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This month I have stepped into the
breach for Fiona and it therefore falls
to me to do the notes for the editor
piece. Well first and foremost welcome
to 2015 to all of our readers. For me
the big news item for early 2015 is the
introduction of the new BRC Standard
Issue 7 which came into circulation
in January and will become effective
(i.e audited and certificated against)
on the 1st July. We therefore have
two great pieces in this issue closely
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associated with the new standard. The
first is written by Jude Mason and looks
at the aftermath of the ‘Horsegate’
scandal with the publication of the
long-awaited Elliot report, which the
Issue 7 standard will address in terms
of new requirements associated with
food integrity and supply chain controls.
The other is a piece on Allergen
segregation and verification written by
Lesley Hemson that touches on what
is new in the BRC Standard in relation

to allergen control. 2015 sees SOFHT
with a packed program of superb value
Breakfast Clubs and Training Academy
events so get your applications in
quickly so that you are not disappointed
and as ever we are always on the
look-out for articles and ideas for
SOFHT Focus so please send them in
to the office. Have a good 2015!
Gary Hoyle,
Editor SOFHT Focus
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Update from Alan Lacey, Chair,SOFHT
Happy
New
Year. No doubt
2015 will bring
new
challenges
and opportunities
for all of us in the
food industry but
the SOFHT team
have already been planning new services
and events to support our members and
offer an insight into topical issues. We will

host a special event on Campylobacter in
March but watch out for half day seminars
on a wide range of topics. Thank you to
everyone who gave us great feedback on
the Lunch last November at the Savoy. The
SOFHT team are already well underway
with planning this year’s Lecture and
Lunch on the 19 November 2015 and we
are especially pleased to announce Tom
Heap of BBC’s Countryfile will be our
guest speaker. Countryfile recently featured

a well informed article on Campylobacter
demonstrating how complex hygiene and
contamination issues are really becoming
mainstream news and generating interesting
debate both in the industry and in the public
eye. Thanks to all SOFHT members and
contributors for their support last year and
I wish us all a successful and prosperous
2015. I wish you a very successful year.
Alan Lacey, Chairman

Huw Griffiths – Sad Passing of one
of life’s Pragmatists
It is with great sadness that on Friday
19th December 2014 Huw Griffiths Food
Safety Auditor passed. Huw had been
battling with the condition Myeloma with
great dignity and strength for many years.
He has been a great inspiration in work to
many and this has been recognised in the
many tributes paid to him. With the passing
of an esteemed colleague it is now time to
pay tribute to the pragmatist.
His auditing against the majority of
BRC categories as well as numerous other
standards crossed many continents over
many years. His true passion was for the

Fish industry and he was well respected
throughout.
His auditing style and his personable
approach to all he met during audits,
enabled him to be the effective and
outstanding auditor he was. Always
practical and down to earth, he would
quickly put people at ease enabling him to
conduct audits in a manner that were both
comprehensive and more tolerable for his
clients. He had a great ability to deliver an
audit with consideration for all concerned
whilst staying in complete control and
meeting audit expectations.

NEW MEMBERS
Company/person
Membership
Qualitex Hygiene Services Ltd Gold
Aburnet Ltd		
Bronze
The Authentic Food Company High 5
Trevor Laplain		
Premium
Bisi Oladipupo		
Premium
Krisztian Komaromi		
Premium
Lynn Wright		
Premium
Nicola Caldwell		
Standard
Kate Desalis		
Standard
Sarah Wood		
Standard
Kwesi Quansah 		
Standard
Muhammad Adrees		
Standard
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He was known as one of the ‘industry’s
own’, a true professional and deeply
appreciated by many. His contribution to
both family and work life was full and will
be long remembered.
The many warming messages from
friends and colleagues to his passing have
been a true testament.
Philip Taylor
“I am sure there are many people like me, who
only crossed paths with him occasionally and then
only for a brief time, but who very quickly came to
appreciate what a lovely chap he was and always
looked forward to the next meeting”.

We are pleased to welcome the following members to SOFHT who have
joined since the last issue of SOFHT Focus.

The following are new Student members from Middlesex University:
Omolara A Fasanmi
Rohan Perera
Chujiao Liu
Sudhakar Bhandare
Katarzyna Cis
Silvie Saberi
Lionel Dongmo
Robert Otim
Sean Grady
Christopher Murphy
Melody Ide
Alison Lewis
Karen Pinkerton
Oluwaseyi Agbele
Dimple Ramj
Rejoice Helegbe
Katie Larsen
Moses Barrie
Akyde Obiorah
Izabela Pitera

Liz Jakeman
Louise McVey
Delcina Bruden
Sarah Stefano
Krystal Carpenter
Sharri Kincaid
Austin Lucas
Ami Collier
Matthew Lush
Louise Lewis
Shaunna Buckland
Susan McFarlane
Seymour Gayibor
Laura Curror
Colletta Mugairi
Ann Maria Antony
Nicole Brown
Niall Johnson
Kelly Morris
Ben Roberts

Hannah Beard
Chantal Martin
Brendon O’Donnell
Michael Boyce
Riaz Puran
Stuart Goodbun
William Davies
Edison Phiri
Henry Adegbite
Ewa Sikora
Oyoh Lauretta Chinwendy
Temitope Faqbolade
Jospeh Gyamfi
Fipa Nindi
Wioletta Sheldon
Kinnah Attracta
Tady Rebeca Kounga Moerc

Nicholas Christodoulides
Daisy Nakabbo
Petar Andonou
Kieron Bonomally
Abdullah Al Kausar
Ziwase Clara Valema
Marta Klimczyk
Vasile Buzdugan
Adebyo Olusola
Ayodele Alao
Daniel J Murtaeh
Fatmata Mansoray
Cynthia Ndlovu
Ioan Razvan Nitica
Ellen Njandore
Fatai A Sikitu-Orgtunji
Chloe Gladwin
Mireille Ibunu Nsi Fernandes Billie Day
Esther Idris
Youka Cherneva

