routes are numerous. At least some of the samples 
are likely to have been contaminated through interchange of serving utensils between raw 
fruit/vegetable salads and products without a vegetable component.     
 
Escherichia coli 
E. coli is a member of the Enterobacteriaceae which is specifically o
s
differentiated whe
that it is presumed that a (total) E. coli count has enumerated only non pathogenic organisms.  The 
safety of food is again not assessed on the basis of E. coli numbers but the hygienic significance of 
the parameter is greater than that of the Enterobacteriaceae because of their origin. 
 
We enumerated E. coli  for 1359 samples. Unsatisfactory levels were found in 27 routine RTE 
samples (2.0%) and in a further 2 repeat/follow-up samples. The variety of sample
c
considered satisfactory and up to 99 cfu/g are tolerable. 
 
 

Sample Categ
Tuna  mayonnaise Routine 5.8 x 103 
Cream eclair Routine 2.6 x 102 
Coleslaw 2 Routine 1.4 x 10
Rice salad Routine 1.5 x 102 
Fried rice Routine 3.1 x 104 
Pasta salad Routine 2.3 x 102 
Green curry sauce Routine 3.6 x 102 
Chicken Tikka Routine 4.0 x 102 
Cooked chicken Routine 3.3 x 103 
Cream doughnut Routine 3.5 x 102 
Potato salad Routine 1.2 x 103 
Mixed salad Routine 9.0 x 102 
Baked ham Routine 4.4 x 102 
Chicken Tikka Routine 6.4 x 102 
Cooked chicken Routine 3.2 x 102 
Coleslaw Routine 2.0 x 102 
Cooked beef Routine 1.4 x 103 
Chicken pasta salad Routine 1.6 x 104 
Vegetable pasta salad Routine 1.3 x 103 
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Mixed salad Routine 2.4 x 103 
Jam doughnut Routine 8.9 x 102 
Custard slice Routine 1.2 x 103 
Blackcurrant Gateaux Routine 2.4 x 102 
Coleslaw Routine 1.4 x 102 
Pasta chicken Carbonara Repeat 2.3 x 104 
Coleslaw Routine 6.1 x 102 
Chopped tomatoes Follow-up 3.0 x 102 
Coleslaw Routine 8.8 x 102 

le 12   E. c
  

Tab oli in Ready-to-eat foods 2002 (Unsatisfactory samples only) 

 
almonella and Campylobacter 
 2002, out of 1488 tests there were no Salmonella isolates from foods. There were no 

tests were carried out as the parameter was not a 

cytogenes 
e carried out 1540 detection tests for Listeria monocytogenes and 1577 enumerations.  The 

ally carried out in parallel with detection and the tests are independent of 

TE samples submitted.  
he breakdown was: 31 samples consisting of vegetable or where the major component was 

cies (other than L. monocytogenes) 
ethods for L. monocytogenes also generally detect or enumerate other Listeria species. Currently 

species in parallel with L. monocytogenes.  We 

 L. monocytogenes is similar to that  of other Listeria species. So Listeria species can 
ct as indicator organisms. Wherever Listeria species are found L. monocytogenes will likely also 

 

S
In
Campylobacter isolates. Only 5 Campylobacter  
survey topic and it was requested for 5 non programmed samples (2 repeat samples, 2 controls and 
1 follow up). 
 
Listeria mono
W
enumeration test is norm
each other. The pathogen is widely present and we detected it in 108 routine and survey samples, 
and in another 7 repeat tests. However from a food control point of view the mere presence of the 
organism in RTE food is not significant unless the level present is 100 cfu/g or greater.  Only 5 
samples had significant levels. Three of these samples were repeat samples. One routine sample 
(coleslaw) out of 1274 tested was found to have L. monocytogenes at a level of 120 cfu/g.  One 
survey sample (a ham salad roll) out 209 samples tested had a level of 120 cfu/g.  Three subsequent 
repeat samples of ham salad roll had levels between 140cfu/g and 500cfu/g. 
 
The organism is widespread. L. monocytogenes was found in all types of R
T
vegetable, 22 samples of cooked meat or where a major component was cooked meat, 3 were fish 
based (tuna), 7 contained egg or dairy products, 22 contained various mixtures of the preceding 
categories and the remaining 23 were miscellaneous items. L. monocytogenes was likely to have 
been naturally present on many of the vegetable raw ingredients and perhaps some of the few 
cheese components. However the fish  (canned origin) and cooked meats will certainly have been 
contaminated by cross contamination from utensils, hands or surfaces.  Many samples were in the 
form of sandwiches. While a sandwich filling may occasionally be regarded as representing the 
“high risk” portion of a sandwich, it should not be forgotten that the laboratory normally included 
material from all edible parts of a sample in the test sub-sample. So L. monocytogenes picked up 
from a preparation surface, may have been on a sandwich crust, just as well as it may have been in 
the filling. 
 
Listeria spe
M
we report the presence or absence of Listeria 
commenced this practice during the year 2002 and so we reported results for the parameter on just 
500 samples.  
 
The ecology of
a
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be present on some occasions.  Similarly, if conditions have permitted the multiplication of Listeria 
species, then they will  also suit the multiplication of L. monocytogenes. We reported the presence 
of Listeria species (with or without L. monocytogenes) in 22 routine samples and 13 survey 
samples. As no significant counts were recorded, no samples were reported unsatisfactory on the 
basis of the Listeria parameter. 
 
Staphylococcus aureus 
S. aureus is commonly found on man and animals. When found in cooked or ready-to-eat foods it is 

tion from handling. Foods containing less than 20cfu/g are considered 

 reported unsatisfactory levels for 30 samples and an 
nacceptable/potentially hazardous level for 1 sample. There were 6 coleslaw samples and 4 other 

 
his organism is traditionally associated 

owing consumption of 

00/g are acceptable. We report specific B. cereus levels 

eater than 1000/g for just 7 
amples. None of them involved rice. Only 2 of the samples (Chicken Tikka Mayonnaise and a 

his food poisoning organism is often found on raw meat as it is a common intestinal organism. Its 
spores may survive cooking. Levels of less than 20cfu/g of C. perfringens are considered 
satisfactory in ready-to-eat products while up to 99 cfu/g are acceptable. We examined 1436 foods  

often due to contamina
satisfactory and up to 99cfu/g are tolerated. 
 
We tested 1420 samples for S. aureus. We
u
salads. 15 samples involved meat & poultry (at least as a major component). Three samples were 
based on rice. Two samples were tuna mayonnaise. Many of the samples had components which 
were portioned or chopped and would likely have offered opportunities for contamination through 
handling or from contact with contaminated surfaces. The range of counts observed ranged from 1.0 
x 102 cfu/g to 8.4 x 102 cfu/g. The average was 2.1 x 102 cfu/g,  just above the acceptable level. One 
sample of mixed salad had an S. aureus level of 1.3 x 104 cfu/g.  At this level the sample is 
considered unacceptable/potentially hazardous. This was very likely caused by handling 
contamination. 
 
Bacillus cereus
T
with illness foll
rice. However it is not confined to rice. It 
is naturally present and quite widely 
distributed in raw foods of vegetable 
origin. It can cause illness when it grows 
in foods other than rice. It is a spore-
forming organism and the spores can 
survive normal cooking processes. 
Subsequently it can grow quickly in 
cooked food that is not  rapidly cooled 
and kept refrigerated. Fortunately it 
needs to attain substantial numbers in 
foods before it can cause illness. Under 
these circumstances the guidelines accept 
food are of no significance and up to 10,0
only in instances when the level is equal to or greater than 1000 cfu/g.  
 
We tested 1333 food samples for the parameter and reported levels gr

that fewer than 1000 B. cereus cfu/g in a ready-to-eat 

s
chicken sauce) were considered unsatisfactory as they had B. cereus levels just over the guideline at 
1.5 x 104/g and 1.2 x 104/g respectively. The level in both samples was well below that at which 
they would be considered potentially hazardous. 
 
Clostridium perfringens 
T
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for the parameter and reported levels equal to or greater than 20 cfu/g for just 2 samples.  Only one 

 the laboratory by Environmental Health 
fficers in 2002. Representing an increase of 10% on the previous year, this reflects an increased 
ublic awareness of food safety, most likely prompted by a high profile advertising campaign by the 

Safefood). 

le as it encourages an 
adversarial approach to a situation which could be dealt with 

es in the population, these 
ame from all parts of the region served by the Laboratory and, in 

rd of all samples received in 
e year. A sample is judged to be unsatisfactory if

 

ondition of the sample at the time of purchase could not 

hese cases tended to be chicken pieces
 meal. In none of these cases were the pathogens Salmonella

torical anecdotal evidence of improper practices being engaged in by 

sample (cooked chicken steaks) was considered unsatisfactory with a level of 1.5 x 102 cfu/g. This 
is well below the level considered potentially hazardous. 
 
 
3.3 Food Complaint samples 
A total of 641 consumer complaints were submitted to
O
p
Food Safety Promotion Board (

 
It was also noted, however, that many complaints were directed to 
the Laboratory as a result of dissatisfaction with the response of 
food producers/retailers. This is regrettab

simply and quickly at a local level. 
 
Another feature of the year was the increased incidence in 
‘exotic’ foods, in particular, those from Africa and Asia. 
Reflecting the demographic chang
c
almost all cases, related to identification of the food-type rather 
than inherent food safety concerns. 
  
Although most samples were deemed satisfactory following 
laboratory investigation, the number of those judged 
unsatisfactory accounted for one-thi

 the analyst is satisfied that the cause of the 
re for unsatisfactory samples

mplaint. 

th
complaint is justified beyond reasonable doubt. Thus, the figu
understates the real figure since, in many cases, the analyst cannot provide sufficient scientific proof 
and/or opinion to satisfactorily substantiate the alleged cause of a co
 
The majority of complaints concerned meat and takeaway 
foods. Many of these complaints concerned spoilage. 
Unfortunately, in too many cases, a comment on the likely 
c
be made because of the poor handling/storage conditions 
to which the sample was subjected prior to submission to 
the Laboratory.  
 
Chicken gave rise to the greatest cause for concern. 
Several substantiated allegations of inadequate cooking 
were submitted. T  in rolls and sandwiches rather than part of 

 or Campylobacter isolated. Insects, 
 and crane-flies, were responsible for a 
lso in such foods as bread, salad, pasta, 

a
including earwigs, midges, drain-flies, houseflies, caterpillars
large number of complaints, not just in takeaway foods but a
milk and frozen vegetables.  
 
A persistent, but misplaced, suspicion of Asian, in particular Chinese, takeaway outlets prompted 
several complaints concerning the authenticity of the stated meat used in meals. This suspicion 
appears to rely heavily on his
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these premises. However, in no case was it considered that the meat used was other than that 
described.  
 
A significant number of complaints concerned bakery 
products. Many of these concerned the mistaken assumption 

y the complainant that  bakery char pellets were rodent, 

ette butt, a biro refill, a 
rown House Moth larva, a Merchant Grain Beetle 

ch may be observed in food items 
uch as flour or sugar. This may in part be a consequence of 

constitute a major nuisance to those 

b
specifically rat/mouse, pellets. In fact, none of the samples 
submitted contained rodent pellets.  
 
Other items included in bakery products were a splinter of 
wood (likely from a pallet), a cigar
B
(Oryzaephilus mercator), fibre glass (possibly insulating 
material) and tissue paper. 
 
