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FOOD STANDARDS AGENCY 

FORWARD EVIDENCE PLAN 2016 

NOTIFICATION OF FUTURE ACTIVITIES AND INVITATION FOR FEEDBACK 

 

The attached document summarises the topic areas in which the Food Standards 
Agency (FSA) is considering taking forward new science and evidence activities, 
including, where necessary, issuing requests for science and evidence proposals in 
the financial year 2016-2017. These will deliver the evidence it needs to support its 
Strategic Plan 2015-2020 (https://www.food.gov.uk/about-us/about-the-fsa). 
 
It should be noted that this forward plan is subject to budgetary confirmation, and it is 
possible that there will be insufficient funding available for all of the projects; in which 
case funds will be allocated according to the Agency’s internal prioritisation of the 
projects. It is also possible that our priorities may change, or that some of the 
research areas may be displaced by priority evidence needs emerging within the 
year. Where we are working in partnership with other organisations, we may also 
need to reflect their changing priorities. In addition, some areas may be combined for 
tendering where procurement efficiencies are identified. Publication of this forward 
plan does not commit the Agency to awarding contracts for any or all of the 
opportunities listed. 
 
We are publishing this document for several reasons: 

 to inform the FSA’s stakeholders and help identify any work they are aware of, 
either completed or on-going, in these areas that we should take into account 
to help us focus our final requirements before issue;  

 to draw to the attention of other funders to see if there are areas on which we 
could work collaboratively on these or future needs;  

 to provide early notice of possible tender opportunities to potential 
contractors, in order to stimulate interest;  

 to seek comments and suggestions on how best to progress some of the 
strategic science challenges facing the FSA.  

 
In some of these areas, more work is still needed to develop the final requirements, 
but the attached summaries should provide a good indication of the direction of 
travel. Also, in some areas, the requirements may be procured using frameworks 
already in existence. Calls for open competitions will be advertised at: https://fsa-
esourcing.eurodyn.com/epps/home.do. If you wish to be alerted to calls for 
proposals, please register at the link above. 
 
This document is structured according to the strategic priority areas identified in the 
Delivery Plan for the Science, Evidence and Information Strategy. This means that 
the projects relating to one particular subject area will not necessarily be grouped 
together, and readers are advised to skim the entire document to find topics that are 

https://www.food.gov.uk/about-us/about-the-fsa
https://fsa-esourcing.eurodyn.com/epps/home.do
https://fsa-esourcing.eurodyn.com/epps/home.do
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of interest to them. We have also listed some ‘pipeline’ projects. These were in 
important areas but were considered to be of a lower priority than other projects; 
they may be progressed in future. 
 
Invitation for feedback – by 11 March 2016 
While it will not be possible at this stage to hold discussions on individual topics, 
there are some very specific questions (see below) on which we would welcome 
feedback. This should be sent to the following email address: 
CST@foodstandards.gsi.gov.uk  
All feedback and comments will be forwarded to the team within the Agency dealing 
with the research area in question, for consideration and follow up as appropriate. 
 
To all recipients:  

 Are you aware of any work, completed or ongoing, that might inform or 
duplicate work outlined in the attached descriptions? Please provide 
references or other details (to the email address above) so that we can refine 
our requirements, if needed.  

 Please also provide any comments or suggestions on how you would 
consider it best to progress some of the strategic science challenges facing 
the FSA.  