Risks to your brand are
everywhere. Are you on
top of the detail?
Supply chain management with NSF International
assures your product, suppliers and sources.
View your critical data at a glance:
• Supplier verification and approvals
• Supplier performance monitoring
• BRC, third party and bespoke audit
• Benchmarking and trend analysis
• Complaints feedback
NSF Online: complete business information
management

comprehensive • confidential • client control

Contact us now
01993 885600
enquiriesuk@nsf.org
www.nsf-foodeurope.com

• Contract technical services
• Supply chain assurance
• BRC Global Standard, IFS and
FSSC 22000
• Retail food safety, hygiene and health
& safety services

• Food and non-food product labelling
and specification management
• Nutrition and allergy information
• Training, helpline and complaints
management
• Consulting and enforcement liaison
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Life after Elliott
– what now?
It is now over four months
since Professor Elliott’s
final report on food fraud
was published and over
a year since the interim
report. Government and
industry have had time to
reflect on the action they
need to take. Jude Mason,
Consulting & Technical
Services Director at NSF
International looks at the
reactions to Elliott’s hard
hitting report and finds
that great progress is
being made.

T

he government accepted all the
recommendations in Professor Elliott’s
final report Review into the Integrity and
Assurance of Food Supply Networks when it
was published on 4th September 2014. Elizabeth
Truss, the Environment Secretary, immediately
announced the creation of a new Food Crime
Unit, set up as a specialist team within the Food
Standards Agency (FSA) to provide leadership
and coordinate the effective investigation and
prosecution of food crimes. Professor Elliott
reported last November that the unit was close
to being operational albeit on a smaller scale
than what he believed to be required. The 2014-5
budget set for the unit is £1.5 million. The cost
of running a unit similar in scope and scale to
that of the Netherlands Food and Consumer
Product Safety Authority. (NVWA), as favoured
by Elliott, is estimated by him to be in the region
of £36 million – or one third of the FSA’s current
budget! (ref FSA Board Meeting 5/11/2014).
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Public sector cost cuts are an issue
The FSA put an additional £2 million into over
50,000 additional sample tests in the wake of the
horsemeat scandal.
However such tests are a tactical response
rather than part of a preventative solution and
some industry commentators have expressed
doubts about whether the government can
adequately fund all the recommendations in
Professor Elliott’s report. To be effective the
Food Crime Unit will need funding to enforce
legislation and support inspectors and auditors in
the field.
Cost cuts across the public sector are having
a detrimental effect on the ability to combat
fraud. The existing fraud control teams in the
UK are currently under-resourced and heavily
dependent on stretched local authority resources
and intelligence gathering. Elliott’s report cites
the deep cuts to the public laboratory service
that threaten its existence and that Trading

FEATURE

Standards departments will have suffered
an average 40% cut in England and Wales
over the lifetime of this parliament. The
National Fraud Authority (NFA) in the UK
which produced the annual fraud indicator
was closed down in March 2014 and its
responsibilities split over seven other
government departments. The rate and
frequency of testing by local authorities
has decreased over the years of economic
crisis. http://www.foodbase.org.uk//
admintools/reportdocuments/870-1-1613_
GSB_CL2729_Effectiveness_of_sampling_
main_report_R6_V3_ADCR.pdf
The number of trading standards officers
has gone down from 3500 in 2010 to under
900 in 2014. Public analyst laboratories
have reduced from 21 in 2008 to a current
15. If you don’t look you don’t find. For
example, while some local authorities did
not conduct any sample tests in 2013, one
of those that did, West Yorkshire found
that over one third of foods tested were
not what they claimed or had labelling
errors. The implications are not just local.
For example, a manufacturer based in one
local authority and supplying to a major
supermarket has the potential to affect
consumers nationwide.

Government support for new
solutions to food fraud
The government is supporting the
development of new solutions to food
fraud in partnership with academia and
industry, which break the mould of
traditional food safety thinking.
Together, the Economic and Social
Research Council (ESRC) and the
Food Standards Agency (FSA) have
grant funded five projects under the
Global Food Security Programme, one
of which has been awarded to Queen’s
University Belfast under Professor Elliott
to investigate vulnerabilities in the food
supply chains and evaluate effective ways
to improve consumer trust in food and its
producers.
Global public health organisation, NSF
International, was commissioned by the
FSA to develop a diagnostic model to
identify and risk rate the commercial
opportunity for fraud across product
categories, thereby providing business
with an evidenced and risk- based
management tool. Drawing from the two
key fraud databases, US Pharmacopeial
Convention (USP) and National Center for
Food Protection and Defense (NCFPD,)
the model has been designed to work from

dynamic database feeds that allow the user
to input relevant data and plot a relative
risk score for a point in time, based on
the product or ingredient type, the nature
of the potential fraud, its difficulty, profit
incentive and likelihood of detection.
Sample outputs of the model are
illustrated in the graphic below, where for
each ingredient the position on the graph
represents the potential level of profit and
likelihood of detection, and the size of the
circle represents the ease of perpetration.
The model focuses on three key
areas:
• The potential profit a 		
fraudster can make.
• The potential difficulty/cost
for the fraudster of making a
viable substitution.
• The likelihood of detection by
a reputable food business,
customer or regulators.
Another grant funded project at the
University of Manchester will develop
a predictive computational approach to
modelling supply chains and identify
points of vulnerability to fraud. It involves
a multidisciplinary team comprising

