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Course Outline 
 

Intermediate Food hygiene 
 
Course length: 3 days 
 
Qualification: Intermediate food hygiene certificate  

 
SYLLABUS 
 
A. FOOD POISONING 
The expected outcome is that the student: 
Knows the symptoms and main causes of food poisoning and is able to: 
 

1. Explain what is meant by the terms “food hygiene”, “food 
poisoning”, “food-borne disease” and “contamination”; 

2. Describe the symptoms of food poisoning; 
3. state the causes of food poisoning; 
4. List sources of bacteria which cause food poisoning and the ways 

in which bacteria are transferred to foods. (“Bacteria” should 
include Salmonella, Clostridium perfringens, Clostridium 
Botulinum, Bacillus Cereus, Staphylococcus aureus and E.coli); 

5. List the sources of food bourne disease and the bacteria 
concerned (“Bacteria” should include Campylobacter enteritis, 

Listeria Monocytogenes,Bacillary dysentery, typhoid and paratyphoid 
6. Define and give examples of high-risk foods. 
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B. BACTERIOLOGY 
 

1. The expected outcome is that the student understands the 
characteristics of bacteria and their potential to cause disease and 
spoil food, and is able to: 

2. Explain what bacteria and other micro-organisms are and where 
they are to be found; 

3. Explain the process by which bacteria reproduce and the 
timescale of that process; 

4. Describe factors which influence the growth of micro-organisms; 
5. State the difference between pathogenic and spoilage bacteria; 
6. Explain what toxins are and why they are dangerous; 
7. Explain what spores are and their effect on the survival of bacteria. 

 
C. PREVENTION OF CONTAMINATION AND FOOD POISONING 
 
The expected outcome is that the student understands methods of 
preventing food poisoning and is able to: 
 

1. Explain the role of temperature in the control of bacteria; 
2. Explain the importance of correct handling, preparation, cooling 

and processing of food; 
3. Explain the importance of stock rotation in preventing food 

poisoning and spoilage; 
4. State the main ways in which food is preserved; 
5. Give examples of common food contaminants. 

 
D.   PERSONAL HYGIENE 
 
The expected outcome is that the student understands the need for high 
standards of personal hygiene for food handlers and is able to: 
 

1. Explain the importance of personal hygiene in food handling; 
2. Describe the sources of contamination from injuries, personal 

clothing or habits and how risks can be eliminated; 
3. Explain the risks associated with food being handled by carriers of, 

or sufferers from, food poisoning or food-borne diseases; 
4. Explain the importance and properties of protective clothing; 
5. Describe the essential first aid equipment required for food 

premises. 
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E. PREMISES, EQUIPMENT AND PEST CONTROL 
 
The expected outcome is that the student recognises the need for high 
standards of hygiene in food premises and the ways of achieving them, 
and is able to: 
 

1. Explain the importance of food premises being suitably 
constructed, fitted out and equipped; 

2. Describe the washing facilities which should be provided for food, 
equipment and food handlers; 

3. Describe acceptable methods of disposing of waste from food 
premises; 

4. define the term “food pest” 
 

Describe the conditions in which the following pests thrive: 
 

1. rodents 
2. birds 
3. insects; 
4. list the signs of infestation by food pests; 
5. Describe acceptable methods of controlling pests in food premises. 

 
F. CLEANING AND DISINFECTION 
 
The expected outcome is that the student understands the need for and 
methods of achieving high standards of cleanliness in food premises, 
and is able to: 
 

1. Explain the difference between cleaning and disinfection; 
2. Explain the importance of regular, systematic cleaning and 

disinfection procedures; 
3. Give examples of acceptable methods of cleaning and 

disinfection. 
4. Explain the differences between various chemicals and their 

effect in good hygiene regimes. 
 
G. Preservation 
 

Candidates will learn about the different methods of preservation of 
food including, canning, pickling, smoking, dehydration, Vacuum 
packing, freezing and chilling, salting or brining, high sugar 
concentrations, alcohol preserving, smoking and Irradiation. 
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H. LEGISLATION  
 
The expected outcome is that the student has an understanding of the 
requirements of the Food Safety Act 1990, the Food Safety (General 
Food Hygiene) Regulations 1995 and all subsequent amending 
regulations, and is able to: 
 
 

1. Describe the powers which local authorities have to control the 
sale of unfit, sub-standard or injurious food; 

2. State the requirements of the current Regulations, in relation to: 
 

a) Construction and cleanliness of premises and equipment 
b) Food handlers and their training  
c) The handling of food 
d) Facilities to be provided in premises  
e) The temperatures at which food must be stored; 

3. Explain the circumstances in which insanitary food premises may 
be closed. 

 
I. FOOD SAFETY MANAGEMENT AND HACCP  
 

1. Candidates should have an understanding of how food safety 
management systems can be used to prevent food poisoning. 

2. Candidates should understand the procedure for setting up 
HACCP systems and be able to design their own HACCP plan. 

 
Cost: £140 per person + VAT 
 