An increased level of complaints was received concerning 
psocids, minute insects whi
s
the large number of new homes being built since these in
particularly prevalent in new houses during the drying out pe
known health significance, they are difficult to eradicate and 
premises in which they become established. 
 

sects feed on microfungi and are 
riod. However, while they are of no 

              
 

The above pictures illustrate the type of foreign objects, a capsule and pieces of glass, that have 
been found in food samples. 
 

he details and breakdown for complaint samples from both the Environmental Health Service and 
om members of the public are given in Tables 13 and 14 respectively.  

 
 
T
fr
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3.4 Food Export Certification testing 
The laboratory provides an analytical service to businesses particularly regarding analysis of food 
products for Certificates of Free Sale for exporting foodstuffs outside the EU. In 2002, 513 samples 
from 17 different companies were analysed in this category. All of these were non-programmed 
which had a major impact on the laboratory time and resources.  The range of parameters tested for 
included additives (colours, preservatives, anti-oxidants), metals, alcohol and congeners, 
composition (fat, protein, sugars, ash, acidity), labelling analysis. Multiple copies of 
reports/certificates were sometimes requested by our clients at the time of analysis or subsequently.  
 
3.5 Other / Miscellaneous food samples. 
46 samples of casein from the Department of Agriculture were analysed for lead. In all cases the 
lead content was <0.5mg/kg. 
 
Microbiological examination was performed on 38 food samples from private companies. 
 
5 Samples of malt were examined for the presence of extraneous matter. None was found. 
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    Type Total samples Satisfactory Unsatisfactor

y 
Open Trivial Other

Result 
% unsat 

1       Dairy Products 32 10 15 5 1 1 47
2 Eggs and egg products 3 2 0 1 0 0 0 
3 Meat, game and poultry 131 54 33 42 0 2 25 
4        Fish, crustaces, molluscs 26 16 9 1 0 0 35
5 Fats and oils 1 0 1 0 0 0 100 
6 Soups, broths and sauces 7 1 4 2 0 0 57 
7 Cereals and bakery products 73 21 31 21 0 0 42 
8 Fruts and vegetables 65 18 22 21 0 4 34 
9 Herbs and sipces 0 0 0 0 0 0 0 

10      Non-alcoholic drinks 17 4 10 3 0 0 59
11        Wine 4 1 3 0 0 0 75
12 Alcoholic drinks other than wine 1 0 1 0 0 0 100 
13 Ice cream and desserts 7 3 3 0 0 1 43 
14 Cocoa, coffee, tea 5 0 4 1 0 0 80 
15       Confectionery 11 3 5 2 0 1 45
16 Nuts and nut products 12 2 7 3 0 0 58 
17      Prepared dishes 150 65 57 25 0 3 38
18 Foodstuffs for particular nutritional uses 13 7 3 1 1 1 23 
19        Additives 0 0 0 0 0 0 0
20 Materials in contact with foodstuffs 1 0 0 1 0 0 0 
21 Others 8       4 1 2 0 1 13

171 Foreign bodies, no food sample submitted 19 5 5 8 1 0 26 
  

Total 586 216 214 139 3 14

         

       
        

 
Table 13   Complaints received from Environmental Health Officers during the year 2002 
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  Type Total samples Satisfactory Unsatisfactory Open Trivial Other Result % unsat 
         

1     Dairy Products 3 0 2 1 0 0 67
2 Eggs and egg products 0 0 0 0 0 0 0 
3 Meat, game and poultry 12 11 1 0 0 0 8 
4         Fish, crustacea, molluscs 2 1 0 1 0 0 0
5 Fats and oils 0 0 0 0 0 0 0 
6 Soups, broths and sauces 1 0 1 0 0 0 100 
7 Cereals and bakery products 0 0 0 0 0 0 0 
8 Fruts and vegetables 4 4 0 0 0 0 0 
9 Herbs and sipces 0 0 0 0 0 0 0 

10        Non-alcoholic drinks 0 0 0 0 0 0 0
11        Wine 0 0 0 0 0 0 0
12 Alcoholic drinks other than wine 0 0 0 0 0 0 0 
13 Ice cream and desserts 0 0 0 0 0 0 0 
14 Cocoa, coffee, tea 0 0 0 0 0 0 0 
15     Confectionery 3 2 1 0 0 0 33
16 Nuts and nut products 1 0 0 1 0 0 0 
17    Prepared dishes 13 6 3 4 0 0 23
18 Foodstuffs for particular nutritional uses 1 0 1 0 0 0 100 
19 Additives 0       0 0 0 0 0 0
20 Materials in contact with foodstuffs 1 0 0 1 0 0 0 
21 Others 2       0 1 1 0 0 50

171 Foreign bodies, no food sample submitted 11 2 3 6 0 0 27 
           

Total 54 26 13 15 0 0 24        
 

Table 14 Complaints received from members of the public during the year 2002 
 
Unsatisfactory: The complaint was justified and the sample was unfit for consumption or not of the nature, quality or substance demanded. 
Open: No comment could be made on the basis of the sample provided and the information available. 
Trivial:. The complaint was of a frivolous nature 
Other: The complaint was unsubstantiated. 
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4   Water / effluent / swimming pool samples  
In the year ended 31st December 2002,  5303 samples of water were analysed for chemical and/or 
microbiological parameters. The majority of the samples were taken from drinking water supplies 
and were tested for compliance with the European Communities (Quality of Water intended for 
Human Consumption) Regulations 1988 (S.I. No. 81 of 1988). 
 
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
The water samples were categorised as follows (Table 15): 
 

Category Number of 
Samples  

Local Authorities & Health Boards – Chemical & Microbiological 
analysis 

1537 

Local Authorities & Health Boards – Chemical analysis 861 
Local Authorities & Health Boards – Microbiological analysis 1090 
Local Authorities & Health Boards – Fluoride analysis 844 
  
General Public, companies (Private) – Chemical & Microbiological 
analysis 

509 

General Public, companies (Private) – Chemical analysis 183 
General Public, companies (Private) –Microbiological analysis 273 
General Public, companies (Private) – Fluoride analysis 6 

        Total:           5303 
  

Table 15  Water sample categories in 2002 
 
Included in the 5303 samples were the following sample/parameter types (Table 16): 

Type / Parameters Number of 
Samples 

Trihalomethanes (THMs) 91 
Swimming pool 54 
Effluents for Biochemical Oxygen Demand & other parameters 52 
Hospital Renal Dialysis units 41 
Bathing waters   42 

        Total:                    280 
                     Table 16 

Page 25 



The bathing waters were tested for compliance with the Quality of Bathing Water Regulations 1992 
(S.I. No 155 of 1992). 
 
The geographical source, by county, of the samples is shown in Tables 17 and 18. Table 17 gives 
the areas included in the ERHA, Midland and North Eastern Health Boards (Eastern Region). Table 
18 shows sample numbers from other counties – these latter were submitted by private individuals. 
 

Source (County) No of  Samples 
  
Cavan 202 
Dublin (Private) 258 
Dublin City 74 
Dublin County 632 
Dun Laoghaire area 224 
Kildare 607 
Laois 160 
Longford 287 
Louth 301 
Meath 556 
Monaghan 66 
Offaly 511 
Westmeath  603 
Wicklow 800 

 
Table 17  Water samples from the Eastern Region 

 
Source (County) No of  Samples 
  
Carlow 5 
Clare 1 
Galway 1 
Mayo 3 
Roscommon 1 
Tipperary 2 
Waterford 2 
Wexford 7 

 
Table 18 Water samples from other counties 
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Complaint water samples 
The laboratory received 176 water complaint samples during the year. These were classified as 
follows (Table 19): 
 

Class No of samples 
  
Change in  appearance / sediments  4 
Hardness / scale /deposits 2 
Alleged illness 41 
Insects/animals 2 
Miscellaneous 55 
Presence of Hydrocarbons / oils 1 
Suspect pollution 36 
Repeat 15 
Taste / smell 17 
Unspecified 3 

 
Table 19   Classification of water Complaints 

 
 
In addition, 95 water samples pertaining to Proficiency Schemes and other  
Quality Control programmes were analysed.  
 
 
Discussion of  some parameters in the 2002 water samples. 
 
Nitrate       -      EU Maximum Admissible Concentration (MAC): 50 mg/l 
Relatively little of the nitrate found in natural waters is of mineral origin. Most of it comes from 
organic (such as waste discharges) and inorganic sources (predominantly artificial fertilisers). In 
addition, bacterial oxidation and fixing of nitrogen by plants can produce nitrate. High nitrate levels 
in drinking water can make it hazardous to infants as the nitrate can induce ‘blue baby’ syndrome 
(methaemoglobinaemia). Infants do not have fully developed digestive systems. Their gastric juices 
are less acidic than those of adults and 100% of the nitrate is converted into nitrite while only about 
10% conversion is expected in adults and children. Nitrite oxidises the haemoglobin in the blood to 
methaemoglobin, which is not an oxygen carrier to the tissues, with consequent anoxia 
(methaemoglobinaemia).  
 
In 2002, 50 water samples out of a total of 1969 samples tested had nitrate levels greater than the 
EU MAC of 50 mg/l. This represented 2.5% of the samples tested. The highest value found was 199 
mg/l. The majority of the high nitrate samples were from wells and bores in the Midlands.  
 
Trihalomethanes  
Chlorine is the most important chemical used in the disinfection treatment of water in Ireland. 
Chlorine is a powerful oxidising agent and it breaks down complex organic molecules, 
predominantly colour compounds, naturally occurring in the water. The breakdown products react 
with chlorine, and to a lesser extent with bromine which is formed from the oxidation of naturally 
present bromide, to give trihalomethanes (THMs). There is a direct correlation, in a chlorinated 
water, between the amount of colour in the water and the levels of THMs formed. THMs do not 
occur naturally. The THMs of most interest are chloroform, bromodichloromethane, 
dibromochloromethane and bromoform. THMs in water may pose a risk to human health because 
chloroform is a suspected carcinogen. There must be a balance between controlling THM levels and 
ensuring adequate disinfection of drinking water. In the 1988 Drinking water Regulations THM 
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compounds are covered under “Other Organochlorine Compounds” and the MAC is 100ug/l. In the 
2000 Drinking water Regulations, which take effect on the 1st January 2004, the Parametric Value 
for Total THMs will be 150 ug/l. A value of 100ug/l must be met by 25th December 2008.  
 
Table 20 gives the chloroform ranges in the 2002 water samples. 
 

Chloroform Range ug/l 

 0 - 50 50 - 100 100 - 150 > 150 
     

No of samples 65 19 5 2 
     

 
      Table 20     Data for chloroform in 2002 samples 
 
 
Aluminium        -        EU Maximum Admissible Concentration (MAC):   0.2 mg/l 
Aluminium sulphate is widely used for the removal of colour and colloids in the treatment of 
drinking water. The World  Health Organisation (WHO) indicates that human exposure to 
aluminium can arise from a number of sources with drinking water contributing less than 5%. In 
their Guidelines for Drinking Water Quality the WHO state that in some studies aluminium 
appeared to have been associated with Alzheimer’s disease. It goes on to say that, while further 
studies are necessary, the balance of the present evidence does not support a causal role for 
aluminium in Alzheimer’s disease. The EU MAC of 0.2 mg/l is a compromise between the water 
treatment usage and avoiding discolouration of the distributed water. 
 
In 2002, 1370 waters were tested for aluminium. Of these 97 had aluminium levels greater than 0.2 
mg/l, representing 7% of samples tested. 
 
