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1.  Introduction 
 
1.1  Scope of the laboratory 
The Dublin Public Analyst’s Laboratory (PAL) is an Official Food Control laboratory within the 
Health Services Executive (HSE). It is administered by the HSE Dublin Mid-Leinster. 
  
The laboratory provides both a chemical and microbiological analytical service to the HSE Dublin 
Mid Leinster and Dublin North East which comprise the following counties: 
Dublin, Kildare, Wicklow, Laois, Offaly, Longford, Westmeath, Cavan, Louth, Meath and 
Monaghan. 
 
This ambit can be referred to as the Eastern Region and is equivalent to a population of over 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. 
 
The Dublin PAL is unique amongst both PALs and the Official Food Microbiology Laboratories 
(OFMLs) in providing a fully integrated and seamless multidisciplinary analytical service, both 
chemical analysis and microbiological examination, under one roof. This combination allows the 
laboratory to provide a comprehensive food safety and food quality analytical service. It also 
facilitates an all-inclusive water analytical service. On a service-led and customer-led basis this 
multidisciplinary service is fully consistent with HSE vision and policy. 
 
 
1.2   Official Control of Foodstuffs Legislation 
The statutory role of the Public Analyst’s Laboratory is to test food for compliance with the relevant 
legislation and guidelines. The laboratory has a vital role in food safety by providing objective 
scientific evidence for the safety and quality of the food that we eat. It provides data for the proper 
risk assessment and risk analysis of food.  
 
This laboratory is an Approved Laboratory under the Control of Foodstuffs legislation. This means 
that the laboratory is approved to analyse any samples of food taken for the purposes of food 
control. 
 
The beginning of 2006 marked a significant milestone for food safety in the EU with the entry of a 
large updated body of food and feed legislation. Primary amongst these was the food hygiene 
package. Regulation 2073/2005 on microbiological criteria for foodstuffs also came into force at the 
beginning of 2006. 
 
EU Regulation 178/2002 lays down the general principles and requirements of food law and 
procedures in matters of food safety. It established the European Food Safety Authority.   
 
The European Commission package of food hygiene law aims to harmonise and simplify overly 
complex hygiene requirements. The package consists of 5 major pieces of legislation covering areas 
including the hygiene of foodstuffs and specific hygiene rules for food of animal origin. “EU 
Regulation 882/2004 on official controls performed to ensure the verification of compliance with 
feed and food law, animal health and animal welfare rules” describes in detail how the principles in 
Regulation 178/2002 must be interpreted and implemented. From the 1st January 2006 Regulation 
882/2004 repealed a number of previous Food Control Acts.  
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The Food Safety Authority (FSAI) has responsibility for all national food safety. The FSAI fulfils 
this responsibility by means of Service Contracts between the Authority and the Official Agencies 
including the HSE. The third HSE-FSAI Contract came into force on the 1st January 2006 and is 
applicable for 3 years. The contract states that the Official Agency (i.e. HSE) 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 the laboratory 
Distinctively, 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 
HSE Dublin Mid-Leinster. 
.  
1.4 Staffing and Budget 
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. The 
laboratory’s  success in a number of areas has led to 
pressure on resources. Our recent  appointment as EU 
National Reference Laboratory (see below) brings with it 
major new responsibilities which require proper 
resourcing by the Department of Health and the HSE. 
 
The Report of the Strategic Developmental Review of 
Health Board Food Control Laboratories (see Section 1.5 
below) emphasises the requirement for ring-fenced 
laboratory budgets, effective budgetary mechanisms and the proper dissemination of budgetary 
information –  Section 6.4.3 and Recommendation 10 in the Review Report.  
 
The scope of accreditation is continuously expanding which, combined with the necessity for new 
method development makes it essential that resources are made available for staff and equipment.  
The latest 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 Developments in the laboratory during 2006 
 
EU National Reference Laboratories 
Under Regulation (EC) 882/2004 each EU member state is required to nominate National Reference 
Laboratories (NRL) for a range of chemical and microbiological parameters.  During 2006 this 
laboratory was  nominated as the NRL for mycotoxins, Polycyclic Aromatic Hydrocarbons (PAHs) 
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and Food Contact Materials.  This is a most important development for the HSE and for the 
laboratory. It is recognition of our proven competence and expertise and high level of accredited 
tests, which is due entirely to the high standard of work and dedication of our staff.  
 
The Cork PAL has been nominated for heavy metals. 
 
Much NRL related activity has already taken place including NRL & Community Reference 
Laboratory (CRL) networks groups launch meetings for mycotoxins and PAHs.  A plenary session 
to launch the NRL/CRL network for FCMs was held in December 2006. The laboratory has 
successfully performed analytical development work for the mycotoxins T-2 and HT-2 and 
participated in a collaborative study for the analysis of these toxins in cereals. A report is awaited. 
The laboratory successfully took part in an interlaboratory Proficiency Scheme for Aflatoxins B1, 
B2, G1, G2. The laboratory successfully undertook analytical development work for the EU 15 
PAHs and 1 JECFA PAH and subsequently participated in an Interlaboratory Proficiency Scheme 
for all 16 PAHs using new GC-MS equipment purchased and commissioned for this analysis. 
 
 
Developmental Review of the HSE Food Control Laboratories 
In 2002, recognising the importance of food safety for both human health and the economy of the 
country the Minister for Health and Children commissioned the Food Safety Promotions Board 
(FSPB), safefood, to undertake a “Strategic Developmental Review of Health Board Food Control 
Laboratories”. The laboratories in question consist of three Public Analyst Laboratories (PALs) and 
seven Official Food Microbiology Laboratories (OFMs), all of which are Accredited Approved 
laboratories.  
 
The final report of the review group was presented to the Minister of State on the 15th July 2004.  
 
The report made the following key recommendations: 
 
i)  The laboratories should be combined into a multi-sited unified Official Food Safety Laboratory 
Service providing chemical and microbiological food analysis services.  Each laboratory will be 
under local management as is the case at present. 
 
ii)  The unified service should have a ring–fenced budget with laboratory managers being informed 
of their annual allocations at the beginning of each year. 
 
iii)  The establishment of a permanent Food Safety Laboratory Advisory Committee (FSLAC) to 
advise the Health Services Executive (HSE) and the appointment of a senior scientific officer within 
the HSE to co-ordinate the service.  
 
iv)  Recognising the importance of an attractive career structure for laboratory staff the report 
recommends a review of staff anomalies within the services as a whole and the speedy filling of 
approved vacancies.  Dealing specifically with the PALs it recommends the creation of a new 
promotional grade of Senior Executive Analytical Chemist. 
 
v)   On the subject of laboratory facilities the report recommends that laboratory accommodation be 
reviewed to meet current and future requirements.  This is particularly relevant to this laboratory 
which is providing a chemical and microbiological service to the rapidly expanding population of 
the Eastern, North Eastern and Midland region.  As far back as 2000 the Department of Health & 
Children (DoH&C) proposed the relocation of the Dublin PAL because of the limitations of our 
present location and facilities.  A planning brief for a new laboratory was completed in July 2003 
and submitted to the then East Coast Area Health Board for presentation to the DoH&C. 
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 Since moving to Sir Patrick Dun’s in 1996 our technical staff complement has doubled, resulting in 
our present accommodation being totally inadequate.   
 
In view of the acute accommodation problem at this laboratory there is an urgent need for the HSE 
to progress the relocation project without delay. 
 
The HSE has now established a Review Group to take a national perspective in respect of the 
structure, reporting relationships, planning and delivery of the Food Safety Laboratory Service. The 
group has representatives from the laboratories, PCCC, Population Health and the NHO.  It has 
taken as its basis the implementation the above 2004 Review Report. The main priority of the HSE 
Group is to decide on how, on a National basis, an integrated and unified laboratory service can be 
provided to the  customers of all the laboratories. 
 
 
Method Research and Development  
 

 
 
The discovery of new contaminants in food together with new regulations or lower regulatory limits 
for existing contaminants means that there is a need to research and develop reliable and robust 
analytical methods required for survey and enforcement purposes. 
 
The introduction of new analytical methodology requires method research and development.  
Method development is crucial to providing a comprehensive, responsive analytical service in the 
area of emerging food safety issues. The chemical Method Research and Development (MR&D) 
laboratory section allows a more timely development of analytical methods. It is attempted to do the 
method development in parallel with the everyday testing but unfortunately this is not always 
possible due to resource constraints, both staff and technical. 
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During 2006 methods were developed for the testing of (i) ITX;  (ii) carbon monoxide in fresh tuna;  
(iii) egg allergen; (iv) Tertiary-butylhydroquinone (TBHQ) (E219); (v) four nitrofuran antibiotic 
residues in honey; (vi) continuing work on 16 Polycyclic Aromatic Hydrocarbons (PAHs);  (vii) 
extension of work on BADGE and its derivatives; (viii) T-2 and HT-2 toxins (part of our NRL 
responsibilities); (ix) a range of existing parameters were extended to new food types including the 
artificial sweetener sucralose to solid products, milk shakes and yoghurts; ochratoxin A to chocolate 
products.  A method was implemented for testing for monosodium glutamate (MSG) in soups, 
sauces, meat, meat products, and condiments. 
 
2-Isopropyl thioxanthone (ITX) 
Isopropyl thioxanthone is a photo initiator used in the curing process for printing inks. In 2005 it 
was found to have migrated into liquid food packaged in cartons e.g. fruit juices and milk. In 2006 
the laboratory developed an LC-fluorescence method for the determination of ITX.  
 
Carbon monoxide 
Carbon monoxide is a gas that forms an irreversible complex with haemoglobin to produce a cherry 
red colour. Carbon monoxide itself and “clean smoke”, which is predominantly carbon monoxide, 
have been used to enhance the colour of red meats particularly fresh and frozen tuna to give the 
flesh a fresh appearance. Carbon monoxide is not on the list of permitted additives and its use is not 
authorised. 
 
Egg allergen 
As susceptible individuals can react to mere traces of food allergens, accurate food labelling which 
details the presence of allergens in pre-packaged foodstuffs is vital to allow allergy sufferers to 
make informed choices about the food they consume. Directive 2003/89/EC lists egg and products 
thereof as allergenic ingredients whose presence in pre-packaged foodstuffs must be declared. 
 
In 2006 a test method for egg content was implemented. It uses a sandwich-type enzyme 
immunoassay technique with a polyclonal antibody to ovomucoid (egg white protein).   
 
TBHQ 
TBHQ (E219) is an antioxidant that had been permitted for use until an SCF opinion in 1987 
concluded that it was not acceptable as there was insufficient toxicological data to make a 
satisfactory assessment and requested further carcinogenicity and mutagenicity studies. Since then 
this  data has become available and a 2004 EFSA opinion concluded that TBHQ is not carcinogenic 
and may be used in food. 
In 2006 the laboratory developed an analytical method for the determination of TBHQ  in oils and 
fats, complementing the existing BHA and BHT antioxidant method.  
 
Antibiotic residues in honey 
An analytical method for the determination of the four nitrofuran antibiotic residues in honey 
(AOZ, AMOZ, AHD, SEM) was developed and successfully implemented. The residues arise from 
treatment of bees and hives with nitrofuran antibiotics to prevent the spread of infection. These 
antibiotics are not permitted within the EU. If present, the antibiotics are metabolised by the bees 
and the residues are found in the resulting honey. The laboratory also successfully participated in a 
FAPAS Proficiency Scheme for these residues. This represents a considerable extension of the 
analytical method already in use for semicarbazide in baby foods.  
 
T-2 and HT-2 toxins 
As part of our responsibilities as NRL for mycotoxins, the laboratory took part in a GC-MS method 
validation for the analysis of T-2 toxin and HT-2 toxin in cereals, baby food and animal feed. The 
method validation was organised by the mycotoxins CRL (JRC at Geel). Although the full report 
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has not yet been finalised the preliminary findings were presented at a CRL/NRL meeting and 
suggested that the method was both sensitive and reliable and suitable for survey and enforcement 
purposes. 
 
PAHs 
Polycyclic aromatic hydrocarbons (PAHs) are a class of highly carcinogenic compounds with 
multiple fused aromatic rings and are formed during the incomplete combustion of organic material.  
 
The laboratory successfully undertook analytical development work for the EU 15 PAHs and 1 
JECFA PAH and subsequently participated in an interlaboratory Proficiency Scheme for all 16 
PAHs using new GC-MS equipment purchased and commissioned for this analysis. 
 
The test method for the 16 PAHs in oils & fats has now been accredited.  
 
BADGE and BFDGE 
Bisphenol A diglycidyl ether (BADGE) and Bisphenol F diglycidyl ether (BFDGE) are compounds 
that are used in the lacquer inside metal cans from where they can migrate into food.  
In late 2005 new European legislation based on an EFSA opinion on BADGE changed the prior 
limits and the definitions so that the sum of BADGE and 2 hydrate derivatives were permitted up to 
9 mg/kg while the sum of 3 chlorinated derivatives were permitted up to 1 mg/kg. 
 
A  new quantitation & confirmation technique for BADGE and requisite derivatives using normal 
phase HPLC was finalised. 
 
 
safefood – The Food Safety Promotion Board. 
Established in 1999 under the terms of the Good Friday Agreement safefood’s governing legislation 
confers functions on safefood including the promotion of food safety, research into food safety, 
communication of food alerts, surveillance of foodborne disease, promotion of laboratory linkages 
and enhancing specialised laboratory testing.  
 
Through its various Programmes Safefood is providing new avenues for laboratory developments 
via training, method research & development and various fundings. In 2006 this laboratory 
completed a Synergy Project to determine the prevalence of peanut protein in foods from catering 
premises. (See below)  
 
 
safefood sponsored LIMS project 
In 2005, Safefood, the Food 
Safety Promotion Board 
initiated a project to support the 
HSE food safety laboratories 
with the provision of a modern 
Laboratory Information 
Management System (LIMS) 
supplied by Labware Inc. The 
aim of the project was to 
support and improve the 
organisation of laboratory data 
in order to provide a more 
comprehensive analytical 
service to customers and food 
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safety agencies. The inclusion of all the HSE food safety laboratories means that the information 
acquired through LIMS will be a resource for the whole country and reinforces the aim of 
enhancing public health protection by allowing laboratories to interrogate their acquired data and 
information more efficiently. 
 
During 2006 four members of staff were trained by Labware to configure the system to match the 
laboratory’s requirements. Considerable configuration and testing was required at the laboratory, 
mainly due to the unique dual-discipline (chemistry & microbiology) testing service offered. 
Following configuration, the system then underwent a period of parallel testing and evaluation 
during November and December 2006, in order to ensure that the desired functionality reflected that 
which had been in place in the previously used LIMS, which had been developed in-house over a 
number of years. Concomitant with this, the laboratory’s information technology infrastructure was 
upgraded, including numerous  new PCs, a new server to host the LIMS software, and new network 
cabling. 
 
The new system went live at the start of January 2007. It will lead to better integration of analytical 
service administration, and as additional modules are added, ultimately to improved record keeping, 
training management and auditing, providing further confidence in the high quality of analytical 
results generated by the laboratory. The harmonised electronic links will enhance local and national 
decision-making by speeding up data access, processing, and the reporting of routine analysis and 
outbreak findings. In order to fully take advantage of all the features of the LIMS, considerable 
further configuration is required, and this continues to require a substantial investment of staff time 
and laboratory resources. 
 