WINTER 2015 SOFHT FOCUS

7

FEATURE

		
Elliott’s 8 pillars
1. Consumers first - Industry,
government and enforcement
agencies should always put the
needs of consumers above all other
considerations. This means giving
food safety and food crime absolute
priority over other objectives.
2. Zero tolerance - In sectors where
margins are tight and the potential
for fraud is high, even minor
dishonesties must be discouraged
and the response to major dishonesties
deliberately punitive.
3. Intelligence gathering - There
needs to be shared focus by
government and industry on
intelligence gathering and sharing,
although to ensure its effectiveness,
all organisations must have regard to
the sensitivities of the market.
4. Laboratory services - Those 		
involved with audit, inspection and
enforcement must have access
to resilient, sustainable laboratory
services that use standardised,
validated approaches.
5. Audit - Industry and regulators
must recognise the value of audit and
assurance regimes, but work to 		
minimise duplication. Industry should
move to a modular form of auditing
and there should be more 		
unannounced audits.
6. Government support - Government
support for the integrity and assurance
of food supply networks must be kept
specific, measurable, attainable,
realistic and timely (SMART).
7. Leadership - Clear leadership and
co-ordination of investigations
and prosecutions is required and
the public interest must be recognised
by active enforcement and meaningful
penalties for significant food crimes.
A new Food Crime Unit should be
created within the FSA and become
the lead agency for food crime.
8. Crisis management - Mechanisms
must be in place to deal effectively
with any serious food safety and/or
food crime incident.

analytical sciences, predictive
modelling, criminology, law and
business studies experts and will
focus initially on the pig meat
supply chain.
These projects demonstrate
one of the most important lessons
learned by government and the food
industry. It is not just food safety
that is at stake in food fraud – food
fraud is a crime for financial gain
and needs to be treated like fraud
in any other field. The disciplines
required to tackle it need to
embrace forensic accounting and
criminal psychology as well as
legal sanctions that are fit to the
crime.
It is tacitly acknowledged that the
food industry has been infiltrated by
organised criminal gangs including
mafia-style organisations. For
example, the ‘Ndrangheta’ and
other organisations have operated
in the Italian olive oil industry
for many years. Organised crime
(Europol has estimated that there
are 3600 organised crime groups
active in the EU) is turning to food
because of the profits, relatively
low rates of detection and the
relatively light penalties compared
for example to drug crimes (source:
Europol SOCTA Report 2013).

The real cost of fraud to
business
A major step forward has been
the work done by the Portsmouth
University and PKF Littlejohn,
an independent firm of chartered
accountants and business advisers,
in allowing the real cost of fraud
to be measured as a business cost
like any other and therefore for the
proper investment to be made in
combating it. The research carried
out for their report ‘Minimising
fraud and maximising value in the
UK food and drink sector 2014’
provides estimates that fraud and
error could be costing UK listed

food and drinks companies £11.2bn
a year– or put another way – over
85% of their profits. Until now,
we have only had rough estimates
based on reported incidents which
give no sound basis for action.
The recognition of the financial
motivation of food fraud has also
led to developments in other areas
such as training. Technical food
safety experts, NSF International,
with deep experience in the supply
chain, have collaborated with
Professor Lisa Jack, Professor
of Accounting at Portsmouth
University, on the development
of integrated fraud awareness
training courses for technical,
purchasing and financial functions.
These are designed to improve
awareness and detection of fraud
in food businesses. The training
programmes are based on a
cross-functional approach that
encompasses technical food safety
knowledge, forensic accounting and
developing a culture of cooperation,
honesty and transparency.

The industry position
The industry has responded
swiftly and positively to the fraud
issue and Elliott report, recognising
only too well that their own brand
protection relies on restoring trust
to the consumer and providing
transparency and reassurance
about their products’ origin and
authenticity. Indeed Elliott had
already praised food companies,
Asda, Morrison’s and Young’s in
his interim report for some of the
initiatives they have taken.
Food safety regimes are being
reviewed, more intense sampling
programmes put in place and
processes and systems overhauled.
The new issue (v7) of the BRC
Global Food Standard Food Safety
is released this month (January
2015). Amongst other features
it aims to encourage systems to
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Jude Mason,
Director,
Consulting
and Technical
Services EMEA,
Global Food
Division, at NSF
International
with responsibility
for consulting,
technical services,
supply chain
client delivery,
client account
leadership,
trading law and
brand protection
services, and
product services
including
complaints
management.
Jude is a
specialist in food
safety. Following
a B.SC Hons in
food manufacture
she has had
over 19 years’
experience
in the retail
food industry,
covering product
development,
private label
programme
development,
product launches,
supplier auditing
and supplier and
product quality
assurance. Jude
also leads our
client account
management for
larger global and
multi-market
clients, working in
close liaison with
our teams in the
U.S. Europe, the
Far East and Latin
America.
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reduce manufacturers’ exposure to fraud and
promotes greater transparency and traceability in
the supply chain.
A major issue for food businesses is that fraud
needs to be tackled across different functions with
different priorities and responsibilities. Companies
can struggle with how to bring this all together and
it is in response to this that NSF has developed
an integrated 7-step approach which aims to
understand the potential opportunities for fraud
within a company and supply chain; addresses
the vulnerabilities in terms of commercial drivers,
buying behaviors, performance measures and
company culture; and then puts in place supply
chain controls and management. This is illustrated
above.
For more information go to the Food Fraud
section of the NSF International website.

Where to next?
So, great strides forward are being taken on all
fronts. Another area, too big a subject to be covered
in this article, has been the scientific advances and
the rapid development of testing and analytical
techniques which will make verification of product
authenticity quicker, cheaper and more accurate.
Elliott has given a much-needed jolt to the food
industry.
This progress looks significant but the scale
of the international food fraud problem cannot
be overestimated. There remains much to

SOFHT FOCUS WINTER 2015

be done. The Elliott report, as was its remit,
references mainly the UK, whereas food
crime operates internationally across borders.
The recommendation for greater cooperation,
information sharing and concerted action applies
as much to cross-border cooperation as it does to
national regulators and industry.
Legislation needs to be updated, as
recommended by Elliott, so that the penalties for
food crime equal those in areas that are regarded as
‘serious’ such as drugs and human trafficking.
Consumers too, while far more aware now
of where their products are coming from and
the ingredients they contain, tend to have short
memories and are and often price led. Sales of beef
products were back at their former levels within a
few months of the horsemeat scandal. Continuing
consumer education is required.
But above all, from the supply chain point of
view, food businesses need to develop an end-to
end understanding of their supply networks to
prevent fraud. The development of a stable, trusted
and technically competent supplier base is key to
generating an effective and secure supply chain.
If you would like more information about
the content of this article or the services
that NSF International provides, please
contact Chris Slack, Senior Marketing
Manager, at cslack@nsf.org or
+44 (0) 1993 885684.