Lead   -        EU Maximum Admissible Concentration (MAC):   50 ug/l 
Lead is a toxic poison. Because it accumulates in the body, strict limits on levels of level in drinking 
water apply. Lead piping was used in many older houses with the possibility of lead being brought 
into solution, especially in acidic waters. In the current EU Water Regulations (S.I. 81 of' 1988, 
Drinking Water Regulations) the MAC is 50 ug/l. In the 2000 Drinking water Regulations which 
take effect on the 1st January 2004, the Parametric Value for lead will be 25 ug/l. A value of 10ug/l 
must be met by 25th December 2013. 
 
Out of a total of  1645 tests for lead in water in 2002, 6 had lead levels above the EU limit of 
50ug/l. 
   
 
Fluoridation of piped drinking water. 
Regulations made under the Health (Fluoridation of Water Supplies) Act 1960 require Sanitary 
Authorities to add fluoride to piped water supplies to achieve 0.8 - 1.0 mg/l of fluoride. The 1988 
Drinking water Regulations set a MAC for fluoride of 1.0mg/l. 
 
In recent years there has been some voiced opposition to fluoridation. Because of this increased 
concern over fluoridation the Minister for Health and Children established the Fluoridation Forum 
in May of 2000. 
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The Terms of Reference of the Forum were: 
 

• To review the fluoridation of public piped water supplies and the programme of research 
being undertaken on behalf of the Health Boards in the area 

• To report and make recommendations to the Minister for Health and Children 
 
The report was published in September 2002.  The following points are taken directly from the 
overall conclusions and recommendations of the report: 
 

• The fluoridation of piped public water supplies should continue as a public health measure, 
subject to the other recommendations contained in the report. 

 
• In the light of the best available scientific evidence, the Fluoridation of Water Supplies 

Regulations, 1965 should be amended to redefine the optimal level of fluoride in drinking 
water from the present level (0.8 to 1.0 ppm) to between 0.6 and 0.8 ppm, with a target 
value of 0.7 ppm.    

 
 
The fluoride levels found in water supplies in 2002 are given in Appendix 5. 
 
 
 
5.  Biological samples 
836 samples of biological fluids were analysed for metals. The samples consisted of: 
 
    Blood   126 
    Serum  624 
    Urine  86 
 
The number of metal tests in the three sample types is given in Table 21 
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Matrix/ 
Metal 

Aluminium           Arsenic Cadmium Chromium Copper Iron Lead Manganese Mercury Selenium Zinc

 
Blood 

 

 
 
 

 
2 

 
3 

 
1 
 

       
110 10 

 
Serum 

 

 
496 

 

         
89 1 

 
12 
 

 
26 

 
Urine 

 

         
1 
 

79 
 

 
1 

 
3 2 

 
 

 
Totals 

 

 
496 

 
3 

 
3 

 
1 

 
168 

 
1 

 
113 

 

 
1 

 
12 
 

 
12 

 
26 

 
Total Number of Tests:   836 
 

Table 21         Metal tests on Biological samples  
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Fluoride in Urine samples 
39 samples of urine were submitted for determination of fluoride content. 20 of these were from the 
dental profession, 18 from crystal manufacturers and 1 from a G.P. 
 
The American National Institute for Occupational Safety and Health (NIOSH) criteria document 
recommends pre-shift concentrations of fluoride below 4 mg/l and post-shift concentrations below 7 
mg/l to avoid negative health effects. The critical effect of fluoride exposure seems to be 
osteosclerosis which will not appear if Urinary Fluoride is below 5 mg/l. In the samples from the 
crystal manufacturers, 16 had a fluoride level less than 4 mg/l, 1 had 4.5 mg/l and 1 had 6.4 mg/l 
fluoride.  
 
 
6  Air pollution monitoring 
197 air filters were submitted for lead analysis by The Atmospheric Pollution unit of Dublin 
Corporation. 
 
Table 22 shows the monthly mean lead levels for 10 locations.  
The figures show a continuing decrease in the lead levels compared to previous years.  
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7. Pharmaceutical samples 
1 sample of an over-the-counter analgesic submitted by  the Pharmaceutical Society was analysed 
for the active ingredient. It was satisfactory. 
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Volumetric Measurements  -  Microgrammes per Cubic Metre 
 

 
Location 

 

 
Branch 
Road 

 
Civic 

Offices 

 
Coleraine 

Street 

 
College 
Street 

 
Dublin Port 

Tunnel 
 

 
Kilbarrack 

 
Suburban 
Industrial 

Area 

 
Pearse 
Street 

 
Rathmines 

 
Wynnefield 

Road 

 
Description 

 
 

 
Industrial 

 
Heavy 
traffic 

 
Heavy 
traffic 

 
Heavy 
traffic 

 
Construction 

 
Suburban 

 
Industrial 

 

 
Heavy 
traffic 

 
Suburban 

 
Suburban 

 
January 

 
 
 

         
0.02 

 
February 

 

 
0.06 

 

 
0.03 

 
0.03 

 
0.03 

      
0.01 

 
0.06 0.01 

 
April 

 

          
0.02 

 
June 

 

 
0.11 

 
0.02 

 
0.01 

 
0.02 

    
0.01 

 
0.09 

 
0.05 0.02 

 
July 

 

          
0.02 

 
October 

 

 
0.11 

 
0.01 

 
0.01 

 
0.02 

 
0.01 

 
0.01 

 
0.22 

 
0.03 

 
0.01 

 
0.01 

 
December 

 

 
0.10 

 
0.02 

 

 
0.01 

 
0.02 

  
0.02 

 
0.10 

 

 
0.05 

 
0.01 

 

 
Mean 

 

 
0.08 

 
0.02 

 
0.02 

 
0.02 

 
0.02 

 
0.01 

 
0.14 

 
0.05 

 
0.01 

 
0.01 

 
Table 22    Monthly Mean Lead Levels in Air 
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8  Accreditation 
                                                                                                                       
8.1  Legislation  
Council Directive 93/99/EEC required that all 
official food control laboratories comply with 
the European standard EN 45001 by 1st 
November 1998.     
 
The Public Analyst’s Laboratory, Dublin was 
awarded accreditation by the Irish National 
Accreditation Board (INAB, formerly NAB) on 
23 September 1998 to the European standard 
EN 45001, the ISO Guide 25 and the ILAB 
publication P1.  
 
 
 
In January 2000 these three standards, to which INAB accredited laboratories, were replaced by the 
International Standard ISO 17025 “General requirements for the competence of testing and 
calibration laboratories”. It was required that laboratories be compliant with the ISO 17025 by the 
end of 2002. 
 
It was necessary that an ISO 17025 implementation plan be prepared and submitted to INAB by 
January 2001. The plan detailed the dates by which it was proposed that the laboratory’s Quality 
System would be compliant with the different requirements of IS0 17025.    
 
In July 2002 the laboratory was assessed to the International Standard ISO 17025. A formal transfer 
to this standard and an extension to the scope of accreditation were awarded in December 2002.  
 
 
8.2   Operation of the Laboratory’s Quality System 
 
8.2.1  Management 
 
8.2.1.1  Organisation  

 
The operation of the Quality System is detailed in the following laboratory documentation: 
 
Quality Manual   
Administrative Manual 
Test Methods- Chemistry 
Test Methods - Microbiology 
 
8.2.1.2  Document Control 
The laboratory has and maintains procedures to control all documents that form part of the quality 
system (internally generated or from external sources), such as regulations standards, other 
normative documents, test method, as well as drawings, software, specifications, instructions and 
manuals. Procedures are established and maintained to control all documents that form part of the 
quality system. All documents are held for a period of 10 years in compliance with INAB 
requirements.  
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8.2.1.3 Audits 
Audits are conducted each year according to a predetermined schedule and procedure. The purpose 
is to verify that the operations of the laboratory comply with the requirements of the quality system 
and International Standard ISO 17025.The internal audit programme addresses all elements of the 
quality system.  
 
8.3  Technical 
 
8.3.1  Measurement Traceability  
Traceability of measurement to SI units of measurements is established in compliance with ISO 
17025.   
 
8.3.2  Test Method Validation 
A documented procedure is conducted for the validation of laboratory test methods in order to 
establish the performance characteristics of the method to identify the influences, which may 
change these characteristics, and to what extent.   
 
8.3.3  Estimation of uncertainty of measurement 
The uncertainty of a result is a quantitative indication of its quality. A documented procedure is 
conducted for the estimation of the uncertainty of measurement of laboratory test methods.    
 
8.3.4  Quality Control 
In order to ensure the quality of test results, the laboratory operates specified quality control 
procedures.  
 
8.3.4.1  Internal quality control 
Following the validation of the test method a validation report detailing performance criteria 
calculated and including all raw data and calculations is prepared. This data provides the basis for 
the preparation of quality control charts. 
 
The use of statistical quality control (qc) charts is a powerful tool for monitoring the stability of an 
analytical system. In the performance of a test method, a quality control material is measured 
regularly and the analytical responses are plotted in-time order on a qc chart; if the chart displays 
other than random variation around the expected result it suggests that there may be a problem 
regarding the measurement process. Specified action must then be taken.  
 
 
8.3.4.2   External Quality Control 
The Laboratory participates in both interlaboratory comparisons and Proficiency Testing 
Programmes. The Proficiency Testing Programmes are detailed in Table 23 
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External Quality Control for both accredited and non-accredited Test Methods 
Laboratory Section PT Scheme Studies/Parameters Distribution – per 

year  
 

Chemistry 
 

Food Chemistry FAPAS 14 series 51 studies in 2003 
    
 Chek 14 parameters 12 studies in 2003 
    
 Quasimeme 9 parameters 6-Monthly (2-3 

samples per 
distribution) 

    
 DAPs 2 parameters 1 distribution in 2003 
Water chemistry Aquacheck Ltd 4 Groups of 

parameters 
5 per year for each 
Group  

 EPA 4 Groups of 
parameters 

5 per year for each 
Category  

    
Clinical Chemistry TEQAS Group 1 of 

parameters 
Monthly - 3 
samples/month 

  Group 2 of 
parameters 

3-6-Monthly - 3 
samples per 
distribution  

Microbiology HPA Standard 
Scheme 

10 Parameters 6 distributions of 2 
samples each 

    
 HPA Flexible Option 1 Parameter 2 distributions of 2 

samples  
 QM Food UK 1 Parameter 3 samples  
    
 Don Whitley Ltd. 

UK 
1 Parameter 10 distributions of 1 

sample  
    
 HPA Equal Scheme 6 Parameters 6 distributions of 3 

sample  
    
 QM Water 8 Parameters 10 distributions of 1 

sample except 
Salmonella -  4 
samples 

    
 EPA Bacteriological 

intercalibration  
2 Parameters 3 distributions of 2 

samples 
    
 EQA Water   

 
Table 23  Proficiency Testing Programmes 

 
 
8.4  Development of Accreditation - Requirements of New International Standard ISO 17025 
In September 2000 INAB held an awareness seminar on the new standard for all applicant and 
accredited laboratories. The key changes between the new standard and the previous standards were 
detailed.   
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There were changes in requirements and new requirements regarding both managerial and technical 
aspects of the laboratory. A summary of the areas encompassed by these changes is detailed in 
Table 24. 
 

Management Requirements 
ISO 17025 Section 4 

Technical Requirements 
ISO 17025 Section 5 

 
Document control   Method validation 
Sub-contracting of tests and calibrations Measurement uncertainty 
Control of non conforming testing and /or 
calibration work 

Opinions 

Review of requests, tenders, contracts   
New requirements  
Service to the client  
Preventative actions  

 
Table 24   Main changes required by ISO 17025 

 
 
Schedule of Accreditation 
The scope of accreditation for both chemistry (Registration No. 100T) and microbiology 
(Registration No. 99T) has been greatly extended since initial accreditation was awarded. A copy of 
the current scope is given in Appendix 6. 
 