 
2. Laboratory workload in 2006 
In 2006 the laboratory analysed a total of 12067 samples. These consisted of the following broad 
sample types and included both chemical and microbiological testing: 
 
 Food     4529 
 Water    6007 
 Biological   887 
 Miscellaneous   644 (majority were swabs for microbiological examination) 
       ----------------------------------------------- 
 Total    12067 
 
 
The total includes 407 samples analysed under Proficiency Schemes and other Quality Control 
programmes.  
 
3.   Food 
The food testing performed by the laboratory in 2006 involved:  
 

i) Chemical Analysis of Programmed Food Testing for the HSE Dublin Mid-Leinster and 
the HSE Dublin North East. 

ii) Microbiological examination of Programmed Food Testing and surveys for the HSE 
Dublin Mid-Leinster and the HSE Dublin North East. 

iii) Chemical Intake studies for the FSAI. 
iv) Complaint samples. 
v) Food Export Certification examination and analysis. 
vi) Miscellaneous food samples. 
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Sampling for the programmed testing was conducted by the Environmental Health Officers (EHOs). 
Samples for the FSAI intake studies were provided by the FSAI. 
 
 
 
 
3.1 Programmed Chemical Food Testing in 2006 
The Eastern Region 2006 
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) emerging food 
safety issues (ii) the national obligations for monitoring of compliance with the regulations (iii) 
surveillance (iv) surveys (v) regional food production (vi) regional concerns (vii) results from 
previous years. 
 
The 2006 Chemical Food Programme is shown in Appendix 1. 
 
 
Contaminants – Natural and anthropogenic  
 
Organic, Inorganic, Process Contaminants 
  
Organic contaminants 
 
Mycotoxins 
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.  
 
Mycotoxins are very heterogeneously distributed in foodstuffs so proper sampling is critical. From 
1st July 2006 EC Regulation 401/2006 specifies the sampling and analysis methods for the 
mycotoxins in foodstuffs for which legal limits are in place.  
 
In 2006 the laboratory tested a wide range of foodstuffs for the following mycotoxins: 
Aflatoxins, Ochratoxin A, Patulin, Zearalenone, Fumonisins.  
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Legislation for mycotoxins 
Since 2002 numerous pieces of EU legislation have set maximum levels for mycotoxins in various 
foods. Legislation for currently regulated mycotoxins has now been consolidated into Regulation 
EC No 1881/2006.  
 
 
Aflatoxins 
Aflatoxins are produced by strains of the fungi Aspergillus flavus and A. parasiticus with  aflatoxins 
B1, B2, G1 and G2 the ones of most concern. Aflatoxins have been shown to be acutely toxic to 
many animal species with the liver being the primary target. B1 is the most toxic and is a powerful 
hepatocarcinogen, teratogen and mutagen.  
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Aflatoxin analysis in 2006. 
In 2006  a total of 132 foods were analysed for aflatoxins.  Table 1 shows the details.  
 

Foodstuff No of samples received No of samples exceeding limits 
for Aflatoxin B1 

 
Dried fruit  

 
37 
 

 
0 
 

 
Baby foods 
 

 
36 

 
0 

Spreads containing 
nuts, confectionary 
including peanut 
butters 
  

 
33 

 
2 

Nuts – Brazil, peanuts, 
almonds pistachio, 
pecan, cashew, 
hazelnuts.  

 
19 

 
0 

 
Cereals 
 

 
4 

 
0 

 
Herbs & spices 

 
3 
 

 
0 

     
     Table 1  Details of aflatoxin testing  
 
 
Ochratoxin A 
The ochratoxins are a group of mycotoxins produced by various 
Penicillium and Aspergillus species with ochratoxin A (OTA) 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 in products of animal origin such 
as pig kidney. Foodstuffs are frequently contaminated. OTA has 
carcinogenic, nephrotoxic, teratogenic, immunotoxic and possibly 
neurotoxic properties. 
 
Ochratoxin A analysis in 2006. 
99 samples were tested for  ochratoxin A. The details are in Table 
2.  
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Foodstuff No of samples  No of samples exceeding limits 
 
Chocolate 
products 

 
28 

 
N/A 

 
Dried fruits 

 
25 

 
1 

 
Coffee 

 
23 

 
1 

 
Baby foods 

 
23 

 
0 

 
     Table 2     Ochratoxin A analysis  
 
 
Other mycotoxins  -  Patulin, Zearalenone, Fumonisins. 
Patulin is 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.  
 
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. 
Results from the investigations into patulin and the other mycotoxins  in 2006 are given in Tables 3 
and 4 respectively.  
 
 
 

Foodstuff No of 
samples  

No of samples exceeding 
limits 

Baby foods, 
including juices  

24 0 
 

   
Apple based 
products 

9  0 

 
Table 3   Patulin in 2006 
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Mycotoxin Foodstuff No of 
samples  

No of samples exceeding 
limits 

Zearalenone Cereals, 
cereal 
products 
 

44 0  

Zearalenone Baby foods 26 0  
 

    
Fumonisins B1, B2 Cereals & 

cereal 
products 
(mainly corn) 

42 0  

 
Table 4.  Testing for further mycotoxins. 

 
 

International bodies continually assess the risk posed by mycotoxins as new information comes to 
hand. Therefore it is important that this type of monitoring continues to be performed. 
 
 
Inorganic contaminants (heavy metals) 
Regulation EC No 1881/2006 specifies 
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.  
 
In 2006 258 samples of a wide range of 
foodstuffs were analysed for lead, 
cadmium, arsenic and mercury. The 
details are given in Table 5. 
 
 
 
Metal Foodstuff Sample Nos No. exceeding limits 
Lead   Offal, vegetables, wine.  97 1 

 
    
Cadmium Cereals, shellfish, meat, fruit.  79 0 

 
Mercury Fish, fish products.  49 5 

 
Arsenic Beer, seaweed, fish & shellfish. 33 0 

 
 
    Table 5   Inorganic contaminants  
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The samples exceeding the mercury limits consisted of 4 swordfish and 1 shark. Many of the 
seaweed samples contained arsenic in excess of 1 mg/kg. This is allowed under  S.I. No. 72 of 1992 
where arsenic is naturally present in that seaweed. 
 
Process contaminants  
Acrylamide 
First reported by Swedish scientists in 2002, acrylamide is a genotoxic carcinogen produced when 
starchy food is heated. Foods particularly susceptible are those made from potatoes or wheat, which 
are rich in reducing sugars and the amino acid asparagine. 
 
The laboratory has been actively involved in this issue from the early stages. We were invited by 
the JRC IRMM to take part in a scheme for the certification of 3 reference materials. High quality 
reference materials are an essential part of method development and when used for quality control 
purposes give added confidence in results. 
 
In 2006 100 samples  were  tested for acrylamide.  Table 6 presents the results. 
 

Foodstuff Number of samples Acrylamide range ug/kg 
Breakfast cereals 
 

32 < 40 - 300 

Biscuits 
 

15 < 40 - 1950 

Chocolate products 
 

13 < 100 – 460  

Alcoholic drinks 
 

13 < 20 

Crisps, snacks 
 

8 < 40 - 1310 

Chips 
 

7 110 - 1300 

Coffee, coffee substitute 
 

3 290 - 1690 

Crispbread 
 

3 100 - 2380 

Baby foods 3 60 - 310 
 

Bread 
 

2 < 40 - 150 

Malted drink 1 1540 
 

Table 6.   Acrylamide 
 

8 samples had acrylamide levels exceeding 1000 ug/kg. A crispbread had the highest level of 2380 
ug/kg. Certain biscuits, crisps & snacks, a barley drink and a coffee substitute contained relatively 
high levels. This is consistent with the type of processing these products undergo and the accepted 
pathway of acrylamide formation.  
 
Nitrate in various foods.   
Table 7 summarises the testing for nitrate in 2006.  
 
Maximum levels of nitrate in lettuce, spinach and infant foods are now included in Regulation EC 
No 1881/2006. 
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Parameter  Foodstuff No of samples  Unsatisfactory samples 
Nitrate Baby foods 49 0 

 
Nitrate Lettuce 18 2 

 
Nitrate Spinach 2 0 

 
Nitrate Potatoes 15 N/A 

 
Nitrate Other vegetables 14 N/A 

 
                   Total:    98  

 
  Table 7    Process contaminants – Nitrate in vegetables 
 
 
Furan 
In 2004 the US-FDA reported finding furan in food from sealed jars and cans. Furan is a small 
molecule with a boiling point of 32 °C and is a suspected carcinogen. Like acrylamide, furan is 
formed during heating of certain naturally occurring food components under pressure. The 
laboratory implemented the analytical method used by the FDA. There is currently no legislative 
limit for furan. 
100 samples  were  tested for furan in 2006.  Table 8 presents the results. 
 

Foodstuff Number of samples Furan range ug/kg 
Baby foods 49 < 10 - 107 
Sauces 19 < 10 - 13 
Canned beans 10 < 10 - 42 
Soups 9 18 - 80 
Canned pasta 5 17 - 32 
Other foods 8 < 10 - 17 

 
Table 8.    Furan 

 
40 Samples had furan levels exceeding 20 ug/kg.  
 
3-MCPD 
3-MCPD may be formed in certain processed foods, particularly resulting from acid hydrolysis used 
in the production of some soy sauces and other foods. A sample of soy sauce was sub-contracted to 
the Galway PAL for 3-MCPD. The sample was satisfactory regarding 3-MCPD content  but did not 
conform to the labelling regulations. 
 
Food additives 
Food additives are natural or manufactured substances that are intentionally added to foodstuffs 
during preparation or manufacture to perform a specified technological function or functions in the 
final product.  Some examples of functions and additives are: prevention of deterioration of 
foodstuffs during storage and protection against food poisoning (preservatives), provision of 
sweetness in low-sugar products (sweeteners) and the restoration of colour to foods that lose natural 
colours during processing (e.g. colours).  
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In 2006, the laboratory tested a wide range of foodstuffs for the following additives: 
 

Artificial Sweeteners – Aspartame, Acesulfame-K, Saccharin, Sucralose. 
Artificial Colours – Tartrazine, Quinoline Yellow, Sunset Yellow FCF, Ponceau 4R, Allura 
Red AC, Red 2G, Carmoisine,  Erythrosine, Indigo Carmine, Green S, Brilliant Blue FCF, 
Patent Blue V. 
Preservatives – Sodium Nitrite, Sodium Nitrate, Sulphur Dioxide, Benzoic Acid, Sorbic Acid. 
Antioxidants  -  B.H.A., B.H.T., TBHQ  
Flavour enhancer – Mono sodium glutamate 

 
Table 9 gives the results of testing for additives in 2006. 
 
The testing for artificial colours and of 16 of the samples for sweeteners  constituted FSAI intake 
studies. The samples were provided by the FSAI.   
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Additive Foodstuff No of  
samples  

No of unsatisfactory  
samples 

Sulphur 
dioxide 
 

Grapes, soups, burger. 18 0 

Nitrate/nitrite Cured meats including bacon, ham, rashers, 
corned beef, gammon steaks. 
 

80 4       2     for content 
         2    for labelling 

Benzoic & 
sorbic acids 
 

Jams, marmalade. 18 16     for labelling 

Mono sodium 
glutamate 
 

Soups, sauces, prepared meals, snacks. 47 9 

Artificial 
sweeteners 
other than 
sucralose 
 

Chewing gum, frozen pops, jelly, soft 
drinks, milkshake. 

17 0 

Sucralose 
 

Soft drinks, flavoured water, confectionary, 
snack bars, alcoholic beverages, dietary 
drinks. 
 

63 0 

Artificial 
colours 
 

Sweets, chewing gum,  soft drinks, frozen 
pops, canned peas, food colouring, others. 

66 5       2     for content 
         3    for labelling 

Antioxidants Edible oils & fats, biscuits, peanut butter 15 1        for labelling. 
    Totals:     324       35  
 
   Table 9  Results of  testing for additives in 2006. 
 
35 samples were unsatisfactory, representing 10.8% of the 324 samples tested. The majority of 
these were for labelling contraventions in a survey of jams & marmalade from ethnic shops.   
 
Caffeine, taurine and glucuronolactone  
Since the discovery of its chemical structure in 1895, caffeine has become one of the most studied 
food ingredients. It occurs naturally in more than sixty plant species, with tea, coffee and cocoa-
beans being the most well known. It is a constituent of soft drinks. In recent years so called ‘high 
energy’ or stimulant drinks are important sources of caffeine for certain strata of the population. 
Taurine and glucuronolactone are also constituents of these drinks. 
 
Despite extensive research the health implications of caffeine remain inconclusive. 
 
In 2006 98 samples of caffeine containing drinks were analysed. 48 of these were analysed for 
taurine and glucuronolactone.  The details are in Table 10. 
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Parameter Foodstuff No of  
samples  

Content range 
mg/l 

Caffeine 
 

Retail cups of coffee including 
Cappuccino, Americano and latte. 
 

50 189 - 1782 

Caffeine 
 

High energy drinks, stimulation drinks. 
 

48 < 20  - 320 

Taurine  High energy drinks, stimulation drinks. 
 

48 < 10 -  4434 

Glucuronolactone  
 

High energy drinks, stimulation drinks. 
 

48 < 20  -  3219 

 
Table 10  Results of coffee and high energy drinks testing 

 
Carbon monoxide 
21 samples of tuna were analysed with 3 positives found. These had levels of 1.7, 1.9 and 2.4 mg/kg 
carbon monoxide. 
 
Compositional / Quality / Labelling analysis 
In 2006 the laboratory performed tests for composition (meat products, dairy products), sodium in 
prepared meals, minerals in fortified foods and supplements and free fatty acid & peroxide values in 
in-use cooking oils. 
 
Compositional analysis and checking of labelling is important in the context of the increasing level 
of lifestyle-related health problems in the Western world, 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 11 gives the data for compositional testing in 2006. 
 
Parameter Foodstuff No of samples No of unsatisfactory samples 
Acid Value In-use cooking oils 

 
113 

 
15 

Sodium 
 

Breads, cereals, canned foods, 
sauces, soups, condiments, 
prepared meals. 
 

61 0 

Minerals * Food supplements, foods 
fortified with minerals 
 

59 3 

Compositional 
tests 
 

Dairy products 23 0 

Compositional 
tests 

Meat products 17 1 

     Totals:          273     19   
Levels of  some or all of the elements – iron, calcium, copper, potassium, magnesium, zinc, 
manganese – measured on the samples.     
    

Table 11     Results of compositional testing in 2006 

Page 18 



Of the 273 samples tested, 19 were unsatisfactory which is 7%. This is a relatively high percentage 
and it illustrates the need for rigorous monitoring and surveillance. 
 
Food labelling 
The purpose of food labelling is to inform and protect the consumer. Detailed labelling, which gives 
the exact nature and characteristics of a product, enables a consumer to make an informed choice 
when selecting a foodstuff.  The principal rule of food labelling is that it must not be misleading 
regarding the characteristics of a foodstuff.  
 
Labelling analysis in 2006 
A substantial amount of labelling analysis was performed. 
 
Dairy products and meat products were tested for fat and protein content and the levels determined 
were compared to declared values to establish the accuracy of the nutrition labelling. 
 
The presentation of nutrition information on the product labels was checked for compliance with the 
regulations. 
 
Where analysis of additives was performed, the list of ingredients was checked for a declaration of 
the additives detected and the designation of these additives into the appropriate categories was 
examined. 
 
Foods fortified with minerals were tested to determine the accuracy of nutrition information 
presented for minerals.  
 
