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NSF Launches Tiered UK Food Auditing Service to Help Retailers and Hospitality Meet Rising Hygiene Standards and Regulatory Demands
New three-level programme combines expert-led audits, real-time coaching and NSF Connect analytics to drive consistent performance across single and multi-site businesses

OXFORD, UK — Mar 10, 2026 — With foodborne illnesses reaching a decade-high in the UK and the Food Standards Agency (FSA) rolling out new, risk-based regulations, NSF, a leading human health organisation, is introducing a flexible and tiered food auditing service designed to help the country’s retailers, food service, and hospitality businesses strengthen hygiene standards, reduce operational risk, and simplify compliance across multiple locations.
“British brands are under increasing pressure to deliver safe, consistent experiences at every location, even as teams change and regulations evolve,” said Michele Hardy-King, Director, Europe & Africa Retail, NSF. “Our tiered programme meets operators where they are. Whether you need a practical first step or sophisticated analytics across hundreds of sites, we combine expert-led audits with actionable insights so teams can fix issues fast, raise standards and build lasting customer trust.”
The launch comes as recent UK public‑health surveillance reports the highest rise in Campylobacter and Salmonella cases in a decade, and as regulators roll out new, more intelligence‑led inspection models and allergen best‑practice expectations for the out‑of‑home sector. While local authority monitoring has focused on higher-risk operators, many are reporting deteriorating standards at lower-risk premises across the country, as well as significant inspection backlogs, especially for new premises.
“Operators tell us they need practical, scalable assurance, not one‑off checklists,” continued Hardy-King. “In our new tiered programme, we ‘walk, talk and coach’ on‑site, then turn findings into actionable insights via reports and NSF Connect. Whether you run an independent café, a national chain, or are looking to expand your success beyond national to international, you get the same calibrated audits, faster feedback and clear priorities that move the needle on safety and brand trust.”
Each audit programme is designed to meet the unique needs of businesses at different stages of growth:
NSF Food Safety Essentials: Expert‑led audits against NSF’s Food Safety Checklist, focused on the fundamentals of food safety and hygiene. Ideal for independent sites and growing operators, Essentials identifies critical risks, checks hygiene and maintenance, verifies documentation, and coaches teams in real time using NSF’s “walk, talk and coach” approach. Actionable reports are issued within 48 hours of a successful audit.
NSF Food, Health and Safety Plus: Built for multi‑site visibility and benchmarking. The core food safety audit can be expanded with predefined upgrade modules, Health and Safety, Fire Safety, Pest Contractor review, Allergen review, and Guest Experience, and is underpinned by NSF Connect, a cloud platform for analytics, corrective actions and executive dashboards. UK sites also receive an indicative Food Hygiene Rating aligned with FSA Brand Standards.
NSF Food, Health and Safety Advanced: For large or complex estates, Advanced turns audits into operational intelligence. Programmes are co‑designed to your brand standards and risk priorities, with quarterly insight audits covering food safety, cleanliness, maintenance, documentation, and any additional brand or operational-related criteria. Options include targeted sampling, deeper analytics in NSF Connect, and dedicated account management for sector benchmarking, FHRS trend insights and action planning. 
The NSF Tiered Food Auditing Service is a timely offering for UK businesses navigating the increasingly complex regulatory landscape and growing consumer expectations. It addresses the operational challenges many food operators face today, including managing staff turnover, meeting heightened allergen management standards, and coping with enforcement pressures on lower-risk premises.
For more information on how NSF’s tiered UK Food Auditing Service can help your business stay ahead of food safety risks and meet evolving compliance requirements, please visit NSF.org.
---ENDS---

About NSF 
NSF is an independent, global services organization dedicated to improving human health for more than 80 years by developing public health standards and providing world-class testing, inspection, certification, advisory services and digital solutions to the food, water and wellness products industries. NSF has 40,000 clients in 110 countries and is a World Health Organization (WHO) Collaborating Center on Food Safety and Water Quality.  
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Public health and regulatory references:
· Foodborne illness trends: UKHSA reports 17.1% year‑on‑year increases in Campylobacter (70,352 cases in 2024) and Salmonella (10,388 cases in 2024), the highest in a decade. [gov.uk], 
· Local‑authority delivery changes: FSA confirms the Food Standards Delivery Model has been in force since 1 April 2025, with high adoption across authorities; consultations on hygiene delivery aim to expand triage and methods (including remote controls). [food.gov.uk]
· Inspection/backlog picture: FSA Business Committee updates (2024/25) highlight good progress at higher‑risk premises, but continuing pressure on lower‑risk backlogs, with reports of deteriorating standards in some lower‑risk settings. [food.gov.uk], [food.gov.uk]
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