 
9. Training 
The laboratory is committed to providing continual training of staff in all aspects of chemical and 
microbiological analysis. In accordance with ISO 17025 a policy and procedures are in place for 
identifying training needs and providing training of personnel. A Training Officer is appointed to 
manage the laboratory’s Training Programme.  
 
A staff file is maintained for each member of staff in which the following information is recorded: 
 

Name  
Date commenced in Public Analyst’s Laboratory 
Qualifications 
Relevant Work Experience. 
Record of Experience/Responsibilities. 
Record of Initial In-House Training. 
Record of Competence Re-assessment. 
Record of Training received in House by external trainers. 
Record of External Training 
Record of Current List of Competencies for Accredited Test Methods. 
Record of Current List of Competencies. 

 
In house Training 
Analysts who are required to carry out an analytical procedure with which they are not familiar, 
must undergo a training programme under the supervision of an experienced analyst. The protocol 
for the training programme is detailed in a Standard Operating Procedure (SOP). The end result is 
the demonstration of competence in that method by the trainee analyst. A personal training record is 
maintained for each member of staff. All approved analysts must demonstrate an on-going ability to 
achieve the required standard for each Test Method. 
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External Training 
A review of the training requirements is conducted by the Training Officer annually and a wide 
range of technical training courses are attended by members of staff each year. 
 
During 2002 staff members attended the following training courses: 
 
 

Technical 
Course/Seminar title  Organiser 
Food Labelling Workshop Food Safety Authority 

of Ireland 
Functional Foods 
Workshop 

Flair-Flow Europe 

Seminar G.N. on the EU Classification of 
Food 

FSAI 

Codex Alimentarius FSAI 
Food Allergies FSAI 
ECDL Training IPA 
GC-MS Seminar Restek 
Maintenance, Principles & Practices of Ion 
Trap GCMS & Spectroscopic Data Handling

JVA Analytical 

Acrylamide Food Safety seminar FSAI 
Statistics for Microbiologists Statistics for Industry 
CEC CRM-Study Workshop EU/IRMM 

 
 
 
 
10.  External meetings 
During 2002 laboratory staff participated in numerous committee meetings.  These included – 
 
FSAI Quarterly meetings with the Public Analysts. 
FSAI Contract meetings with the ERHA. 
FSAI Food Safety Consultative Council. 
Regional Food Sampling meetings. 
Regional Zoonosis meetings. 
EURCHEM-Ireland meetings. A member of staff has been Treasurer for a number of years. 
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11 Health, Safety & Welfare 
In accordance with The Safety, Health and Welfare at Work Act, 1989 and associated legislation, it 
is the policy of the Public Analyst’s Laboratory to ensure, in so far as is reasonably practicable, the 
safety, health and welfare of all its employees and those who have business on its premises.  
 
A Health Safety and Welfare Officer is appointed from the laboratory staff to manage the 
laboratory’s Health Safety and Welfare programme. The members of the staff elect two Safety 
Representatives.  
 
Risk Assessment 
A risk assessment of the laboratory has been  performed by the Health Safety and Welfare Officer, 
in order to identify any hazards.  
 
In performing the risk assessment, hazards were listed according to one of the following five 
categories of hazard type:  Physical, Biological, Chemical, Ergonomic and Psychological. 
 
Following the calculation of the risk, the possible elimination of the risk was investigated. Where 
this was not possible, an appropriate control measure was indicated. The control measures in order 
of precedence were: Elimination, Substitution, Housekeeping, Isolation, Environmental Control, 
Ventilation, Safety Awareness, Training and Supervision, Personal Protective Equipment. 
 
Safety Statement 
The results of the risk assessment were employed in the preparation of the Safety Statement for the 
Laboratory. The Safety Statement is a written programme detailing the plans to be implemented to 
ensure the safety health and welfare of employees while at work. It represents a total commitment 
to their protection in this regard. 
 
Vaccination Programme 
All staff members are informed of the possible health hazard posed by contaminated body fluids 
and waters. Most infectious Hepatitis is caused by viruses; the most common of these are Hepatitis 
A and B. A vaccination programme is in operation for Hepatitis A and B.  
 
 
Waste Management 
There is waste management programme in operation which is 
concerned with the following waste types in the laboratory: 
 
Solvent waste.       
Clinical Waste 
Mercury Waste 
Paper waste 
Glass waste. 
 
The cost of  solvent disposal is typically EUR 11500 per year.  
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In 2002 laboratory staff attended the following Health, Safety & Welfare courses/seminars: 
 
 
 

Health Safety and Welfare 
Course/Seminar title Organiser 
Manual Handling Nifast 
C.P.R. Nifast 
Bullying in the Workplace ERHA 
Stress at Work ERHA 
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12.          Laboratory Staff – 2002 
 
Public Analyst    Mr Kevin Moyles 
 
Deputy Public Analyst  Dr Michael O’Sullivan 
     Mr Vincent Young (A) (Microbiology) 
 
Executive Analytical Chemists Dr Terence McEvoy 
     Mr John Walshe (Microbiology) 
     Ms Rosemary Hayden  -  Quality Manager 
     Dr Elizabeth Horne 
     Mr Liam Dolan 
     Mr Ken McCartney 
     Ms Rachel Hewitt (Microbiology) 
     Dr David Browne      
     Dr Ian Nesbitt      
     Dr John Keegan      
     Dr Chris Griffin 
   
Technical Officer   Mr William Harrington 
 
Chief Lab. Technicians  Mr Eamon Rock 
 
Senior Lab. Technicians  Ms Margaret Murphy 
     Mr Patrick English (A)  
     Mr Kevin Smith  (A)  (Microbiology) 
     Ms Juanita O’Melia (A) (Microbiology) 
      
Laboratory Technicians  Ms Geraldine Drew (Microbiology) 
     Ms Alison Brazil 
     Ms Tanya Doyle 
     Ms Maresa Holland 
     Ms Annette D’Arcy 
     Ms Hilary Hardy 
     Ms Susan Carney 
     Ms Karen Moore 
     Ms Nicola O’Sullivan      
     Ms Aisling Connolly      
     Ms Bernadette Bradley (Microbiology) 
     Ms Siobhan Kelly (Microbiology) 
     Ms Orna McDaniel (Microbiology) 
     Ms Elaine Eustace (Microbiology) 
     Ms Marie Maxwell (Microbiology) 
     Ms Alma Keenaghan (Microbiology) 
     Ms Martina Brady 
     Ms Maricarmen Lajarin 
     Ms Sandra Moriarty (Temp)      
     Ms Denise Fitzgerald (Temp)   
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Laboratory Assistant   Ms Mary Shannon-Okoro 
 
 
Clerical Officer Grade IV  Ms Sandra Parr (A) 
  Grade III  Ms Martina Vaugahn 
  Grade III  Ms Monica Doherty   
 
Laboratory Aide   Ms Mary White 
 
 
The following staff are on leave-of-absence: 
      
     Ms Bernie Beirne  
     Ms Anne O’Boyle 
     Ms Sheila Hourigan  
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Appendix 1    Comparison of sample numbers and types for the years 1999 to 2002 
 
 
 
 

 1999 2000 2001 2002 
     
Water & Effluents     
• Public Bodies 3608 3395 3800 4364 
• Private individuals and companies 1028 898 926 1034 
     
Food     
• Public Bodies 1857 2129 3457 3825 
• Private individuals and companies 530 564 597 750 
     
Complaint     
• Public Bodies 436 451 496 587 
• Private individuals and companies 109 95 63 54 
     
Hospital Samples     
• Blood/Urine 1162 1397 1158 987 
     
Non – Foods     
• Public Bodies 284 372 279 217 
• Private individuals and companies 130 172 92 69 
     
Total 9,144 9,472 10,868 11,887 
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Appendix 2 
Food Sampling Programme (Chemical) 2002 - Public Analyst’s Laboratory, Dublin 

JAN Sulphur Dioxide in Miscellaneous 

Foods (Note 1) 

Nitrate in Lettuce & Spinach (Note 

2) 

Aflatoxins in Spreads Containing 

Nuts (Note 3) 

Nitrate & Nitrite in Cured Meats 

(Note 4) 

Tin in Canned Foods, Tomato 

Ketchup and Sauces (Note 5) 

FEB Biogenic Amines in Fish &Fish 

Products (Note 6) 

Aflatoxins in Spreads Containing 

Nuts (Note 3) 

Minerals in Breakfast Cereals 

Fortified Foods and Food 

Supplements (Note 7) 

  

MAR Antioxidants (BHA & BHT) in 

Miscellaneous Foods (Note 8) 

Nitrate in Lettuce & Spinach (Note 

2) 

Compositional Tests on Meat 

Products and Fish Paste 

(Note 9) 

Cadmium in Offal and Fish Muscle 

(Note 10) 

Mercury in Fish (Note 11) 

APRIL Benzoic Acid & Sorbic Acid in 

Miscellaneous Foods (Note 12) 

Zearalenone in Cereal & Cereal 

Products (Note 13) 

Arsenic in Miscellaneous Foods 

(Note 14) 

Lead in Miscellaneous Foods (Note 

15) 

 

MAY Patulin in Ciders and Freshly 

Pressed Apple Juice (Note 16) 

Compositional Tests on Dairy 

Products (Note 17) 

Tin in Canned Foods, Tomato 

Ketchup and Sauces (Note 5) 

  

JUNE Artificial Sweeteners in Soft Drinks 

and Bottled Waters (Note 18) 

Fumonisins in Cereal & Cereal 

Products (Note 19) 

Cadmium in Fruit and Vegetables 

(Note 20) 

Mercury in Fish (Note 11) Method Development for 

Sterigmatocystin in Grain, Cheese, 

Green Coffee Beans. (Note 21) 

JULY Nitrate in Lettuce & Spinach (Note 

2) 

Arsenic in Miscellaneous Foods 

(Note 14) 

Fat Content of Foods Labelled as 

Low-Fat or Fat-Free 

(Note 22) 

BADGE in Food Contact Materials 

(Note 23) 

PTGs, Acid, Peroxide and Iodine 

values for Used Cooking Oils (Note 

24) 

AUG Minerals in Breakfast Cereals 

Fortified Foods and Food 

Supplements (Note 7) 

Lead in Miscellaneous Foods (Note 

15) 

   

SEPT Mercury in Fish (Note 11) Tin in Canned Foods, Tomato 

Ketchup and Sauces (Note 5) 

Extraction Solvent Residues in 

Foodstuffs (Note 25) 

Nitrate & Nitrite in Cured Meats 

(Note 4) 

 

OCT Arsenic in Miscellaneous Foods 

(Note 14) 

Gluten in Foods Labelled as Gluten-

Free (Note 26) 

Ochratoxin A in Coffee, Wine and 

Dried Vine Fruits (Note 27) 

Aflatoxins in Nuts (Note 28) Cadmium in Offal and Fish Muscle 

(Note 10) 

NOV Artificial Colours in Miscellaneous 

Foods (Note 29) 

Nitrate in Lettuce & Spinach (Note 

2) 

Mercury in Fish (Note 11) Aflatoxins in Dried Fruits & Spices 

(Note 30) 

Lead in Miscellaneous Foods (Note 

15) 
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NOTES No. of Samples Minimum Sample 

Weight/Volume Required 

1 Manufacturing and retail level samples of minced beef, burgers and sausages, wine and dried fruit labelled as containing 

E220, E221, E222, E223, E224, E226, E227 or E228. 

