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Northern Ireland Strategic Committee on Food Surveillance 2014 Report 

Chair’s Introduction 

 

I am pleased to present this report on scientific testing of food carried out in 2014. Those 

who make and sell food must ensure that it is safe, of good quality, and honestly labelled.  

Sampling and testing of food within a sustainable scientific infrastructure is essential in 

protecting consumers and ensuring a level playing field for honest businesses. 

 

For example we must be able to detect pathogens that cause, sometimes fatal, illnesses 

and gather objective evidence to assess hygiene. Surveillance of natural toxins, banned 

antibiotics and heavy metals in food is required because they can cause cancer. Policing 

of honest labelling helps us make good choices, for example on healthy eating, and 

protects responsible traders. Fraud and substitution costs us all money, and damages 

consumer confidence and business reputations. 

 

The Review into the Integrity and Assurance of Food Supply Networks carried out by 

Professor Chris Elliott of Queen’s University highlighted many recommendations for 

improvement including a more joined up strategic approach. This has always been a 

feature of food surveillance in Northern Ireland and I welcome the opportunities to 

strengthen this by the creation of 11 new Local Authorities.  Our report includes guidance 

on what should be our joint top priorities for food surveillance, and for the first time 

includes data from DARD surveillance, further evidence of strategic cooperation to protect 

consumers and responsible businesses.  

 

I am grateful to all of my committee colleagues for their expert input to this report and the 

Food Standards Agency in Northern Ireland for sponsoring its production. I am especially 

grateful to the environmental health departments of councils for their unceasing efforts and 

to the elected members for their continuing support in this key area of public health. 

 

M J Walker BSc MSc MChemA FIFST CChem FRSC 
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Executive Summary  

 

The United Kingdom Food Surveillance System recorded 8265 sample details from 

Northern Ireland in 2014, slightly down on 8333 in 2013.  The overall pattern of results 

was similar with 63% satisfactory compared to 64% in 2013.  Food from the United 

Kingdom was the most frequently sampled however food from outside the UK had the 

highest failure rate. It is reassuring for consumers, businesses and visitors to Northern 

Ireland that the majority of food sampled was satisfactory. Inevitably the remainder of this 

summary concentrates on the 37% of samples that were not satisfactory. While this 

proportion does not reflect the food we eat as our work is highly targeted, it demonstrates 

that such policing of our food supply is essential. 

 

All adverse results are followed up on the basis of risk. Follow up actions range from 

guidance and advice, through public alerts and withdrawal of food, to formal cautions and 

if necessary, prosecution in the courts.  

 

Microbiological results 

 

A small number of foods were unsatisfactory microbiologically including salmonella in 

parsley, Listeria monocytogenes in sandwiches, and Bacillus cereus, and Staphylococcus 

aureus in a variety of foods.  A higher proportion of samples were microbiologically 

borderline. Trends identified included herbs and spices as a high risk food for enteric 

pathogens and surveillance should continue with consumers advised to rinse fresh herbs 

before use. Local clinical data show Listeria monocytogenes infection is rare but 

immunosuppressed individuals and expectant mothers must continue to avoid high risk 

food such as soft cheeses, cured meats and smoked fish. Campylobacter was not found in 

2014 however our work focused on cooked poultry. National surveys show that raw fresh 

chicken on retail sale often harbours campylobacter. Careful handling and thorough 

cooking is essential to prevent infection.  

 

Hygiene indicators such as non-pathogenic E. coli and aerobic colony counts are used to 

assess issues such as undercooking and cross-contamination, allowing enforcement 

officers to focus on potential areas for concern.  Unsatisfactory levels of hygiene indicators 
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were detected in meat and meat products, prepared dishes, dairy products and fruit and 

vegetables. 

 
Chemical results 
 
Chemical results, including compliance with labelling law, were provided by the Public 

Analyst for Local Authorities. A very wide range of sample types and analysis was covered 

including contaminants, nutritional constituents, additives, substitution (fraud), and 

pesticides residues. With the exception of labelling, the highest percentage of chemically 

unsatisfactory foods was in the substitution or fraud category, followed by food additives.  

Testing for residues of veterinary drugs and prohibited substances in food of animal origin 

and checking animals in abattoirs for a range of antibiotics and hormones also took place 

by DARD inspectors and AFBI. 

 

A wide range of labelling faults were recorded, too numerous to detail in this summary. 

Basic labelling rules have been laid down for decades and there is little excuse for not 

getting the basics right. Inattention to proper labelling shows disrespect for consumers, 

can be deliberately misleading, including non permitted health and nutrition claims and for 

people with allergies or intolerances poor labelling can be dangerous.  

 

The use of undeclared starch and added water in ham, beef and lamb substitution, and 

Whiting and Haddock sold as Cod showed that misleading or even fraudulent activities still 

occur. 

 

Food additive non-compliances were again prominent, with non-permitted or excessive 

colours, especially those that impact upon children, and preservatives such as sulphur 

dioxide, sodium nitrate, sorbic acid and benzoic acid.  

 

Food packaging also received attention with samples of nylon kitchenware imported to 

Belfast from China found to be unsatisfactory due to migration of primary aromatic amines 

many of which are toxic and some can cause cancer. This illustrates the important role 

played by Port Health officers in keeping hazardous products out of our local food supply. 
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Pesticide residues were found in 41% of samples tested however none exceeded 

maximum prescribed levels.  

 

The toxic heavy metal cadmium was found in the kidney of cull ewe although no obvious 

on-farm cadmium sources were identified routine heavy metal surveillance should 

continue. 

 

Positive findings of veterinary drug residues continued to illustrate the importance of such 

work. The non-steroidal anti-inflammatory painkiller Phenylbutazone is licensed only for 

horses not intended for human consumption. Residues were detected in blood taken from 

a cull cow. There were horses on the farm, and it is believed that cross contamination from 

a treated horse had occurred. Excessive residues of Closantel, an antiparasitic drug, were 

detected and although the causes are unclear none of the non compliant animals entered 

the food chain.  A range of non compliant antibiotic residues were detected in a small 

number of animals.  The causes included poor record keeping or failure to observe the 

appropriate withdrawal period before slaughter.  All adverse results were followed up so 

that risk to the public was minimised, for example, where possible, the carcase was 

excluded from the food chain. 

 
 
Update on recommendations made in previous report. 
 
