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Food Hygiene
Information Scheme

Allowing you to see the results of 
food businesses’ hygiene inspections

For further information on our work 
please contact:

Food Standards Agency Scotland
St Magnus House

6th Floor
25 Guild Street

Aberdeen AB11 6NJ

Tel: (01224) 285100
Email: scotland@foodstandards.gsi.gov.uk

www.food.gov.uk

Where can I get more information?
Log on to: www.food.gov.uk/ratings

 



...it’s now easier to 
see how well food 
businesses have 
done in their food 
hygiene inspections.

The Food Hygiene Information 

Scheme is being run in your local 

authority, which means that it’s 

now easier to see how well food 

businesses have done in their food 

hygiene inspections. 

The scheme is provided to 

empower consumers, to better 

inform consumer choice and to 

promote consumer confidence.

What is the Food Hygiene Information Scheme?

The Food Hygiene Information Scheme is designed to 
provide ‘at a glance’ information about the outcome of 
local authority food hygiene inspections. The scheme 
provides businesses with a certificate for display at their 
premises. A 'Pass' certificate confirms that a food business 
has been inspected by their local authority and has met the 
required legal standards. 

An ‘Awaiting Inspection’ certificate is provided for new 
businesses that have not yet been inspected.

If a food business falls short of the legal standard it is 
classified as 'Improvement Required'. 

The display of a certificate by a business is voluntary but 
you can access full information about all food businesses 
where the scheme is operated on your local authority 
website (details can be found on the back of this brochure) 
or from the Food Standards Agency Website at 
www.food.gov.uk

In areas where the scheme is operated by a local authority it 
applies to catering and retail businesses in these areas.

The scheme was initially developed by the Food Standards 
Agency Scotland (FSAS) and piloted by local authorities with 
the support and backing of consumer organisations 
and industry. 

When are businesses inspected?

The scheme is based on the food hygiene inspections 
routinely carried out by local authority Environmental Health 
Services. The length of time between inspections is 
governed by national standards and varies widely 
depending on factors that include the type of operation 
and the findings of previous inspections. A ‘Pass’ 
classification is valid until the next inspection. 

Why have a scheme?

In 2004 Consumer Focus Scotland called for a scheme to 

make inspection information available following their 

research on the views of environmental health and food 

safety officers. The FSAS Consumer Attitudes Survey in 

2005 showed that many respondents were concerned with 

hygiene in food outlets. 

This research together with the Freedom of information 

legislation and discussions with stakeholders led to the 

development  of the Food Hygiene Information Scheme 

which is designed to improve consumer confidence, give 

clear information and help you make informed choices 

about the places where you can purchase food. 

Does it guarantee I won’t get food poisoning?

A ‘Pass’ certificate indicates the business had appropriate 

food hygiene measures in place at the time of their last 

food hygiene inspection. However, as so many factors can 

contribute to food poisoning, there cannot be an 

absolute guarantee.      

Make informed choices 
Look for the