120   400g or 350ml

2 Lettuce and spinach.  Each sample must weigh at least 1 kg and must consist of at least 10 heads of lettuce or 10 portions 

of loose spinach that are selected randomly from each batch in accordance with Commission Directive 79/700/EEC.  

Please note that in the case of iceberg lettuce, if the weight of 10 heads exceeds 5 kg, then the laboratory sample may 

consist of five heads.  If spinach is packed, the required number of packages should be taken to provide at least 1 kg of 

sample.  Lettuce and spinach should be sampled on the day of delivery to the laboratory and should be booked in with 

Liz Horne in advance. 

Jan – 30 

March – 30 

July – 30 

Nov - 30 

As specified under Notes 

3 Import/import referral, manufacturing and retail level samples of peanut butter and other spreads that contain nuts. January – 40 

February - 40 

400g 

4 Production and retail level samples of bacon, ham, rashers, corned beef and delicatessen meats that are labelled as 

containing potassium nitrite (E249), sodium nitrite (E250), sodium nitrate (E251) or potassium nitrate (E252). 

January – 80 

September - 80 

400g 

5 Manufacturing (where applicable) and retail level samples of canned pineapple, canned mushrooms, canned spaghetti, 

canned tomatoes, tomato ketchup and tomato sauces. 

January – 50 

May – 50 

September - 50 

400g 

6 Import/import referral, manufacturing and retail level samples of mackerel, tuna, skipjack, bonito, sardines, pilchards, 

herring, salmon, smoked versions of these fish; fermented fish products, fish pastes and fish sauces. 

50  400g

7 Manufacturing (where applicable) and retail level samples of food supplements and foods that are fortified with 

minerals, e.g. fortified breakfast cereals, fortified milk. 

February – 25 

August - 25 

400g or 500ml 

8 Manufacturing and retail level samples of chewing gum, processed nuts, cereal-based snack foods, oils, fats, lards and 

milk powders (for vending machines) which are labelled as containing butylated hydroxyanisole (BHA, E320) and/or 

butylated hydroxytoluene (BHT, E321) as antioxidants. 

40  400g

9 Manufacturing and retail level samples of meat, meat products and fish paste that bear a nutrition information label. 60 400g 

10 Liver and kidney of cattle, sheep, pig and poultry, fish muscle (not including sole, plaice and tuna) and molluscs. March – 20 

October - 20 

400g 
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 NOTES No. of Samples Minimum Sample 
Weight/Volume Required 

11 Production (where applicable) and retail level samples of fish (Irish species only required). March - 25 

June – 25 

September –25 

November – 25 

400g 

12 Manufacturing and retail level samples of non-alcoholic flavoured drinks (not dairy-based), cakes, yoghurt, cheese, jams, 

jellies and marmalades with a low energy value or without added sugar, dried fruits and sauces that are labelled as 

containing sorbic acid (E200), potassium sorbate (E202) or calcium sorbate (E203) as preservative. 

Manufacturing and retail level samples of non-alcoholic flavoured drinks (not dairy-based), jams, jellies and marmalades 

with a low energy value or without added sugar and sauces that are labelled as containing benzoic acid (E210), sodium 

benzoate (E211), potassium benzoate (E212) or calcium benzoate (E213) as preservative.   

70   400g or 330ml

13 Import/import referral, manufacturing and retail level samples of cereal and cereal products, particularly corn, maize and 

corn and maize products. 

70  1kg

14 Production (where applicable) and retail level samples of fish, edible seaweed, molluscs, fruit juices and stout. April – 10 

July – 20 

October - 20 

500ml 

15 Canned foods, liver and kidney of cattle, sheep, pig and poultry, fish muscle (not including sole, plaice and tuna) and 

molluscs. 

April – 20 

August – 20 

November - 30 

400g or 500ml 

16 Import, production and retail level samples of infant apple juices, ciders, non-alcoholic cider-type drinks and freshly 

pressed apple juices, that are not made from concentrates. 

35   100g or 100ml

17 Manufacturing and retail level samples of milk, butter, spreads, cheese, cream, and yoghurt.  Only cheese and yoghurt 

samples that bear a nutrition label are required. 

70   500ml or 500g

18 Manufacturing and retail level samples of soft drinks (not dairy-based) and flavoured bottled waters that are labelled as 

containing the artificial sweeteners aspartame (E951), acesulfame K (E950) or saccharin (E954). 

100  330ml

19 Import/import referral, manufacturing and retail level samples of sweetcorn, cereals and cereal products, in particular, 

corn, maize and corn and maize products (excluding cooking oils). 

60  1kg

20 Production (where applicable) and retail level samples of fruit and vegetables. 30 400g 
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 NOTES No. of Samples Minimum Sample 

Weight/Volume Required 

21 Import/import referral, manufacturing and retail level samples of grain, cheese and green coffee beans.  Given that the 

analytical method is in development, sample numbers and minimum weights will be agreed later. 

To be arranged To be specified 

22 Manufacturing and retail level samples of foods that are labelled as low-fat or fat-free. 100 250ml or 250g 

23 The use of certain epoxy derivatives such as BADGE, in materials and articles intended to come into contact with 

foodstuffs, is regulated by Commission Directive 2001/61/EC of August 2001.  The most noticeable use of these 

materials is as internal coatings for cans.  As the prescribed testing methods relate to the coatings before they have been 

exposed to food, the samples will have to comprise of empty unused cans and information will be required regarding the 

intended use of the cans.  In the event of any queries, please contact Mr. Liam Dolan. 

30 4 unused cans per sample 

24 Cooking oils (currently in use) from restaurants, fast-food outlets and manufacturing outlets.  100 300ml 

25 Import/import referral, manufacturing (where applicable) and retail level samples of: 

Olive oil and chocolate 

Decaffeinated tea and coffee. 

 

22 

22 

 

100g 

100g 

26 Import/import referral, manufacturing and retail level samples of infant foods, flour, bread, cereals, cakes, biscuits and 

bread/cake mixes that are labelled as gluten-free. 

80  400g

27 Import/import referral, manufacturing and retail level samples of:    Dried Vine Fruits  

                                                                                               Green and roasted coffee 

                                                                                               Wine 

20 

20 

20 

500g 

1kg 

500ml 

28 Nuts, in particular, peanuts, peanut products, pistachio nuts and ground nuts (Import/import referral level samples). 

Commission Directive 98/53/EC, laying down the sampling methods for the official control of the levels for certain 

contaminants in foodstuffs, should be followed where possible. 

40  1kg

29 Manufacturing (where applicable) and retail level samples of jams, jellies, sweets, cakes, biscuits, soft drinks and 

candied fruits that are labelled as containing artificial colours. 

100  400g

30 Figs and dates (Import/import referral level samples). Herbs and spices, in particular, pepper, chilli, chilli powder, 

coriander, paprika powder and nutmeg  (Import/import referral level samples). Commission Directive 98/53/EC, laying 

down the sampling methods for the official control of the levels for certain  contaminants in foodstuffs, should be 

followed where possible. 

40  1kg
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Appendix 3 
Food Additives 
The Framework Directive EC 89/107/EEC defines a food additive as “any substance not normally 
consumed as a food in itself and not normally used as a characteristic ingredient of food whether or not it 
has a nutritive value, the intentional addition of which to food for a technological purpose in the 
manufacture processing, preparation, treatment, packaging, transport or storage of such food results, or 
may be reasonably expected to result, in it or in its by-products becoming directly or indirectly a 
component of such foods”. 
 
Food additives are divided into categories based on their principle function.  However, an additive may be 
authorised for several functions.  The categories as listed in Council Directive 89/107/EEC are: 
 

Acid Emulsifying salt Modified starch 
Acidity regulator Enzyme Preservative 
Anti-caking agent Firming agent Propellant & packaging gases 
Anti-foaming agent Flavour enhancer Raising agent 
Antioxidant Flour treatment agent Sequestrant 
Bulking agent Gelling agent Stabiliser 
Colour Glazing agent Sweetener 
Emulsifier Humectant Thickener 

 
European Community Legislation on food additives functions on the principle that only authorised 
additives may be used in foodstuffs.  The Scientific Committee on Food (SCF), an expert panel that 
advises the EU Commission on matters relating to food, evaluates the safety of each additive.  The 
requirements for approval of an additive are as follows: 
 
 There is a technological need for their use that cannot be achieved by other means that are 

economically and technologically practicable. 
 
 They present no hazard to the health of the consumer at the level of use proposed. 

 
 They do not mislead the consumer. 

 
Other criteria for the use of food additives are: 
 
 The proposed use of a food additive must have demonstrable benefits to the consumer. 

 
 The additive must have been subjected to appropriate toxicological testing and evaluation. 

 
 All additives must be kept under continuous observation and must be re-evaluated if there is a change 

in the conditions of use or if new scientific information emerges. 
 
The approval for food additives must: 
 
 Specify the foodstuff to which an additive may be added and the conditions of use. 

 
 Be limited to the lowest level of use necessary to achieve the desired effect.  Where quantitative limits 

are not provided, a food additive must be used according to good manufacturing practice i.e. only in 
sufficient quantity to achieve the desired effect. 

 
 Take into account any acceptable intake or equivalent assessment that has been established for the 

food additive. 
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Once an additive has been thoroughly assessed by the SCF and approved, the EU Commission then 
assigns an E number to the additive. This system of numbering has been in place for many years and was 
set up as a simple method of identifying additives across the Community where many languages are in 
use. The substance is then added to the appropriate Directive. 
 
The European Community Legislation on food additives details the conditions of use of authorised food 
additives i.e. the foodstuffs to which they may be added and the maximum permitted levels. All Member 
States have a legal obligation to monitor additive usage and consumption.  The following Directives 
apply: 
 

EU Directives Irish Statutory Instruments for 
EU Directives transposed into 
Irish Law 
 

Council Directive 89/107/EEC, amended by 
Directive 94/34/EC (the Framework Directive).

European Communities (Additives, 
Colours and Sweeteners in 
Foodstuffs) Regulations 2000 to 
2002. 

European Parliament and Council Directive 
94/35/EC, amended by Directive 96/83/EC, on 
sweeteners. 

European Communities (Additives, 
Colours and Sweeteners in 
Foodstuffs) Regulations 2000 to 
2002. 

European Parliament and Council Directive 
94/36/EC on colours. 

European Communities (Additives, 
Colours and Sweeteners in 
Foodstuffs) Regulations 2000 to 
2002. 

European Parliament and Council Directive 
95/2/EC, as amended by Directives 96/85/EC, 
98/72/EC, 2001/5/EC and 2003/52/EC on food 
additives other than colours and sweeteners. 

S.I. No. 613 of 2002 - European 
Communities (Additives other than 
Colours and Sweeteners) 
Regulations, 2002. 
 

 
In addition, food additives must at all times comply with the approved criteria of quality.  The purity 
criteria for all authorised food additives are detailed in the following Commission Directives: 
 

EU Directives Irish Statutory Instruments for EU Directives 
Transposed into Irish Law 

Directive 96/77/EC, amended by Directives 
96/86/EC, 2000/63/EC, 2001/30/EC, 
2002/82/EC and 2003/95/EC on additives other 
than colours and sweeteners. 

European Communities (Purity Criteria on Food 
Additives other than Colours and Sweeteners in 
Foodstuffs) Regulations, 1998 to 2003. 

Directive 95/31/EC, amended by Directives 
98/66/EC, 2000/51/EC and 2001/52/EC on 
sweeteners. 

European Communities (Additives, Colours and 
Sweeteners in Foodstuffs) Regulations 2000 to 
2002. 