We made general recommendations and some specific microbiological and chemical 

sampling and analysis in our last report. Recognising that 2014 was a difficult year in 

terms of the restructuring of local government in Northern Ireland and pressures on 

resources it is pleasing to report that good progress was made on almost all 

recommendations. 
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General 

Recommendation Outcome 

The Northern Ireland Food Labelling Task 
Group (NIFLTG) Sample priority areas, 
should be adopted by all Councils 
 

This was achieved 
 

The Food Standards Agency should extract 
food standards data from the UKFSS, on a 
planned basis throughout the year, so that 
emerging trends are recognised, and 
challenges met 
 

This is planned to commence in late 2015 
with the implementation of improved 
reporting software 

The FSS net software should be upgraded 
to allow the identification of premises sub 
classifications to help sampling officers to 
identify specific premises types that are 
presenting problems in compliance with 
composition and labelling standards 
 

This remains a desirable outcome that will 
be followed up however the solution is 
complex and the resource to address it 
remains to be identified 

 

Microbiological 

Recommendation Outcome 

A focus on sampling herbs and spices for 
pathogens, especially Salmonella  

Recommendation was successfully 

achieved with enhanced sampling 

Increased sampling of cooked chicken meat 
intended for commercial sandwich 
production for pathogens 

Recommendation was successfully 

achieved with enhanced sampling 
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Chemical 

Recommendation Outcome 

Continue proactively to ensure obvious 
labelling issues are dealt with  

This was achieved 

Changes in food labelling law (13 Dec 
2014) may lead to more labelling failures as 
businesses get to grips with the new rules 

The majority of businesses have attempted 
to adopt the new allergen disclosure rules.  
This is receiving ongoing enforcement 
attention with significant resource required 
now and in the medium term 

Continue education approach with FBOs This continues to be the first response to 
first non-compliances 

Sampling budgets should be protected 
moving forward into the new councils.  

This appears to have been the case for the 
current financial year 
 

Sampling continues to be an effective 
means in identifying and dealing with food 
fraud and substitution 

The results show that fraud and substitution 
continue to be actively targeted with robust 
follow up including successful prosecutions 
 

EHO’s should be more confident in 
identifying and addressing labelling issues 
before submitting samples for analysis 

Regular update training is available 
however many experienced officers have 
left the service in the move away from the 
‘Group’ system and the establishment of the 
new Councils 
 

Seminar to help focus on where food 
composition and labelling could be 
improved and how this might be done 

See above. A training seminar and 
interactive exercises delivered by the Public 
Analysts is planned for 29th September 
2015 on  nutrition, health claims and food 
supplement labelling 
 

 

Recommendations for 2015/16 

Building on previous reports we set out recommendations for priorities for sampling and 

analysis in Northern Ireland.  These are summarised below with more detail provided on 

pages 10 - 14 below. 
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General priorities 

NIFLTG Priority Sampling Areas 2015/16 

Sample Rational Point of sampling 

Cured Meats Test for nitrates and nitrites in 

small scale curing e.g. ribs, 

shanks, bacon etc.  

Manufacturers/retailers such as 

butchers 

Previously frozen 

products such as 

chicken fillets, 

burgers etc 

FIR requires previously frozen 

foods to have the term ‘Defrosted’ 

included in the name of the food. 

Retailers 

Polycyclic aromatic 

hydrocarbons  in 

smoked Foods 

PAH limits for smoked meat and 

meat products were lowered from 

1/9/14.  A derogation is in place for 

small scale smoked products.   

 

Traditional hot smoke products 

should be sampled. 

 

Small scale local manufacturers 

Food Supplements There have been previous issues 

with incorrect vitamin declarations 

Retailers, health food shops or 

internet sales 

Goats cheese 

substituted with cows 

milk 

There is a current shortage of 

goats milk 

Manufacturers/retailers 

Meat speciation in 

takeaway meals e.g. 

lamb curries, kebabs 

etc. 

Meat speciation issues continues 

to be a problem particularly in 

takeaway foods. 

Takeaways 

Colours in sauces 

targeting chutneys 

and pickles 

Changes to the food additives 

legislation from 1/6/13 prohibit the 

use of Ponceau 4R, limited the 

level of Sunset yellow to 30 mg/kg 

and Quinoline yellow to 20mg/kg  

in these products. 

Small scale local producers 
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Microbiological Priorities 

Priority Target The Problem The Public Benefit The Expected 

Outcome 

Pathogens, 
especially 
salmonella in 
herbs & spices 

Proportionately, 
salmonella is found 
in herbs & spices 
more often than in 
other foods. Also 
these foods may 
not be heated 
before 
consumption 
 
 

The consumer will 
be protected from 
risks of 
consumption of 
salmonella 
contaminated 
products 

Fewer people 
become ill with 
salmonella food 
poisoning 

Restaurant 
prepared chicken 
liver products. 

Chicken liver 
prepared in 
restaurants is 
sometimes served 
undercooked as 
overcooking 
reduces palatability 

Increased focus on 
achievement of 
proper cooking 
times for chicken 
liver pate etc. 

Fewer cases of 
catering-associated 
campylobacter 
infection. 

Eastern-European 
style meats 
 

Specialist Eastern 
European style 
meat products 
sampled in NI have 
shown high counts 
of 
L.monocytogenes. 

Prevention of 
consumption of 
foods with high 
levels of 
L.monocytogenes. 

Fewer cases of 
listeriosis in 
immunocompromised 
persons. 
(Including pregnancy 
associated cases) 

Smoked fish 
 

Smoked fish is a 
high risk food for 
.monocytogenes 
but few samples 
have been taken in 
NI recently. 
 
 
 

Will inform advice 
to 
immunosuppressed 
populations 
regarding 
consumption of 
smoked fish 
products. 

Fewer cases of 
listeriosis 
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Chemical Priorities 

Priority Target The Problem The Public 
Benefit 

The Expected 
Outcome 

Contaminants 
- mycotoxins 

Mycotoxins are 
cancer causing 
chemical that 
occur naturally in 
food from mould 
growth if the food 
is badly stored 
 

The public are 
protected from 
high amounts of 
these dangerous 
chemicals in food 

Contributes to 
fewer cancers in 
the population 

Allergens For those with 
allergies the 
presence of 
unexpected 
allergens in food 
can cause illness 
of even death 

Food fraud that 
allowed peanuts 
into the food chain 
detected and 
prevented.  
 
Awareness of new 
rules on allergen 
labelling assessed 

Life threatening 
food fraud 
prevented. 
 
Better quality of 
life for people with 
allergies as new 
labelling rules 
adhered to 

Food authenticity 
- counterfeit 

spirits 
- Horse meat 

and other 
species /offal 
substitution 

Food fraud harms 
economically, 
reduces consumer 
confidence and 
allows criminals to 
infiltrate our food 
supply network. 