 
To other funders:  

 Please contact us at the above email address if there are any areas on which 
you would like to discuss collaborative working – either in relation to these 
current needs or possible future needs in the FSA’s remit.  
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Outline Description of Proposed Activity Areas 

The proposed activities have been grouped below according to the following 
priorities identified in the Science, Evidence and Information Strategy Delivery Plan, 
which is being published alongside this document1: 
 

1. Understanding risks and how to evaluate and compare them, so that we 
can target our work on effective consumer protection 

1.1 Sound and up-to-date evidence base on established priority risks and 
detriments 

1.2 Fundamental reviews of the evidence base in key areas 

1.3 Research, modelling and other analysis to understand risks and how 
they may change in the context of the wider food system 

1.4 Applying new data, methods, and partnerships (including on genomics) 
to provide better capabilities to understand and to manage existing and 
new risks in the future 

1.5 Research and engagement with consumers (and businesses) on what 
level of protection is appropriate in different risks and contexts 

1.6 Underpinning capabilities 
 

2. Intelligent and shared use of data, information and analytics, to understand 
existing risks, identify new and changing risks, and to develop targeted and 
effective surveillance and regulation 

2.1 Extracting maximum value from our own and others’ use of our existing 
data wherever it is available and fit for purpose  

2.2 Co-ordinated targeted surveillance (and links to other surveillance e.g. 
in public health) 

 

3. Understanding consumers, food businesses and others in the food system 
and how we can work with them to support behaviour change and build and 
spread good practice 

3.1 Harnessing the power of consumers, businesses and social media to 
engage and support consumer decisions and good practice 

 

4. Learning from what works and what doesn’t, to maximise positive impacts 
and value for money, through our own work and our work with others 

                                            
1
 http://www.food.gov.uk/science/sci-gov/scistrat 

http://www.food.gov.uk/science/sci-gov/scistrat
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4.1 Developing and testing new tools for effective policy and enforcement, 
and comparing and testing regulatory and policy options to identify which 
work best (with feedback to improve our and others’ performance) 

4.2 Understanding and testing which combinations of approaches work 
best to achieve our objectives - from traditional formal regulation to 
campaigning and to supporting behaviour change and informed decisions 

4.3 Tools to evaluate and compare impact and benefit across different 
science, policy and regulatory areas 

 

5. Further pipeline projects 
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1. Understanding risks and how to evaluate and compare them, so that we can 
target our work on effective consumer protection 

1.1 Sound and up-to-date evidence base on established priority risks and 
detriments 

EU Norovirus Baseline Survey 
This UK Baseline Survey is being commissioned in response to a request from the European 
Commission to contribute to the provision of systematic data on levels of norovirus in oysters 
across the European Union (EU), so that the possible impact of establishing any future EU 
limits for norovirus can be assessed. The basic mandate for sampling has been set by the 
EU (through the European Food Safety Authority). The project is expected to make a 
contribution to the evidence base for norovirus prevalence across the EU, and will provide a 
starting point for EU negotiations on the development of proportionate regulatory controls.  

Research to inform the Foodborne Disease Strategy including on elevated risk 
pathogens 
The Foodborne Disease Strategy (FDS) covers a significant number of foodborne pathogens 
(bacteria and viruses). The FDS 2010-2015 focussed specifically on six priority pathogens; 
despite our efforts, these pathogens remain a burden and it is important for the health of the 
nation that we continue to focus on them. We will also need to develop the strategy for 2015-
2020 to take into account elevated risk pathogens, such as hepatitis A and E. New research 
may be required on the elevated risk pathogens to determine the risk they pose to the public 
and whether any mitigation is required. New research may also be required on the 
previously listed priority pathogens on an ad hoc basis, based on latest scientific intelligence 
at that time. 

Implementation of Adult Food Allergy Programme of Research 
Following an FSA workshop in partnership with the British Society for Allergy and Clinical 
Immunology2, the following have been identified as key priorities for a programme of 
research on adult food allergy: 
a) Identification of the true prevalence of adult food allergy in the UK. 

 UK prevalence data for food allergy are scarce. However, in a 2013 survey of five 
General Practices, 15.4% of respondents reported a food allergy, with 5.3% of this 
population reporting symptoms consistent with IgE-mediated food allergy. There are 
persuasive anecdotal reports from clinicians that increased numbers of adults are 
being referred to food allergy clinics, and that those seen are displaying an 
increasingly diverse range of foods to which they are allergic. 

b) Identification and understanding the important characteristics of adult onset food allergy  

 How does new adult-onset food allergy differ from childhood food allergy that 
persists into adulthood? 

