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6.   Introduction 
Pests (insects, rodents, birds, as well as domestic animals) entering or infesting food 
establishments are a potential source of microbiological and physical hazards.  Poorly executed 
pest control programmes and careless storage and use of pesticides may also result in chemical 
hazards.  Procedures are needed to prevent or minimise the risk of such hazards causing illness or 
injury to consumers.  

Examples demonstrating the importance of pest control: 
 
Problem Effect Possible outcome 
Pest species carrying 
harmful micro-
organisms 

Birds, rodents and insects are 
carriers of food poisoning bacteria 
(Campylobacter and Salmonella) 

Increase chance of 
microbiological cross 
contamination of food 
products by food poisoning 
bacteria (such as 
Campylobacter and 
Salmonella) 

Pest may carry germs 
around a food 
establishment 

Flies can transfer contamination 
from dirty to clean areas 

Increase chance of 
microbiological cross 
contamination of food 
products by food poisoning 
bacteria (such as 
Campylobacter and 
Salmonella) 

Pests entry into food 
establishments 

Pest are a source of physical 
contamination such as animal 
hair, feathers, droppings, urine, 
nesting materials, insect eggs and 
larvae, and the bodies of the pest 
species themselves 

Physical contamination of 
food 

Pests can cause 
physical damage 

Damage to food products and 
packaging, fixtures and equipment 
(for example, gnawing electrical 
cables), and the fabric of the 
building 

Physical contamination of 
food, and health and safety 
hazards 

Carelessness with 
regard to insecticides 
and rodenticides  

Careless storage and use of 
insecticides and rodenticides 

Accidents, and chemical 
contamination of food 
products 

Serious underlying 
hygiene failures 

Inadequate cleaning and 
maintenance 

Persistent pest infestations 
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6.1.   Pest control checklist  
Food business operators have the responsibility to control pests.  This may be carried out by 
company staff or by contractors.  If carried out by staff, a pest control checklist will help to make sure 
that areas are not missed out from inspection, and provides a place to record whether infestations 
have been found and the action that is then taken.   

A pest control checklist is available in ‘Annex 1.’ at the end of this chapter.  
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http://www.legislation.gov.uk/uksi/2002/2677/contents/made
http://www.legislation.gov.uk/nisr/2003/34/contents/made
http://hse.gov.uk/
http://www.hseni.gov.uk/
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Annex 1.   Pest control checklist 
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