Consumers are 
not ‘duped’ and 
get what they 
expect, and pay 
for. Dangerous 
counterfeits (e.g. 
toxic spirit drinks) 
kept out of food 
chain 
 

Another  crisis in 
consumer 
confidence is 
averted; criminals 
deterred from 
interfering with our 
food supply chain 

Food Supplements Dangerous 
chemicals, false 
health claims, 
illegal medicines in 
some supplements 

Public protected 
from risks, 
especially in 
internet and non-
mainstream sales 
 

Proactive policing 
of the safety and 
honest  labelling of 
food supplements 

Labelling A recent new set 
of rules updated 
food labelling, e.g. 
for fat and gristle in 
minced beef 

Business 
compliance with 
the new rules will 
be assessed and 
fostered 
 

Consumers will 
see better more 
useful food 
labelling 
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Veterinary Residues (food of animal origin) priorities 
 
The Risk Assessment Group of the Residues Action Group is currently developing a 

strategy that will include recommendations for sampling and analysis priorities for 

surveillance of veterinary residues in food of animal origin. 
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1. Overall Microbiological and Chemical Data Trends 

 
Between 1st January 2014 and 31st December 2014 there were 8265 sample details 

entered onto the United Kingdom Food Surveillance System (UKFSS) database from 

Northern Ireland. 

 

A breakdown of the numbers of samples taken for microbiological and chemical 

examination and analysis and those giving an overall satisfactory result are presented in 

Table 1. 

 
Table 1. Breakdown of UKFSS sampling statistics for 2014 

  

Number of 
samples 

Number of samples 
giving an overall 

satisfactory result 

% Satisfactory 
Samples 

Microbiological  6371 3874 61 

Chemical 1894 1303 69 

Total 8265 5177 63 

 

Overall in 2014, 63% of all samples taken were satisfactory.  Figures 1 and 2 show the 

percentage of satisfactory and unsatisfactory results for microbiological examination and 

chemical analysis between 2007 and 2014.  

 

The results indicate that the percentages of unsatisfactory results recorded in 2014 for 

chemical analysis and microbiological examination were (31% and 39% respectively).  

 

Figure 1 shows that there is no significant increase or decrease in the detection of 

unsatisfactory microbiological contamination.  

 

It should be noted as in previous reports that the inclusion of “Borderline” microbiological 

results as “Unsatisfactory” has the effect of raising the overall percentage of unsatisfactory 

results.  In addition, many of the unsatisfactory chemical analytical results arise as a result 

of labelling errors and not as a result of incorrect food composition.  
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Figure 1. Microbiological sampling results 2007-2014 
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Figure 2. Chemical sampling results 2007-2014 

 

  

0%

10%

20%

30%

40%

50%

60%

70%

80%

2007 2008 2009 2010 2011 2012 2013 2014

Chemical Samples 

Satisfactory

Unsatisfactory



 

18 

 

Premises Sampling 
The most frequently sampled overall premises type (Table 2) was ‘restaurants and other 

caterers.   

 
Table 2. Premises Overall 

Premises Type 
Grand Total Satisfactory Unsatisfactory % Satisfactory  

% 
Unsatisfactory 

Restaurants and other 
Caterers 

4020 2523 1497 63 37 

Retailers 2129 1282 847 60 40 

Manufacturers/processors 1496 989 507 66 34 

Manufacturers mainly selling 
by retail 

405 222 183 55 45 

Distributors/Transporters 115 76 39 66 34 

Importers/Exporters 68 60 8 88 12 

Packers 24 18 6 75 25 

Primary Producers 7 6 1 86 14 

Slaughterhouses 1 1 0 100 0 

Grand Total 8265 5177 3088 63 37 

 

The table below show that there is little difference in numbers of satisfactory samples 

taken in major supermarkets compared to other establishments. 
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Food types classified as originating from the United Kingdom were the most frequently 

sampled.  Approximately 92% of all samples submitted for microbiological examination 

and chemical analysis were recorded at time of sampling to be of UK origin as shown in 

Table 3.  Overall, food types originating from the EU had the highest failure rate (44% or 

129 samples). 

 
Table 3. Sampling broken down according to country of origin 

Overall Total 
No. 

Satisfactory 
No. 

Unsatisfactory 
% Satisfactory 

% 
Unsatisfactory 

% sampled 
from 8265 

N/A 15 9 6 60% 40% 0.2% 

Non EU 243 187 56 77% 23% 2.9% 

EU 296 167 129 56% 44% 3.6% 

UK 7602 4750 2852 62% 38% 92.0% 

More than 
one country 

109 64 45 59% 41% 1.3% 

Total 8265 5177 3088 63% 37%   
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Table 4. Sampling failures imported foods  
 

 Origin  
 

Number of unsatisfactory 
samples 

Sample Failure Details Country of Origin 

EU 

Additive (1) Preservative above limit EU (not specified) 

Contamination (2) 
Foreign material animal based (1) Republic of Ireland 

Foreign material vegetable based (1) Germany 

Labelling (13) 

All Information but Incorrect Format (2) Poland 

Durability Incorrect Format (1) Netherlands 

Ingredient list absent/not declared (1) EU (not specified) 

Ingredient false/misleading (1) Poland 

Incorrect Format (1) Republic of Ireland 

Ingredient list insufficiently precise (3) 
EU (not specified) x 2, 

Republic of Ireland 

Name false or misleading (1) Netherlands 

Name insufficiently precise (2) 
EU not specified, 

Netherlands 

Nutritional declaration incorrect format (1) Poland 

Composition (3) Substitution (3) 
Belgium (2), Republic 

of Ireland 

Microbiological* (75)    

Third 
country 

Composition (2) 
Constituent Ingredient High Level (1) Switzerland 

Constituent Ingredient Low Level (1) Brazil 

Labelling (14) 

All statutory information - incorrect format (1) Turkey 

Ingredients list - incorrect format (1) Turkey 

Ingredient list Not sufficiently precise (3) India, China, Taiwan 

Name and/or address of manufacturer Not 
sufficiently precise (1) 

China 

Name of the food False or misleading (1) Taiwan 

Name of the food Not sufficiently precise (2) Indian, Hong Kong 

Nutritional declaration Incorrect format (4) 
Bangladesh, Australia 

(2), India 

Nutritional declaration Not sufficiently precise (2) Philippines, Singapore 

Other statutory or compulsory declaration False or 
misleading (1) 

China 

Microbiological* (30) 
 

 

 
 

 
  

Product of 
more than 

one 
country 

 

Labelling (4) Ingredients list - incorrect format (1) 
 

NA 

Name and/or address of manufacturer Absent/not 
declared (3)  

Microbiological * (20)   

*due to reporting limitations, the specific reason for these Microbiological failures was 
unable to be obtained. 
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2. Microbiological Sampling Data 

 
Table 5. Pathogen table 

Pathogen 
Unsatisfactory/ 

borderline foodstuffs 

No.  
unsatisfactory 

samples 

No. borderline 
samples 

No. samples 
tested 

% Satisfactory 
(no. 