Samples for gluten testing (see next section) were examined for proper labelling. 
 
Tables 9 - 11 above contain information on labelling analysis in 2006. 
In all during 2006 labelling analysis was performed on more than 1000 samples.  
 
 
Allergens  
Food allergy is a major form of adverse reaction to foods. Food allergens are defined as those 
substances that initiate and provoke the immunological reactions of food allergy.  Although any 
food may cause an allergic reaction in selected individuals, 90% of all food allergic reactions are 
caused by eight foods - peanuts, eggs, milk, shellfish, wheat, soy, fish or tree nuts.   
 
Gluten 
Gluten is a term used for a mixture of 
storage proteins i.e. glutelins and prolamins 
that are found in cereals. Gluten provides 
elasticity and plasticity to dough which 
give it good baking properties.  
 
Coeliac disease is a condition in which 
there is a persistently abnormal 
immunological reaction to 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 

Page 19 



wheat, rye and barley. The prolamins in wheat (gliadin), rye (secalin) and barley (hordein) are not 
identical, although they are closely related in structure.  
 
Those who suffer from the disease need to avoid sources of gluten in their diet and therefore they 
rely on the correct labelling of food products especially those bearing a gluten-free claim. 
 
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 ppm for naturally gluten-free 
items.  
 
At present, the most common procedure for the determination of gluten in foods is the enzyme 
immunoassay technique that provides a quantitative determination of gluten content. 
 
Table 12 gives a summary of results for gluten analysis in 2006.  The gluten content of the products 
was determined by the R5-ELISA procedure using the PWG (IRMM 480) gliadin calibration 
standard. 
 
One breakfast cereal was found to contain gluten in excess of 20 ppm although the product was 
labelled as gluten-free and the ingredient list did not indicate a source of gluten.   
 
         Applicable Limits  No. Unsatisfactory  

Category No. of Samples 20 ppm 200 ppm > 20 ppm > 200 ppm 
Flour & Bread Mixes 7 4 3 0 0 
Bread & Bread Rolls 16 8 8 0 0 
Biscuits & Crackers 9 8 1 0 0 
Cakes & Tarts 7 7 0 0 0 
Puddings 1 1 0 0 0 
Rice Cakes 8 8 0 0 0 
Baby & Infant 
Food/Formula 

11 11 0 0 0 

Confectionery 11 11 0 0 0 
Breakfast Cereals 6 6 0 1 0 
Canned Beans 1 1 0 0 0 
Canned Beans - Chilli 1 1 0 0 0 
Pizza Bases 1 1 0 0 0 
Rice Drink 1 1 0 0 0 
    Totals: 80 68 12 1 0 
 

Table 12   Analysis of Foods Labelled as Gluten-Free for Gluten Content 
 
 
Egg allergen 
A wide range of pre-packaged foodstuffs were analysed for egg allergen. The samples were requested to be 
egg-free i.e. not declaring powdered egg, albumin, conalbumin, oralbumin, globulin or ovomucoid as an 
ingredient. 
 
Of the thirty samples tested, one sample of canned soup was found to contain undeclared egg at a level 
greater than the limit of quantitation for the technique (i.e. >1 ppm).  On investigation, it was found that the 
product had been placed on the market or labelled prior to the publication of Directive 2003/89/EC and was 
therefore permitted for sale. The product manufacturers had already reformulated the product and had 
substituted another ingredient that would perform the same technological function as egg. 
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Biogenic amines 
Directive 91/493/EEC on fish hygiene gives limits for histamine levels in the Scombridae and 
Clupeidae fish species. This states that nine samples must be taken from each batch of fish and that 
the histamine levels must meet the following requirements: 

- the mean value must not exceed 100 mg/kg 
- two samples may have a value between 100 and 200 mg/kg 
- no sample may have a value exceeding 200 mg/kg. 

 
Regulation (EC) No 2073/2005 on microbiological criteria for foodstuffs, applicable from the 1st 

January 2006, specifies similar histamine limits for fish and fermented fish products.  

 
 
 
Foods normally may contain small amounts of biogenic amines which are metabolised easily in the 
body. However some foods, such as those that have 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 histamine being a vasodilator and 
tyramine a vasoconstrictor. 
 
In 2006 the following biogenic amines were measured in fish & fish products –  histamine, 
tyramine cadaverine, putrescine, spermidine, spermine, agmatine, phenylethylamine, tryptamine 
and serotonin.  
 
Table 13 gives the details. 
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Foodstuff No of 
samples  

Histamine range 
 Ppm 

Tyramine range 
 Ppm 

No of unsatisfactory 
saamples 

Fresh fish, fish 
sauces & pastes, 
canned fish. 

38 *  
 
 

 < 10  –  304  < 10  –  120  0 

*  For 4 samples the number of sample units was 9 thus complying with the sampling regulations.     
    Each individual unit of fish was analysed.   

Table 13   Biogenic analysis in 2006 
 
 
safefood Synergy Project Survey of Peanut Protein in Takeaway Foods from Catering 
Premises 
Background 
Peanut is the most common allergen to give rise to reactions ranging from mild skin rashes to 
severe anaphylactic shock. 
 
Foodstuffs prepared and sold by catering premises present a difficulty for people with food allergies 
as there is no requirement for a declaration of allergens as is required by law for pre-packaged 
foodstuffs.  Over 75% of reported anaphylactic reactions in the UK have occurred following 
consumption of food from catering premises. 
 
As part of the safefood Synergy Programme, the Food Safety Promotion Board (safefood) 
contracted the Dublin Public Analyst's Laboratory to analyse sandwiches, cakes and ice-creams 
from catering premises for the presence of peanut protein.  The survey targeted sandwich bars, cafés 
and bakeries in particular. 
 
Sampling & Analysis 
A sampling protocol was prepared by safefood.  A questionnaire, which was to be completed for 
each sample at the time of sampling, was provided to each Sampling Officer.  Each sample was 
designated by the server as either (A) definitely contains peanuts, (B) probably contains peanuts (C) 
does not contain peanuts or (D) probably does not contain peanuts.  Environmental Health Officers 
in the Dublin Mid-Leinster Region, Wexford and Northern Ireland sampled and submitted 316 
foodstuffs, mainly sandwiches, cakes and ice-cream to the laboratory in the period February to June 
2006.  The samples were tested for peanut content using a a sandwich-type enzyme immunoassay 
with a highly specific polyclonal antibody to Conarachin (an allergenic peanut protein). 
 
Results 
The analysis data is summarised in Table 14. 
 

Peanut content of the sample –  
as identified by the server 

No. of  
samples 

No. of samples with 
peanut content ≥ 1 ppm* 

 (A) Definitely contains peanuts 7 4 

(B) Probably contains peanuts 44 6 

(C) Does not contain peanuts 157 8 

(D) Probably does not contain peanuts 100 8 

No identification 8 3 

*The limit of quantitation for peanut = 1ppm 
 

Table 14   Peanut protein results 
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Of the 157 samples which were deemed by the server not to contain peanuts (Category C), 8 
samples (two cakes and six sandwiches) were found to contain peanut at a level greater than or 
equal to 1ppm. In these 8 cases the Sampling Officer and safefood were notified immediately when 
the results became available to allow action to be taken due to the potential risk to peanut allergy 
sufferers. 
 
safefood is due to publish a full project report. 
 
Food Contact Materials 
This laboratory is the specialist testing facility for Food Contact Materials in Ireland. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
ITX 
The laboratory analysed 13 samples of infant milk in cartons for ITX to verify that the industry 
initiative on eliminating ITX has been effective. No sample indicated levels of ITX. 
 
Epoxidised soybean oil (ESBO) 
ESBO is a plasticiser and HCl scavenger found in the sealing gaskets used on metal lids of screw 
capped glass jars. It softens the seals, but may migrate into the foodstuff if the seal comes into 
contact with it. ESBO contamination may be on the increase as the substance is being used 
increasingly to replace more hazardous plasticisers such as DEHA resulting in ESBO partly 
replacing DEHA in soft plastic film.  
 
Legislation restricts the content of ESBO in food to 60 mg/kg. In November 2005 a Commission 
Directive halved the maximum permitted level of ESBO for infant food to 30 mg/kg with a 
transitional period until November 2006. 
In 2006 39 samples of infant foods and 1 sauce were analysed for ESBO. Table 15 has the details. 
All samples were satisfactory. 
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Foodstuff No of 
samples  

ESBO range 
 mg/kg 

Baby foods 39  < 10  –  55   
   
Sauce 1 <10  

  
Table 15   ESBO results 

 
2-Ethylheanoic acid (2-EHA) 
Salts of 2-EHA are used as a thermostabiliser in the plastic sealing of the twist-off caps of food 
containers. Resulting from the contact of the food with the seal, 2-EHA can migrate into the food. 2-
EHA is listed in the existing EU chemical legislation as a Class 3 reproductive toxin and has been 
shown to cause kidney defects in rats.   
 
In 2004 German scientists found 2-EHA contamination in baby food & fruit juices. An analysis of 
all the data lead to the conclusion that industry could take steps to remove 2-EHA from the 
packaging.  
 
In 2006 50 samples of baby foods and condiments were analysed for 2-EHA.  Table 16 has the 
details. The insignificant levels found indicates that industry has taken the necessary steps to 
remove 2-EHA from the packaging. 
 
 
 
 

Foodstuff No of 
samples  

2-EHA range 
 mg/kg 

Baby foods 
 

25 <0.2 

Condiments 
 

25  < 0.2  

 
Table 16   2-EHA details 

 
 
BADGE 
In 2006 31 samples of canned foods were submitted for analysis and reported against the new 
regulations. All samples submitted were satisfactory. 
 
 
Semicarbazide (SEM) 
Semicarbazide is suspected to have weak carcinogenic and genotoxic activity, although no adverse 
effects have been shown in humans. It can be present in foodstuffs from a number of sources, e.g. it 
is used as a flour improver in the U.S.A. and parts of Asia. It is a breakdown product of the 
antibiotic nitrofurazone widely used in pig, poultry and cattle farming and now banned in the E.U. 
It may be present in carrageenan that is used as a thickener or gelling agent in the food industry. It 
has also been found in baby food, arising from the presence of azodicarbonamide as a blowing 
agent in the metal lid gaskets that form the seal in the glass jars used as packaging materials for 
these foods. 
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In accordance with the precautionary principle, Directive 
2004/1/EC suspended the use of azodicarbonamide as a blowing 
agent from 2 August 2005 and new materials will be introduced 
as regulations and technology allow. In the meantime it is 
prudent to test baby and other foods for the levels of 
semicarbazide arising from both the blowing agent and other 
sources.  
 
There is currently no legislation governing the levels of 
semicarbazide in food. 
 
The laboratory has participated in a number of semicarbazide 
Collaborative Studies. One, organised by the Joint Research 
Centre, Institute for Reference Materials and Measurement (JRC-
IRMM) for the analysis of semicarbazide in baby food, lead to a 
paper being published in the J. AOAC International. Another 
involves the determination of semicarbazide in egg and industrial 
egg products.   
 
In 2006 60 samples were tested for SEM, details in the following Table 17.   
 
 

Foodstuff No of 
samples  

Semicarbazide range 
 ug/kg 

Baby foods 
 

60  < 1  –  29.6 

  
Table 17   Semicarbazide testing in 2006 

 
58 samples had SEM at < 1ug/kg.  
2 samples, if filled after 02 August 2005, would not conform to the requirements of Commission Directive 
2004/1/EC.  
 
Antibiotic residues in honey 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Forty-one samples of honey were analysed for the four nitrofuran antibiotic residues, AOZ, AMOZ, 
AHD and  SEM. All parameters were < 5 ug/kg for all samples. 
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3.2 A review of the results of the Microbiological Food Sampling Programme 2006 
 
The food microbiology laboratory examined 
1338 food samples submitted by 
Environmental Health Officers for official 
food control purposes together with 616 
hygiene swabs. Food samples were 
significantly fewer than previous years – 
down 24.5% while overall food control 
samples were up. This apparent anomaly was 
due to the third national survey topic for 
2006 (NS3). It was based on hygiene swabs 
rather than on foods. The laboratory 
processed 616 hygiene swabs in 2006. We 
had received no hygiene swabs at all in 2005. 
In total 1954 samples were tested for food 
control purposes. This is up 10.3% compared 
with 2005.  
 
The breakdown of categories recorded as the 
“Reason for Analysis” varies from year to 
year. The core ones of “Routine”, “Repeat” 
and NS1, NS”, NS3, are always significantly 
represented.  In 2005 “Control” and “Import” 
were significant. In 2006 “Import” was not 
stated as a sampling reason for any samples 
and only one sample was logged as a 
“Control”. 
  
 
Table 18 shows a breakdown of the samples according to the purpose of sampling, and also shows 
the overall outcome for the samples. Where applicable, the judgement categories for samples in the 
Table is based on the criteria set out in the FSAI RTE microbiological guidelines. The judgement 
applied to any sample was determined by the worst result for any of the individual parameters tested 
for that sample. Samples for which a Judgement was not considered appropriate were classed as 
“Open”. In 2006 only 0.4% of samples did not have a judgement assigned compared with 3.3% in 
2005. Control samples are the most likely group not to have a judgement assigned.  
 
For food control purposes the totals for “Satisfactory” and “Acceptable” categories can be 
combined. After removing the “Open” category samples, the Satisfactory and Acceptable totals 
combined represented 75.8% of the samples. Unsatisfactory samples represented 24.2% of samples. 
The totals are similar to those generated if only programmed food samples (Routine + NS1 +NS2) 
are considered (75.7% and 23.9% respectively).  The proportion of unsatisfactory samples was 
3.9% higher in 2006 than in 2005. The proportion of unsatisfactory samples has been 22 % ± 2% 
over the past 3 years. However if we ignore indicator species and look only at pathogens, we found 
only 22 samples (0.19%) with unsatisfactory or unacceptable results for pathogens in 2006 
compared with 45 samples (0.35%) in 2005. 
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Category/ 
Outcome 

Number Satisfactory Acceptable Unsatisfactory Unacceptable 
/ Potentially 
hazardous 

Open 

Routine 984 485 215 277 3 4 
NS1 93 93 0 0 0 0 
NS2 92 92 0 0 0 0 
NS3 (Swabs) 580 N/A N/A N/A N/A N/A 
Repeat 131  68 27 36 0 0 
Follow up 37 29 1 6 0 1 
Control  1 1 0 0 0 0 
Other swabs 24 N/A N/A N/A N/A N/A 
       
Total Food 1338 768 243 319 3 5 
Total swabs 616 N/A N/A N/A N/A N/A 
Total  1954      
N/A   Not applicable 

 
Table 18   Microbiology Food Sampling Programme - General data on samples for 2006  

 
 
A very large number of coleslaw samples were submitted again in 2006. We had been happy to see 
the proportion of coleslaw samples declining gradually from a high of 20% in 2003 down to 11.7% 
in 2005. We were back to 17.0% in 2006. Table 19 shows some food types that are prominent in the 
database where the sampling reason was stated as “Routine”. 
 
 

Food Name Number % of Total submitted 
Coleslaw 167 17.0 
Egg mayonnaise salad 91 9.2 
Cooked ham * 72 7.3 
Tuna salad 58 5.9 
Potato salad 44 4.8 

              * Excludes samples that had ham in combination with other ingredients. 
 

Table 19 - Some prominent food types submitted as “Routine” samples. 
 
