
 
 

ACS Consultation: Food Hygiene Rating Scheme – draft initial Impact Assessment for 

mandatory display of food hygiene ratings in England 

 

ACS (the Association of Convenience Stores) welcomes the opportunity to respond to the 

Food Standard Agency’s call for views on the draft initial Impact Assessment for the 

mandatory display of food hygiene ratings in England. ACS represents over 33,500 

convenience stores, including Spar UK, Nisa Retail, Costcutter and thousands of 

independent stores. 

 

All of our members sell food products and are subject to food hygiene regulations, 81% of 

stores have freezer units, with 49% offering cold food-to-go and 6% offering the use of 

microwaves1. ACS recognises the importance of food hygiene regulations which prevent the 

contamination of food and the spread of disease and continues to provide information and 

advice to members in this important area of the law.  

 

ACS has responded to the relevant consultation questions below: 

 

Question 2 - Do you agree that Option 4 should be the preferred option? If you 

disagree, please state which option you consider should be preferred and explain 

your answer.   

 

ACS does not agree that Option 4 should be the preferred option. While retailers have not 

expressed significant concerns about the change from voluntary to mandatory food hygiene 

displays, we do not believe that retailers should be burdened by additional rating 

reassessment costs. Retailers want to comply with food hygiene legislation and deliver the 

best standards for their customers and reassessment will play an important part of the 

process by reflecting progress in internal procedures and improved standards.  

 

Businesses should not have to incur the cost of paying for a reassessment.  Retailers should 

be focusing their resources on improving internal procedures to deliver the best possible 

hygiene rating and lowering risk to customers.  ACS believes that Option 3 should be the 

preferred option. Retailers will be required to display their hygiene rating but will not incur the 

cost for attempting to improve their food hygiene rating by paying for a reassessment. The 

Food Standards Agency must be prepared to work with businesses to make fair 

assessments which include recommendations for improvement to avoid high reassessment 

rates. 

 

Question 6 - We consider 30 minutes to be an overestimate of the time it would take a 

business to understand the differences between the current voluntary scheme and a 

statutory scheme but would welcome your views.  Please explain your answer. 

 

We believe 30 minutes is sufficient for businesses to acquaint themselves with the 

differences between the voluntary and mandatory scheme.  However, the impact 
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assessment underestimates the costs and administration that retailers will experience to 

communicate the change across their business. For businesses which operate multiple sites 

from their Head Office, they will have to determine the current hygiene rating for each 

individual store and ascertain whether a reassessment is necessary and assess where the 

mandatory signage can be displayed in-store and clearly communicated to customers. We 

recommend that the Food Standards Agency revisit this section of the Impact Assessment 

which assumes that costs for communicating the changes to store colleagues would be 

“negligible”.  

 

We urge the Food Standard Agency to provide initial support, guidance and information on 

the changes to the regulations to retailers. Any change must be communicated early to 

retailers so they have enough lead in time to assess the action they need to take to comply 

with the regulations.  Whilst the Food Standards Agency may only consider this a small 

change in policy, convenience store retailers are already subject to a significant number of 

regulatory compliance issues in their businesses.  ACS’ Primary Authority scheme with 

Surrey County has produced nine guidance documents to support retailers complying with 

regulations relevant to their business, which are available here. 

 

Primary Authority schemes will play an important role in implementation of the scheme if the 

proposed changes are delivered.  The inclusion of mandatory food hygiene displays in the 

scope of Primary Authority would provide retailers with certainty about how local authorities 

will administer, review and assess food hygiene rating schemes. This means that retailers 

can be more efficient by spending time implementing the Assured Advice guidance and less 

time attempting to interpret food hygiene legislation. ACS’ Assured Advice guidance on food 

hygiene is available here.  

 

Question 7 - Do you agree that the assumptions we have made are reasonable?  If not, 

please explain your answer.  Do you have evidence that we can use to assess the 

costs more accurately?    

 

ACS does not agree that the assumptions made are reasonable. Under Option 3, the impact 

assessment assumes that handling appeals, handling and undertaking requested re-rating 

inspections and handing ‘right to reply’ submissions would all increase by 100% for local 

authorities. It is unclear throughout the Impact Assessment how these assumptions were 

calculated.  

 

For calculations under Option 3, a footnote regarding handling appeals concludes: 

 

“Following consideration of data following the introduction of a statutory scheme in 

Wales, which indicated a lower rate of increase, the 200% rate was halved to 100%.”  

 

Without detail of how the assumptions on the increase of businesses using appeals, 

requesting re-ratings and submitting a ‘right to reply’, we urge that the final Impact 

Assessment use the data from the statutory scheme in Wales in order to assume a more 

accurate figure.  

 

Question 8 - Do you have any other comments on the cost/benefit analysis in this 

Impact Assessment?   

 

http://www.acs.org.uk/advice/food-safety-and-hygiene/
http://www.acs.org.uk/advice/food-safety-and-hygiene/


The final impact assessment must detail the cost/benefit analysis for retail food businesses.  

Specific analysis must be completed on what this will mean for retail businesses that have 

significantly different food offers to restaurants or pubs.   

 

Convenience stores now offer a wide range of features in-store for their customers which is 

constantly evolving in order to keep-up with changing consumer trends. Chilled food sales 

continue to increase, on average by 0.2% a year, now accounting for 13.4%2 of convenience 

store sales. This trend is reflected in retailers’ investment in refrigeration, with 30% of stores 

having more than 10metres of refrigeration in-store, an increase of 14% in the last year 

alone3.  

 

The range of food services in convenience stores continues to increase and diversify. This in 

turn increases the number of food hygiene regulations that retailers would not otherwise 

have to comply with. For example, stores offering hot food-to-go ranges (15%), hot food 

counters (14%), in-store bakeries (10%) and food preparation areas (8%)4 will have to 

comply with regulations regarding hot food, weighing scales, chopping boards and knives.  

 

Question 9 - Do you agree with the assessments that we have made in this section? 

Please provide evidence to explain your answer. 

 

The Small Firms Impact Test anticipates that: 

 

“The only business costs identified would result from the need for business owners/ 

managers to familiarise themselves and their staff with the FHRS and display a 

sticker at their premises. Although this cost is proportionally larger for small 

businesses, it is too small to have a significant effect on the performance of those 

businesses.” 

 

However, the Impact Test fails to consider that much of the cost of the government’s 

preferred option will come from requesting a re-rating inspection. While larger businesses 

can easily absorb these costs, they pose a financial burden for small businesses. This could 

result in creating an uneven playing field between small and large businesses. Larger 

businesses would be able to afford to obtain and promote a higher rating following a 

reassessment, however smaller businesses may not be able to afford a rerating and as such 

may not attract the business from having a higher food hygiene rating.  

 

For more information on this submission, please contact Julie Byers, ACS public 

Affairs Executive at Julie.Byers@acs.org.uk or call 01252 515001. 
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