satisfactory) 

Salmonella Parsley  1 0 5973 99.98% 

Campylobacter   0 0 127 100% 

E.coli O157   0 0 11 100% 

Listeria 
monocytogenes 
(enumeration) 

 
1 

 
11 
 

5555 99.98% 

  

Egg and Bacon Sandwich 
with Mayo 

1 0     

Sliced cooked ham   0 2     

 Cooked ham  0 2     

 Coleslaw  0 1     

 Lettuce  0 1     

 Cooked Chicken  0 3     

 Potato Salad  0 1     

Sandwich with salad   0 1     

Clostridium 
perfringens 

 

0 24 5206 99.54% 

  

3 Grain Fennel And Apple 0 1     

Cheesecake 0 1     

Chicken And Ham 
Crumble 

0 1     

Chicken Curry  0 2     

Chocolate Eclair Biscuit 
With Artificial Cream 

0 1     

Coleslaw 0 1     

Cooked Chicken 0 1     

Cooked Chicken Pieces 0 1     

Creamy Ranch Dip 0 1     

Curry Paste  0 2     

Curry Sauce  0 3     

Dulse 0 1     

Fresh Cream Apple 
Turnovers 

0 1     

Frozen Berries 0 1     

Mexican Rice Hot Held 0 1     

Pepper Sauce (Cream 
Based) 

0 1     

Roast Beef 0 1     

Tomato Salsa 0 1     

Vegetarian Wrap 0 1     

Waldorf Salad 0 
1 
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Table 5 Cont… 

Pathogen 
Unsatisfactory/ 

borderline foodstuffs 

No. 
unsatisfactory 

samples 

No. borderline 
samples 

No. samples 
tested 

% Satisfactory 
(no. 

satisfactory) 

Bacillus cereus   4 51 5188 96.68% 

  

Cakes With Dairy 
Cream 

0 
4 

    

Cakes With Non Dairy 
Cream 

0 
1 

    

Chicken - Cooked 1 5     

Chicken Pieces - Fresh 0 1     

Cream and Basil sauce 1 2     

Cream - Whipped or 
Whipping 

0 
1 

    

Curry Sauce   1 0     

Fruit - Fresh 0 1     

Herbs - Raw 0 1     

Kebab Meat 0 1     

Mayonnaise 0 4     

Meat Pate 0 2     

Pasta and Pasta 
Products - Other 

0 
2 

    

Poultry Pate 0 1     

Pre-Packed Complete 
Meals 

0 
2 

    

Ready-Prepared Soups 1 1     

Restaurant Meals 0 3     

Sandwiches With Salad 0 9     

Take-Away Meals - 
Oriental Style 

0 
1 

    

Vegetable Products - 
Other 

0 
2 

    

Vegetables - Fresh 0 3     

Vegetables - Salads, 
prepared 

0 
4 

    

Staphylococcus 
aureus 

  2 127 5628 97.71% 

 

Egg and Egg Products 1 54     

Dairy Products 1 25     

Foods for Particular 
Nutritional Uses 0 17 

    

Meat and Meat Products 0 7     

Others 0 5     

Fruit and Vegetables 0 4     

Drinks 0 4     

Prepared Dishes 0 3     

Ice Cream and Desserts 0 3     

Nuts and Nut Products, 
Snacks 0 3 

    

Fish and Shellfish 0 2     
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Detection of pathogens in food samples. 

The single food sample which was positive for salmonella in 2014 was a portion of 

parsley.  This reflects a consistent trend, where herbs and spices have been found to be a 

high risk food for transmission of enteric pathogens. Herbs are often imported from a 

variety of European and non-European countries. Previous annual reports have 

recommended that herbs and spices should be sampled frequently. There is also a need 

for consumers to rinse fresh herbs before use. 

 

There were no isolations of campylobacter from foods in 2014. It should be noted that the 

laboratory has been examining samples of poultry that have been cooked. National 

surveys show that raw fresh chicken on retail sale will often harbour campylobacter. 

Careful handling and thorough cooking is essential to prevent infection. 

 

Only one sample had an “unsatisfactory” high level of listeria monocytogenes although 

eleven samples were in the “borderline category”. Local clinical data for infections with 

listeria monocytogenes show that this is rare with about six human cases each year. 

Effective prevention of infection will continue to focus on the need for immunosuppressed 

individuals (and expectant mothers) to avoid high risk food such as soft cheeses, cured 

meats and smoked fish. 

 

Hygiene Indicators 

Hygiene indicators such as Enterobacteriaceae, non-pathogenic E. coli and Listeria 

species (not L. monocytogenes) and aerobic colony counts are used to assess issues 

relating to process control such as the quality of raw materials, undercooking and cross-

contamination. These indicators allow food enforcement officers to focus on potential 

areas for concern the production and handling of food. Unsatisfactory levels of hygiene 

indicators were detected in the following categories:  

 Meat and Products  

 Prepared Dishes 

 Dairy Products 

 Fruit and Vegetables 
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3. Microbiological Recommendations 

Targeted Sampling Activity 

 

A. Proportionately, salmonella is found in herbs & spices more often than in other 

foods. Also these foods may not be heated before consumption. Low numbers of 

herb samples are submitted for analysis each year. Increased sampling may 

provide a clearer picture regarding which herbs and which countries of origin are 

most likely to be the source of contaminated samples. 

 

B. On occasion extremely high levels of Listeria monocytogenes have been found in 

Eastern European style cured meats sold in Northern Ireland. The popularity of 

these products has increased in recent years. High levels of listeria in foodstuffs 

present a special risk to expectant mothers. 

 

C. Smoked fish is a food type associated with listeria monocytogenes. Few samples of 

smoked fish have been sampled in NI in recent years. Increased sampling is 

recommended to assess the risk associated with these products locally. 
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4. Chemical Sampling Data 

Data categorised as chemical sampling covers a wide range of analysis types including 

the presence of contaminants, nutritional constituents, additives, substitution and 

undesirable substances. The majority of samples submitted for chemical analysis are also 

assessed for compliance with The Food Labelling Regulations (Northern Ireland) 1996 

until replace by The Food Information Regulations (Northern Ireland) 2014 at the very end 

of the year as well as other relevant legislation which includes labelling requirements. As 

each sample is tested for a range of labelling and chemical testing issues, each category 

of analyses is associated with a number of different results. Therefore this data is broken 

down according to the numbers of results allocated with each category of test, as shown in 

Table 6. It should be noted that unsatisfactory results are defined as those which fail to 

comply with guideline values as well as those which are found to be in breach of 

legislative standards, therefore appropriate follow-up will not involve enforcement in all 

cases. 