 What factors influence the development of new-onset food allergy in adults? Dietary 
patterns, hormones, stress, infection, genetics, environmental factors and routes of 
exposure have been suggested as possible factors. 

 What are the severity and type of allergic reactions in this food allergic group? 
c) Identification of the immune mechanisms that drive the acquisition of new onset food 

allergy in adults 

 The immune mechanism responsible for the induction of allergic sensitisation to 
food proteins in adults is poorly understood. An improved understanding would pave 
the way to the development of preventative strategies, thus reducing the burden of 
food allergy within the population. 

                                            
2
 Report available at https://www.food.gov.uk/science/research/allergy-research/more-allergy-

research/report-of-workshop-on-adult-food-allergy 

https://www.food.gov.uk/science/research/allergy-research/more-allergy-research/report-of-workshop-on-adult-food-allergy
https://www.food.gov.uk/science/research/allergy-research/more-allergy-research/report-of-workshop-on-adult-food-allergy
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Timing of introduction of allergenic foods into the infant diet and prevention of food 
allergy 
The Enquiring About Tolerance (EAT) Study was completed in 2015, with outcomes reported 
for children up to three years of age. Further investigation and secondary analysis of the data 
set is required. This information will help inform the Government’s review of infant feeding 
advice. 

Development of hygienic, safe procedures for production of smoked skin-on sheep 
meat 
Smoked skin-on sheep meat is considered a delicacy by some communities, but current EU 
and UK legislation does not allow the production of sheep carcasses with the skin on. The 
resulting illegal production of skin-on sheep meat in unlicensed premises, which are not 
subject to official inspections, raises concerns about unhygienic practices and lack of official 
controls on specified risk material and animal by-products. The FSA are currently 
considering research requirements to support the development of a hygienic and safe 
procedure for the production of smoked skin on sheep meat. 

1.2 Fundamental reviews of the evidence base in key areas 

Meat Hygiene Policy area research review 
The Meat Hygiene Policy area has undergone many changes over the past few years with 
the consolidation of discrete work areas into the current Meat Hygiene Policy area. This area 
is extremely diverse and as such there is a need to assess whether research plans still meet 
Agency objectives. The review will take a backward look at historical research, but also look 
to the future of Meat Hygiene Policy by liaising with other Government Departments, industry 
and scientific and veterinary researchers to identify future issues and developments that may 
impact either positively or negatively on food safety in a legislative context. Although the 
review will focus on the strategy of the FSA, in order to ensure that resources are best 
utilised across government, it must also consider those areas where there are overlaps with 
other Government Departments, particularly Defra, APHA and PHE. It is envisaged that the 
review will consist of a series of workshops to allow stakeholders and the public to express 
their views. 

1.3 Research, modelling and other analysis to understand risks and how they 
may change in the context of the wider food system 

Modelling of risk of E. coli O157 in rare burgers and impact of interventions on 
reducing risk 
The growing preference by some consumers for rare burgers increases the risk of exposure 
to E. coli O157 for those individuals (compared with consumption of fully cooked burgers, 
assuming similar contamination prior to cooking). This proposed work will build on previous 
research to model the potential of various additional interventions that can be implemented 
in production prior to cooking to reduce contamination. The intention is to identify a list of 
interventions that can be implemented so that the overall risk when a rare burger is 
consumed is comparable to that from other burgers. The results of this work will then inform 
recommendations on what food safety management plans establishments should have in 
place to sell rare burgers.  