 
Table 20 summarises the results found for each test parameter.  
 
Most samples that are found to be unsatisfactory fail only for the Aerobic Colony Count parameter. 
The proportion of samples with unsatisfactory aerobic colony counts was 25.6%. The range over the 
last 5 years has varied between 16.4% and 25.6%.  
 
Early in 2006 we replaced the Coliform parameter with the Enterobacteriaceae parameter. 
Coliforms and Enterobacteriaceae are very similar parameters. The Enterobacteriaceae are 
somewhat more precisely defined than the coliform group. It is the required parameter for official 
food control. Considerable effort has been put into bring the performance, in terms of productivity, 
of the Enterobacteriaceae method up to the level of the best available coliform method.  We have 
examined some samples each year for Enterobacteriaceae. It would not be appropriate to directly 
compare previous year’s coliform results with the 2006 Enterobacteriaceae results.   
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Enterobacteriaceae are common on raw vegetable matter and so like Coliforms, the parameter 
should not be used for hygiene control of foods that may have a raw fruit or vegetable component. 
Members of the Enterobacteriaceae are very widely distributed in the environment so it is not 
surprising that, after ACC, this parameter provides more unsatisfactory results than any of the 
others.  
 
Parameter Total 

tests 
Satisfactory Accept-

able 
Unsatis- 
factory 
(UNSAT) 

Range 
cfu/g for  
UNSAT 

Unaccep-
table or 
Potentially  
Hazardous 
(Range) 

Open 
 

ACC 30oC  1095                 809  280 Not available N/A  6 
ACC hygiene swab 616                616  N/A N/A N/A N/A 
Enterobacteriaceae 1018            966 §§  52 § 1.0E4 -3.2E6 N/A 0 
Coliforms 14 11 2 1 1.9E5 N/A 0 
E. coli 1095 1070 14 11 1.2E2 – 1.2E4 N/A 0 
E. coli hygiene swab 616 616 N/A N/A N/A N/A N/A 
Listeria spp  
P/A test    #, Φ 

1078 1078 N/A N/A N/A  N/A N/A 

Salmonella 
P/A test     

1187 1186 N/A N/A N/A 1 0 

E. sakazakii 92                   92  0 N/A 0 0 
V. parahaemolyticus 
Presence/absence # 

2 2 0 0 0 0 0 

Campylobacter 
P/A test     

20 20 0 0 0 0 0 

B. cereus 998 994 3 1 8.1E4 0 0 
C. perfringens 985 983 1 1 1.8E3 0 0 
S. aureus 1095 1042 36 17 1.8E2 – 1.7E3 0 0 
L. monocytogenes P/A # 1097 1097 N/A N/A N/A  N/A N/A 
L. mono’. enumeration 1082 1076 4 N/A N/A 2 

(1.2E2 – 
3.6E2) 
 

0 

Totals Φ 11014             10640  365 N/A 3 6 
 

Table 20   Breakdown of results by parameter (test) for 2006 – Food samples and hygiene 
swabs. 

 
N/A = Not applicable. P/A = Presence or Absence test. "….E4" = “… x 104”. 
#  Judgements are based on the level of the pathogen/indicator species and not merely it’s 
presence. 
* Listeria species other than L. monocytogenes were present in 36 samples (35 routine, 1 NS1) 
§ A further 46 samples with Enterobacteriaceae levels >9999 cfu/g were excluded from this 

category as they had a raw fruit or vegetable component (generally salads). 
§§ Many RTE samples had a raw fruit or vegetable component which would have influenced 

the Enterobacteriaceae analysis. It was not practical to reliably identify all of these from 
summary data and so “Satisfactory” and “acceptable” have been summed. 273 samples had 
Enterobacteriaceae between 1.0E2 and 9.999E4 

Φ 1078 Listeria species results excluded from the overall totals for tests as they are generated 
as part of the L. monocytogenes test procedure. 
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When we examine a food sample we look out for raw vegetable components. For some mixed or 
blended samples, such a component may be present but may not be apparent. Any investigation of a  
poor result for Enterobacteriaceae in a RTE should certainly include a check on the nature of the 
ingredients.  
 
We are no longer defending accreditation for our 
2 coliform methods. They remain available as non 
accredited tests. 
 
Unsatisfactory E. coli results for food samples 
were at 1.0% of samples tested, very similar to the 
level of the previous year. When the total number 
of positive samples is very low annually, as is 
generally the case with the indicator organism E. 
coli and some pathogens, considerable variation in 
percentages can be expected from year to year for 
purely statistical reasons. 
The level of S. aureus contamination was 
unsatisfactory in 1.6% of samples submitted. The 
frequency of unsatisfactory S. aureus results has 
increased over 3 years from 1.1% in 2004, 
through 1.3% last year to the present level. The 17 
unsatisfactory samples found are shown in Table 
21. As in 2005 none of the unsatisfactory samples 
had more than 1000 cfu/g. S. aureus was not 
found in any repeat samples following a poor S. 
aureus result. 
 
 
 
 
 

Food Analysis reason S. aureus cfu/g 
Chicken Tikka                                 Routine 2.0E2 
Coleslaw                                  Routine 1.8E2 
Egg Mayonnaise Salad                    Routine 3.0E2 
Bagel Sandwich                           Routine 7.3E2 
Potato Salad                                 Routine 7.8E2 
Lettuce                                       Routine 3.2E2 
Ice Cream                                  Routine 5.4E2 
Chicken                                  Routine 8.1E2 
Rice Salad                                  Routine 1.1E3 
Chicken                                       Routine 4.0E2 
Mayonnaise                                     Routine 2.8E2 
Beef                                          Routine 1.7E3 
Chicken Pieces                               Routine 3.5E2 
Coleslaw                                      Routine 6.7E2 
Egg Mayonnaise Salad                    Routine 5.2E2 
Tuna Salad                                    Routine 4.8E2 
Chicken Tikka                                Routine 2.4E2 

       
Table 21   S. aureus – Unsatisfactory samples 2006 
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Only one sample was found unsatisfactory for B. cereus. This was a chicken and ham pie with a B. 

ne cooked chicken sample had C. perfringens at a level of 1.8E3 cfu/g 

wo foods were found to have unacceptable levels of Listeria monocytogenes. One sample of 

urrently we do not report enumeration results for Listeria species other than L. monocytogenes. 

almonella species were found in just one sample during the year. The serotype was identified as 

ery few requests for examination of foods for Vibrio parahaemolyticus were received. Most of our 

 small number of tests for Campylobacter were carried out on prepared food. The organism was 

here were 3 national survey topics for 2006 co-ordinated by FSAI in conjunction with the 

he small snapshot of microbiological quality and safety of prepared food provided by the sampling 

.3 Food Complaint samples 
aint samples were submitted by the Environmental Health Service in 

cereus level of 8.1E4. 
 
O
 
T
cooked chicken had Listeria monocytogenes at a level of 3.6E2 cfu/g while one sample of cooked 
ham had 1.2E2 cfu/g.  While technically unacceptable, these levels are very low and the frequency 
of unacceptable levels remains very low. Presence/Absence tests showed Listeria monocytogenes 
present in 42 (3.8%) of samples.  The enumeration results show that when it does occur, it rarely 
has an opportunity to grow to significant levels. The presence/Absence tests also showed 38 
samples (3.5%) with other Listeria species present. Only 2 of these also had L. monocytogenes. 
7.2% of samples had at least 1 Listeria species present. Members of the genus must be considered 
as common food organisms. It must be emphasised that safety of foods is determined by the low 
numbers of L. monocytogenes in the food and not it’s presence or absence in a food. 
 
C
However we did not observe any samples with counts in excess of 99 cfu/g for any Listeria species. 
The Listeria enumeration procedure can potentially enumerate all Listeria species but it favours the 
recovery of L. monocytogenes. 
 
S
Salmonella anatum. It was found in a Cous Cous salad. 
 
V
routine samples were not items for which it would have been appropriate for the laboratory to add 
the analysis. 
 
A
not found in any of these samples. 
 
T
laboratories and the Environmental Health Service. These surveys take account of issues of 
particular interest under the EU co-ordinated programme as well as issues of local interest.  For 
2006 the survey topics covered fresh mushrooms for a variety of parameters (NS1), powdered 
infant formula for Salmonella and Enterobacter sakazakii (NS2) and a 6 month long survey of 
hygiene swabs looking at E. coli and Aerobic Colony Counts (NS3). The latter survey allowed us to 
focus laboratory effort on an activity that directly supported food premises inspection. The survey 
topics did not cause any significant problems for the laboratory. 
 
T
programme has again provided evidence of a continuing good standard in 2006. 
 
 
 
3
A total of 320 consumer compl
2006, a drop of 13 on the figure for 2005. The proportion of unsatisfactory complaints showed a 
sharp drop, declining from approximately 35% of total for each of the previous 5 years to 16% (51) 
of total in 2006. 
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As was highlighted in our 2005 Annual Report, it should be borne in mind that the figure for 
unsatisfactory samples 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 
complaint. 
 
The details and breakdown for complaint samples from both the Environmental Health Service and 
from private clients are given in Tables 22 and 23  respectively.  
 
The largest single group of foods about which complaints were received in 2006 concerned 
takeaway foods (56). Approximately half of these alleged an incidence of food poisoning. As in 
previous years, many of these complaints involved only one person and were not substantiated. 
Foreign bodies, including a spider, a worm, a centipede, a chicken foot (in a beef curry), a 
silverfish, the head of a bird, part of the remains of sausage meat casing and hairs or fibres 
(generally textile or vegetable), constituted much of the remainder of complaints about such foods. 
Concerns regarding adequate cooking of ready-to-eat meals and takeaway foods were largely 
unfounded. Such complaints are generally aimed at any indication of pinkness in meat, particularly 
chicken. The presence of a pink colouration in meat is not an indication of ‘doneness.’ For example, 
poultry meat which lies close to the bone may often appear quite red, even though it is adequately 
cooked; in young chickens, the bones have not yet calcified completely so that pigment from the 
bone marrow can seep through the porous bones and colour the meat. When the chicken is cooked, 
the pigment turns dark. Essentially, it represents no more than a ‘stain’ on the meat. 
 
There were 16 complaints concerning uncooked pasta products. This was an unusually high number 
for such products. All of these related to the presence of insect infestations, most especially weevils. 
The high number is accounted for by a concentration of samples from a single production plant, 
obviously indicating a batch problem. Of themselves, weevils are not known to be of health 
significance (their significance lies in the economic damage they inflict on stored food products) but 
clearly, infestations of up to 40 individuals in a packet of pasta is distressing to a consumer. 
 
Fifteen complaints pertained to bread or bread-based products. These concerned a variety of issues 
such as ovenbake (a carbonaceous material which collects on the interior walls and fittings of ovens 
as a result of splashes of dough mix etc. which become burnt onto the walls, occasionally falling 
onto or into the product), a gelatinous centre to several slices of a sliced pan (due to the accidental 
addition of raw flour to bread, resulting in the partial gelatinisation of the flour), a perfume odour 
(not in fact perfume but an odour produced by a bread mould, Neurospora) and dough pellets (these 
are mistaken for rodent droppings as they are rolled into a pellet shape and are often charred). 
 
Other complaints received through the year included aphids, a slug and soil in lettuce associated 
with salad filling in rolls and sandwiches (indicating poor washing), fly eggs on sliced cooked ham, 
a cyst in a leg of lamb, a snail and caterpillar in fresh vegetable, moths and/or moth larvae in bags 
of nuts, a beetle in a fruit yogurt, psocids in sugar, disinfectant in apple juice (not in fact 
disinfectant but an odour attributable to heavy yeast contamination of the sample), twigs, mould and 
an Indian Meal Moth (Plodia interpunctella) in separate samples of breakfast cereal, bile 
contamination of chicken carcass meat, mould growth in canned vegetable, mould on quiche 
(attributable to being packaged while still too warm), a crab claw found in shredded chicken, rodent 
droppings from a supermarket area, synthetic hair from a takeaway food, fibres from a mop-head, 
fibres on a sausage roll from a glazing brush, German cockroaches (Blatella germanica) from a 
private house, Australian Spider Beetles (Ptinus tectus) taken from a food processing environment, 
an adhesive plaster in a carton of yogurt, an elastic band in quiche, a metal hook in orange juice and 
pellets of congealed fat (mistaken for insect larvae) in sliced cooked meat. There were many 
complaints concerning the presence of fibres in foods prepared at the counter. In some cases, these 
were confirmed as human head hairs (allegations of human pubic hairs have not been 
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substantiated), though the majority identified as vegetable or textile fibres. Other common foreign 
bodies, which were detected in a variety of foodstuffs, included pieces of glass, metal, stone and 
wood. 
 
A particular complaint, only one or two of which tend to arise each year but do so on a consistent 
basis, concerns an allegation of what appears to be rat poison, in the form of green grains, in brown 
soda bread. The green colour is in fact attributable to the presence of chlorophyll, a green pigment 
whose most significant role in nature is the harvesting of light in the process known as 
photosynthesis. It is this pigment which gives all green plants their colour. The intensity of the 
green colour observed in these complaints is caused by a chemical reaction which appears to be 
related to the presence of excess baking soda in the bread mix. The effect is most often seen on 
seeds, or remnants thereof, in bread. 
 
Another type of complaint which arises consistently each year is the allegation of a ‘chemical taste’ 
from a particular food or drink. Complaints of this nature are difficult to investigate due to 
insufficient information being supplied by the complainant as to the exact nature of the ‘chemical’ 
taste and are usually impossible to substantiate due to the fact that complaint samples submitted for 
analysis are not tasted in the Laboratory. 
 
Examination was performed on 36 food or environmental samples submitted by private companies 
as a result of complaints by customers, or directly by members of the general public. The majority 
of these concerned follow-up samples taken by food retail outlets or catering companies. These are 
samples alleged by a customer to have caused food poisoning and may be the remnant of the actual 
food/meal consumed or a retained sample from the same batch. All cases submitted were sporadic 
cases and none were substantiated. A number of the samples submitted by private companies were 
foreign bodies which were found by their customers in their products. While some of these 
specimens could not be conclusively identified, a significant number of pieces of glass and plastic 
were submitted. 
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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 2006 291 samples 
from numerous 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) and labelling analysis. Multiple copies of 
reports/certificates were sometimes requested by our clients, either at the time of analysis or 
subsequently.  
 
 
3.5 Other / Miscellaneous food samples. 
Microbiological examination was performed on 56 food samples from various organisations and 
private companies. A number of these were for Certificates of Free Sale. 
 
A mince beef sample was tested for fat content and a cooking oil for acid.  
 