 
With the exception of labelling, the highest percentage of failures observed in chemical 

samples was detected in the ‘Substitution’ category. These tests are carried out to assess 

the authenticity of the product, i.e. whether the food is correctly described and labelled. 

After substitution, the next highest percentage of failures was detected in ‘Additives’ which 

includes tests for flavour enhancers, colouring matter, sweeteners and preservatives. The 

results of sampling for substitution and the use of additives in foods are detailed in the 

sections below. 
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Table 6. Chemical analyses conducted on food samples and the numbers of 

satisfactory and unsatisfactory results obtained for each. 

Type of 

Analysis 

Total no. 

samples 

analysed  

No. Satisfactory 

Sample Results 

No. 

Unsatisfactory 

Sample 

Results 

% 

Satisfactory 

Samples 

Reasons for failure  

Additive 248 128 120 51.6% 

Analysed Only* (102) Colour 

above limit (2) Colour non-

permitted (5) Preservative 

above limit (10) Preservative 

non-permitted (1) 

Composition 428 299 129 69.9% 

Adulteration (1) Analysed Only* 

(78) Constituent/ingredient 

level too high (3) 

Constituent/ingredient level too 

low (16) Quality (4) Substitution 

(27) 

Contamination 43 26 17 60.5% 

Analysed Only* (2) Foreign 

Material Animal Based (4) 

Foreign Material Dirt (1) 

Foreign Material Insect (1) 

Foreign Material Medicinal (1) 

Foreign Material Metallic (3) 

Foreign Material Plastic/Rubber 

(1) Foreign Material Vegetable 

(1) Foreign Matter micro-

organism other than bacteria 

(2) Foreign Matter other (1) 

Labelling 439 217 222 49.4% See below table  

Not assigned 

an outcome 
736 633 103 86.0% 

Issues extracting details from 

UKFFSnet meant reasons for 

failures for these 736 samples 

was not able to be obtained. 

This is expected to be resolved 

for 2015 report due to 

introduction of new reporting 

tool.  

Total 1894 1303 591 68.8%   

*Analysed only refers to samples that were unsatisfactory but were not assigned a specific 

failure reason within that category 
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Table 7. Reasons for Labelling failures 

Reasons for unsatisfactory labelling 222 

Ingredient list not sufficiently precise 82 

All statutory information unsatisfactory 18 

Ingredient list Incorrect format 12 

Name of the food not sufficiently precise 10 

QUID declaration Absent/not declared 9 

Durability indication incorrect format 8 

Ingredients, Ingredient list absent/not declared 8 

Nutritional declaration not sufficiently precise 8 

All statutory information absent/not declared 7 

Allergen declaration not sufficiently precise 7 

Name and/or address of manufacturer absent/not declared 7 

Nutritional declaration incorrect format 7 

Name of the food absent/not declared 4 

Name of the food false or misleading 4 

All statutory information false or misleading 3 

All statutory information incorrect format 3 

Durability indication absent/not declared 3 

Name and/or address of manufacturer not sufficiently precise 3 

QUID declaration incorrect format 3 

QUID declaration not sufficiently precise 3 

All statutory information not sufficiently precise 1 

Allergen declaration false or misleading 1 

Allergen declaration incorrect format 1 

Declaration Quid 1 

Declaration statutory 1 

Ingredient list false or misleading 1 

Net quantity incorrect format 1 

Nutritional declaration absent/not declared 1 

Nutritional declaration false or misleading 1 

Other statutory or compulsory declaration absent/not declared 1 

Other statutory or compulsory declaration false or misleading 1 

Other statutory or compulsory declaration not sufficiently precise 1 

Storage and/or usage instructions absent/not declared 1 

 
Table 7 demonstrates the different kind of Chemical sampling failures that relate to 

unsatisfactory labelling on products.  
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Meat/Fish Substitution and Speciation 

There were 27 samples that failed for Substitution. It should be noted that the lack of a 

defined standard for identifying non-compliance means that it is not possible to fully 

assess the implications of these results where lesser levels of other meat species are 

detected.  A number of incidents were recorded which would suggest the intention to 

mislead the consumer, particularly in relation to beef and lamb substitution, the use of 

undeclared starch and added water in ham, and Whiting sold as Cod and Haddock used 

instead of Cod. A full breakdown of the substitution issues identified during this sampling 

period is shown in Table 8. 

 

Table 8. Summary of results for substitution tests 

Foodstuff tested 

No. of 
unsatisfactory 

samples Issue 

Fish - Frozen 1 Whiting and not Cod 

Smoked Fish - 
Other 

1 Cod instead of Whiting 

Beef Burger 1 Small amount of sheep and pork detected 

Ham - Cooked 19 Contained too high a level of water or starch  

Mince - "Standard" 
Beef 

3 
Small amount of pork detected (1) Small amount of sheep and 

pork detected (1) Lamb detected (1) 

Mince - Lean Beef 1 Small amount of lamb detected 

Take-Away Meals 
- Indian Style 

1 Peanut Protein detected 

Total 27   

 
 
27 samples were found to either be of the incorrect meat species, contain species other 

than declared or other bulking adulterants present. This fraud is normally for economic 

reasons and disadvantages the genuine businesses and defrauds the purchaser. The 

recommendation is to publicise detection with enforcement to discourage the 

unscrupulous businesses. Continued robust targeted sampling and testing should be 

pursued. 
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Use of additives in food 

There were a total of 120 samples that failed due to Additives issues (38.4% of samples 

tested for additives). 

 

The types and levels of additives in food are regulated by the Food Additives, Flavourings, 

Enzymes and Extraction Solvents Regulations (Northern Ireland) 2013. These Regulations 

stipulate:  

 permitted colours and preservatives in foods,  

 maximum levels for permitted colours and preservatives in certain foods, and  

 foods which may not contain added colour or preservatives.  

 

Of the samples analysed for levels of different colours 7 were deemed unsatisfactory, 5 for 

the presence of not permitted colour in that food. These results are detailed further in 

Table 9. 

 
Table 9. Food samples containing permitted colours above the regulatory limit 

Reason for Failure Food Description Colour 

Presence of a 
Southampton 6 
colour not permitted 

Chicken Tikka Masala (3) 
Ponceau 4R 

Pilau Rice (1) 
Ponceau 4R 

Wheaten Loaf (1) 
Ponceau 4R 

Presence of a 
Southampton 6 
colour above limit 

Mixed Fruit Hard Candy Mini Lolly (1) Sunset Yellow 

Orange Smile Lolly (1) 
Sunset Yellow 
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Of the samples analysed for preservatives 10 samples were found to contain preservative 

above the maximum permitted level or not permitted in that food. Similar to previous 

years, the use of sulphur dioxide in sausages continues to be an issue. A further 2 

samples were found to have excess sodium nitrate in cured meat and 2 samples had 

issues with sorbic acid.  2 samples were found to have excess levels of Benzoic Acid.  