Directive 95/45/EC, amended by Directives 
1999/75/EC and 2001/50/EC on colours. 

European Communities (Additives, Colours and 
Sweeteners in Foodstuffs) Regulations 2000 to 
2002. 
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Appendix  4 
Food labelling 
 
The term “labelling” means any words, particulars, trade marks, brand name, pictorial matter or symbol 
relating to a foodstuff and placed on any packaging, document, notice, label, ring or collar accompanying 
or referring to such a foodstuff. 
 
This article outlines the general labelling requirements and nutrition labelling requirements for pre-
packaged foodstuffs which are the subject of most of the labelling analysis undertaken at the Public 
Analyst’s Laboratory, Dublin.  It should be noted that there are additional specific labelling requirements 
for many commodities that are detailed in horizontal directives relating to the particular foodstuffs. 
 
General Labelling 
The general labelling, presentation and advertising of foodstuffs is governed by the following two pieces 
of legislation: 
 
 European Parliament and Council Directive 2000/13/EC on the approximation of the laws of the 

Member States relating to the labelling, presentation and advertising of foodstuffs as amended by 
Commission Directive 2001/101/EC and Directive 2003/89/EC of the European Parliament and of the 
Council. 

 
 European Communities (Labelling, Presentation and Advertising of Foodstuffs) Regulations, 2002 

and 2003 (S.I. No. 483 of 2002, S.I. No. 257 of 2003, S.I. No. 451 of 2003 and S.I. No. 528 of 2003). 
 
These pieces of Legislation apply to pre-packaged foodstuffs that are presented for sale to the ultimate 
consumer and to mass caterers i.e. a foodstuff that is presented in packaging into which it was placed 
before being offered for sale.  The packaging may completely or partially enclose the foodstuff but such 
that the contents cannot be altered without opening or changing the packaging. 
 
There is a slight derogation where a pre-packaged foodstuff is: 
 
 For supply only to mass caterers (for preparation, cutting, processing etc.). 

 
 Intended for the ultimate consumer but marketed prior to sale to the ultimate consumer and where sale 

to mass caterers is not involved (e.g. supply to wholesalers). 
 
In such cases, the labelling information may appear on the commercial documents accompanying the 
foodstuff.  However, the name of the food, date of minimum durability and the name and the address of 
the manufacturer or the packer must appear on the external packaging of the foodstuff. 
 
General Requirements of Food Labelling 
The labelling of a foodstuff must: 
 
 Be easy to understand, clearly legible and indelible. 

 
 Be provided in a conspicuous place in such a way as to be easily visible and must not be obscured in 

any way.  
 
 Not mislead the consumer to a material degree as to the characteristics of the foodstuff and must not 

attribute to a foodstuff effects or properties which it does not possess e.g. medicinal properties. 
 
 Be in English.  A food may be labelled in both Irish and English but not solely in Irish. 
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Compulsory Requirements 
1. The name under which the product is sold. 
2. The list of ingredients. 
3. The quantities of certain ingredients or categories of ingredients. 
4. The net quantity (for pre-packaged foodstuffs). 
5. The date of minimum durability. 
6. Any special storage conditions or conditions of use. 
7. The name or business name and address of the manufacturer or packager, or of a seller established 

within the community. 
8. Details of the place of origin where the absence of this information might mislead the consumer to a 

material degree. 
9. Instructions for use, if required. 
10. The actual alcoholic strength by volume for a beverage containing more than 1.2% by volume of 

alcohol. 
 
Notes:  In some cases there are exemptions to some of these rules for particular foodstuffs.  These are 

detailed in the legislation. 
 
Under normal purchasing conditions, a consumer should be able to view the name of the 
foodstuff, the date of minimum durability and the net quantity at the one time i.e. all of these 
must appear in the same field of vision.  The alcoholic strength by volume is also included in this 
category if the actual strength by volume is greater than 1.2%. 
 
Additives that perform technological functions in a final food must be listed as ingredients and 
must be designated by the name of the appropriate additive category, followed by the specific 
name or E number. 
 

Nutrition Labelling 
Nutrition labelling means any information appearing on the labelling of foodstuffs and relating to energy 
value, protein, carbohydrate, fat, fibre, sodium and vitamins and minerals (which are listed in the 
schedule of the nutrition labelling legislation and are present in significant amounts). 
 
The nutrition labelling for foodstuffs is governed by the following two pieces of legislation: 
 
 Council Directive 90/496/EEC on nutrition labelling for foodstuffs as amended by Commission 

Directive 2003/120/EC. 
 
 Health (Nutrition Labelling for Foodstuffs) Regulations, 1993 (S.I. No. 388 of 1993). 

 
The provision of nutrition labelling on the label of a foodstuff allows a consumer to make an informed 
choice regarding the nutritional characteristics of a food.  Nutrition labelling must be provided where a 
nutrition claim appears on labelling, in presentation or in advertising. If a nutrition claim is not made on a 
foodstuff and a nutrition information label is provided, it must be in compliance with the legislative 
requirements. 
 
A nutrition claim means any representation and advertising message which states, suggests or implies that 
a foodstuff has particular nutrition properties due to the energy it provides, provides at a reduced or 
increased rate or does not provide and/or due to the nutrients it contains, contains in reduced or increased 
proportions or does not contain. The substances which are the subject of a nutritional claim must be 
declared in the nutrition labelling. 
 

Page 52 



Where nutrition labelling is provided, the information must be presented in either Group I or Group II 
format (the type being dependent on the nutrition claim) and all nutrient values must be provided per 
100g or per 100ml of product.  Nutrition values may be provided per serving or per portion if the number 
of servings or portions per pack is specified.  The information, if space permits, must be presented 
together in one place in tabular form with the numbers aligned.  Otherwise the information may be 
presented in linear form. 
 
The Group I and Group II formats are as follows with the order of nutrients as presented: 
 

Group I Group II 
Energy value (kJ and 
kcal) 
Protein (g) 
Carbohydrate (g) 
Fat (g) 

Energy value (kJ and kcal)
Protein (g) 
Carbohydrate (g) 
Sugars (g) 
Fat (g) 
Saturates (g) 
Fibre (g) 
Sodium (g) 

 
Nutrition labelling may also include the amounts of one or more of the following: starch (g), polyols (g), 
mono-unsaturates (g), polyunsaturates (g), cholesterol (mg) and any of the vitamins or minerals (which 
are listed in the schedule of the regulations with the appropriate units specified and which are present in 
significant amounts). 
 
Where nutrition information regarding the vitamin and mineral content of a food is provided on the label, 
an indication of the percentage of the Recommended Daily Allowance (RDA) that each vitamin or 
mineral provides is required.  At least 15% of the RDA must be present in 100ml or 100g of the product. 
 
Nutrition information provided for a foodstuff relates to the foodstuff as purchased.  However, where 
appropriate, this information may relate to the foodstuff after preparation, provided that sufficiently 
detailed information regarding the preparation of the foodstuff is provided and that it is clearly indicated 
that the information relates to the food as prepared for consumption. 
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FLOURIDATION OF WATER SUPPLIES 

 
Levels of fluoride in drinking waters tested in 2002. 

 
EASTERN REGIONAL HEALTH AUTHORITY  

 
 DUBLIN CITY AND COUNTY 

 
RESULTS OF MONTHLY TESTS FOR YEAR ENDING 31st DECEMBER 2002 

MILLIGRAMS PER LITRE  (PARTS PER MILLION) OF FLUORIDE 
 
 
WATER SCHEME 

 
   JAN 

 
   FEB 

 
MAR 

 
APR 

   
MAY 

 
 JUNE 

 
JULY 

 
   AUG

 
  SEPT

 
   OCT 

 
   NOV

 
  DEC 
 

 
VARTRY 

0.92            0.89
0.86 

0.93 0.91 0.84 0.84 0.82 0.82 0.82 0.84 0.82 0.83
0.17 

 
DODDER 

0.91 
1.02 

0.93 
0.90 

0.88      0.88 0.86 0.59
0.87 

0.71 
0.86 

0.75 
0.87 

0.78 
0.79 

0.82 
0.83 

0.84 0.70

 
LIFFEY  -  Poulaphouca 

0.90            0.89
0.83 

0.92 0.81 0.81 0.77
0.19 

0.76 0.76 0.81 0.77 0.78 0.85

 
LIFFEY – Leixlip 

0.26      0.95 1.00
1.00 

0.21
0.07 

0.85 
0.86 

0.82 
0.85 
0.84 
0.84 

0.83 
0.82 
0.84 
0.85 

0.87 
0.87 
0.85 
0.85 

0.86 
0.86 

0.84 
0.84 

BALLYEDMONDUFF             0.20 0.17 0.14 0.84 0.77 0.78 0.78 0.75 0.85 0.73 0.67

GLENCULLEN 
 

0.96            0.85 0.89 0.85 0.77 0.84 0.09 0.77 0.84 0.25 0.07

KILTERNAN             0.91 0.88 0.91 0.88 0.78 0.78 0.79 0.79 0.84 0.81 0.81
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EASTERN  REGIONAL  HEALTH  AUTHORITY  
 

 WICKLOW  
 

Results of tests for year ending 31st December, 2002 
Milligrams per litre (parts per million) of Fluoride  

 
 
 
 
 
WATER 
SCHEME 

 
  JAN 

 
    FEB 

 
 MAR 

 
APRIL 

 
   MAY 

 
  JUNE 

 
  JULY 

 
   AUG 

 
  SEPT 

 
  OCT 

 
   NOV 

 
   DEC 

 
BLESSINGTON 

0.88            0.73 0.95 0.73 0.16 0.25 0.90 0.22 0.50 0.73

 
ENNISKERRY 

0.98            0.95 1.04 0.83 0.83 0.84

 
LARAGH 

<0.1            0.08 0.80 1.07

 
WICKLOW 

0.85            0.88 0.88 0.88 0.77 0.76 0.78 0.79 0.85 0.81 0.75

 
ARKLOW 

0.85            1.01 1.21 0.93 0.93 0.84 0.80 0.90 1.07 0.90 0.80 0.80

 
TINAHELY 

            0.99 0.98 0.85 0.79 0.88 0.85

 
OTHER WATER SAMPLES FROM WICKLOW SUBMITTED FOR TESTING UNDER DRINKING WATER DIRECTIVE 80/778 WERE ALSO 
TESTED FOR FLUORIDE 
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EASTERN REGIONAL HEALTH AUTHORITY  
 

KILDARE 
 

Results of monthly tests for year ending 31st December 2002 
MILLIGRAMS PER LITRE (PARTS PER MILLION) OF FLUORIDE 

 
 
 
WATER 
SCHEME 

 
JAN 

 
  FEB 

 
 MAR 

 
APRIL 

 
  MAY 

 
JUNE 

 
JULY 

 
  AUG 

 
  SEPT.