Supporting the
Fast Delivery of
Safer Foods
International Laboratory Services is
an independent UKAS accredited,
TESCO and M&S approved contract
laboratory.
ILS specialises in the microbiogical and
chemical analysis of food products, additives and
ingredients.
We work with a wide range of customers from
primary manufacturers to wholesalers and
retailers across a variety of food supply industries
around the globe. We pride ourselves on customer
service and believe that the best way of retaining
customers is to provide:

Quality assured, cost effective service
Fast and on time delivery of results
Ease of communication
Knowledgeable and helpful staff

www.ils-limited.co.uk
mkt@ilsmail.co.uk
+44 (0)1332 793 000
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Taking the horror

Out Of Pest
Control
It is no coincidence that horror documentaries
are common on TV, depicting rodents, insects
and birds with evil intent that are so effective
at playing on our primal fears.

For food manufacturers dealing with an infestation of
any or all of these creatures causes real problems. There is
also the further dread of a unannounced inspection from a
customer or from a Environmental Health Inspector.

Electronic fly control
A lot has changed over the years from
•
Sticky fly strips - to
•
Electronic fly killing units - to
•
New glue board technology units

12
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Non Toxic Monitoring
Many food manufacturing are now adopting a
non toxic way of monitoring pest activity on their
sites, from
• Non toxic monitoring baits - to
• An electronic box that once the mouse
enters it passes over a sensor and the
entry doors shut, and then carbon
monoxide gas is released to dispatch the
mouse – to
• Traditional snap traps

Pest Controllers Training &
Qualifications
For a food manufacturer the experience and
qualifications of their pest control technician is
a vital part of the pest control service expected.
In 2015 pest control product suppliers such as
Killgerm are adopting a clear policy that anybody
ordering pest control product has to be able
to demonstrate that they hold a RSPH level 2
qualification in pest control, in addition they have
to be a member of the BASIS PROMPT register.
This ensures to the food manufacturer that along
with the base pest control qualification the pest
control company is providing on-going and up-todate training for its technicians.

SOFHT & Pest Control
In 2014 the society ran a one day conference on
pest control, ‘Rodents and Rodent Control; Getting
the Risks in Proportion’ on the 6 March 2014. This
conference covered every pest related subject that
food manufacturers could come across in their day
to day environment. The conference was well over
subscribed by food manufacturers and was hailed
as the best pest conference yet.
To complement the above in December the
society ran a one day pest control Training
Academy at its head office, ‘Managing Your Pest
Control Contract’ on the 9 December 2014 inviting
food manufactures to pose the question ‘What you
can expect from your pest control contractor?’.
In 2015 the society are planning to continue with
Breakfast Clubs and one day seminars, with the
subject clearly focused on pest control in the food
industry.
We are currently taking bookings for one of our
Training Academies ‘Managing Your Pest Control
Contract’ on the 7 May 2015 and a Breakfast Club
on ‘Pest Control’ on the 24 November 2015.
If you are interested in attending either one of
the above events, finding out further information
or even book your place please contact the SOFHT
Office on 01827 872500.

AUTHOR

Phil Shaw,
Managing
Director
at the PLS
Environmental
Services Ltd and
Board Director
of The Society
of Food Hygiene
& Technology
(SOFHT)
advises food
manufacturers
and caterers
on the best
approach to
preventing visits
from unwanted
creatures.

Are the Old Ways Still Relevant
The answer is very simple YES.
Every year the pest control manufacturers bring
out new rodent traps, insect detectors and all manor
of fancy goods to excite the pest control industry.

However
Prevention is better than cure and financially
a lot cheaper. Preventing rodents, insects and
birds from entering a building in the first place is
paramount and always has been. This can be done
by:
• Sealing up all building fabric holes
• Ensuring external doors are well fitted and
have a self closing mechanism fitted
• Were gaps at the door bases are fitted with
rodent proof bristle strip
• Fit fly screens to all windows
• Fit bird netting to areas where birds can
perch and roost
• Fit bird spikes / Avi shock / Optical Gel
to ledges where birds can perch and roost

WINTER 2015 SOFHT FOCUS
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Can the Food Industry ever be

ALLERGY FREE?

Lesley Hemson, at Kiwa
PAI looks at the allergen
issue and whether a
factory can really ever
be allergen free. What
steps can be taken for
allergen segregation and
management and what’s
new in BRC version 7 on
the subject?

F

or a manufacturing site to claim to be
allergen free there must be a specific
and manageable allergen policy in
place which considers every aspect of the
manufacturing process from ingredients
to the segregation of ingredients, the
production environment as well as facilities
for staff such as separate entrances, staff
changing facilities, storage and processing.
Even then, keeping those processes in
control can be a tough job. A few key areas
to consider are:

14
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Supply
With regard to allergen control,
manufacturers should consider what
allergens may be present in the ingredients
that are supplied, and question the status of
each ingredient all the way back through
the supply chain. While supplier audit
questionnaires commonly ask for the ‘free
from’ status of an ingredient, this may
not be enough. The supplier may not, in
many cases, be the manufacturer of the
product and may not know the answer. It is

important also to review where the product
or ingredient was manufactured – does the
plant handle allergens? Are the supplier’s
own controls as robust as your own?
What happens if you are sourcing from a
secondary processor - what questions or
challenges do they put on their suppliers?
We have to consider whether it is enough
to simply accept the suppliers’ assurances.
It is clear therefore that the only way
to gain 100% confidence in any claim is
to physically accompany the ingredients

FEATURE

back to source and examine/check where
possible cross contamination could occur
at each stage in the product’s life span.
Nice idea but totally impracticable!

Storage
Storage of materials both in the UK
and abroad does not always include
appropriate segregation and in many
cases, staff working within storage
facilities do not fully understand the risks
involved. Some products can, if being
imported, go through a number of storage
facilities en route to the final destination.