The types of foods implicated are shown in Table 10. 

 

There continues to be issues with either levels higher than maximum prescribed limits or 

present when not permitted in a given food type. 

 

Table 10. Food samples containing permitted preservatives above the regulatory 

limit 

Reason for Failure Preservative Food Description (No. unsatisfactory samples) 

Preservative above 
limit 

Sulphur Dioxide 
Beef Sausages (4) Pork Sausages (1) Beef Burger 

(1) 

Sodium Nitrate Bacon (1) Gammon (1) 

Benzoic Acid Soft Drink (2) 

 
Us   
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Other issues 

Food supplements 

Though one sample was unsatisfactory these samples continue to have significant 

labelling issues and problems with none permitted health and/or nutrition claims, which are 

liable to mislead potential purchasers. Where encountered the labelling should be checked 

for legal compliance. There have also been issues found in other parts of the UK, and 

other countries, with active compounds added to aid fat reduction or lean muscle gain 

which are potentially harmful to health. These are compounds such as 2-DNP, DMAA, etc. 

When sampling such types of food supplements testing for such compounds should be 

considered. 

 
Plastics food packaging (migration formaldehyde or PAA’s) 
 
This issue continues though at a lower occurrence than at its height a few years ago. This 

will continue to be targeted at port. 

 

Honey (adulteration/substitution) 
 
Only a small number of samples were taken. As such it is recommended to periodically 

sample as appropriate occasions present themselves to continue to monitor as honey is a 

high value commodity and intelligence identifies it as potential target for substitution and 

fraud. 

 

Pesticide residues 
 
Of 63 samples 23 were found to contain pesticide residues (41%). Commission Regulation 

(EC) No 396/2005, which is enacted by the Pesticides (Maximum Residue Levels) 

Regulations (Northern Ireland) 2008, sets out maximum levels of pesticide residues in, or 

on food and feed of plant and animal origin. All were below the maximum prescribed 

levels.  

 

Additionally, none of the products described as organic were found to contain detectable 

pesticide residues, so not mis-described.  
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5. Review of 2014 Chemical Recommendations 

Table 11. Mycotoxins (aflatoxins/ochratoxin A) 

Sample type Satisfactory No. Total  

Aflatoxins - sampled as per EU 178/2010 20 20 

OCHRATOXIN A 12 12 

Grand Total 32 32 

 

The results demonstrate compliance with mycotoxin legislation but continued vigilance is 

required as issues continue from UK results. 

 
Table 12. Pesticides (excess or not permitted) 

Sample type < 0.0 < 0.01 < 0.02 < 0.05 < 0.1 0.01 0.06 

PESTICIDE 19 2990 22 12 22 3 1 

Grand Total 19 2990 22 12 22 3 1 

 

Sample type 0.07 0.08 0.12 0.29 0.37 0.51 0.90 Grand Total 

PESTICIDE 1 2 1 1 1 1 1 3077 

Grand Total 1 2 1 1 1 1 1 3077 

 

A total of 3077 pesticides were tested for in 22 samples with no results above the 

permitted maximum residue levels. See previous reference under ‘Other issues’. As such 

the risk is low and further sampling for such testing is not warranted. It should be revisited 

is a few years to confirm the prevalence has not changed for the worst. 

 
Table 13. Cheese (histamine) 
 

Above Limit/Declaration/Guideline Satisfactory Grand Total 

1 15 16 

 

This shows a low level occurrence but no significant issues. As such it is recommended to 

periodically sample as appropriate occasions present themselves. 

 

Table 14. Food supplements (declarations) 

Sample type 
Present - not permitted/not 

required 
Satisfactory Grand Total 

Food 
Supplements 1 348 349 

Grand Total 1 348 349 
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The 1 unsatisfactory above related to an illegal medicinal claim. See previous reference 

under ‘Other issues’. 

 
Additives 
 
See previous section ‘Use of additives in food’ and issues found. As such continued 

programmed monitoring through sampling and testing linked to education and 

enforcement as felt appropriate. 

 

 
Plastics food packaging (migration formaldehyde or PAA’s) 
 
There were six unsatisfactory samples for PAAs.  These were in the same batch of nylon 

kitchenware that had been imported to Belfast from China. 

 
Honey (adulteration/substitution) 
 
There were only four samples of honey, all of which appeared to be satisfactory 

 
Cured meat (excess nitrate/nitrite) 
 
This sampling found some issues. See previous section ‘Use of additives in food’. 

 

 
Poultry/Eggs (growth promoters & antibacterial substances) 
 
There were 10 samples of poultry products and 1 egg sample, all of which were 

satisfactory.  These 11 samples resulted in 175 tests being carried out. 

 
 
Fish sauce/pastes (3-MCPD) 
 
This was deferred to 2015 

 
 
Communated meat products (incorrect species) 
 
25 samples were found to either be of the incorrect meat species or contain species other 

than declared.   
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6. Chemical Recommendations 2015 

In order to ensure better targeting of samples the Northern Ireland Food Labelling Task 

Group (NIFLTG) Sample priority areas, should be adopted by all Councils to ensure value 

for money is achieved.  

 

The Food Standards Agency should extract food standards data from the UKFSS, on a 

planned basis throughout the year, so that emerging trends are recognised, and 

challenges met. This is a fundamental objective in the original planning of the UKFSS and 

requires careful fund allocation to ensure the effective delivery and use of strained 

resources  
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7. Veterinary residues in food of animal origin 

 

We are grateful to DARD and AFBI for the following information which has not been 

accessed through FSS. 

 
RESIDUES SURVEILLANCE 

European law requires all Member States to monitor residues of veterinary drugs and 

prohibited substances in food products of animal origin. This is implemented in the UK by 

the National Residues Control Plan (NRCP). The number and type of samples taken is 

determined on a UK wide basis according to output, with NI taking a proportionate share 

of the samples. The Meat Inspection Scheme also operates in Northern Ireland on a 

statutory basis. This scheme focuses on testing suspect animals in abattoirs, mainly cattle, 

for a range of antibiotics and hormones. DARD inspectors select animals for sampling on 

the basis of treatment history, information received, and ante and post mortem inspection.  

In addition to statutory testing, the Pig Testing Scheme; designed to control the abuse of 

in-feed antibiotics in the pig sector, and the Residues in Sheep and Cattle Scheme; which 

targets higher risk animals, are undertaken in NI. EU law provides Member States with the 

flexibility to undertake additional discretionary testing in situations where further 

investigation is necessary or a survey is considered appropriate.   

A non-compliant result from any of the testing schemes will trigger follow-up action which 

may include on-farm investigations and sampling, and possible targeted sampling of 

animals from the farm in question when presented for slaughter.    