Monitoring hospital episode statistics to track trends in food allergies and food 
intolerance 
Although data are not collected on all food allergic and food intolerance episodes, (a 
proportion of reactions are self-treated and/or do not require hospital treatment), data are 
available for hospital admissions. These data are already available for the full year covering 
the April to March period, but are not broken down further. We propose to obtain and 
analyse monthly or weekly hospital episode statistics for a number of food allergy and food 
intolerance classification codes from the Health and Social Care Information Centre 
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(HSCIC). As well as adding more sensitivity to the trends and enabling adjustments for 
seasonality, this should allow us to get an earlier indication of any effect of the new 
legalisation that came into effect on 13 December 2014, requiring all food businesses to 
declare any of 14 identified allergenic ingredients used in all foods that are sold or provided.  

1.4 Applying new data, methods, and partnerships (including on genomics) to 
provide better capabilities to understand and to manage existing and new 
risks in the future 

Application of whole genome sequencing to fully characterise enteroaggregative 
E.coli isolates from the IID1 and IID2 studies 
Although there has been much focus on E. coli O157 recently, there are additional and 
distinct E.coli strains that also cause foodborne illness in the UK. Enterovirulent 
enteroaggregative E. coli (EAggEC) are estimated to cause more than one percent of all 
infectious intestinal disease (IID). EAggEC have also been associated with significant 
outbreaks. In order to understand the sources of EAggEC gastroenteritis and how the 
disease is spread, we need good epidemiological data; and linked to this, there is a need for 
a better understanding of the diversity of EAggEC strains which affect humans; a recent 
EFSA Opinion3 highlighted the need to explore whole genome sequencing approaches for 
EAggEC. Archived samples containing EAggEC from the two IID studies (1993-1996 [IID1] 
and 2008-2009 [IID2]) are key reference sources that hold enormous potential to address a 
range of key research questions. The use of whole genome sequencing of EAggEC from 
these samples will provide a library of fully-characterised isolates that can be used for future 
laboratory-based studies and bioinformatic interrogation. Subsequent research may more 
accurately determine attribution of EAggEC infections and indicate temporal changes in 
these organisms in the UK over time (between IID1 and IID2). 

1.5 Research and engagement with consumers (and businesses) on what level 
of protection is appropriate in different risks and contexts 

Exploring consumer tolerance and perception of different food risks 
This work will help to inform the FSA’s understanding of consumer tolerance of different 
risks. This will help indicate where there is general consensus across difference types of 
consumers and where are there are large differences. It will also aim to shed light on where 
consumer tolerance and concerns of risk are at odds with the actual size of the risk itself and 
the reasons behind this. Potential factors to explore could include (but are not limited to) the 
following:  

 Whether the risk is familiar or non-familiar 

 Whether the risk is natural or technological 

 Whether the risk is voluntary or involuntary 

 Whether the individual has control over the risk 

 Whether the risk is high frequency with low consequences or low frequency with high 
consequences 

Consumer research on communicating risks and raising awareness of chemicals of 

concern in food 

Many different chemicals of potential concern may be present in food: those used in the 

production and preservation of food, and those occurring naturally in food or as a result of 

contamination. The presence of such chemicals in food is regulated at the EU level to 

minimise risks and to ensure that potential food safety is not compromised. Recent studies4 

                                            
3
 http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/4330.pdf 

4
 For example, see http://www.rsc.org/globalassets/04-campaigning-outreach/campaigning/public-

attitudes-to-chemistry/public-attitudes-to-chemistry-research-report.pdf?id=8495 

http://www.efsa.europa.eu/sites/default/files/scientific_output/files/main_documents/4330.pdf
http://www.rsc.org/globalassets/04-campaigning-outreach/campaigning/public-attitudes-to-chemistry/public-attitudes-to-chemistry-research-report.pdf?id=8495
http://www.rsc.org/globalassets/04-campaigning-outreach/campaigning/public-attitudes-to-chemistry/public-attitudes-to-chemistry-research-report.pdf?id=8495
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have shown that consumers lack awareness and understanding of the risks that chemicals in 

food present. There is a need to better understand consumers’ attitudes to chemicals in food 

and their perception of risks. The FSA has a statutory obligation to protect public health and 

consumers’ other interests in relation to food, and in line with the Agency’s strategic plan we 

need to better consider consumer views on food safety risks. The proposed research would 

allow the FSA to gain an in-depth understanding on how to communicate risk from chemicals 

in food to consumers and also to issue targeted advice on specific chemicals to specific 

groups of consumers. It would also help consumers to make informed choices to protect 

themselves from unacceptable levels of risk. 