   
  OCT 

 
   NOV 

 
   DEC 

 
KILDARE 

0.86            0.92 0.90 0.83 0.86 0.84 0.86

 
MONASTEREVIN 

            0.76 0.71
 

0.71

 
NEWBRIDGE 

0.87            0.92 0.91 0.86 0.85

 
BALITORE 

            

 
ATHY 

            0.16 0.10

 
NAAS 

0.88            0.93 0.87 0.86 0.82 0.14 0.80 0.82 0.85

 
OTHER WATER SAMPLES FROM KILDARE SUBMITTED FOR TESTING UNDER DRINKING WATER DIRECTIVE 80/778 WERE ALSO 
TREATED FOR FLUORIDE 
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   FLUORIDE LEVELS IN PIPED WATER SUPPLIES 2002 
 
          MILLIGRAMS PER LITRE (PARTS PER MILLION OF FLUORIDE) 
 
 
 

No of samples within the following ranges 

Supply Total No. of 
Samples 

% Complying 
with the 
Regulations 

 
0.8 - 1.0 

 
0.5 – 0.7 

 
< 0.5 

 
> 1.0 

Supplies from  
DUBLIN CITY: 

      

Vartry 
(Roundwood 

14 
 

92.9 13  1  

Dodder 
(Bohernabreena) 

21 81.0 17 3 1  

Liffey 
(Poulaphouca) 

15 86.7 13  2  

Liffey 
(Leixlip) 

24 91.7 22  2  

Dublin County 
 

60 81.7 49 4 7  

Wicklow 
 

69 81.2 56 4 6 3 

Kildare 
 

41 53.7 22 12 7  

Meath 
 

95 64.2 61 16 15 3 

Louth 
 

74 63.5 47 26 1  

Monaghan 
 

143 65.7 94 22 14 13 

Cavan 
 

72 83.3 60 8 2 2 

Offaly 
 

106 44.3 47 16 36 7 

Westmeath 
 

31 45.2 14  17  

Longford 
 

50 40.0 20 13 17  

Laois 110 83.6 92 6 10 2 
 

       
Totals 925  627 130 138 30 
         Average % Compliance    70.6  
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Appendix 6 
The scope of accreditation for both chemistry (Registration No. 100T) and microbiology 
(Registration No. 99T). 
 
 

 
 

     Wilton Park House 
     Wilton Place 
     Dublin 2 
 
     Tel:  353-1-607 3003 
     Fax: 353-1-607 3109 
     Email: nab@nab.ie 
     http://www.nab.ie 
 

 
 

 
 
 

Permanent Laboratory: 
Category A 

 

Page 59 



Schedule of Accreditation 
 
 
 
PUBLIC ANALYSTS LABORATORY 

 
 
 

 
Chemical Testing Laboratory 
 
 

Initial Registration Date: 23 September 1998 
 
 
 
   Postal Address:  Sir Patrick Duns 
       Lr. Grand Canal Street 

Dublin 2 
              
              
 
 
   Telephone:   353 – 661 20 22 
 
 
   Telefax:    353 – 662 85 32 
 
 
   Approved Signatories:  Mr Kevin Moyles 

Dr Michael O’Sullivan 
Mr Vincent Young      
   

        
    
 
 
   Facilities:   Public Testing Service 
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SCOPE OF ACCREDITATION 
 
INAB Classification number 
 
Materials/products tested 

 
Type of test/properties 
measured 
Range of measurement 

 
Standard specifications 
 
Equipment/techniques used 

 
 
751.10 
Whiskey, brandy, vodka, gin, rum, 
liqueurs, cream liqueurs, wine and beer 
 
 
 
 
766.01 – 766.06 
766.71 
766.99 
Potable, surface and waste waters 
 
 
 
 
 
 
 
 
766.01 – 766.06 
766.71 
766.99 
Potable, surface and waste waters 
 
 
 
 
 
 
 
 
751.01 – 751.05 
751.07 – 751.12 
& 751.49 
Solid and liquid foods  

 
 
The determination of percentage alcohol 
by volume in drinks by distillation and 
pyknometry  
 
4-50% v/v 
 
 
The determination of copper, iron, 
manganese and zinc by flame a.a. 
spectrophotometry (routine method) with 
microwave digestion as necessary 
 
Cu   50 - 2000 ug/L 
Fe   100 - 2000 ug/L 
Mn  25 - 500 ug/L 
Zn   50 - 800 ug/L 
 
 
 
The determination of the ammonia, 
nitrate, total oxidised nitrogen and 
chloride content in water samples by 
continuous flow analysis (routine method)
 
NH4 0.05 – 1.0 mg/L N 
NO2 0.005– 0.1 mg/L N 
TON 0.5 – 10.10 mg/L N 
CL 5.0–50.0 mg/L N 
 
 
 
The determination of organic nitrogen in 
selected food products by the Kjeldahl 
method 
 
0.5 – 12% w/w or w/v 
 
 
 
 
 
 
 
 
 

Documented In-house Methods: 
 
SOP PALC 0001 
 
 
 
 
 
 
SOP PALC W 0001 
 
 
 
 
 
 
 
 
 
 
 
SOP PALC W 0002 
 
 
 
 
 
 
 
 
 
 
 
SOP PALC 0002 
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752.05 
Nut, nut products 
 
 
 
 
 
 
 
 
 
 
751.11, 751.12. 751.49 
Fruit juice, soft drinks and other samples 
with a matrix which produces results 
within the performance characteristics 
determined for orange juice 
 
 
 
 
751 
Solid and liquid foods  
 
 
 
 
751 
Solid and liquid foods  
 
 
 
 
 
 
 
 
 

 
 
 
The determination of Aflatoxin B1, B2, G1 
and G2 by immunoaffinity column 
extraction and HPLC with fluorescence 
detection 
 
BI 0.05 to 10.0 µg/Kg 
GI 0.05 to 10.0 µg/Kg 
B2 0.05 to 10.0 µg/Kg 
G2 0.05 to 10.0 µg/Kg 
 
 
 
The determination of fructose, glucose 
and sucrose by HPLC with refractive 
index detection. 
 
Fructose 0.1 to 10.0%  
Glucose 0.1 to 10.0%  
Sucrose 0.1 to 10.0%  
 
 
The determination of cadmium by 
electrothermal a.a. 
 
0.01 to 0.25 mg/Kg  
 
 
The determination of lead by 
electrothermal a.a 
 
0.04 to 1.25 mg/Kg 

Documented In-house Methods: 
 
 
SOP PALC 0004 A 
 
 
 
 
 
 
 
 
 
 
 
SOP PALC 0005 
 
 
 
 
 
 
 
 
SOP PALC  0006 
 
 
 
 
 
SOP PALC 0007 
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751.11, 751.12 
Fruit juice and soft drinks 
 
 
 
 
751.01, 751.03, 751.07,  
751.08, 751.14, 751.49 
Solid Foods 
 
 
 
 
 
 
751.04, 751.08,  
751.10 (wine only) 
Meat and meat products, Fruit and fruit 
products and wine 
 
 
 
751.04, 
751.08 – 751.12 
Solid and liquid foods 
 
 
 
 
751.10 
(Whiskey, brandy, vodka, gin, rum, 
liqueurs, cream liqueurs, wine and beer) 
 
 
 
 

 
 
The determination of benzoic acid in non-
alcoholic beverages by HPLC 
 
10 – 200 mg/L 
 
 
The determination of benzoic acid and 
sorbic acid in foods by steam distillation 
and high performance liquid 
chromatography 
 
Benzoic acid 50 – 2500mg/Kg 
Sorbic acid 50 – 2500mg/Kg 
 
 
The determination of sulphur dioxide in 
selected foods by steam distillation and 
iodine titration 
 
10 – 2500 mg/Kg or mg/L 
 
 
The determination of sulphur dioxide in 
food and beverages by distillation and 
titrimetry 
 
10 – 2500 mg/Kg or mg/L 
 
 
The determination of percentage alcohol 
by volume in drinks by density meter 
measurement 
 
4 – 50.0 % v/v 
 
 
 
 
 

Documented In-house Methods: 
 
SOP PALC 0008 
 
 
 
 
 
SOP PALC 0009 
 
 
 
 
 
 
 
 
SOP PALC 0010 
 
 
 
 
 
 
SOP PALC 0011 
 
 
 
 
 
 
SOP PALC 0012 
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751.01-751.02 
751.04-751.05 
751.07, 751.49 
Solid Food Products 
 
 
 
752.01 
Solid and liquid foods 
 
 
 
 
766.01-766.06 
766.71, 766.99 
Water 
 
 
 
766.01-766.06 
766.71, 766.99 
Water 
 
 
 
751.09  
Lettuce and spinach 
 
 
 
 
751.11 
751.12 
Fruit juices and soft drinks  
 
 
 
 
 
 
 
 

 
The determination of total fat in selected 
food products by acid digestion and 
soxhlet extraction 
 
0.1 – 40.0g/100g 
 
 
The determination of Tin by Flame 
Atomic Absorption Spectrophotometry  
 
25 – 500mg/kg 
 
 
The determination of hardness in water 
samples by continuous flow analysis  
 
50 –350mg/l CaCo3 
 
 
The determination of colour in water 
samples by continuous flow analysis  
 
5 –100mg/l Pt-Co 
 
 
The determination of nitrate in lettuce and 
spinach by anion exchange high 
performance liquid chromatography 
 
200 – 7500 mg/Kg 
 
 
 
 
 
The determination of aspartame, 
acesulfame-K and saccharin in non-
alcoholic beverages by high performance 
liquid chromatography 
 
Aspartame      40 – 800 mg/Kg 
Acesulfame-K 20 – 400 mg/Kg 
Saccharin        10 – 200 mg/Kg 
 

 
SOP PALC 0013 
 
 
 
 
 
 
SOP PALC 0014 
 
 
 
 
 
SOP PALC W 0003 
 
 
 
 
 
SOP PALC W 0004 
 
 
 
 
 
SOP PALC 0015 
 
 
 
 
 
 
 
 
 
SOP PALC 0016 
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751.05 
Fish, shellfish and fish products 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
751.01, 751.08, 751.10, 751.49, 752.05 
Cereal products, dried fruits, wine, beer, 
coffee 
 
 
 
 

 
The determination of tyramine, 
putrescine, cadaverine, histamine, 
agmatine, phenyethylamine, spermidine 
and spermine in fish and fish products by 
high performance liquid chromatography 
and fluorescence detection 
 
 
Tyramine   10 – 42 mg/Kg 
Putrescine 10 – 36 mg/Kg 
Cadaverine 10 – 37 mg/Kg 
Histamine 10 – 39 mg/Kg 
Agmatine 10 – 39 mg/Kg 
Phenyethylamine 10 – 51 mg/Kg 
Spermidine 10 – 33 mg/Kg 
Spermine 10 – 38 mg/Kg 
 
 
 
 
 
 
 
 
 

The determination of ochratoxin A in 
foodstuffs by  high performance liquid 
chromatography and fluorescence 
detection 
 
Cereals 1 – 35.1ug/Kg 
Coffee 1 – 34.1 ug/Kg 
Dried fruit 1 – 37.0 ug/Kg 
Wine 1 – 30.4 ug/Kg 
Beer 1 – 31.3 ug/Kg 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
SOP PALC 0017 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SOP PALC 0018 
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752.01  
Foods  
 
 
 
 
 
 
 

752.01 
Foods  
 
 
 
 
 
752.01 
Foods  

The determination of iron in food by flame 
atomic absorption spectrophotometry 
 
20 – 500 mg/Kg 
 
 
 
The determination of calcium in food by 
flame atomic absorption 
spectrophotometry 
 
5 – 200 mg/Kg 
 
 
 
The determination of mercury in food by 
flame atomic absorption 
spectrophotometry 
 
0.005 – 1.0 mg/Kg 
 
 

SOP PALC 0019 
 
 
 
 
 
 
SOP PALC 0020 
 
 
 
 
 
 
 
SOP PALC 0021 
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Microbiology (Registration No. 99T). 
 
