Appendix B: Food Sampling Plan 2026-2027

UK Health Security Agency National Studies (UKHSA) 2026-2027

UKHSA Stus Aim Food businesses Apr-26| May-26| Jun-26| Jul26| Aug26| Sep-26| Oct-26| Nov-26| Dec-26| Jan27| Feb-27| Mar27
Pre cooked, point of sale rice,
noodles & pasta. To be tested for
Listeria, E coli, Staph, B cereus,
Study 86 - Rice, Noodles & Pasta IACC, Enteros & Catering premises
RTE Raw Fish. To be tested for Distributor, supplier,
Listeria, Vibrio, E coli, Staph, Enteros | retail OR Catering
Study 87 - Raw Fish & Shellfish & Premises
Study 88 - TBC
Approved Premises Sampling
Food business Approval |Activity (FSA website) Sampling (Food| Samples for analysis Frequency of |Number of
Number sampling samples
(planned)
BURMA BACON SUPPLIES LTD NQO03  |Processing Plant (Meat) Food Cured bacon 12 months 2
Processing Plant (Dairy) Cured ham
(note: sliced vacuum packed)
Environmental § Preparation area 12 months as required
Water Incoming supply 12 months >
JTBLAKEMAN SERVICES LTD NQO0&  |Processing Plant (Meat) Food Cooked: Sausages, burgers and meatballs 12 months 8+
Raw: Sausage meat and sausages.
Mince Meat Establishment
Meat Preparation Third party cooked and frozen: pork sausages ,
Establishment burgers,
Environmental § Preparation area 12 months as required
Water Incoming supply 12 months >
JTBLAKEMAN & CO LTD NQO015  |Processing Plant (Meat) Food Raw: Sausage meat and sausages. 12 months 8+
Third party fresh and frozen: pork sausages,
Mince Meat Establishment burgers,
Meat Preparation
Establishment
Environmental § Preparation area 12 months as required
Water Incoming supply 12 months >
BUTTERCROSS BUTCHERS LTD NQOD08 Processing Plant (Meat) Food Cooked ham 12 months 8+
Mince Meat Establishment Black puddings {not RTE)
Meat Preparation Fresh meat cuts
Establishment Gammon
Re-Wrapping and repackaging Bacon
establishment Pastrami/Cured (not RTE})
Cold smoked meats (not RTE)
Pork, beef and lamb mince
Sausages: pork/ beef and lamb (variety of flavours)
Burgers: pork, beef and lamb burgers
Stuffing: pork (variety of flavours) Pulled pork
Environmental |Preparation area 12 months as required
Swabs
Water Incoming supply 12 months *
BRI-TON FINE FOODS LTD NQO12  |Cold Store Food Prepacked Reactive samy 0
Environmental §Hand contact points Reactive samy 0
{ Water Incoming supply Reactive samy 0
BROCKLEYS PUDDINGS NQO14  |Processing Plant (Meat) Food Cooked filling in a raw pastry case (frozen) 12 months 5
Fillings;
Steak
Steak and Ox Kidney
Steak and Stilton
Steak and onion
Steak and mushroom
Environmental § Preparation areas 12 months as required
Water Incoming supply 12 months *




Reactive Sampling

Will be undertaken as required to support food hygiene inspections, the investigations
of food complaints and outbreaks of foodborne disease.



