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Manchester Port Health Authority Achievements May – July 2017 

Ship Inspections

Manchester Port Health Authority (MPHA) undertakes inspections of vessels arriving on the 
Manchester Ship Canal. A risk assessment is used to identify ships that require inspection. 
Requests for visits are also received where the Captain requests MPHA to undertake work 
on behalf of the ship (the majority of this work is subject to a fee). 

During the period 284 ships visited the Manchester Ship Canal. 131 of these vessels were 
inspected by officers. These ships are inspected according to the WHO Handbook for 
Inspection of Ships and Issuance of Ship Sanitation Certificates. Following this visual 
inspection 2 ships were deemed to have extremely poor standards on board, requiring 
significant improvement, and 47 ships required further action to be taken in order to meet the 
required standard. 

Total Ships visited in period 
May-Jul 131

No. of visually satisfactory ships 82

No. of ships issued with an 
Evidence report Form 47

No. of visually poor ships 2

No. of Ship Sans issued 19

Water Samples 

Ships water systems are extremely complex and water is stored for extended periods of 
time. When not managed correctly, water can pose a risk to the health of the crew and 
visitors  through the transmission of pathogens. It is also a legal requirement for ships to be 
provided with water that is safe. MPHA undertake sampling in order to ascertain the status of 
water on board and to facilitate the ships crew in demonstrating that their water systems are 
being effectively managed. 

Drinking Water Samples

During the period May – July 2017 59 water samples were taken from 29 ships in order to 
determine the bacteriological quality of the water. These samples are tested for coliforms, 
enterococci and e-coli along with aerobic colony count. Of these samples 45% were deemed 
unsatisfactory and required further action. 

Total Samples 58
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Total sample sets 29

Bacteriological Pass 12

Bacteriological Borderline 4

Bacteriological Fail 13

Legionella Samples

Legionella bacteria are the cause of legionellosis including legionnaires’ disease which can 
be fatal. Due to the nature of ships water systems, legionella control techniques must be 
implemented to minimise the risk to crew members and visitors. During the three month 
period 165 legionella samples were taken from 57 ships. 77% of these samples were 
unsatisfactory due to the presence of legionella bacteria and required a full system review. 

Where samples are returned as unsatisfactory contact is made with the ships Master and 
agent to provide advice and guidance on the action to be taken to reduce legionella to within 
acceptable levels. A certificate is provided stating that the analysis results were 
unsatisfactory. This will be looked at by the Next Port Health Authority and will be actioned 
appropriately. Where a ship enters the port with unsatisfactory water sample analysis, further 
samples will be taken and where appropriate an Evidence Report form or Ship Sanitation 
Control Certificate will be issued.

Through working closely with York Public Health England (PHE) Laboratory the Authority 
has gained permission to widen the sampling protocol for legionella in order to provide 
evidence as to the extent of the colonisation of water systems on non-passenger vessels. 
The results of this study have established a need for further investigation and alerted the 
wider PHE to the problem. Results from this sampling have since been fed into a UK wide 
study on the colonisation of water systems and as a consequence a paper was published by 
the University of Cambridge. As a result of this, a decision has been taken by PHE to work 
alongside the Maritime Coastguard Agency (MCA) to change UK Guidance, clarifying the 
requirement for ships to be sampled for legionella at least annually. 

(https://www.researchgate.net/publication/311087405_High_prevalence_of_Legionella_in_n
on-passenger_merchant_vessels ).

Total samples Taken 165

Total Samples Taken 
(Sample Set) 57

Legionella Pass  8

Legionella Borderline 5

Legionella Fail   44

https://www.researchgate.net/publication/311087405_High_prevalence_of_Legionella_in_non-passenger_merchant_vessels
https://www.researchgate.net/publication/311087405_High_prevalence_of_Legionella_in_non-passenger_merchant_vessels
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Galley Hygiene Swabs 

MPHA recently participated in a joint study with Public Health England in order to assess 
hygienic practices on non-passenger carrying ships (Jan – June 2017). Although there has 
been research conducted on board cruise ships and ferries, there is no data available on the 
microbiological status of non-passenger ships. The study was conducted through the use of 
swab samples (SpongeSicle swabs). 

Environmental sampling has been shown to be a valuable tool to verify that hygienic 
practices are being used during food preparation. The sampling results will also provide a 
better understanding of the risks from poor hygienic practices and will enable port health 
officers to develop better guidance to assist ships crews. 

The swabs were analysed to identify common indicator organisms. Indicator organisms are 
organisms that are usually present in very large numbers in environments inhabited by 
pathogens. These include the Enterobacteriaceae family, many of which live in the intestines 
of humans and animals and incorporate coliform organisms and Escherichia coli (E.coli). 
Evidence of E.coli in samples indicates recent faecal contamination. 

Of the 222 ships sampled 130 (93%) were unsatisfactory due to the presence of high levels 
of bacteria.

As a result of the Galley Hygiene project MPHA has developed better guidance on cleaning 
and disinfection (available in different languages) and is allocating more time during 
inspections to ensuring that ships cooks understand how to clean effectively. Where 
required, ships are being issued with Ship Sanitation Control Certificates and/or Evidence 
Report Forms to remedy poor compliance. 

Galley Hygiene 
Swabs 

2017

Total number of 
samples taken

222 / 46 ships 

Total number 

Unsatisfactory *

130 / 43 ships

*per sample set