A sample of malt was submitted for extraneous matter examination. None was found.  
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 Type Total samples Satisfactory Unsatisfactory Open Unsubstantiated % unsat 
        
1 Dairy Products 17 4 1 12 0 6 
2 Eggs and Egg Products 1 1 0 0 0 0 
3 Meat, Game and Poultry 60 11 11 35 3 18 
4 Fish, Shellfish and Molluscs 23 14 5 4 0 22 
5 Fats and oils 0 0 0 0 0 0 
6 Soups, Broths and Sauces 1 0 0 1 0 0 
7 Cereals and Bakery Products 53 4 12 37 0 23 
8 Fruits and Vegetables 19 2 3 11 3 16 
9 Herbs and Spices 0 0 0 0 0 0 
10 Non-alcoholic Beverages 17 0 1 13 3 6 
11 Wine 0 0 0 0 0 0 
12 Alcoholic Beverages (other than wine) 3 0 0 3 0 0 
13 Ices and Desserts 4 1 1 2 0 25 
14 Cocoa, Coffee, Tea 0 0 0 0 0 0 
15 Confectionery 9 1 3 5 0 33 
16 Nuts and Nut Products, Snacks 6 1 0 5 0 0 
17 Prepared Dishes 80 9 13 57 1 16 
18 Foodstuffs for Particular Nutritional Uses 4 1 0 3 0 0 
19 Additives 1 0 1 0 0 100 
20 Materials in contact with foodstuffs 0 0 0 0 0 0 
21 Others 9 2 0 7 0 0 
171 Foreign bodies, no food sample submitted 13 0 0 13 0 0 
              
 Total: 320 51 51 208 10  
        

 
Table 22  Complaint samples received from Environmental Health Officers during the year 2006 
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 Type Total samples Satisfactory Unsatisfactory Open Unsubstantiated % unsat 
        
1 Dairy Products 1 1 0 0 0 0 
2 Eggs and Egg Products 0 0 0 0 0 0 
3 Meat, Game and Poultry 10 4 0 6 0 0 
4 Fish, Shellfish and Molluscs 1 1 0 0 0 0 
5 Fats and oils 0 0 0 0 0 0 
6 Soups, Broths and Sauces 2 1 0 1 0 0 
7 Cereals and Bakery Products 4 1 0 3 0 0 
8 Fruits and Vegetables 1 0 0 1 0 0 
9 Herbs and Spices 0 0 0 0 0 0 
10 Non-alcoholic Beverages 1 1 0 0 0 0 
11 Wine 0 0 0 0 0 0 
12 Alcoholic Beverages (other than wine) 1 0 0 1 0 0 
13 Ices and Desserts 0 0 0 0 0 0 
14 Cocoa, Coffee, Tea 0 0 0 0 0 0 
15 Confectionery 1 1 0 0 0 0 
16 Nuts and Nut Products, Snacks 0 0 0 0 0 0 
17 Prepared Dishes 1 0 0 1 0 0 
18 Foodstuffs for Particular Nutritional Uses 0 0 0 0 0 0 
19 Additives 0 0 0 0 0 0 
20 Materials in contact with foodstuffs 0 0 0 0 0 0 
21 Others 1 1 0 0 0 0 
171 Foreign bodies, no food sample submitted 12 0 0 12 0 0 
              
 Total: 36 11 0 25 0  
        
 

Table 23 Complaint samples received from private clients during the year 2006 
 
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. 
Unsubstantiated: The complaint was unsubstantiated. 
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4.   Water / effluent / swimming pool samples  
In the year ended 31st December 2006,  5921 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 (Drinking Water) Regulations 
2000 (S.I. No. 439 of 2000). 
 
The water samples were categorised as follows - Table 24: 
 
Category Number of Samples  
Local Authorities & Health Boards – Chemical & Microbiological 
analysis 

2053 

Local Authorities & Health Boards – Chemical analysis 865 
Local Authorities & Health Boards – Microbiological analysis 1368 
Local Authorities & Health Boards – Fluoride analysis 707 
  
General Public, companies (Private) – Chemical & Microbiological 
analysis 

501 

General Public, companies (Private) – Chemical analysis 145 
General Public, companies (Private) – Microbiological analysis 276 
General Public, companies (Private) – Fluoride analysis 6 
        Total:         5921   
 

Table 24  Water sample categories in 2006 
 
Included in the 5921 samples were the sample/parameter types shown in Table 25. 
 

Type / Parameters Number of Samples 
Trihalomethanes (THMs) 106 
Swimming pool 125 
Effluent type parameters - Biochemical Oxygen Demand & other 
parameters 

29 

Hospital Renal Dialysis units 32 
Bathing waters   131 

        Total:              423  
                   

Table 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 26 and 27. Table 26 gives 
the areas included in the Eastern Region. Table 27 shows sample numbers from other counties – 
these latter were submitted by private individuals. 
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Source (County) No of  Samples 
Cavan 157 
Dublin (Private) 344 
Dublin City 268 
Dublin County 630 
Dun Laoghaire area 186 
Kildare 747 
Laois 162 
Longford 263 
Louth 152 
Meath 833 
Monaghan 165 
Offaly 803 
Westmeath  301 
Wicklow 885 

 
Table 26 Water samples from the Eastern Region 

 
 

Source (County) No of  Samples 
  
Carlow 3 
Galway 1 
Mayo 3 
Roscommon 2 
Tipperary 3 
Waterford 1 
Wexford 3 
Other  9 

 
Table 27  Water samples from other counties and sources 

 
Complaint water samples 
The laboratory received 362 water complaint samples during the year. These were classified as 
presented in Table 28. 
 

Class No of samples 
Change in  appearance / sediments  12 
Corrosion 1 
Hardness / scale /deposits 13 
Alleged illness 42 
Presence of insects 5 
Excess metal 13 
Miscellaneous 62 
Presence of Hydrocarbons / oils 1 
Suspect pollution 18 
Potability 2 
Repeat 146 
Taste / smell 43 
Unspecified 4 

 
Table 28   Classification of Water Complaints 
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In addition, 86 water samples pertaining to Proficiency Schemes and other Quality Control 
programmes were analysed.  
 
 
4.1  Discussion of  some chemical parameters in the 2006 water samples. 
 
Nitrate       -      Parametric Value (PV): 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 2006, 132 water samples out of a total of 1729 samples tested had nitrate levels greater than the 
EU PV of 50 mg/l. This represented 7.6% of the samples tested. Most of the exceeding samples 
were from the Midlands region. The highest value found was 100 mg/l.  
 
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. The Parametric Value for Total THMs is 150 ug/l. 
A value of 100ug/l must be met by 25th December 2008.  
 
Table 29 gives the chloroform ranges in the 2006 water samples. 
 
                  Chloroform Range ug/l 

     
 0 – 50 51 – 100 101 – 150 > 151 
     
No of samples 59 39   5  3 
     

 
      Table 29    Data for chloroform in 2006 samples 
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Aluminium        -        Parametric Value:   200 ug/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 PV of 200 ug/l is a compromise between the water 
treatment usage and avoiding discolouration of the distributed water. 
 
In 2006, 2218 waters were tested for aluminium. Of these 137 had aluminium levels greater than 
200 ug/l, representing 6.2 % of samples tested. 
 

Lead is a poison. Because it accumulates in the body, strict limits on levels of lead 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. The Parametric Value for lead is 25 ug/l. A value of 10ug/l 
must be met by 25  December 2013. th

 
Out of a total of 1082 tests for lead in water in 2006, 7 had lead levels above the EU limit of 14ug/l. 
 
 
4.2  Fluoridation of Public Water Supplies 
The fluoride levels found in water supplies in 2006 are given in Appendix 2. 

At the time of writing, S.I. 42 of 2007, Fluoridation of Water Supplies Regulations 2007, sets the 
fluoride level in drinking water to between 0.6 – 0.8 mg/l, with effect from 1  July 2007. This was 
one of the key recommendations in the Report of the Forum on Fluoridation, namely to reduce the 
fluoride from between 0.8 – 1.0 mg/l to the above levels.  

Lead  -  Parametric Value:   25 ug/l 

 

st

 
 
4.3   The Microbiological Examination of Drinking and Recreational Water, 2006. 
 
In the Year ended 31st December 2006, The Public 
Analyst’s Laboratory in Dublin analysed 4197 
microbiological water samples. 
 
The samples consisted of drinking, bottled, marine and 
swimming/spa pool waters. 

 
 
Drinking Water 
Drinking water samples were submitted from the HSE, 
Local Authorities and members of the public and consisted 
of both public and private supplies. 
 
Drinking Water from Public Supplies 
The data below should not be used to assess compliance of 
Irish Drinking water with EU law as our data is aggregated 
data which includes pre-treatment and repeat samples 
which would be expected to have a higher incidence of 
contamination. 
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Table 30 shows the proportion of samples which conformed to the values set out in the EU 
Directive 98/83/EC. 
 
+Parameter Limits set by 

Directive* 
% Conforming with 
Directive 

Sample Numbers 

Microbiological 
Parameters 

   

Escherichia coli 0 cfu per 100ml 92.66% 3285 
Enterococci 0 cfu per 100ml 93.81% 3245 
Indicator Parameters    
Coliforms 0 cfu per 100ml 86.12% 3285 
Clostridium 
perfringens 

0 cfu per 100ml 89.42% 2013 

* EU Directive 98/83/EC on the quality of water intended for human consumption. 
 

Table 30 
 

E. coli is an indicator of recent faecal contamination. Coliforms other than E. coli may or may not 
be of faecal origin and may persist in water. They are sensitive to chlorine and should always be 
absent from chlorinated water. Biofilm build-up in domestic taps or pipe work can shield the 
coliform bacteria against chlorine residues.  
 
Enterococci and Clostridium perfringens are regarded as secondary indicators of faecal 
contamination. The main reason for testing these organisms is to assess the significance of coliform 
bacteria in a water sample in the absence of E.coli. Enterococci do not multiply in water and are 
generally more resistant to environmental stresses and chlorination than coliform bacteria. Spores of 
Clostridium perfringens are capable of surviving for significantly longer periods than vegetative 
bacteria and are also more resistant to chlorination. As a result of this, Clostridium perfringens 
testing is useful in determining the effectiveness of the chlorination process. However, both 
Clostridium perfringens and Enterococci are present in faeces in much smaller numbers than 
Coliforms and E.coli and are therefore less sensitive indicators of contamination. 
 
Drinking water from Private Supplies 
Private supplies are not normally subject to the 98/83/EC Directive. Nevertheless the parametric 
values set out by the directive provide a useful basis for assessing fitness of a private water sample. 
Table 31 shows the incidence of Coliforms and E.coli found in private supply samples. Due to the 
cost of analyses, private supplies are rarely examined for additional microbiological parameters. 
 

Coliform level cfu/100ml Percentage Private Supplies 
0 75.84% 

1 to < 10 12.08% 
> 10 12.08% 

Escherichia coli cfu/100ml  
0 96.75% 

>1 to < 10 0.91% 
> 10 0.52% 
>40 1.82% 

0 75.84% 
 

Table 31 
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The type and depth of wells/borings can have a big impact on the bacteriological outcome. It can be 
very difficult to keep a shallow well, less than 10m, free of bacteriological contamination. It is of 
course possible to improve the bacteriological quality of deeper sources through once off 
sterilisation and attention to details of well protection. As private wells/borings may be prone to 
fluctuations in quality, it is important to build a history of quality over time. Owners of private 
wells/borings are encouraged to have an initial full examination (chemical and microbiological) of 
their supply carried out and if that is satisfactory, to subsequently have a bacteriological test dome 
once a year to ensure that hygienic quality is maintained. 
 
Bottled Water 
Four bottled water samples were submitted for microbiological analysis in the year 2006. All four 
samples complied with The ‘European Communities (Natural Mineral Waters, Spring Waters and 
Other Waters in Bottles or Containers) Regulation, 2005’, S.I. No. 79 of 2005, for the E.coli, 
Enterococci and Pseudomonas aeruginosa parameters. One of the samples did not comply with S.I. 
No. 79 of 2005 for the Coliform parameter only. Table 32 lists the microbiological parameters and 
limits as specified by the statutory instrument. 
 
 
Microbiological Parameter                        Limits set by Directive* 
Coliforms 0 in 250ml 
Escherichia coli 0 in 250ml 
Enterococci 0 in 250ml 
Pseudomonas aeruginosa 0 in 250ml 

 
Table 32   

 
 
Natural Bathing Waters 
Twenty two Bathing Water samples were submitted to the laboratory in 2006 from two different 
bathing water sites. Six samples were taken from one site and sixteen from the other. The Coliform, 
Enterococci and Salmonella results obtained were compliant with Statutory Instrument, S.I. No. 155 
of 1992, Quality of Bathing Waters Regulations, 1992. However the E.coli parameter exceeded the 
specified compliance limit. S.I. 155 of 1992 states that 95% of samples tested should contain < 
2,000 E.coli cfu per 100ml whilst 91% of samples tested were compliant for this parameter (ie 20 
out of 22 samples). Table 33 presents the details. 
 

Microbiological Parameter Limits set by Regulation* Percentage conforming with 
Regulation 

Coliforms < 5,000 per 100ml** 91% 
 < 10,000 per 100ml*** 100% 
   
Escherichia coli < 1,000 per 100ml** 91% 
 < 2,000 per 100ml*** 91% 
   
Enterococci 
 

< 300 per 100ml*** 95% 

Salmonella 
 

0 per litre*** 95% 

* Statutory Instrument, S.I. No. 155 of 1992, Quality of Bathing Water Regulations, 1992. 
**  To be conformed by 80% of samples. 
***  To be conformed by 95% of samples. 

Table 33 
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Swimming and Spa Pool Samples 
There are currently no Statutory Irish microbiological guidelines for swimming and spa pool waters. 
For the purposes of this report the results were compared with the limits set by the Pool Water 
Treatment Advisory Group (PWTAG), ‘SWIMMING POOL WATER, Treatment and Quality 
Standards’, 1999. Table 34 shows the percentage compliance of swimming and spa pool samples 
with this Standard. 
 

Microbiological Parameter Standard level* % Conforming Swimming/Spa  
Pool Samples 

Coliforms 0 cfu per 100ml  84.6% 
Escherichia coli 0 cfu per 100ml 96.6% 
Enterococci Not given N/A 
Pseudomonas aeruginosa < 10 cfu per 100ml 96.0% 
Clostridium perfringens Not given N/A 
TVC at 37oC < 10 cfu per ml 76.6% 
Total no. of samples  175 

* SWIMMING POOL WATER, Treatment and Quality Standards, 1999. 
 

Table 34 
 

Enterococci and Clostridium perfringens tests were also carried out as additional microbiological 
parameters on the swimming & spa pool water samples. There are currently no guideline levels for 
these organisms in such waters. The testing of Enterococci and Clostridium perfringens from 
swimming & spa pool waters can be a useful additional indicator of water treatment efficiency due 
to their increased resistance to chlorination and environmental stress compared to other indicator 
organisms such as coliform bacteria and E.coli.  
 
99.99% of swimming and spa pool samples were negative for Enterococci, whilst 97.14% were 
determined negative for Clostridium perfringens. The occasional presence of these indicator 
organisms is to be expected and may arise as a result of recent superficial contamination from 
bathers. Such contamination will be slower to clear than that from less resistant organisms. 
 
 
 
5.  Biological samples 
In 2006,  767 samples of biological fluids were analysed for metals. The samples consisted of: 
 
    Blood   178 
    Serum  554 
    Urine  35 
 
The number of metal tests in the three sample types is given in Table 35, a total of 826 tests. 
 
In addition 120 samples of biological fluids were analysed under Proficiency Schemes and other 
Quality Control Programmes. 
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6.   Identification of foreign articles 
Thirteen samples were submitted for identification of contents.  These included materials identified 
as beetles, cockroaches & other insects, roasted & salted sunflower seeds, preserved duck & quail 
eggs, fibres and faecal pellets. 
 