How confident are you
that each of the storage/
handling agents through the
supply chain has considered
and understands the risk?
Consideration should also be given
to whether and how materials are
packaged. Bulk handled commodities are
more at risk from supply chain crosscontamination, so it is important that
storage segregation should be employed,
with allergens kept completely separate
from other products containing allergens
or, better still, in a physically separate
storage area. Storage of allergen materials
below non-allergen is also an acceptable
segregation method.
Once in the factory if de-boxing is
undertaken before transferring from
storage to production, then operators need
to consider the containers being used
and how they are going to be cleaned
in-between use. Most companies for
example will use dedicated containers
for ingredients which are then cleaned
between use. Liquid ingredients are less
of a problem since the manufacturer will
usually supply in a format that suits the
volume to be used on site, such as jerry
cans or drums with taps fitted. Correct
and clear labelling is also important and
colour coded labelling is often used.

to allergen handling, or to have single use
workwear to prevent cross contamination
between allergen and non-allergen
handling environments.
Additional areas that require
consideration include the staff canteen.
This is not just from the perspective
of staff bringing allergens on site, the
canteen using allergens in preparing
and cooking meals or allergens being
present in vending machines. Personnel
working within an allergen environment
may sit next to colleagues working in an
allergen free processing area. If there is
no segregated canteen, a total change out
of protective clothing prior to visiting the
canteen should be implemented, although
schemes such as BRC Global Food
Standard require removal of protective
clothing prior to visiting the canteen as a
minimum.
Consideration needs to be given
to visitors too – where they have
been prior to coming on to site
and what they may bring with
them. Have clipboards and pens
used in the factory to record notes
been contaminated if the visitor
has used them elsewhere?
Contractors, including pest control
personnel, need to use protective clothing
provided by the host company and any

tools need to be issued or cleaned/ wiped
and inspected prior to being allowed in
the factory.
The list goes on....and while these
examples may seem extreme they
demonstrate the challenges faced by the
food industry in allergen control.

Can we really be allergen
free?
Life becomes more complicated if both
‘free from’ and ‘containing products’ are
produced in the same production area.
While product testing for the presence
or absence of an allergen is possible, this
does not necessarily mean that the product
is ‘free from’; it only gives a sample
from one point in time. It is possible that
allergens have built up within the packing
line and are intermittent in their release,
so sampling does not always indicate a
confident result.
Allergen specific rapid swabbing is
used in most factories to verify cleaning
regimes but can only be applied when
full ELISA quantitative testing by an
accredited laboratory has been done to
validate regimes and alone cannot be used
to support a ‘free from’ claim. Recent
FSA testing regimes have shown that
even in factories where they have input
controls such as product segregation and
timed production, trace allergens can be
found.

People
It is good practice for staff to have a full
change of protective workwear dedicated
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When it comes to confidence in the
safety and integrity of your brand
you can expect more with Neogen.
With over 30 years industry experience and a
commitment to ongoing research and development,
when it comes to food safety testing, trust
Neogen to deliver for you.
We offer comprehensive and innovative on-site
testing and external laboratory solutions including:
4 Mycotoxins

4 Hygiene Monitoring

4 Allergens

4 Pathogens and Spoilage
Organisms

4 Marine Biotoxins
4 Meat Speciation

4 Traditional and Rapid
Microbiology

Why not ask how we can improve on your
current testing today?

Tel: 01292 525 600 • Email: info@neogeneurope.com • Web: www.neogeneurope.com
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The good news is that the
occurrence of trace allergens
and cross contamination is
rare. A recent survey by the
FSA suggested that cross
contamination for all four main
allergens is well controlled by
manufacturers.
In fact, undeclared allergen crosscontamination in the UK is lower than that found
in other countries. The FSA survey revealed that
number of samples with advisory labelling but
no detectable hazelnut or peanut was just below
50%. Only gluten and milk were present as
cross-contaminations without advisory labelling.
However, the levels found in the products were
low so the FSA did not consider it to be a risk for
people with allergies.

Latest BRC Guidance
Both BRC Version 6 and the new BRC Version
7 include a focus on allergen management
and the requirement for sites to carry out risk
assessments on people, storage, production cross
over and mis-labelling. BRC Version
7 has increased the focus on supplier information
and where agents and brokers have been in the
supply chain, for information about the actual
manufacturing facility to be made available.
Product recalls on the FSA website largely relate
to mis-labelling of foods, often due to inadequate
product change-over procedures, where labels
from previous runs are left in packing machinery,
or there are inadequate checks to ensure product
and correct labels match.
In contrast to BRC Version 6, which
only had a couple of references to
labelling in the allergen and process
control sections, BRC Version 7 now
includes two specific sections on product
labelling and pack control, the latter
being a fundamental section.
New labelling and pack control standards
include emphasis on ensuring ingredient
declarations match product specifications as
well as label checks when label artwork is
managed by a third party (e.g. a brandholder). It
also requires a formal process for allocation of

packaging/labelling materials to packing lines to
ensure that only packaging for immediate use is
available at packaging machines.
Greater emphasis is also being required on
auditors to observe product changeovers as
part of the site tour, so that compliance with
pack/label controls, cleaning procedures and
changeover protocols can be verified.
The BRC has published an Allergen
Management Guide, which gives more specific
information and interpretation guidelines for
complying with allergen standards. These
include requirements to properly validate
cleaning methods to ensure removal of allergen
traces and absence of allergen carry-over in
product via analytical methods.

Emerging Issues – Soya in Flour
The FSA continues to monitor allergen cross
contamination and has started a sampling and
testing programme at milling plants in the UK
to test for the presence of soya in wheat flour.
This follows reports that wheat flour may contain
traces of soya.
Previous studies have shown that soya may
be present at low levels in wheat flour. A 2013
survey carried out by the National Association of
British and Irish Millers showed that low levels
of soya were present in 15 out of 45 samples.
This contamination is considered technically
unavoidable due to the nature of the product and
the way milk is handled. While mills take every
precaution to remove foreign seeds, it is literally
looking for a needle in a haystack.