1.6 Underpinning capabilities 

Meat Speciation in highly processed foods 

Meat speciation, in particular the ability to detect low levels of horse in meat products, is still 

a significant issue. Techniques used to support enforcement activity currently involve DNA-

based methods; but for highly processed products, protein-based methods can have 

advantages. An earlier project funded by Defra developed a non-targeted proteomics 

approach for the analysis of highly processed meat products and identification of species 

present at very low levels. The aim of the new project is to build on the previous work in 

collaboration with Defra, and further develop and validate non-targeted proteomics 

approaches for meat speciation. The first phase of this project will focus on optimising the 

method developed previously, single-laboratory validation and production of a standard 

operating procedure. If successful the second phase will involve an inter-laboratory 

validation of the method through a ring/collaborative trial. 

 

2. Intelligent and shared use of data, information and analytics, to understand 
existing risks, identify new and changing risks, and to develop targeted and 
effective surveillance and regulation 

2.1 Co-ordinated targeted surveillance (and links to other surveillance e.g. in 
public health) 

The future of Trichinella in UK wildlife surveillance  
This project will comprise an industry/stakeholder workshop and small pilot study to 
determine the practicality of new Trichinella in wildlife surveillance. This will identify the most 
relevant wildlife species and determine which regions of the UK should be considered to 
best support new Trichinella testing requirements. European Regulation allows for 
derogations from full testing requirements for “compartments” that are determined to have 
low risk, and therefore we need to investigate these compartments further by better targeting 
wildlife surveillance. This project will discuss current requirements with industry, the 
changing background of surveillance with a long term aim of ensuring Industry take the lead 
in determining their own risks associated with their businesses. 
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3. Understanding consumers, food businesses and others in the food system 
and how we can work with them to support behaviour change and build and 
spread good practice 

3.1 Harnessing the power of consumers, businesses and social media to 
engage and support consumer decisions and good practice  

A study of mental models shaping inspector work and their impact on the consistency 
of controls 
A recent FSA-funded study exploring causes of inconsistency in the delivery of controls 
suggested a potential bias affecting inspector decisions: representativeness. In other words, 
inspectors may use shortcuts when assessing businesses by comparing them to 
preconceived ideas of (for example) what a ‘5’ or a ‘3’ or a ‘1’ Food Hygiene Rating Scheme 
rated business looks like. Different officers may have different preconceived ideas of that 
sort, and may be more or less inclined to use such shortcuts, leading to inconsistencies. This 
needs to be investigated further to ensure that any weaknesses of the current delivery 
system will not be transferred to the future delivery regime. For this purpose, this study will 
ascertain the extent to which a representativeness bias affects the decisions of food hygiene 
inspectors. It will also assess how preconceived models affecting inspector decision-making 
emerge and become embedded in the practices of inspectors. The study will combine 
different social science techniques, including shadowing and interviewing inspectors in the 
field, and the use of vignettes to assess responses to scenarios from different inspectors at 
different stages of their career. 