 
 
SCOPE OF ACCREDITATION 

 
 
NAB Classification number 
 
Materials/products tested 
 

 
Type of test/properties 
Measured 
Range of measurement 

 
Standard specifications 
 
Equipment/techniques used 

 
 
 
811.01 – 811.13 
& 811.49 
Various Foods 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
Total Viable Count (TVC) 30°C 
Pour plate methods based on ISO 
4833:1991(E) and BS 5763:Ptl:1991 
 
Enumeration of Staphylococcus aureus  
Based on ISO 6888 and BS 
5763:Pt7:1983 
 
Enumeration of Bacillus cereus 
Based on ISO 7932 and BS 
5763:Pt4:1994 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
SOP PALM 0001(S) 
 
 
 
SOP PALM 0002(S) 
 
 
 
SOP PALM 0003(S) 
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811.01 – 811.15 
& 811.49 
Various Foods 
 
 
811.01 – 811.13 
& 811.49 
Various Foods 
 
 
811.01 – 811.15 
& 811.49 
Various Foods 
 
 
811.01 – 811.13 
& 811.49 
Various Foods 
 
 
811.03 
Dairy Foods 
 
 
811.01 – 811.15 
& 811.49 
Various Foods 
 
 
811.01 – 811.13 
& 811.49 
Various Foods 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
Detection of Salmonella species 
Based on ISO 6579:1993(E) and BD 
5763:Pt4:1993 
 
 
Enumeration of Clostridium perfringens 
Based on ISO 7937 and BS 
5763:Pt9:1986 
 
 
Enumeration of Escherichia coli 
Based on ISO 66391 and BS 
5763:Pt13:1991 
 
 
Enumeration of Enterobacteriacae 
Based on BS 5763:Pt15:1991 
 
 
 
Detection of Listeria monocytogenes 
Based on ISO 10560 and BS 
4285:3.15(1993) 
 
Detection of Campylobacter species 
Documented in-House method using 
Exeter broth/37°C 
 
 
Total Viable Count (TVC) 37°C 
Pour Plate methods based on ISO 
4833:1991(E) and BS 5763:Pt1:1991 
 
Total Viable Count (TVC) 22°C 
Pour Plate methods based on ISO 
4833:1991(E) and BS 5763:Pt1:1991 
 
  
 

Documented In-house Methods: 
 
 
SOP PALM 0004 
 
 
 
 
SOP PALM 0006 
 
 
 

SOP PALM 0008 
 
 
 
 
SOP PALM 0009 
 
 
 
 
SOP PALM 0010 
 
 
 
SOP PALM 0011 
 
 
 
 
SOP PALM 0012(S) 
 
 
 
SOP PALM 0013(S) 
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811.01 – 811.13 
& 811.49 
Various Foods 
 
811.01 – 811.02 
811.04 – 811.15 
& 811.49 
Various non-Dairy Foods 
 
 
811.01 – 811.15 
& 811.49 
Various Foods 
 
 
 
 
 
 
 
 
 
811.01-811.15,  
811.17, 811.25, 
811.49, 811.99 
Various Foods, Environmental Samples 
 
811.01-811.15, 
811.17, 811.25, 
811.49, 811.99 
Various Foods, Environmental Samples 
 
811.01 –811.15, 
811.17, 811.25, 
811.49, 811.99 
Various Foods, Environmental Samples 
 
 
811.01-811.15, 
811.17, 811.25, 
811.49, 811.99 
Various Foods, Environmental Samples. 
 

 
 
 
Total Viable Count (TVC) 25°C 
Pour Plate methods based on ISO 
4833:1991(E) and BS 5763:Pt1:1991 
 
Detection of Listeria monocytogenes 
Documented in-House Method 
 
 
 
 
Detection of Campylobacter species 
Documented in-House Method using 
Preston Broth/42°C 
 
Enumeration of Coliforms in food 
Based on ISO 4832 (1991) 
 
Enumeration of coagulase-positive 
staphylococci by RPF technique 
Based on ISO 6888-2 (1998) 
 
                                                                    
Elfa Detection of Salmonella Species 
using Vidas SLM KIT 
Based on the method validated by 
AFNOR in 1994 ( Screening Method) 
 
Elfa Detection of Listeria species using 
Vidas LIS KIT based on the method 
validated by AFNOR in 1994  
( Screening Method) 
 
 
Elfa Detection of Campylobacter species. 
Using Vidas Cam KIT. 
Manufacturers’ method validated in- 
house (Screening Method). 
 
 
Enumeration of Coliform organisms and 
E. coli. Documented in house method 
using chromogenic agar. 

Documented In-house Methods: 
 
 
SOP PALM 0014(S) 
 
 
 
SOP PALM 0017 
 
 
 
 
 
SOP PALM 0023 
 
 
 
SOP PALM 0024 
 
 
SOP PALM 0061 
 
 
 
 
SOP PALM 4001 
Confirmation of positive results based on 
ISO: 1993( E) 
 
 
SOP PALM 4002 
Speciation and confirmation of Listeria/L. 
monocytogenes by documented in-house 
Method. 
 
 
SOP PALM 4003 
Confirmation of Positive Results by 
documented. In House Method. 
 
 
 
SOP PALM 0091 ( S) 
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870.11 – 870.14 
Water including effluents 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
870.11 – 870.14 
Water including effluents 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
870.11-870.14 
Water including Effluents 
 
 
 
811.01-811.15, 
811.17, 811.18, 811.25, 811.49, 811.99 
Various Foods, Environmental Samples. 

 
 
Detection and enumeration of Coliforms 
in water by membrane filtration 
Based on ISO 9308-1(1990) and HMSO 
report no.71(1994) 
 
Detection and enumeration of E. coli in 
Water by membrane filtration 
Based on ISO9308-1 (1990) and HMSO 
Report no.71 (1994) 
 
Detection and enumeration of 
Enterococci in water by membrane 
filtration 
Based on HMSO report no.71 (1994) 
 
Detection of Salmonella in water 
Based on ISO 6579 (1993) and HMSO 
Report no.71 (1994) 
 
Detection and enumeration of Sulphite 
Reducing Clostridia and C. perfringens in 
water by membrane filtration 
Based on HMSO report no.71 (1994) 
 
Detection of enumeration of 
Pseudomonas species in water by 
membrane filtration 
Based on HMSO report no.71 (1994) 
 
Detection and enumeration of Ps. 
aeruginosa in water by membrane 
filtration 
Based on HMSO report no.71 (1994) 
 
Total Viable Count (TVC) at 22°C or 37°C 
Based on ISO 8199 (1988) and HMSO 
report no.71 (1994) 
 
Chromogenic/ Fluorogenic MPN 
enumeration of Coliform organisms and 
E. coli. Documented in house method. 
 
Enumeration of Listeria Species and L. 
monocytogenes. Method based on ISO 
11290-2(1998) 

Documented In-house Methods: 
 
SOP PALM 0100 
 
 
 
 
SOP PALM 0101 
 
 
 
 
SOP PALM 0102 
 
 
 
 
SOP PALM 0103 
 
 
 
SOP PALM 0104 
 
 
 
 
SOP PALM 0105 
 
 
 
 
SOP PALM 0106 
 
 
 
 
 
 
 
 
 
 
 

 
 
SOP PALM 0107 
 
 
 
SOP PALM 0108 
Using Colilert 
Quanti-Tray MPN. 
 
 
SOP PALM 018(S) 
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Annexe 1    The role of the Public Analyst service in consumer protection since 1862. 
 
In compiling the Report of the Dublin Region Public Analyst’s Laboratory for 2002, it seems appropriate 
to include some facts and figures from the Report on Public Health and Food Analysis and Inspection for 
1899, a century earlier (Fig 1).   This is a very comprehensive 165 page Annual Report by Sir Charles A. 
Cameron, and includes his thirty eighth Annual Report as Public Analyst for the City of Dublin. 
 
Sir Charles A. Cameron, Public Analyst (1862 – 1921) was a graduate in Medicine and Philosophy. His 
contribution to Chemistry was immense.  He was a prolific contributor of articles on such diverse subjects 
as agricultural, chemistry, geology, hygiene and sanitary subjects and general medical topics. In 1885 he 
was conferred with a knighthood for his work in the improving the housing conditions of the poor in 
Dublin City. For further details on Sir Charles A Cameron see our Annual Report 1995 – 1996. 
 
He was a man of international repute as can be seen from the list of Honours conferred on him (Fig 1). 
In 1899 the population of the Municipal Districts of the City (within the canals) was approximately 
245,000 while the Metropolitan area – including the City, Pembroke, Rathmines, Rathgar, Kilmainham, 
Clontarf, Drumcondra, Blackrock and Kingstown (Dun Loaghaire) – had a total population of 
approximately 350,000. 
 
Figure 2 lists the deaths from various diseases in the Dublin City area during 1899.  The death rate of 
children under one year of age was 185 per 1000 population under 1 year, which was similar to that in 33 
larger English towns at 181 per 1000.  There was a measles epidemic in 1899 resulting in 568 deaths 
compared to only 3 deaths from measles in 1898. It is remarkable that the measles epidemic of 1899 only 
slightly affected the overall infantile death rate when you take into account that a large proportion of the 
deaths from measles would be children under one year of age.  The assumption made was that if infants 
had not died from measles the majority would have succumbed to other diseases. 
 
Figures 3,4,5 give comprehensive statistics on the age profile of the population of Dublin and also the 
death rate by age. They also provide a revealing insight into the various social classes at that time. 
 
On the subject of housing the report lists approximately 100 house owners who were fined a total of over 
£133 for the unsanitary state of their premises.  It also lists 116 houses and 35 kitchen dwellings 
condemned as unfit for human habitation and closed in 1899. 
 
There were 63 registered slaughterhouses in the city but the Corporation was endeavouring to reduce this 
number. To this end they had established an abattoir in the north–west of the city but there was reluctance 
on the part of butchers to use it.  The corporation had power of compulsory purchase of private 
slaughterhouses and 9 had been purchased in 1899.  There were over 22,000 inspections of 
slaughterhouses in 1899, and over 74,000 pounds of meat and fish condemned as unsound. 
 
227 dairy yards were situated within the Dublin municipal area, distributed as shown in Fig. 6. All those 
yards were inspected and all vendors of milk had to be registered. 
 
Sir Charles Cameron was very conscious of dangers from milk as a means of carrying infections such as 
typhoid, scarlet fever and diphtheria, many of which had been traced to dairies.  If any diseases were 
notified as occurring in dairies these premises were immediately inspected and if necessary the milk, 
butter and eggs were destroyed. 
 
The Public Analyst’s Laboratory, then known as the City Laboratory and located at 17, Castle Street 
analysed 1,670 samples of food in 1899.  Those samples consisted mainly of dairy products, which were 
analysed for composition and adulteration.  Figure 7 gives a breakdown of the analysis performed. 
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Milk was adulterated by addition of water or abstraction of fat. Butter was adulterated with margarine. 
Mustard had starches added.   Vendors of adulterated foods were prosecuted under “The Sale of Food and 
Drugs Act” and the “Margarine Act” and fines totalling £392 were imposed, the largest fine being £10.  
These were considerable amounts of money in those days and the fines must have been a major deterrent.  
 
Figure 8 gives a summary of the laboratory activates for the 30 years prior to 1899. 
 
During the winter of 1880, Dr. Cameron had conducted a comprehensive survey on the composition of 
milk from 42 cows kept at the Government Agricultural Institute in Glasnevin (Analyst May 1881,  p 75–
78).  The analysis included morning and evening milk and also took note of the age of the cows and the 
period of lactation.  At that time the Society of Public Analysts of Great Britain and Ireland had adopted 
as standard for milk; 9% Solids non-fat and 2.5% fat.   For Ireland Dr. Cameron recommended a standard 
of 8.5% Solids non- fat and 2.7% fat as a result of the above survey. 
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