Verifying your Free From Claims
While the food industry has come a long
way in the field of allergen management, by
visiting sites in person and auditing, it becomes
apparent that suppliers often have a different
interpretation of what is a ‘free from’ product
and how allergens should be controlled. There is
currently no accredited scheme for ‘Free From’
and each retailer/supplier has its own criteria for
acceptance.
Kiwa PAI offers an independent verification
audit for ‘Free From’ claims which can give
confidence to a site that the controls in place are
fully implemented, consistent and independently
verified.

AUTHOR

Lesley Hemson,
Food Sector
Manager at Kiwa
PAI the UKAS
accredited food,
farm and feed
certification
specialists.
She has worked in
the food industry
for 30 years and
has a wide range
of experience
from flour milling,
confectionery and
meat processing
to ingredients,
cereals and food
packaging. Lesley
is responsible for
managing Kiwa
PAI’s team of
skilled assessors
in auditing
schemes such as
the BRC Global
Standard for
food, packaging,
storage and
distribution,
BRC Agents and
Brokers Standard;
Red Tractor
Meat Processing
Scheme,
Protected Food
Names eg Stilton
Cheese as well as
third and second
party retailer
specific audits.

For more information contact Kiwa PAI
on www.kiwa.co.uk or T +44 (0)1423 878870
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SOFHT
Celebrates
35 years

in Food Hygiene

SOFHT

Lecture, Annual Lunch
& SOFHT Awards 2015
will be held on
Thursday 19th November 2015
The Savoy, Strand, London WC2R 0EU
The Society is pleased to
announce its Annual Lecture
and Lunch will be held on
Thursday 19th November
2015 at The Savoy, London.
Over the years the Society’s
Lecture has gained a reputation
for covering highly topical subjects and this
year, we know, will be no exception. Our
high profile Speaker Tom Heap, science,
environment and rural affairs broadcaster
on Countryfile and Panorama has agreed
to present the SOFHT Lecture.

Pictured with Alan Lacey, SOFHT Chair (cutting the cake)
are (from left to right) SOFHT Council members: Su Werran,
SOFHT Operations Director, John Rigarlsford, Phil Shaw, PLS
Environmental Services, Heather McLucas, Müller; Fiona Kibby,
Tesco; Karen Middleton, Sealed Air; Neil Griffiths, SVA.

T

he SOFHT Board took time
out during their December
Council meeting to celebrate
SOFHT 35 years of providing
networking, information and
training to the food Industry.
The current membership of
SOFHT represents some of
the biggest retailers in the UK,
food manufacturers as well
as small businesses. SOFHT
Focus Editor Fiona Kibby
spoke to Guy Barnes, one of
the founding members, about
the origins of SOFHT.
In 1979, there was a small
group of industry professionals
who took on a huge
responsibility of ensuring food
factories and retail premises
were capable of providing a
safe and hygienic environment
for food handling. At this time
there were no formal training
or qualifications and this group
found that they had few sources
of information or support for
some of the challenges they
faced. “ A lot of people did a lot

18

of work with no qualifications
or affiliated body to support
them” Guy pointed out. The
Society of Food Hygiene
then emerged as a spin off by
some members of the ‘British
Institute of Cleaning Science’!
They wanted a more practical
and accessible source of
support.
The early days were all
about organising symposia and
events where members could
improve knowledge and gain
access to cleaning materials
manufacturers and network. As
legislation changed and the role
of hygiene systems became
more important, momentum
grew for The Society. Topics
of interest widened to include
legal updates, pest control
and food technology. Today,
it is proud to maintain the
same principles, a focus on a
practical approach, affordable
benefits and industry wide
membership.

SOFHT FOCUS WINTER 2015

Would you like to promote your company by jointly sponsoring
this highly prestigious event - renowned for being a professional,
worthwhile and enjoyable day?
If this is something you are interested in and would like further
information, then please do not hesitate to contact Su Werran on
01827 872500 or 07970 733371 or via email at suwerran@sofht.co.uk

SEMINAR

Sentencing Proposals
For Food Law Matters
12 March 2015

Harben Suite, The Royal Society for Public Health,
28 Portland Place, London W1B 1LY
IN ASSOCIATION WITH GREENWOODS SOLICITORS LLP
& 6 PUMP COURT CHAMBERS

Fines in food law cases
set to increase
significantly
How will that affect you,
your business and your
bottom line?

Fees Member of SOFHT £50 + VAT, Non member* £75 + VAT,
SOFHT Student £20 + VAT
deta1827
872500
To find out moreFor
andfurther
book your
place visit
www.sofht.co.uk
or call 01827 872500

NSF International

Expands Scientific and
Technical Capabilities
in Europe

Through Acquisition of Erdmann Analytics
NSF Erdmann Analytics
to provide expanded food,
water, dietary supplement
and pharma testing
capabilities throughout
Europe. Ann Arbor,
Michigan, USA and
Rheda-Wiedenbrück,
Germany explains.

NSF International, an independent global
public health and safety organization that
develops standards, and tests and certifies
products for the food, water, dietary
supplement and pharmaceutical industries,
has acquired Erdmann Analytics. The
acquisition expands NSF International’s
scientific and technical capabilities in Europe
and strengthens its global laboratory network,
which supports NSF programs that help
protect and improve the safety of food, water,
pharmaceuticals, dietary supplements and the
environment.
Located in Rheda-Wiedenbrück, Germany,
Erdmann Analytics is a laboratory specializing
in analytical testing for the food, potable
water, wastewater, dietary supplement and
pharmaceutical industries. This includes
testing for a wide range of food products such
as meat, produce, packaged foods, fruit juices,
seafood, dairy, and pet and livestock feed. The
laboratory employs more than 170 scientific

