
Appendix 8 

   FOOD HYGIENE RATING SCHEME BANDINGS 
 

0 Urgent improvement necessary 
1 Major improvement necessary 
2 Improvement necessary 
3 Generally satisfactory 
4 Good 
5       Very good 

 

*   The national food hygiene rating scheme was launched in 2010 

 
BROADLY COMPLIANT PREMISES 

 

92% of all food premises are broadly compliant premises (a premises scoring < 10 for 

hygiene; structure or management), equivalent to a food hygiene rating of 3 and 

above.  This includes food manufacturers and low risk food premises which does not 

come under the food hygiene rating scheme 
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0 1 2 3 4 5 Total
2010 2 14 21 117 115 283 552

2013 1 9 7 19 90 405 531

2014 1 2 3 9 63 442 520

2015 0 7 4 9 52 441 513
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