 
7.   Miscellaneous samples 
Twelve hygiene swabs for bacteriological testing were submitted from a private college. One had 
T.V.C of more than 10, whereas a  T.V.C. level of 10 or less would be desirable.  
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Matrix/ 
Metal 

Aluminium Arsenic Cadmium Copper Lead Manganese Mercury Selenium Zinc 

 
Blood 

 

  
18 

 
14 

  
160 

 
1 

 
30 

  

 
Serum 

 

 
269 

   
227 

  
10 

  
22 

 
29 

 
Urine 

 

  
2 

 
1 

 
20 

 
5 

  
16 

  
2 

 
Totals 

 

 
269 

 
20 

 
15 

 
247 

 
165 

 
11 

 
46 

 
22 

 
31 

      
Total Number of Tests:   826 

 
 

Table 35         Metal tests on Biological samples  
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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 1 November 1998.     
 
The Public Analyst’s Laboratory, Dublin was awarded accreditation by the Irish National Accreditation 
Board (INAB, formerly NAB) on 23rd September 1998 to the European standard EN 45001, the ISO 
Guide 25 and the INAB publication P1.  
 
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.  
 
International Standard ISO 17025 “General requirements for the competence of testing and calibration 
laboratories” Second Edition was published on 15 May 2005.  
The purpose of the new edition is to clarify that meeting the requirements of ISO 17025 does not 
automatically mean that all the ISO 9001 requirements are also met; and to align the management 
requirements of  ISO 17025 with the content if ISO 9001:2000.  
 
 
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 at least 5 years in compliance with INAB requirements.  
 
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.  
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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, 
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 inter-laboratory comparisons and Proficiency Testing Programmes. 
The current series of Proficiency Testing Programmes are detailed in Table 36. 
 

External Quality Control for both accredited and non-accredited Test Methods 
Laboratory Section PT Scheme Studies/Parameters Distribution  

 
Chemistry 

 
Food Chemistry FAPAS 84 studies April 2007  –  

March 2008 
 Chek 15 parameters 8 studies in 2007 
 DAPs 1 parameter 4 distributions of 2 

samples per year 
 Quasimeme 9 parameters 6-Monthly (2-3 

samples per 
distribution) 

    
Water chemistry Aquacheck Ltd 6 Groups of 

parameters 
5 per year for each 
Group  

 EPA 4 Groups of 
parameters 

5 per year for each 
Category  
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Clinical Chemistry TEQAS Group 1 of 
parameters 

Monthly - 3 
samples/month 

  Group 2 of 
parameters 

3-6-Monthly - 3 
samples per 
distribution  
 

Food Microbiology HPA Standard 
Scheme 

10 Parameters 6 distributions of 2 
samples each per 
year  

 HPA Flexible 
Option 

1 Parameter 2 distributions of 2 
samples per year 

 HPA 
Staphylococcus 
areus enterotoxin 
Scheme 

1 Parameter 2 distributions of 2 
samples per year 

 HPA Food Law 
Scheme  

Varied 4 distributions of 3 
samples per year 

 Don Whitley Ltd. 
UK 

1 Parameter 10 distributions of 1 
sample per year 

Water 
Microbiology 

HPA Equal 
Scheme 

6 Parameters 6 distributions of 3 
sample per year 

 HPA Flexible 
Schedule 

1 Parameter Campylobacter 1 
distribution of 2 
samples 

 QM Water 1 Parameter Salmonella -  4 
samples per year 

 
Table 36   Proficiency Testing Programmes 

 
 
Schedule of Accreditation 
The scope of accreditation for the laboratory (Registration No. 099T) covering both chemistry and 
microbiology has been greatly extended since initial accreditation was awarded. Details of the scope are 
available at http://inab.ie/pdf/099t.pdf     
 
Table 37 details the extension to scope to be assessed by the Irish National Accreditation Board in 2007.  
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SCOPE OF ACCREDITATION 

 
NAB Classification number 
 
Materials/products tested 

 
Type of test/properties 
Measured 
Range of measurement 

 
Standard specifications 
 
Equipment/techniques used 

 
 
752.99 Other residues 
Process contaminants  
 
 
 
751.07 
751.08 
751.32 
751.99 
Sweets (confectionary) 
Dessert Jelly 
Jam 
 
751.02 
751.03 
751.08 
751.35 
751.99 
Savoury snack foods 
Jam and marmalade 
Soup 
Sauces 
yoghurt 
Dessert Jelly 
Edible ices 
 
751.07, Confectionary 
751.99, (Other foods?) 
 
 
 
  
751.11, Soft drinks and cordials 
751.35, Additives 
 
 
 
 
 
752.99 Other residues  
 
PAHs in Edible oils and Fats 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
The determination of acrylamide in food. 
Acrylamide in range  
 
20-2500 g/kg in food  
 
The determination of Artificial Colours in 
Selected Foods by High Performance 
Liquid Chromatography  
 
2 - 250 mg/kg for all colours 
 
 
 
The determination of Aspartame, 
Acesulfame-K and Saccharin in Selected 
Foods by High Performance Liquid 
Chromatography  
 
10 - 1250 mg/kg for Aspartame, 
Acesulfame-K  
 
10 - 250 mg/kg for Saccharin 
 
 
 
 
The determination of the 5-
hydroxymethylfurfural (HMF) content of 
honey by HPLC with UV detection 
 
10–2000 mg/kg 
 
The determination of taurine in sports 
and energy soft drinks by HPLC with UV 
detection 
 
1–8000 mg/l 
 
 
The determination of polycyclic aromatic 
hydrocarbons in food by gas 
chromatography and mas 
PAHs as follows. 
 
Benzo(c)fluorene 
Chrysene 
Cyclopenta(c,d)pyrene 
Benzo(a)anthracene 
5-Methylchrysene 
Benzo(b)fluoranthene 
Benzo(j)fluoranthene 
Benzo(k)fluoranthene 
Benzo(a)pyrene 
Indeno(1,2,3-c,d)pyrene 
Dibenzo(a,h)anthracene 
Benzo(g,h,i)perylene 
Dibenzo(a,l)pyrene 
Dibenzo(a,e)pyrene 
Dibenzo(a,i)pyrene 
Dibenzo(a,h)pyrene  

Documented In-house Methods: 
 
SOP PALC 0032 
 
 
 
 
SOP PALC 0052  
 
 
 
 
 
 
 
SOP PALC 0054  
 
 
 
 
 
 
 
 
 
 
 
 
SOP PALC 0057 
 
 
 
 
 
SOP PALC 0064 
 
 
 
 
 
 
SOP PALC 0075 
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751.01, Cereals and bakery products 
752.05, Mycotoxins 
 
 
 
 
 
751.03, Dairy products 
752.05, Mycotoxins 
 
 
 
 
870.11 - 870.16 
 
 

 
Range 0.9 - 20ug/kg in food 
 
  
The determination of  fumonosin B1 and 
B2 in maize and maize products by 
immunoaffinity column extraction and 
high performance liquid 
chromatography (HPLC) 
 
 
75–15000 ug/kg 
 
The determination of aflatoxin M1 in milk 
and milk powder by HPLC and 
fluorescence detection 
 
0.0005–0.05 ug/l (or ug/kg) 
 
Detection and Enumeration of 
thermotolerant campylobacter species in 
water by the membrane filtration method 

 
 
 
 
SOP PALC 0076 
 
 
 
 
 
 
SOP PALC 0077  
 
 
 
 
 
SOP PALM 0062 

 
Table 37       Extension to Scope of Accreditation  

 
 
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. 

 
 
 
9.1 In house Training 
 
Technical  
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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Managerial  
1. Training and Engagement Programme  
A laboratory training and engagement programme was held in December 2006. The aim was to provide 
training for members of laboratory staff in management, customer service, project management, time 
management and team-work. The training programme was focused on the management of day-to-day 
operations ensuring laboratory progress and providing accountability to employer, other members of staff 
and our customers, in compliance with the aims of the HSE Transformation Programme 2007-2010. 
 
Following the training individual follow-up engagement meetings were held with each of the participants 
to discuss the feedback on the training programme and proposed changes to improve work flow and 
process efficiency and productivity. These meetings will provide the foundation for the introduction of 
Team Based Performance Management in the laboratory.  
 
2. Lean Six Sigma  
Lean Six Sigma for services is a business improvement methodology that can maximise shareholder value 
by achieving a fast rate of improvement in customer satisfaction, cost, quality, process speed and invested 
capital. It is a methodology comprising two complimentary techniques: “Six Sigma” emphasises the need 
to recognise opportunities and eliminate defects as defined by customers, “Lean” focuses on maximising 
process velocity. Commencing in December 2006, Lean Six Sigma managerial tools were deployed to 
examine current laboratory processes, initially in the administrative department of the laboratory.  
 
 
9.2 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 2006 staff members attended a wide range of training courses and participated in programmes of 
further education as detailed in Table 38. 
 
Technical Training 
Course/Seminar title 

Organiser 

Peer Review Mission in Bulgaria No. 21728 TAIEX 
Safefood Chemical Residues Research Network: Chemical 
Residues in Food – Advances and Concerns 

safefood 

Safefood Biotoxins Research Network: Mycotoxins: Legislation, 
Detection, Occurrence How to ensure Food Safety/Quality 

safefood 

24th Meeting of the Forum of Food Law Enforcement 
Practitioners 

Food Law Enforcement 
Practitioners 

25th Meeting of the Forum of Food Law Enforcement 
Practitioners 

Food Law Enforcement 
Practitioners 

Chemical Residues in Food–what the food industry should know 
and do? 

Teagasc 

Food Safety Colloquium Waters Ireland Ltd. 
Resolving Product Contamination Issues RSSL International Roadshow 
Kick-off Meeting, NRL for PAHs JRC-IRMM, Geel 
Kick-off Meeting, NRL for Mycotoxins JRC-IRMM, Geel 
Waters Micromass Quattro Ultima Platinum MS/MS Wrap-up 
Training 

Waters Ireland Ltd. 

Waters TargetLynx Basic Training Waters Ireland Ltd. 
Waters Acquity UPLC Symposium Waters Ireland Ltd. 
The HPLC Seminar: An Introdction to HPLC Advanza Institute (Phenomenex) 
Interfacing HPLC with MS Advanza Institute (Phenomenex) 
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Validation Workshop/3rd Plenary Meeting, NRL for FCMs JRC, Ispra 
LW Admin Training (RH) – 5 day course 24th April to 28th April 
2006. 

safefood 

TQM event and users meeting (EE) 23rd Nov 2006. UM training TQM. 
pH meter training – Fischer Science World, Dublin. 30th March 
2006 (EE) 

Fischer Science 

Hidden food allergens – testing the limits Tepnel Biosystems 
Introduction to sensory analysis Campden & Chorleywood Food 

Research Association 
VIDAS PC (in-house)  
 

bioMerieux 
 

Salmonella serological testing 
 

National Salmonella Reference 
Laboratory, Galway 

Quality Assurance & QC of culture media LIP/Oxoid 
 

Food Microbiology Validation Workshop 
 

safefood  

Workshop on Rapid Methods and Automation in Food 
Microbiology 
 

Universitat Autonoma de 
Barcelona 
 

Conference on Emerging Campylobacter spp. in the food chain Camypcheck 
 

VIDAS/TEMPO User Group meeting 
 

bioMerieux 
 

Food Hygiene and Microbiology Conference @ CCFRA 
 

bioMerieux 
 

Cryptosporidiosis – Lessons from an Outbreak 
 

South East Regional Zoonoses 
Committee 

Safefood Chemical Residues Research Network Forum 2006 Teagasc/Safefood 
Follow up Training on ICS 3000 Dionex 
Information Technology Training 
Course/Seminar title 

Organiser 

LabWare LIMS Version 5–LIMS Administration Training 1 safefood/LabWare Europe Ltd. 
LabWare Crystal Reports Training safefood/LabWare Europe Ltd. 
Management Training 
Course/Seminar title 

Organiser 

Management Training Irish Business Training Ltd. 
Effective communication, teamwork & time management 
workshop 

safefood 

Effective people management programme HSE-EC 
Further Education 
Course/Seminar title 

Organiser 

MSc in Food Science Technology and Nutrition (commenced 
2005, end 2007) 

Dublin Institute of Technology 

M.Sc. in Food Safety Management Dublin Institute of Technology 
M.Sc. in European Food Regulatory Affairs University of Ulster & Trinity 

College, Dublin 
 

Table 38    Training Courses/Seminars 
 
 
 

Page 51 



10.  External meetings  
During 2006 laboratory staff participated in numerous committee meetings.  These 
included – 
 
FSAI Quarterly meetings with the Public Analysts. 
FSAI meetings with the OFMLs. 
FSAI Contract meetings with the Health Service Executive. 
Regional Food Sampling meetings. 
Regional Zoonosis meetings. 
LIMS Board meetings. 
LIMS Administrator meetings. 
 
 
11 Health, Safety & Welfare 
In accordance with the Safety, Health and Welfare at Work Act, 2005 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 
water samples. 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.  
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Waste Management 
There is waste management programme in operation which is concerned with the environmental disposal 
of waste as detailed in Table 39.  
 

Waste – 2006 Cost for Disposal € 
Solvent Waste 6382.14 
Clinical Waste - including contaminated glass 1183.38 
Mercury Waste 330.33 
Paper waste 412.27 
Glass waste 314.98 
Total 8623.1 

 
Table 39    Waste Management Programme 

 
 
 
 
 
In 2006 laboratory staff attended the following Health, Safety & Welfare training, Table 40. 
 

Health Safety and Welfare Course/Seminar title Organiser 
Mid-career planning programme HSE-EC 
First Aid Training Nifast 

 
Table 40  Health Safety and Welfare Training 
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12.    Laboratory Staff as of 31st December 2006 
 

Public Analyst  (A)    Dr Michael O’Sullivan 
 
Deputy Public Analyst  Mr Vincent Young (Microbiology) 
     Ms Rosemary Hayden  (A).  Quality Manager. 
 
Executive Analytical Chemists Dr Terence McEvoy 
     Mr John Walshe (Microbiology) 
     Dr Elizabeth Horne 
     Mr Liam Dolan 
     Mr Ken McCartney 
     Ms Rachel Hewitt (Microbiology) 
     Dr David Browne      
     Dr Ian Nesbitt      
     Dr John Keegan      
     Mr Chris Griffin 
     Ms Juanita O’Melia (Microbiology) 

Ms Niamh Murphy 
Mr Patrick English 

     Ms Karen Moore (A) 
 
 

Chief Lab. Technician   Mr Eamonn Rock 
 
Senior Lab. Technicians  Ms Margaret Murphy 
     Ms Alison Brazil  

Mr Kevin Smith (Microbiology) 
     Ms Bernadette Bradley (Microbiology) 

Ms Annette D’Arcy  
Ms Susan Carney (A) 

 
Laboratory Technicians  Ms Geraldine Drew (Microbiology)  
     Ms Tanya Doyle 
     Ms Maresa Holland 
     Ms Aisling Connolly        
     Ms Siobhan Kelly (Microbiology) 
     Ms Orna McDaniel (Microbiology) 

Ms Anne O’Boyle 
     Ms Sheila Hourigan  
     Ms Elaine Eustace (Microbiology) 
     Ms Marie Maxwell (Microbiology) 
     Ms Alma Keenaghan (Microbiology) 
     Ms Martina Brady 
     Ms Nicola O’Sullivan  
     Ms Sandra Moriarty     
     Ms Denise Fitzgerald  
     Mr Barry Hurley 
     Ms Edel Murphy 
     Ms Ruth Buckley (Temp.) 
     Ms. Claire Prendergast (Temp.) 
     Mr Antoni Llovera (Temp. Microbiology) 
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Laboratory Assistant   Ms Mary Shannon-Okoro 
 
 
Clerical Officer Grade V (A)   Mr John Gallagher 

  Grade IV (A)  Ms Sandra Parr  
    Grade III  Ms Martina Vaughan 
    Grade III  Ms Lee Hwa Young (Temp).   
 