experts including food chemists, biochemists,
food technologists, nutritional scientists,
biologists and veterinarians.
The acquisition strengthens NSF
International’s ability to provide its clients
the most advanced testing services in every
market they serve or source products. As part
of NSF’s Global Food Division, Erdmann
Analytics will enhance NSF’s services across
the global food supply chain including
agriculture, produce, processing, distribution,
dairy, seafood, retail and restaurants. The
acquisition also provides opportunities for
European expansion of NSF International’s
water, dietary supplement and pharmaceutical
programs.
Erdmann Analytics clients will gain access
to NSF International’s global laboratory
network and wide range of technical resources
that address evolving requirements in global
food safety, water quality, pharmaceuticals,
dietary supplements and environmental
WINTER 2015 SOFHT FOCUS
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standards in the U.S. and other key markets.
“NSF International’s acquisition of
Erdmann Analytics expands our range of
testing capabilities and scientific depth in
Europe, and reinforces NSF’s commitment
to protecting public health globally,” said
Kevan P. Lawlor, NSF International President
and CEO. “Our ability to serve our clients
globally is vitally important, especially as
the food chain continues to globalize and
expand and as new regulations such as EU
food hygiene directives, the U.S. Food Safety
Modernization Act and other food safety
standards are enforced worldwide.”
“We share NSF’s commitment to scientific
excellence. Our services are the perfect
complement to NSF’s excellence in providing
certification, auditing and training services

and breaking down regulatory barriers which
allow us to better serve the needs of our
clients now and following the Transatlantic
Trade and Investment Partnership’s (TTIP)
implementation,” said Dr. Ralf Erdmann of
Erdmann Analytics.
Going forward the organization will be
known as NSF Erdmann Analytics. It will
remain in Rheda-Wiedenbrück and be led
by its existing management team of Dr. Ralf
Erdmann and Dr. Thomas Wilke.
For more information about the NSF
Global Food Division, visit the NSF Food
Safety website, email foodsafetysolutions@
nsf.org or call 734-214-6241. To learn more
about NSF’s pharma and dietary supplement
services, visit NSF Health Sciences.

About NSF International: NSF
International is an independent
global organization that writes
standards, and tests and certifies
products for the construction,
food, water, health sciences and
consumer goods industries to
minimize adverse health effects and
protect the environment (nsf.org).
Founded in 1944, NSF is committed
to protecting human health and
safety worldwide. Operating in
more than 155 countries, NSF
International is accredited by the
American National Standards
Institute (ANSI) and is a Pan
American Health Organization/World
Health Organization Collaborating
Center on Food Safety, Water Quality
and Indoor Environment.
Editor’s note: U.S. media seeking additional
information or to arrange interviews can contact Kelly
Ingerly at media@nsf.org or +1 734 827 6850. Media
in Europe can contact Heather Taylor at htaylor@nsf.
org or +420 724 322 951.

Is your data monitoring BRC compliant?
Keep the auditor happy with
Spydaq, a new alarmed wireless
data logging system which meets
the requirements of the new BRC 7.
Spydaq sensors can be deployed anywhere
without the need for hard wiring.
Spydaq also provides alerts 24/7 on changes in
temperature – ideal for controlled manufacturing
areas or chilled storage and distribution.
Any potential trouble spots are identified quickly
and corrective action taken, protecting vulnerable
goods from damage or rapid decay, and so
saving your business time and money.

Signatrol Ltd, Unit E2, Green Lane Business Park, Tewkesbury, Glos, GL20 8SJ, UK
www.signatrol.com • Tel: +44 (0) 1684 299 399 • Email: sales@signatrol.com
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SOFHT

Events
Calendar

Diary dates
Sentencing Proposals for Food Law Matters Seminar
12 March 15 ‘Harben Suite’, The Royal Society for Public Health,
28 Portland Place, London, W1B 1LY (9am - 12.30pm)

SOFHT Training Academy
Pushed for time but need
high level Food Safety
Training?

Campylobacter Conference
19 March 15 Holiday Inn, High Wycombe (9.30am - 3.00pm)

HOP ON

Breakfast Clubs
All events held at SOFHT Conference Room, The Granary, Middleton, Staffs

EVENT			

DATE

Inline and Rapid Testing Methods - 			
The First Line of Defence for Product Integrity?
Food Information Regulations - 			
A Review of Industry Impact
Effective Allergen Management 			
Campylobacter - A Review			
BRC Global Standard for Food Safety Version 7		
Product Authenticity, Claims and Chain of Custody Part 1
Product Authenticity, Claims and Chain of Custody Part 2
Hygienic Design of Equipment and Factory Layout
Personnel			
Environmental Impact on Food Production		
Pest Control 			

3 March 15

SOFHT’S NEW LEVEL 4 FOOD
SAFETY TRAINING CAROUSEL!

10 March 15
17 March 15
21 April 15
19 May 15
23 June 15
21 July 15
15 Sept 15
20 Oct 15
10 Nov 15
24 Nov 15

SOFHT Training Academy
All events held at SOFHT Conference Room, The Granary, Middleton, Staffs

EVENT			

DATE

Practical Food Labelling			
Level 4 Food Safety ‘Carousel’ (Day 1) 			
Internal Auditing			
Microbiology for Non-Microbiologists			
BRC Glodal Standard for Food Safety Issue 7 - whats new?
Level 4 Food Safety ‘Carousel’ (Day 2) 			
Allergens Unravelled			
Level 4 Food Safety ‘Carousel’ (Day 3) 			
Managing Your Pest Control Contract 			
Root Cause Analysis
		
HACCP Pre-Requisites
		
Level 4 Food Safety ‘Carousel’ (Day 4) 			
Food Safety Culture			
Effective Management of Cleaning and Hygiene		
Internal Auditing 			
Level 4 Food Safety ‘Carousel’ (Day 5) 			
HACCP Verification and Validation			
Level 4 Food Safety ‘Carousel’ (Day 1) 			
Level 4 Food Safety ‘Carousel’ (Day 2) 			
Internal Auditing 			
Level 4 Food Safety ‘Carousel’ (Day 3) 			
Species Assurance - Insights into Product Management
Nutritional Analysis			
Level 4 Food Safety ‘Carousel’ (Day 4) 			
HACCP			
Level 4 Food Safety ‘Carousel’ (Day 5) 			
Pesticide Residues in Food			

