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National Food Hygiene Rating Schemes
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Percentage of food business by rating



Percentage of food business by rating  (Stroud)



Scores on the Doors Food Safety Rating (Stroud)
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Percentage of food business by rating
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FHRS Display Rates 



Consumer Awareness



Consumer Research

• Customers equate higher food hygiene ratings 
with higher quality

• 91% say they would always or often choose to eat 
somewhere with 4 or 5 rating

• 61% would not visit anywhere that scored 2 or 
below

• 98% want law changed to make FHR display 
mandatory across whole of UK

• 92% say mandatory display will make eating out 
safer by driving up standards













Impact of FHRS in driving up food hygiene standards



Link between FHRS and food safety

• +ve link between FHRS and 
compliance 

• Link between compliance and 
food safety more challenging

• Indirect measures of food 
safety 
– The relationship between 

compliance and results 
from microbiological 
contamination samples

– The relationship between 
compliance and identified 
foodborne disease 
outbreaks



Relationship between foodborne disease outbreaks 
and compliance with food hygiene law

• Outbreaks are a measure of 
actual relationship with human 
health

• Limitations of data

• Broadly compliant premises have 
smaller chance of an outbreak

• Not broadly compliant premises 
2x more likely to have an 
outbreak

• 1% increase in broadly compliant 
premises results in 2000 fewer 
cases of foodborne illness



What Next?

• FSA – Regulating Our 
Future

• Extension of mandatory 
display requirements

• Brexit?