 
Laboratory Aide   Ms Mary Whyte 
 
 
The following staff were on leave-of-absence: 
      
 Ms Bernie Beirne  Senior Laboratory Technician      (Resigned  31/05/07)  
 Ms Monica Doherty Clerical Officer Grade III         (Resigned  16/02/07)
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                      Appendix 1        Food Sampling Programme (Chemical) 2006 - Public Analyst’s Laboratory, Dublin 
JAN Nitrate in baby food (Note 1) 

Lab Contact:  LH / NM 

Acid Values for in-use cooking 

oils (Note 2) 

Lab Contact:  LH / NM 

Acrylamide in starchy foods.   

(Note 3) Acrylamide in beer, 

chocolate & drinks (Note 3a) 

Lab Contact:  LD / CG 

Lead  in  brassicas & leafy 

vegetables (Note 4) 

Lab Contact: TMcE / IN 

  

FEB Peanut Protein in foods from 

catering premises (Note 5) 

(safefood survey) 

Lab Contact:  LH /  NM 

Cadmium in cereals and 

shellfish (Note 6 ) 

Lab Contact:TMcE / IN 

Ochratoxin A in coffee, 

chocolate products (M)   (Note 

7)  

Lab Contact:  JK 

   

MAR Artificial Colours in specific 

foods (FSAI intake study) (M)   

(Note 8) 

Lab Contact:  LH / NM 

Peanut Protein in foods from 

catering premises (Note 5) 

(safefood survey) 

Lab Contact:  LH / NM 

Benzoic Acid & Sorbic Acid in 

jams (Note 9)  

Lab Contact:  LH / NM 

Biogenic Amines in fish  and 

fish products  (Note 10) 

Lab Contact:  JK 

Total Mercury in fish and 

fish products (Note 11 ) 

Lab Contact:TMcE / 
IN 
 

Total Arsenic in 

seaweed (Note 12 )   

Lab 
Contact:TMcE/IN 
 

MAR 

Cont. 

Furan in heat treated foods, 

canned or jarred baby foods 

(M) (Note 13) 

Lab Contact:  LD / CG 

     

APR PAHs in food (M) (Note 14)    

Lab Contact:  LD / CG 

2-Ethylhexanoic acid in baby 

food and condiments (M) (Note 

15) 

Lab Contact:  LD / CG 

Minerals in fortified foods and 

food supplements (Note 16)   

Lab Contact:  TMcE / IN 

Sodium in specified foods 

(Note 17)  

Lab Contact:  TMcE / IN  

Peanut Protein in foods 

from catering premises 

(Note 5) (safefood survey) 

Lab Contact:  LH / 
NM 

 

MAY Nitrate in lettuce/spinach & 

other vegetables (Note 1) 

Lab Contact:  LH / NM 

Peanut Protein in foods from 

catering premises (Note 5) 

(safefood survey) 

Lab Contact:  LH / NM 

Lead in edible offal (Note 4)  

Lab Contact:  TMcE / IN 

Caffeine, Taurine and 

Glucuronolactone in high 

energy drinks, guarana products 

& retail cups of coffee (Intake 

Study) (M) (Note 18) 

Lab Contact:  JK  
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JUN Carbon Monoxide in tuna (M) 

(Note 19) 

Lab Contact:  LD / CG 

Semicarbazide (SEM) food 

contact material, antibiotic 

residues  (M)  (Note  20)   

Lab Contact: JK 

Cadmium in fruit  (Note 6) 

Lab Contact:  TMcE / IN 

Peanut Protein in foods from 

catering premises (Note 5) 

(safefood survey) 

Lab Contact:  LH / NM 

Artificial Sweeteners in 

specific foods (FSAI 

intake study) (M) Note 21)   

Lab Contact:   LH / 
NM 

 

JUL Zearalenone & Fumonisins in 

maize & maize products  

Zearalenone in baby foods 

(Note 22)  

Lab Contact: JK / LH / 
NM 

TBHQ in oils (M) (Note 23) 

Lab Contact:  LD / CG 

Food Contact Materials – Lead 

& Cadmium (M) (Note 38) 

Lab Contact:  TMcE / IN 

   

AUG Mono sodium glutamate in 

specified foods (Note 24)  

Lab Contact:  JK 

Patulin in baby apple products 

and other juices (Note 25)    

Lab Contact:  LD / CG 

ESBO in baby foods in jars and 

food contained in jars (M) (Note 

26) 

Lab Contact:  LD / CG 

Sodium in specified foods 

(Note 17)  

Lab Contact:  TMcE / IN 

Total Mercury in fish & 

fish products (Note 11) 

Lab Contact:  TMcE/IN 

Sulphur Dioxide in 

grapes, lychees , fish 

stock & soups (M) 

(Note 27)  

Lab Contact:  
LH/NM 

SEP

T 

Sucralose in specific foods 

(FSAI intake study)   (M)    

 (Note 28)  

Lab Contact:  JK  

Total Arsenic in fish and 

alcoholic beverages  (Note 12) 

Lab Contact:  TMcE / IN 

Lead in wine (Note 4) 

Lab Contact:  TMcE / IN 

Nitrate & Nitrite in cured meats 

(Note 29) 

Lab Contact:  LH / NM 

Compositional Tests (Fat 

& Protein) on meat & 

dairy products (Note 30)   

Lab Contact:  LH / 
NM 

Allergen (Egg & 

Shellfish) Testing in 

specific foods (Note 31) 

Lab Contact:  
LH/NM 

SEP

T 

 

Cont. 

Food Contact Materials -    

BADGE / BFDGE (M) (Note 

32)     

Lab Contact:  LD / CG 

Food Contact Materials – 

Aromatic Amines (M) (Note 39) 

Lab Contact:  LD / CG  

Aflatoxin B1 in baby foods 

(Note 33a)    

Lab Contact:  LD / CG 

   

OCT Gluten in foods labelled as 

gluten-free (Note 34) 

Lab Contact:  LH / NM 

Aflatoxins B1, B2, G1, G2 in 

nuts. (Note 35) 

Lab Contact:  LD / CG 

Ochratoxin A in baby foods & 

dried vine fruits (Note 7) 

Lab Contact: JK 

Minerals in fortified foods and 

food  supplements (Note 16)  

Lab Contact: TMcE / IN 

Cadmium in meat and 

shellfish (Note 6) 

Lab Contact:TMcE/IN 
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NOV Nitrate & Nitrite in cured 

meats (Note 29) 

Lab Contact:  LH / NM 

Nitrate in lettuce/spinach & 

other vegetables (Note 1) 

Lab Contact:  LH / NM 

Aflatoxins B1, B2, G1, G2 in 

dried fruit (Note 36)  

Aflatoxins B1, B2, G1, G2 in 

spreads containing nuts (Note 

33) 

Lab Contact:  LD / CG 

Mercury and arsenic speciation 

of fish (M) (Note 37) 

Lab Contact:  TMcE / IN 

  

(M) =  Full or partial method development is required or is ongoing. 
 
Lab Contacts including Direct Dial Tel No:   LH=Liz Horne (01-4004735).       TMcE=Terry McEvoy (01-4004729).      LD=Liam Dolan (01-4004737).           
                   JK=John Keegan (01-4004730).    NM = Niamh Murphy (01-662022).         CG= Chris Griffin (01-4004737).           

     IN=Ian Nesbitt (01-4004728).    
 
NOTES No. of Samples Minimum Sample 

Weight/Volume 

Required 

1 Baby foods that contain vegetables.  
 
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 2002/63/EC.  If 
spinach is packed, the required number of packages should be taken to provide at least 1 kg of sample.  Please note that, 
in the case of iceberg lettuce, a minimum sample weight of 2 kg is required which should consist of at least 5 units.   
 
Other vegetables 
Fresh vegetables – potatoes, green cabbage, broccoli, carrots, cauliflower. 
Sample size: 
Small sized fresh products – units generally <25g – sample must weigh at least 1kg. 
Medium sized fresh products – units generally 25 to 250g – sample must weigh at least 1kg and consist of at least 10 
units. 
Large sized fresh products – units generally >250g – sample must weigh at least 2kg and consist of at least 5 units. 
 
Where possible, fresh vegetables should be sampled on the day of delivery to the laboratory and should be booked in 
with Liz Horne/David Browne in advance.  Both Irish-grown and imported vegetables are of interest. 

Jan - 50 
 

Lettuce/spinach 
10 in May 
10 in Nov 

 
 
 

Other vegetables 
15 in May 
15 in Nov 
to include 

15 samples of potato 
15 samples of the 

others listed 
 
 
 
 

400g 
 

As specified under 
Notes 

 
 
 
 

As specified under 
Notes 

 
 
 
 
 
 
 
 
 

2 Cooking oils (currently in use) from restaurants, fast-food outlets and manufacturing outlets. Please ensure that wide-

necked containers are used for solid fats. 

100  300ml

3 
 

3a 

Ready to eat crisps, chips, rye bread, biscuits (in particular, brands that claim reduced sugar and ginger nut brands), 

breakfast cereals, baby foods such as rusks.  

70 starchy foods  

 

At least 400g 
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Beer, cereal based coffee substitutes, eating chocolate, cocoa drinks. 30 

4 Import/import referral, production (where applicable) and retail level samples of 

Brassicas – in particular, broccoli, brussels sprouts, cabbage, kale & turnip.   
Leafy vegetables – to include lettuce, spinach, and celery. 
Edible offal of cattle, sheep, pig and poultry – liver, kidney, hearts & giblets. 

Wines – including sparkling and aromatised wine. 

Commission Directive 2001/22/EC (S.I. No. 368 of 2005), laying down the sampling methods for the official control of 

the levels of contaminants in foodstuffs, should be followed where possible. 

Jan:  20 brassicas 

20 leafy vegetables 

 

May: 30 offal 

 

Sept: 30 wines 

1 kg or 1 litre 

5 All-Ireland survey of peanut protein in foods from catering premises – samples types and delivery dates as detailed in the 

project contract. 

384 As detailed in project 

contract 

6 Import/import referral, production (where applicable) and retail level samples of  

Cereals – in particular, bran, germ, wheat grain & Japanese rice.  
Shellfish – to include, fresh samples of shrimps, prawns, lobsters, oysters, scallops, mussels. 
Meat of bovine animals, sheep, pig and poultry – All samples must be de-boned. 

Fruit – in particular, Pome, citrus and berries. 

Commission Directive 2001/22/EC (S.I. No. 368 of 2005), laying down the sampling methods for the official control of 

the levels of contaminants in foodstuffs, should be followed where possible. 

Feb: 20 cereal  

 15 seafood 

 

Jun: 30 fruit 

 

Oct:  20 meat 

15 seafood 

1 kg or 1 litre 

7 Import/import referral, manufacturing and retail level samples of dried vine fruits, green and roasted coffee (beans), 

instant coffee, infant foods in boxes & jars, chocolate (dark, milk, white and biscuits covered or containing chocolate) 

and cocoa powder.  As far as possible, sampling according to Directives 2002/26/EC, 2002/27/EC and Directive 

2004/43/EC. In general there is a preference to have bulk samples from the manufacturing level. 

February –coffee (12-

13 beans, 12-13 

instant), 25 chocolate 

products  

October - 25 baby 

foods, 25 fruits 

At least 1 kg dried vine 

fruits, coffee, 

chocolate,  400g baby 

foods 

8 FSAI Intake Study.  NOTE: FSAI TO SUPPLY SAMPLES. 75 400g/300ml 

9 Jams from ethnic food shops. 20  400g

10 Samples of fresh fish (10 x 9 samples of the one type from the one batch from a choice tuna, mackerel, sardines, herrings 

and anchovies to be taken according to Directive 91/493/EEC), 10 from vacuum-packed fish, smoked fish, fish pastes 

and fish sauces, 20 fermented fish products. 

10 x 9 samples fresh 

fish 

10 vacuum-packed, 

tinned, smoked, pastes 

20 fermented fish 

500 g 
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products 

11 NOTE: FOR TOTAL MERCURY ANALYSIS 

Import/import referral, manufacturing (where applicable) retail level of  

Fish – Fish muscle, fresh or smoked. Do not submit breaded-fish type samples. 
Fish products – in particular, spreads and pastes. 
Commission Directive 2001/22/EC (S.I. No. 368 of 2005), laying down the sampling methods for the official control of the 
levels of contaminants in foodstuffs, should be followed where possible. 
 

 

Mar: 15 fish 

10 fish products 

Aug:  15 fish 

10 fish products 

 

1 kg 

12 NOTE: FOR TOTAL ARSENIC ANALYSIS 

Import/import referral, production (where applicable) retail level of dried edible seaweed. 

Shellfish – crab meat, scallops, mussels, fish muscle -fresh (white fish including hake & haddock, mackerel, sardines) or 

smoked.  Do not submit breaded –fish type samples. 

Alcoholic beverages - all types of beers. 

Mar   20 seaweed  

Sept   15 fish 

15 beverages 

400 g or 500 ml 

 

13 The US FDA recently discovered level of furan, a known carcinogen, in a range of foods that had been heat-treated in 

jars and cans. 

 

Infant food and juice in bottles, jars, cans and boxes. 

Heat-treated food in jars or cans (soups, baked beans, spaghetti, ravioli, cook in sauces). 

100 3 units from the same 

lot. 

14 Polycyclic aromatic hydrocarbons are highly carcinogenic chemicals. The Scientific Committee on Food recommended 

the monitoring of 16 specific compounds in a range of foods and food types.  Manufacturing (if possible) and retail level 

samples of muscle meat of smoked fish (haddock, cod, coley, salmon), food supplements (FSAI to provide further 

information on brands), canned oily fish, edible oils and fats, smoked meats, muscle meat of fresh fish,  smoked mussels 

and oysters.  Foods for infants and young children. Including processed cereal based foods, infant formula and follow on 

formula. Method development may be required for some food groups.  

 

Commission Directive 2005/10/EC [OJ L34, 8.2.2005 p15], laying down the sampling methods and the methods of 

analysis for the official control of the levels of benzo(a)pyrene in foodstuffs, should be followed where possible. 

100 At least 400g 

15 2-Ethylhexanoic acid salts are used as thermo-stabilisers in PVC gaskets in the metal screw caps used on glass jars. 

Although there is little toxicological data, it is classified as posing a possible risk of harm to the unborn child. 

 

50 3 units from the same 

lot. 
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Infant food and juice in bottles, jars, cans and boxes. 

Condiments (brown sauce, hollandaise sauce, horseradish, marmite, mayonnaise, mint sauce, mustard, salad cream, 

tartar sauce and tomato ketchups). 
16 Production (where applicable) and retail level samples of food supplements and fortified foods. All samples must be 

labelled as containing minerals. 

Apr 30    Oct   30 400 g or 500 ml 

17 Manufacturing and retail level samples of bread, crackers, breakfast cereals, packet soups, packet sauces, bottle-type 

sauces/condiments, pre-packed pizzas, canned pasta products (spaghetti hoops, pasta shapes etc), baked beans & soup 

powders. 

 

Apr 30    Aug  30 400g or 500 ml 

18 Intake Study – high energy drinks (for caffeine, taurine and glucuronolactone testing), guarana products (e.g. snack / 
cereal bars) and retail cups of coffee (for caffeine testing only). Some method development required for Taurine and 
Glucuronolactone. 
NOTE: SAMPLES TO BE PROVIDED BY THE EHS. 

