
   
 
Regulatory Services - Environmental Health Officer   
 
Band: 10 Salary: £33,105 to £36,937 
 
Introduction into environmental health functions in Portsmouth: 
 
The business support team delivers several of the Council's traditional environmental 
health functions including the food safety, health and safety, infectious disease 
control, animal health, licensing enforcement and port health. The business support 
team takes a strong enforcement stance to breaches of law through the development 
of consistent approaches to inspection protocols and enforcement actions, 
supporting a tougher more robust attitude to serious or persistent failings. 
 
Portsmouth Health Authority covers the areas of Portsmouth and Langstone 
Harbour, as well as parts of the Solent. Portsmouth Harbour comprises of 16 km² 
and Langstone Harbour a total of 19km2. Portsmouth City Council owns and runs 
Portsmouth International Port and is the Statutory Harbour Authority and Competent 
Harbour Authority. Our port health responsibilities include imported food controls, 
international health regulations, international catering waste enforcement, food 
hygiene, shellfish and water quality monitoring. 
 
The role is twofold:  
 
1. Port Health 
 

 Assist with the service objectives of the Portsmouth Health Authority to protect 
public, animal and environmental health. 

 

 Carry out a range of health controls including checks on imported food, 
inspecting ships for food safety and infectious disease control, as well as 
general public and environmental health checks.  

 

 Implement food and feed carry checks in order to ensure that only products 
that are safe to eat enter the food chain, animal and public health is 
safeguarded and compliance with EU rules and international trading 
standards are secured. 

 

 Maintain and improve where necessary the standards of hygiene on ships and 
within the port environment. 

 

 Prevent and control the incidence of infectious disease and food-borne 
infections. 

 

 Prevent the importation of foodstuffs which present a danger to human or 
animal health. 

 

 Prevent and control pollution within the port environment. 
 

 Protect the health and welfare of seafarers of all nations. 
 

 Prevent and control infestations of rodents and insects. 
 



   
 
2.  The delivery of generic environmental health functions (city wide) 
 

 Provide a quality regulatory service in environmental health, providing a high 
level of customer service whilst working effectively with business to protect 
public health. 
 

 Manage projects, be responsible for enforcement proceedings and manage 
complex casework. 
 

 Carry out regulatory inspections and risk assessments.  
 

 Investigate complaints about unsound or unsafe food, food hygiene or 
workplace conditions.  

 

 Investigate workplace accidents, offer advice on safer systems of work and 
deliver health and safety project work.     

 

 Undertake formal food and drink sampling as part of a structured sampling 
programme and in response to complaints and outbreaks of food poisoning.  

 

 Investigate outbreaks of infectious disease. 
 

 Deliver risk based interventions programmes.   
 
Primarily you will be: 
 

 Maintaining our Primary Authority relationship with the Royal Navy and the 
delivery of port health functions. 
 

 Carrying out food compliance inspections to ensure compliance with UK and 
international standards for food safety, hygiene and sanitation. Together with 
the issuing of relevant certification. 

 

 Involved in infectious disease control and partnership ship inspections with 
the Consultant in Communicable Diseases Control and the Health Protection 
Agency. 

 

 Investigating and controlling of food poisoning incidents. 
 

 Monitoring the quality of water supplies. 
 

 Inspecting premises and vessels for pest activity and the issue of certificates. 
 

 Monitoring and ensuring the compliant disposal of waste foodstuffs. 
 

 Monitoring and maintaining a system of imported food surveillance through 
the pre-notification of imported foods not of animal origin from third countries 
by forwarding agents and partnership working with Her Majesty's Revenues & 
Customs. 

 



   
 

 Carrying out physical examinations of products not of animal origin imported 
from third countries and checking authenticity of mandatory papers of those 
classified under specific Emergency Controls to ensure compliance. 

 

 Monitoring the imports of food not of animal origin from third countries and 
inspect and take samples of new, unusual, suspect, incorrectly labelled and/or 
controlled foodstuffs. 

 

 Verifying certificates of organic produce. 
 

 Responding to notifications of Rapid Alerts to interested parties to ensure 
suspect foodstuffs to be adequately controlled. 

 

 Implementing sampling programmes of imported foods to ensure that is safe 
and wholesome and of the quality and composition demanded. 

 

 Sampling food products to ensure consumers are protected in accordance 
with the requirements of the FFA (surveys, identification of poor hygiene 
practices, verifying food safety management systems). 
 

 Undertaking interventions in accordance with the FLCofP.  
 

You will need: 
 

 A clear understanding of port health legislative requirements and how to 
achieve compliance in a fair and equitable environment where trade and 
commerce can flourish. 
 

 An awareness of statutory codes and our relationship with other government 
agencies in relation to the delivery of food safety standards. 

 

 An ability to work flexibly with staff, our stakeholders and partners to provide 
an effective, efficient and modern “best value” service in every respect. 

 

 To demonstrate how you will seek continuous improvement towards 
excellence in every aspect of our work. 

 

 To provide effective and decisive leadership and communication at all levels 
whilst keeping our workplace ethos friendly and mutually respectful. 

 

 Demonstrate a clear understanding of aims and objectives of the Association 
of Port Health Authorities and the Chartered Institute of Environmental Health 
in relation to our functions. 

 

 Have proven ability to seek innovative solutions to problems. 
 
What is required: 
 

 Qualifications required of the successful applicant are, the Certificate of 
Registration of the Environmental Health Officers Registration Board, or 
equivalent.  

 



   
 

 Experience over a range of environmental health subjects - priority will be 
given to applicants who can demonstrate compliance with CIEH CPD 
requirements and the FLCofP competency criteria.  
 

 The ability to fit into a team working under pressure and to deadlines.  
 

 Knowledge of carrying out ship sanitation inspections and delivering imported 
food controls. 

 

 The work requires a reasonable level of physical fitness and excellent inter-
personal and communication skills.  

 

 The successful applicant will be expected to participate in emergency call out 
arrangements and also out of hours/ weekend work (for which time off in lieu 
or overtime may be paid) in relation to port health activity.  
 
 