 

4. Learning from what works and what doesn’t, to maximise positive impacts 
and value for money, through our own work and our work with others 

4.1 Developing and testing new tools for effective policy and enforcement, and 
comparing and testing regulatory and policy options to identify which work 
best (with feedback to improve our and others’ performance) 

Post implementation review of the E. coli O157 cross contamination guidance issued 
in December 2014 
In response to serious outbreaks of E. coli O157, we have established a programme of work 
to reduce the risk of such outbreaks occurring in the future. One aspect of this Food Hygiene 
Delivery Programme was the development and dissemination of new guidance for industry 
and enforcement officers, to increase recognition of the threat that E. coli O157 poses to 
public health and the need for stringent measures during food production to control the 
particular cross-contamination risks associated with the pathogen. The first version of this 
guidance was published in February 2011; however, following further revisions and input 
from both internal and external stakeholders, a newer version was developed and published 
in December 2014. This project aims to evaluate the new guidance, to ensure that it has 
achieved its objectives. Work will therefore gather evidence from businesses and 
enforcement officers to assess:  
a) the extent of awareness of the guidance;  
b) changes in awareness of the risks;  
c) stated and recorded evidence of practices being changed as a result of the guidance;  
d) views and proven knowledge on how well the revised guidance is understood, in particular 
compared with the old guidance;  
e) challenges associated with its implementation and  
f) the benefits and costs incurred by food businesses following changes to practice or 
equipment. 
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Evaluation of listeriosis guidance 
Over recent years there have been a number of outbreaks of listeriosis linked to 
consumption of food by vulnerable groups in hospitals. The FSA has therefore produced 
guidance which aims to help healthcare/social care organisations meet their legal obligations 
and meet good practice guidelines to reduce the risk of vulnerable groups contracting 
listeriosis through the consumption of ready-to-eat chilled foods. The guidance addresses 
the complex food pathways that vulnerable patients are exposed to and outlines key 
procedures to reduce risk within them. The guidance will be evaluated by gathering data on 
various indicators from a representative national sample of healthcare/social care 
organisations, enabling a longitudinal comparison of changes in risk-related practices. 

Innovation in the delivery of official controls in meat plants 
This project aims to explore opportunities for applying new technologies to improve the 
effectiveness and efficiency with which we deliver official controls and safe food in meat 
plants. The first component of the project will identify the technological and scientific barriers 
to delivering safe food more effectively. As part of this, a workshop is planned to bring 
together various stakeholders to discuss these barriers and to identify opportunities for 
innovation. Following this workshop, we hope to be able to conduct one or more pilots of 
these new approaches, which will help to build the evidence base for improved approaches 
to our work in meat plants. 

Development of an Active Management System (AMS) for shellfish harvesting 
This project has been initiated following recognition of the impact high official control 
samples can have on the livelihood of local shellfish industry. The project is made up of 
three phases: 1) Desk studies to review the microbiological, marine and environmental 
science and assess other AMS systems used internationally. 2) Data gathering exercise to 
assess contamination accumulation and expulsion times and to identify relevant information 
sources. 3) Analysis of data and developing a framework for AMS. We are in the process of 
securing funding and support in the form of data sharing and input from other partners 
including the Environment Agency and Seafish and also anticipate financial support from 
local water companies. Development of the AMS has the full backing of Defra and local 
MPs. The first phase commenced in January 2016, we project that it will run for three years 
in total. 

Evaluation of targeted Local Authority initiatives 
The FSA’s Regulatory Strategy and Future Delivery Models programmes have been 
considering numerous innovations that might be introduced at a national level in the near 
future. A number of examples of innovative practices to deliver controls and achieve better 
compliance can be found in local authorities. They include new ways of assessing the risks 
of new businesses, ‘naming and shaming’ strategies, the use of new technologies for 
controls, new ways of organising enforcement work, and partial or complete outsourcing of 
services. While those practices exist, they are seldom evaluated; and when they are, the 
quality of the evidence may be such that it cannot be a good basis for policy. This piece of 
work will produce a structured evaluation of a sample of local authorities selected on the 
basis of innovative approaches they have implemented, to inform the work of the Regulatory 
Strategy and Future Delivery Models programmes. 