40 high energy drinks 

10 guarana products 

50 retail cups of coffee 

250–300 ml/g 

1 retail cup of coffee 

19 Carbon Monoxide gas is used to enhance the colour of tuna meat.  Samples of fresh tuna with a particularly bright red 

appearance. 

30 At least 1kg 

20 Semicarbazide – food contact material shown to be present in foods in glass jars & bottles with seals. The following foods in glass 
jars/bottles: condiments (range of sauces, jams);  infant foods, formulae and juices; (Directive 2004/1/EU effective from August ’05). 
Honey in glass jars and honey in other packaging materials (check for SEM from bottles with seals and also antibiotic residues). Some 
method development required for honey and antibiotic residues.   
Organic honey is of particular interest. 

60 infant foods in glass 

jars 
20 condiments etc. 
10 honey samples in 

glass jars, 10 honey in 

other packaging 

materials 

Infant foods: At least 2 

jars for each sample, 

more if jars are small 

Others:  At least 250g 

21 FSAI Intake Study. NOTE: FSAI TO SUPPLY SAMPLES. 75 400g/300ml 

22 Cereals  
Import/import referral, manufacturing and retail level samples of sweet corn, popcorn, nachos, maize and 
maize products including maize flour, maize grits and maize meal (NOTE: cooking oils are not suitable 
samples).   
Please note that, in the case of sweet corn, the drained sample is analysed – please ensure that an adequate 
weight of sample is supplied.  Samples of maize will also be tested for Aflatoxins. 

Baby Foods 
Dry cereal based baby foods in boxes, baby foods containing pasta, rusks etc. 

 

50 cereals 

 

 

 

 

20 baby foods 

(Zearalenone testing 

only) 

1 kg  

(Bulk samples of 

cereals to be provided, 

where available) 

 

 

400 g 
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23 TBHQ is intended to be used at a level of up to 200 mg/kg fat or oil. It is an antioxidant. Samples of edible 
fats and oils (particularly of non-EU origin) and American biscuits. 

30 At least 1kg 

24 Sauces, soups, meat dishes, ethnic foods, takeaways and other foods likely to contain monosodium glutamate. 25 takeaway meals 

25 others 

Minimum of 250 g 

25 Import/import referral, manufacturing and retail level samples of fruit purees and juice drinks containing apple, for 

babies.  

Apple juices that are not made from concentrates. As referenced in Commission Regulation No 
1425/2003[OJ L203, 12.8.2003, p1]. Commission Directive 2003/78/EC [OJ L203, 12.8.2003 p40], laying 
down the sampling methods and the methods of analysis for the official control of the levels of patulin in 
foodstuffs, should be followed where possible. 

30 

 

10 

At least 200g 

26 Epoxidised soybean oil (ESBO) is used in PVC gaskets in the metal screw caps used on glass jars. The Scientific 

Committee on Food has recommended, on the basis of toxicological data, a TDI of 1 mg/kg bw per day. 

 

Infant food in jars with screw cap lids. 

Food in jars with screw cap lids (Cook-in sauces, vegetables in oil) 

50 3 units from the same 

lot. 

27 Import/import referral and retail level samples of table grapes, lychees and ready to consume fish stocks and soups. 20 400g 

28 FSAI Intake Study. NOTE: FSAI TO SUPPLY SAMPLES. 75 in September 

 

400g/300ml 

29 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). 

September – 50 

November – 50 

 

400g 

30 Manufacturing and retail level samples of meat products (including chicken products).  All samples must bear a nutrition 

information label that provides information for the uncooked product. 

Manufacturing and retail level samples of cheese and yoghurt.  All samples must bear a nutrition information label. 

25 

 

25 

400g 

 

400g 

31 Egg & shellfish testing –further information will be supplied in August 2006. 2 x 20 

 

400g 

32 Canned foods and can coatings. As referenced in Commission Directive 2002/16/EC [OJ L51, 22.2.2002, p27]. And 

other samples as may be advised by the FSAI and the laboratory. 

30 Minimum 4 items. 

33 
33a 

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

Cereal based baby foods (BF) only, as referenced in Commission Regulation No 683/2004[OJ L106, 15.4.2004, p3].  

 

40 (Spreads) 

40 (BF) 

At least 1000g 

400 – 500 g 

Page 62 



The following sampling directive should be followed where possible. Commission Directive 98/53/EC, laying down the 

sampling methods for the official control of the levels for certain contaminants in foodstuffs. [OJ L201, 17.7.98, p93] 

34 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.  The FSAI Gluten Working Group is to publish a report with 

recommendations on the levels of gluten in various food types.  Following this, other sample types may be requested by 

the Laboratory for analysis. 

80  400g

35 Nuts, in particular, brazil, hazelnuts, pecan, peanuts, pine, pistachio, almonds, walnuts and ground nuts. The Laboratory 

will try to have the samples analysed in advance of Halloween therefore we need to get all the samples in before the 15th 

of the month. (Import/import referral level samples should be taken where possible). The following sampling directives 

should be followed where possible. Commission Directive 98/53/EC, as amended Commission Directive 2002/27/EC, 

laying down the sampling methods for the official control of the levels for certain contaminants in foodstuffs. [OJ L201, 

17.7.98, p93] & [OJ L75, 16.3.2002, p44] 

40 At least 1kg 

36 Dried fruit to include figs, currants, dates , plums, raisins and sultanas. 

 

(Import/import referral level samples should be taken where possible) The following sampling directives should be 

followed where possible. Commission Directive 98/53/EC, laying down the sampling methods for the official control of 

the levels for certain contaminants in foodstuffs. [OJ L201, 17.7.98, p93] 

40 

 

 

At least 1kg  

 

37 Arsenic speciation of fish – fresh filleted samples of, in particular, monkfish, cod, hake, pollock and haddock, mackerel 

and sardines.  Edible seaweed samples may be requested at a later date - to be advised - method research & development 

is required. 

Mercury speciation of fish – fresh filleted samples of tuna, swordfish, marlin and shark. Commission Directive 

2001/22/EC (S.I. No. 368 of 2005), laying down the sampling methods for the official control of the levels of 

contaminants in foodstuffs, should be followed where possible. 

Nov:  20 fish (arsenic) 

20  fish (mercury) 

 

1 kg 

38 Migration studies – lead and cadmium from ceramic vessels. 

NOTE: FSAI TO SUPPLY SAMPLES. 

20  N/A

39 Migration studies – aromatic amines from teflon vessels. 

NOTE: FSAI TO SUPPLY SAMPLES. 

20  N/A
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FLUORIDATION OF WATER SUPPLIES 
 

Levels of fluoride in drinking waters tested in 2006. 
 

DUBLIN CITY AND COUNTY 
 

RESULTS OF MONTHLY TESTS FOR YEAR ENDING 31st DECEMBER 2006 
MILLIGRAMS PER LITRE  (PARTS PER MILLION) OF FLUORIDE 

 
 
WATER SCHEME 

 
JAN 

 
FEB 

 
MAR 

 
APR 

 
MAY 

 
JUNE 

 
JULY 

 
AUG 

 
SEPT 

 
OCT 

 
NOV 

 
DEC 

 
 
VARTRY 
 

 
0.98 

 
0.97 

 
0.94 

 
0.94 

 
0.91 

 
0.94 

 
0.87 

 
0.93 

 
0.93 

 
0.92 

 
0.85 

 
0.82 

 
DODDER 
 

 
No 

result 

 
0.60 

 
No 

result 

 
0.83 

 
0.96 

 
0.86 

 
0.86 

 
0.89 

 
0.91 

 
0.85 

 
No 

result 

 
0.77 

 
LIFFEY  -  Poulaphouca 
 

 
No 

result 

 
0.59 

 
No 

result 

 
0.82 

 
0.87 

 
0.90 

 
0.82 

 
0.89 

 
0.87 

 
0.90 

 
No 

result 

 
0.89 

 
LIFFEY – Leixlip 
 

 
0.83 

 
0.80 

 
No 

result 

 
0.76 

 
0.81 

 
0.83 

 
0.81 

 
0.85 

 
0.73 

 
0.09 

 
0.83 

 
0.86 

 
BALLYEDMONDUFF 

 
0.78 

 
0.82 

 
0.78 

 
0.78 

 
0.53 

 
0.74 

 
No 

result 

 
0.86 

 
0.84 

 
0.83 

 
0.82 

 
0.66 

 
GLENCULLEN 

 
0.89 

 
0.84 

 
0.81 

 
0.86 

 
0.87 

 
0.92 

 
0.86 

 
0.91 

 
0.92 

 
0.89 

 
0.52 

 
0.08 

 
 
KILTERNAN 

 
0.95 

 
0.91 

 
0.85 

 
0.85 

 
0.87 

 
0.89 

 
0.87 

 
0.82 

 
0.82 

 
0.87 

 
0.82 

 
0.82 
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FLUORIDATION OF WATER SUPPLIES 
 

Levels of fluoride in drinking waters tested in 2006. 
 

WICKLOW  
 

RESULTS OF MONTHLY TESTS FOR YEAR ENDING 31st DECEMBER 2006 
MILLIGRAMS PER LITRE  (PARTS PER MILLION) OF FLUORIDE 

 
 
WATER 
SCHEME 

 
JAN 

 
FEB 

 
MAR 

 
APRIL 

 
MAY 

 
JUNE 

 
JULY 

 
AUG 

 
SEPT 

 
OCT 

 
NOV 

 
DEC 

 
BLESSINGTON 

 
No 

result 

 
No 

result 

 
<0.05 

 
<0.05 

 
<0.05 

 
No 

result 

 
0.64 

 

 
No 

result 

 
0.53 

 
0.61 

 
0.51 

 

 
0.72 

 
ENNISKERRY 

 
0.82 

 
0.82 

 
0.87 

 
0.90 

 
0.87 

 
No 

result 

 
0.76 

 
0.94 

 
0.78 

 
0.99 

 
0.99 

 
1.02 

 
 
LARAGH 

 
No 

result 

 
0.61 

 
0.57 

 
0.85 

 
0.05 

 
0.45 

 
No 

result 

 
0.69 

 
0.51 

 
0.72 

 
No 

result 

 
0.73 

 
 
WICKLOW 
 

 
0.89 

 

 
0.99 

 
0.87 

 
0.94 

 
0.94 

 
0.69 

 
0.94 

 
0.81 

 
0.88 

 
0.60 

 
0.90 

 
0.83 

 
ARKLOW 
 

 
1.04 

 
1.12 

 
No 

result 

 
1.04 

 
1.29 

 
0.92 

 
0.60 

 
0.83 

 
No 

result 

 
0.82 

 
0.99 

 
0.63 

 
TINAHELY 

 
No 

result 

 
0.90 

 
0.88 

 
No 

result 

 
0.88 

 
0.88 

 
0.88 

 
0.94 

 
0.89 

 
0.97 

 
0.85 

 
0.95 

 
 
Other water samples from Wicklow submitted for testing under EU Drinking Water Directive 98/83/EC were also tested for fluoride. 

 



FLUORIDATION OF WATER SUPPLIES 
 

Levels of fluoride in drinking waters tested in 2006. 
 

KILDARE 
 

RESULTS OF MONTHLY TESTS FOR YEAR ENDING 31st DECEMBER 2006 
MILLIGRAMS PER LITRE  (PARTS PER MILLION) OF FLUORIDE 

 
LEIXLIP REGIONAL SCHEME 
 
LOCATION 

 
JAN 

 
FEB 

 
MAR 

 
APRIL 

 
MAY 

 
JUNE 

 
JULY 

 
AUG 

 
SEPT. 

 
OCT 

 
NOV 

 
DEC 

 
MAYNOOTH 

 
0.90 

 
0.82 

 
0.91 

No 
result 

No 
result 

 
0.79 

 
0.82 

 
0.82 

 
0.76 

 
0.81 

 
0.82 

 
0.89 

 
LEIXLIP 

 
0.89 

 
0.81 

 
0.70 

 
0.81 

 
0.81 

 
0.75 

 
0.84 

 
0.86 

 
0.83 

 
0.86 

No 
result 

 
0.90 

 
KILCOCK 

 
0.92 

 
0.81 

 
0.78 

 
0.79 

No 
result 

 
0.79 

 
0.83 

 
0.83 

 
0.91 

 
0.83 

 
0.88 

 
0.88 

 
POULAPHOUCA REGIONAL SCHEME 
 
LOCATION 

 
JAN 

 
FEB 

 
MAR 

 
APRIL 

 
MAY 

 
JUNE 

 
JULY 

 
AUG 

 
SEPT. 

 
OCT 

 
NOV 

 
DEC 

 
NAAS 

 
1.12 

 
0.85 

 
0.93 

 
0.93 

 
0.90 

 
0.83 

 
0.88 

 
0.89 

 
0.86 

 
0.90 

 
0.84 

 
0.87 

KILDARE  
TOWN 

No 
result 

 
0.95 

 
0.90 

 
0.87 

No 
result 

 
0.91 

 
0.94 

 
0.87 

 
0.95 

 
0.93 

 
0.82 

 
0.85 

 
PROSPEROUS 

 
0.97 

No 
result 

No 
result 

No 
result 

No 
result 

No 
result 

No 
result 

No 
result 

 
0.85 

No 
result 

 
0.84 

No 
result 

 
SALLINS 

No 
result 

 
0.77 

No 
result 

No 
result 

 
0.85 

 
0.84 

No 
result 

No 
result 

 
0.84 

 
0.81 

 
0.82 

No 
result 

 
NOTE : Other water samples from Kildare were submitted from both schemes for fluoride testing under EU Drinking Water Directive 98/83/EC. 
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   FLUORIDE LEVELS IN PIPED WATER SUPPLIES 2006 
 
          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 

 
0.5–0.79 

 
< 0.5 

 
> 1.0 

Supplies from  
DUBLIN CITY: 

      

Vartry 
(Roundwood) 

12 100.0 12 0 0 0 

Dodder 
(Bohernabreena) 

9 88.9 8 1 0 0 

Liffey 
(Poulaphouca) 

9 88.9 8 1 0 0 

Liffey 
(Leixlip) 

48 62.5 30 14 4 0 

       
 
Dublin County 

 
48 

 
77.1 

 
37 

 
10 

 
1 

 
0 

 
Wicklow 

 
85 

 
52.9 

 
45 

 
23 

 
7 

 
10 

 
Kildare 

 
249 

 
74.7 

 
186 

 
43 

 
15 

 
5 

 
Meath 

 
113 

 
17.7 

 
20 

 
63 

 
29 

 
1 

 
Louth 

 
77 

 
53.2 

 
41 

 
24 

 
8 

 
4 

 
Monaghan 

 
61 

 
31.1 

 
19 

 
34 

 
4 

 
4 

 
Cavan 

 
97 

 
59.8 

 
58 

 
28 

 
3 

 
8 

 
Offaly 

 
67 

 
13.4 

 
9 

 
33 

 
25 

 
0 

 
Westmeath 

 
74 

 
37.8 

 
28 

 
39 

 
3 

 
4 

 
Longford 

 
124 

 
49.2 

 
61 

 
33 

 
30 

 
0 

 
Laois 

 
118 

 
62.7 

 
74 

 
26 

 
10 

 
8 

       
Totals 1191  636 372 139 44 
          
                 Average % Compliance:             58.1 
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