Compliance with EU residues surveillance legislation is an essential requirement for the 

export of Northern Ireland produce. Both domestic and export markets increasingly 

demand high quality products, with safety as a key element. An efficient and effective 

residues surveillance programme is vital in meeting this requirement. The additional 

testing schemes also make an important contribution to product safety and provide added 

assurance to existing and potential customers.  

 
Commentary on non-compliant results for 2014 

 
1. National Surveillance Scheme  
2. Meat Inspection Scheme  
3. Pigs Testing Scheme  
4. Residues in Sheep & Cattle  
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1. NATIONAL SURVEILLANCE SCHEME  
 
Samples collected under the UK National Surveillance Scheme may be taken at abattoirs 
or on-farm, and provide retrospective surveillance data. As a consequence, carcases are 
not detained pending the laboratory result.  
 
a) Prohibited and unauthorised substances  

1. Phenylbutazone 

This non-steroidal anti-inflammatory painkiller is licensed only to be given to horses that 
are not intended to be slaughtered for human consumption. It is not licensed for use in 
cattle. Residues of phenylbutazone were detected in blood taken from a cull cow. There 
were horses on the farm, and the owner stated one had been treated for lameness with 
phenlybutazone. Follow up samples were collected at slaughter during meat inspection 
and a further non-compliant animal was detected.  The entire herd was then sampled at a 
farm follow-up investigation. A further three animals were detected containing the drug. All 
other animals were compliant. It is believed that cross contamination from the horse being 
treated with phenylbutazone to some of the cattle on the farm. Work at AFBI has shown 
that cross contamination can easily occur.  

2. Semicarbazide 

This is the marker residue used to detect illegal use of the nitrofuran drug, nitrofurazone.  
It can also have other origins for example during the manufacture of gaskets for the 
sealing of glass jars. Other sources may also occur. Follow up investigation of this sample 
did not reveal any evidence of nitrofurazone abuse. Follow up samples were collected and 
all were compliant. 

3. A number of samples tested non-compliant for a range of compounds, mainly α-
boldenone, α-nortestosterone (illegal growth-promoting hormones) and thiouracil (a 
thyrostat that promotes growth by increasing water retention). However, all these 
compounds can occur naturally because of dietary-, pregnancy- and injury related factors, 
etc. In all cases no evidence of misuse was uncovered and no penalties were applied. 

b) Veterinary medicines  

1. Closantel 

This is an antiparasitic drug, active against liver fluke, that is licensed for use in cattle and 
sheep.  

Residues were detected in a bovine liver sample in excess of the Maximum Residue Limit. 
The animal had been treated with a pour-on formulation containing closantel. The 
withdrawal period for the product (28 days) had been adhered to. The animal had been 
slaughtered exactly at the end of its withdrawal period.  Follow up samples were collected 
at slaughter which revealed a further twelve non compliant animals. None of the non 
compliant animals entered the food chain.   
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Residues were also detected in two ovine liver samples above the MRL. On one farm the 
medicine records indicated the correct withdrawal time had been observed. On the second 
farm medicine records were not available but the producer stated he had not treated the 
animal. Follow up samples from both flocks were all compliant. It is unclear the cause of 
these residues. 

c) Contaminants  

1. Cadmium 

Cadmium was found in the kidney of cull ewe. Cadmium is a metallic environmental 
contaminant that accumulates in kidney, with increasing age of the animal. In the EU, a 
Maximum Permitted Limit of 1.0 mg/kg has been established for this heavy metal. At an 
on-farm investigation, no obvious cadmium sources were identified.  

2. MEAT INSPECTION SCHEME  
 
Under this Scheme, the carcase is detained at sampling, and excluded from the food 
chain if a non-compliant result is obtained.  
a) Prohibited and unauthorised substances  
 
1. Phenylbutazone 
See the entry for the phenlybutazone non compliant sample from the national surveillance 
scheme as the non compliant case detected at meat inspection was from the same herd.  
 
b) Veterinary medicines  

1. Oxytetracycline 

This is an antibiotic that is licensed for use in a wide range of animal species. Residues of 
oxytetracycline above the Maximum Residue Limit were found in the kidneys taken from 
two animals. On-farm investigations showed that the main causes of in one animal was a 
lack of food chain information accompanying the animal that had only been on the 
presenter’s farm for a short period of time.  The cause of the residue in the second animal 
was unclear as the time between treatment and slaughter was almost twice the produce 
withdrawal period.  

2. Amoxicillin 

This is a β-Lactam antibiotic that is licensed for use in a wide range of animal species. 
Residues of amoxicillin at more than five the Maximum Residue Limit were found in the 
kidney taken from a bovine. While the drug was present on the farm the herd keeper was 
adamant he had not treated the animal. 

3. Dihydrostreptomycin 
 
This is an aminoglycoside antibiotic licensed for use in cattle sheep and pigs. Residues of 
dihydrostreptomycin above the Maximum Residue Limit were found in the kidneys of five 
cattle. On-farm investigations showed that the main causes of these residues included 
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poor recording of medicine use, failure to observe the correct withdrawal period and 
inappropriate route of administration. 
 
4 Gamithromycin 
 
This is a macrolide antibiotic licensed for the treatment of Bovine Respiratory Disease in 
cattle. Residues of gamithromycin above the Maximum Residue Limit were found in the 
kidney of one bovine. It is unclear how this occurred as the herd keeper had never used 
this drug.  
 
5 Penicillin G 
 
This is a narrow spectrum β-Lactam antibiotic that is licensed for use in a wide range of 
animal species. Residues of penicillin G above the Maximum Residue Limit were found in 
the kidneys of two cattle and one pig. On-farm investigations showed that the main causes 
of these residues included: overdosing of animals, poor record keeping and failure to 
observe the correct withdrawal period. 
 
6. Nitroxynil 

This is an antiparasitic drug, active against immature and adult liver fluke. Residues of 
nitroxynil above the Maximum Residue Limit were found in one bovine liver sample, from a 
beef herd. Medicine records showed the animal had been treated with Nitroxynil but that it 
may have become mixed in with non treated animals.  

7. Closantel 

See the entry for the non compliant bovine sample in the national surveillance scheme. Of 

seventy eight animals sampled from the same herd, at meat inspection, during the 

investigation, twelve were non compliant. 