Development and test of a debiasing tool for inspectors 
The Future Delivery Models programme is developing the blueprint for future delivery of the 
FSA’s regulatory functions. Irrespective of who will deliver controls and how, they will need 
to work in a consistent manner, to ensure the most effective rollout of the FSA’s monitoring 
and enforcement policies across the country. Recently the FSA has begun exploring the 
causes of inconsistencies in the delivery of official controls. The FSA’s research in that area 
suggests that enforcement inconsistencies could be caused by inspector biases. 
Specifically, a previously completed study found that, when determining a business’s Food 
Hygiene Rating Scheme rating, inspectors considered factors in different orders; they also 
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cited different reasons for their rating depending on whether they were asked to provide 
them immediately after the inspection or sometime later. This study will aim to better 
understand the role of officers’ judgement, and to assess whether the FSA can achieve 
greater consistency in its controls by structuring better the way officers attended to different 
factors and goals. Such an approach does not imply removing the officer’s judgment, but 
rather organising it. Having established the feasibility of this approach, the study will 
establish the basis for designing a specific de-biasing tool and assess the potential impact of 
various de-biasing strategies. If conclusive, a de-biasing tool will be elaborated before 
piloting it in an evaluation. 

4.2 Understanding and testing which combinations of approaches work best to 
achieve our objectives - from traditional formal regulation to campaigning and 
to supporting behaviour change and informed decisions 

External Review of new delivery model for feed law official controls  
A new delivery model for feed law official controls was put in place in April 2014: under a 
Memorandum of Understanding (MoU), the National Trading Standards Board acts on the 
Agency’s behalf to coordinate the local delivery of controls, including decisions on levels of 
activity, monitoring of delivery and allocation of funding. With the current MoU expiring in 
March 2017, it is important that a review is conducted to evaluate the new arrangements. 
The new delivery model also introduced the idea of earned recognition into feed delivery, 
with members of certain assurance schemes receiving a reduced level of official controls by 
local authorities. The review will consider the role of assurance schemes in contributing to an 
effective overall system of feed law controls, and as a result public health protection, in the 
UK; and the degree to which this should influence frequency of official controls by UK 
authorities. 

Development and test of a comparative approach to assess the impact of different 
ways of delivering controls 
The scope of the project is to design an alternative approach for measuring the impact of 
different ways of delivering food hygiene controls, which will rely on self-reported food illness 
data within controlled comparisons. This will involve collecting the information directly from 
individuals, via a telephone-based or an internet-based survey. To compensate for the 
weaknesses related to the reliability of such data, the study will analyse the data collected 
only within comparative assessments. This approach will then be subject to a critical test, 
comparing two relatively similar regions/local authorities: one located in the UK, and the 
other in France where controls in non-approved premises are much less frequent than in the 
UK. This project will bring the Agency a tool to measure impact for different delivery models, 
which will be a significant improvement from the current situation, considering the limits of 
the tools currently available. 

A review of prioritisation strategies for delivering controls 
Better targeting of scarce resources is one of the aims of the FSA’s Regulatory Strategy and 
Future Delivery Models programmes. However, our understanding of how that prioritisation 
imperative could best be fulfilled is neither well formulated nor substantiated at the moment. 
Data from the Local Authority Enforcement Monitoring System show that local authorities are 
not able to deliver all programmed inspections and have increasingly prioritised the use of 
their resources, but our understanding of how this has been done is very limited and in no 
way systematic. This piece of work will aim to fill this gap. The work will address numerous 
issues pertaining to prioritisation, chiefly: what principles local authorities follow in the way 
they prioritise work, what data sources they rely on, how they generate intelligence and 
where they borrow intelligence from, and what ‘bridging assumptions’ they rely on to inform 
targeting in the absence of good data. The work will strive to flesh out the trade-offs involved 
in these prioritisation strategies, and the reasons (motivations and contingent factors) 
underpinning them. 
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4.3 Tools to evaluate and compare impact and benefit across different science, 
policy and regulatory areas 

