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Store LENTICULE® samples at -20°C ± 5°C

Food and Environmental Proficiency Testing Unit 
Results should be returned on-line using the web-based reporting system. Go to: / You will need your log-in details for this process. 

Download the on-line web instructions:
Information on uploading results - Food and Environmental Proficiency Testing Unit



	Laboratory identification no.  (check):
	<Lab No>

	Dispatch date:
	03 November 2025

	Final date for return of results:
	28 November 2025

	
Contact details:
The Organisers - FEPTU
UK Health Security Agency
61 Colindale Avenue, 
London, NW9 5EQ, UK.             
Tel:      +44 (0) 20 8327 7119    
e-mail: foodeqa@ukhsa.gov.uk
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	Environmental Swab - Food and Environmental Proficiency Testing Unit

	
Environmental Swab Scheme - Request/Report Form 


	Distribution No: ES39
	 Sample numbers: ES0077 and ES0078

	Download the sample instruction sheet. 
	Swab Scheme Instruction Sheet

	
Download the safety data sheet:

	Safety Data Sheet - LENTICULE

	If you cannot examine any of these samples tick this box and return the form to the organisers     

	Sample type:
	ES0077: Random swab the container used to store onions
ES0078: Random area swab from inside the container that the pasta was stored in

	

	Request:
	Examine samples following your routine protocol for pathogens based on the outbreak scenario provided.

If your laboratory does not examine for a certain pathogen/s that is potentially implicated in an outbreak please enter a result of ‘Not examined’ for that pathogen when entering your results online.



Food and Environmental Proficiency Testing Unit Store LENTICULE® samples at -20°C ± 5°C


Laboratory identification no.  (check):     <Lab No>


	Outbreak details for ES0077:
 
	
A local authority was alerted on 5 November to increased number of cases where 25 people complained of stomach-aches, vomiting and diarrhoea. 8 people were hospitalised, with 3 people who were elderly with life-threatening HUS. When investigated, it was found that all people involved had takeaway or dined-in at a local fast-food restaurants 3-6 days before symptoms showed. Patients’ food orders varied from vegetarian wraps and chicken wraps to hamburgers. When further inquired with staff, raw sliced onions were included in every order. The staff reported that the onion was prepared at the beginning of the day and was out on the bench till midnight.  




Results for ES0077:


	Pathogens examined for
(up to four can be listed)
	Detection results
	Enumeration results
 (report as *cfu per swab)

	
	
	

	
	
	

	
	
	

	
	
	






	Outbreak details for ES0078:
 
	A group of 4 young girls aged 11 to 13 years old were hospitalised at 3 am on 4 November due to severe abdominal pain and severe vomiting at a sleepover party. One patient said they had found a container of pasta salad on the kitchen counter and reheated to eat it a few hours before they became ill. As the pasta salad had an unusual smell, the girls only ate a small amount. The parent at the household said that they had left the salad out on the counter on the day before and it had been in the fridge for nearly a week.   



Results for ES0078:

	Pathogens examined for
(up to four can be listed)
	Detection results
	Enumeration results
 (report as *cfu per swab)
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