 
3. PIGS TESTING SCHEME  
 
At Phase 1, the carcase is not detained at sampling, but if found to contain non compliant 
residues, the producer is allocated to Phase 2 intensified sampling with carcase detention. 
Non-compliant carcases at Phase 2 are condemned. (After 3 consecutive, clear rounds of 
Phase 2 sampling, the producer is returned to Phase 1 sampling).  
 
a) Prohibited and unauthorised substances  
 
No testing for these substances was performed.  
 
b) Veterinary medicines  

1. Sulphadiazine 
 
This is an antibiotic that is licensed for use in a wide range of animal species. Residues of 
sulphadiazine, above the MRL, were detected in the kidney of two pigs from two 
producers of fattening pigs. On one farm there had been an error and the pig had access 
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to feed containing sulphadiazine the day before slaughter. On the other farm 
sulphadiazine was not used, however, Sulphadiazine, at low concentrations, was found in 
the retained feed sample. Follow up samples were all compliant.  
 
2. Dihydrostreptomycin 
 
This is an antibiotic that is licensed for use in a wide range of animal species. Residues of 
dihydrostreptomycin, above the Maximum Residue Limit, were detected in the kidney of 
three pigs. During on farm investigations it was discovered that the withdrawal period had 
not been observed with two of the animals, one of which had been given four times the 
recommended dose. The withdrawal period had been observed with the third animal but 
medicine records were incomplete. 
 
3. Chlortetracycline 
 
This is an antibiotic that is licensed for use in a wide range of animal species and may be 
incorporated into pig feed for easy treatment of groups. Residues of chlortetracycline, 
above the Maximum Residue Limit, were detected in the kidney of three pigs. On farm 
investigations revealed that most likely cause of these residues to be poor separation of 
medicated and unmedicated feed during delivery with both types being delivered by the 
same lorry. Some medicine records were also incomplete. 
 
4. Marbofloxacin 
 
This is a fluoroquinolone antibiotic that is licensed for use in a wide range of species. 
Residues of marbofloxacin, above the Maximum Residue Limit were detected in the 
kidney of a suspect pig. The investigation of the cause of this residue is pending. 
 
 
4. RESIDUES IN SHEEP & CATTLE  
 
Residues in Sheep & Cattle (RISC) samples are taken at abattoirs, and are designed to 
provide risk-based surveillance data. Carcases are not detained pending the laboratory 
result.  
 
a) Prohibited and unauthorised substances  
 
1. Phenylbutazone 

This non-steroidal anti-inflammatory painkiller is licensed only to be given to horses that 
are not intended to be slaughtered for human consumption. It is not licensed for use in 
cattle. Residues of phenylbutazone and its metabolite were detected blood taken from a 
cull dairy cow. There were no horses on the farm. The farmer had been supplied with 
phenylbutazone by his private veterinary practitioner.and had been used to treat breeding 
bulls for lameness. The treatment had been recorded in the medicine records. The cull 
cow had access to remnants of the powder when it was housed along with one of the bulls 
on the night prior to slaughter. Milk samples were collected from individual animals and 
the bulk tank during the investigation and were all compliant.  Partners from the veterinary 
practice that supplied the drug were interviewed and were upset that they had failed to 
meet their obligations. The practice has changed its procedures for dispensing 
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phenylbutazone and have issued a letter to its clients highlighting the restrictions on PBZ 
use 

 
b) Veterinary medicines  

1. Dihydrostreptomycin 

This is an aminoglycoside antibiotic licensed for use in cattle sheep and pigs.  

Residues of dihydrostreptomycin above the Maximum Residue Limit were found in the 
kidney of a sheep. The flock keeper had not treated the animal as it had only been on the 
farm a few days prior to slaughter. However, it was noted that there were deficiencies in 
both movement and medicine records on the farm.  

Residues of dihydrostreptomycin above the Maximum Residue Limit were found in the 
kidney of a cow. While medicine records were available at the on farm investigation, there 
was no record of this animal having been treated with the drug. The only product contain 
this drug on the farm were intra-mammary  tubes for mastitis. It is not clear how this 
residue came to be present in this animal. 

2 Florfenicol 

This is an amphenicol antibiotic licensed for use in a range of species. Residues of 
florfenicol above the Maximum Residue Limit were found in the kidney of a bovine. An on 
farm investigation found that while the withdrawal period had been observed that animal 
had been overdosed and the drug had not been properly administered. 

3 Gamithromycin 

This is a macrolide antibiotic licensed for the treatment of Bovine Respiratory Disease in 
cattle. Residues of gamithromycin above the Maximum Residue Limit were found in the 
kidney of one bovine. The investigation found that the correct withdrawal time had not 
been observed. 

4. Meloxicalm 

This is a non-steroidal anti-inflammatory drug. It is licensed for use in a range of species. It 
may be used in acute respiratory infections and in the treatment of mastitis in combination 
with antibiotics. Residues above the Maximum Residue Limit were found in the liver of a 
cow. The investigation found that the withdrawal time had not been observed. 

5. Nitroxynil 

This is an antiparasitic drug licensed for use in cattle & sheep, which is active against 
immature and adult liver fluke and some gastro-intestinal roundworms. Residues were 
detected in a sheep liver sample in excess of the Maximum Residue Limit. The animal had 
been bought in a few days before slaughter, and had been treated by the former owner.  

6. Fenbendazole/Oxfendazole 

This is an antiparasitic drug licensed for use in cattle & sheep for the treatment of mature 
and immature forms of gastro-intestinal roundworms, lungworms, tapeworms and 
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nematode eggs. The investigation discovered that the collect withdrawal time had not 
been observed. 

7. Closantel 
 
This is an antiparasitic drug, active against liver fluke, that is licensed for use in cattle and 
sheep. Residues were detected in three bovine and fifteen ovine liver samples in excess 
of the respective Maximum Residue Limits. On-farm investigations revealed a range of 
reasons for the positive results. in several cases, the animal had been on the farm for only 
a few days prior to slaughter; in others poor medicine records had resulted in animals not 
being held for the correct period after treatment before slaughter; in another the animal 
had been overdosed; one bovine had been housed beside animals treated with a pour on 
formulation and it is believed licked the backs of treated animals.  
 

 

Further information on AFBI sampling can be found at this link: 
 
http://www.afbini.gov.uk/index/services/services-diagnostic-and-analytical/services-

diagnostic-about-csb/services-diagnostic-about-csb-statutory/services-diagnostic-about-

csb-statutory-results.htm  

http://www.afbini.gov.uk/index/services/services-diagnostic-and-analytical/services-diagnostic-about-csb/services-diagnostic-about-csb-statutory/services-diagnostic-about-csb-statutory-results.htm
http://www.afbini.gov.uk/index/services/services-diagnostic-and-analytical/services-diagnostic-about-csb/services-diagnostic-about-csb-statutory/services-diagnostic-about-csb-statutory-results.htm
http://www.afbini.gov.uk/index/services/services-diagnostic-and-analytical/services-diagnostic-about-csb/services-diagnostic-about-csb-statutory/services-diagnostic-about-csb-statutory-results.htm
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