Valuing Benefits of FSA Research and Development (R&D) 
In a climate where government departments are expected to deliver more with less, it is has 
become increasingly important for departments to understand market impacts and estimate 
returns to investments in research and development. The FSA funds R&D across a broad 
spectrum of areas and the intended benefits from FSA research can either be direct (such as 
investing in R&D to develop and validate innovative testing technologies that are more 
efficient and cost effective) or indirect (such as more viable new food safety standards which 
have positive social impacts such as lives saved, reduction in food risks, enhancement in the 
quality of life for vulnerable groups). The overarching aim of this project is to develop a 
robust methodology to estimate social/economic returns to FSA R&D in areas pertaining to: 
use of data and analytics; consumer/business behaviour; integrity of the food chain; new 
technologies and innovation; and risk management.  

Estimating the direct cost of microbiological and allergenic foodborne illnesses 
The FSA needs to ensure it has a good understanding of the direct economic impacts from 
foodborne illness and food safety risks. Reliable up-to-date data are therefore needed on the 
direct cost of illnesses resulting from foodborne pathogens and other foodborne hazards 
(e.g. allergens) that result in illnesses in the UK, to underpin monetary impact valuation. 
Currently the cost of foodborne illnesses is modelled and estimated using data from the first 
IID study. This project will review and collect relevant and up-to-date data on the underlying 
direct cost components that measure the resource and economic losses attributable to 
foodborne illnesses, and develop a methodology that can be extended to illnesses 
associated with other food safety hazards. 

 

5. Further pipeline projects 

Understanding the challenges of the food system Showcase Event 
The Economic and Social Research Council (ESRC) and the Food Standards Agency (FSA), 
under the multi-agency Global Food Security (GFS) programme, are co-funding five 
research projects related to understanding the challenges of the food system. To publicise 
the outputs from these research projects and demonstrate impacts, the FSA is keen to co-
host an event with the ESRC and GFS programme. We anticipate this event taking the form 
of an all day workshop/conference, to which key stakeholders will be invited to learn more 
about the projects, their findings, and their impacts (individually and collectively), and to 
potentially launch a joint publication. 

Gelatine species detection 
Gelatine is very widely used in the food industry. It is not possible to use DNA methods on 
gelatine as it is too highly processed, so speciation of gelatine is challenging. There are 
known issues with gelatine mislabelling and many consumers may wish to avoid certain 
species for religious or ethical reasons. This jointly funded project with Defra will build on 
previous successful work that developed a semi-quantitative method to detect pork, poultry, 
equine and beef gelatine in food. The work will be scoped in partnership with Defra’s Food 
Authenticity Research Programme and will establish a limit of detection, carry out a single 
laboratory validation and increase the limit of detection for horse gelatine. The work will also 
investigate the feasibility of a low cost, rapid screening test (dipstick test) to differentiate 
gelatine species and conduct a small pilot study of commercial samples. This rapid 
screening test is particularly of interest to the FSA, as it could be very beneficial to support 
enforcement officers in their enforcement activities. 
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Survival of hepatitis A virus in berries 
A recently published critical review indicated that hepatitis A viruses are more resistant to 
physical and chemical treatment than bacteria and therefore are able to survive and persist 
in foods and food contact surfaces. The review also highlighted the need for further research 
to generate data on the survival of hepatitis A in soft berries (particularly in the light of a 
number of cluster outbreaks of hepatitis A associated with the consumption of both fresh and 
frozen berries across Europe). To address this knowledge gap, we are proposing to 
commission a laboratory-based study which will investigate the stability of hepatitis A viruses 
in a range of berries (strawberries, raspberries, blueberries). This study will focus on heating 
but also consider other treatments typically used in the food industry (such as freezing, 
freeze-drying, ozone, etc.) and will aim to determine whether these are sufficient in 
eliminating infectious hepatitis A viruses. The focus of this project will be on berries but may 
also consider other foods implicated in hepatitis A outbreaks, such as sundried tomatoes. 