19 Feb 15
26 Feb 15
5 Mar 15
12 Mar 15
18 Mar 15
26 Mar 15
16 Apr 15
23 Apr 15
7 May 15
14 May 15
21 May 15
28 May 15
4 Jun 15
11 Jun 15
18 Jun15
25 Jun 15
9 Jul 15
30 Jul 15
27 Aug 15
10 Sept 15
24 Sept 15
8 Oct 15
22 Oct 15
29 Oct 15
5 Nov 15
26 Nov 15
3 Dec 15

To book on any of the above events go to
www.sofht.co.uk or please call the
SOFHT office on 01827 872500

The Society of Hygiene and Technology is now offering
Level 4 Food Safety Courses for both food manufacturers
and caterers in a flexible ‘carousel’ format to enable
busy senior managers in the food industry to secure
quality training without having to leave their business for
consecutive days at a time.
Unlike other Level 4 food safety training courses where
modules are taken consecutively often meaning senior
staff have to be off-site for up to a week, modules in
SOFHT’s five day food hygiene course will be run one day
a month over five consecutive months (40 guided learning
hours).
Remember you can simply ‘hop on’ to module one,
get back to work and ‘hop on’ again the next month!
Dates you can choose to attend are:
Day 1

26 Feb 15 & 30 July 15

Food Hazards

Day 2

26 Mar 15 & 27 Aug 15

Food Safety Microbial Hazards

Day 3

23 Apr 15 & 24 Sept 15

Operational Requirements and Controls

Day 4

28 May 15 & 29 Oct 15

Food Safety Management Procedures

		

and Compliance with Food Safety Legislation

Day 5

(revision & exam)

25 Jun 15 & 26 Nov 15

Daily Rate:
£145 + VAT (Members), £195 + VAT (Non-members)
£50 + VAT (Students) There are two additional charges:
the course book, a one off purchase for the whole course
(£23 + VAT) and the examination on Day 5 (£38 + VAT).
Please note Days 1-4 must be completed to sit the examination on Day 5.

TO BOOK YOUR PLACE OR FOR
FURTHER INFORMATION:

please call the SOFHT office on 01827 872500. Due to the
flexibility of this course booking online is not possible.
WINTER 2015 SOFHT FOCUS
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INTRODUCING THE

An historic day for Wiltshire

NEW
®

HD

Sits well in the hand with a natural balance and feel
Slightly textured finish for use in wet and
greasy environments
Rugged construction
Stainless Steel return spring
mechanism to give continuous
performance
Available in three styles
(with clip, with lanyard attachment,
no clip or lanyard attachment)

Hill Brush Company Ltd experts in manufacturing
cleaning equipment

Available in 9 colours
Refillable

Contact us
to order your
FREE
Detectamet
HD pen

a revolution
in detectable
pen design
®

Unit 55 Halifax Way
Pocklington Industrial Estate,
Pocklington, York YO42 1NR
Tel: +44 (0) 1759 304200
Email: sales@detectamet.com

www.detectamet.co.uk

Planning
permission
granted for
brand new
factory

Wednesday 10th December 2014 became a
momentous day in the history of Hill Brush, as
Wiltshire Council approved full planning permission
for their new factory development. Upon receiving
the good news, Charles Coward, Commercial Director
said, ‘following years of consultation and planning, we
are thrilled and excited at the prospect of our purposebuilt development coming into fruition.’
Hill Brush is a long established, family run business
and the new site will remain on the outskirts of
Mere, Wiltshire where it was founded over 90 years
ago. There has been overwhelming support for the
expansion plans amongst both commercial and
residential communities. Successive generations of
families continue to work for the company and as one
of the largest employers in the area; the Hill Brush
expansion project will provide valuable new jobs for
local people. The company is currently based on the
Woodlands Road site in Mere, where they have been
located since 1936. As the business has grown, they’ve
adapted their current site, but are close to capacity
and in order to fulfil their growth plans for the coming
years, they need to expand their facility.
Hill Brush is proud to be, ‘by appointment to her
Majesty the Queen’ as manufacturers of brushware.
This once in a lifetime opportunity will form their
10,000m2 ‘world headquarters’ complete with state of
the art factory, visitor centre, museum, café and shop.
Their vision is to become the heart of the local and
wider community, offering the ‘Hill Brush experience’
to locals and visitors alike.
Building work is due to commence during the first
quarter of 2015 and is expected to take 12 months to
complete. Look out for further updates and news about
the building’s progress at www.hillbrush.com.

Suppliers of Hygiene Chemicals and
Disinfectants
to the Food, Beverage and Dairy
industries
Thin Film Cleaning
Membrane Cleaning
Speciality Disinfection
Conveyor Lubrication, Water & Effluent Treatment
info@cclpentasol.co.uk

01942 722000
www.cclpentasol.co.uk

Would you like to

advertise here

QADEX

Are you ready for BRC v7?
Thanks to the horses and the fraudsters it heralds some
of the biggest changes to Supplier Approval Management

Book your place on our FREE BRC v7 Webinars
http://www.qadex.com/free-webinar
www.qadex.com

in the next edition of the SOFHT Focus
magazine?

We are giving members and non-members an opportunity to place
small product features in the magazine. This page will be dedicated
to 6 adverts and the cost to advertise is £75 member and £100
non-member plus VAT.
If this is something you are interested in then please do not hesitate
to contact Su Werran on 01827 872500 or 07970 733371 or via email at
suwerran@sofht.co.uk

0845 302 4780

Thermapen®

NEW colour-coded model

‘The SuperFast Thermapen is now available in four
colour-coded models, each printed with a specific
food type reducing the risk of cross-contamination’

for information on the Thermapen® and other food safe
thermometers, probes & data-loggers visit us online

www.etiltd.com

Food Industry Training
Leatherhead Food Research can help you meet
your training needs. We provide scheduled and
bespoke training courses on topics including
microbiology, shelf life, auditing and HACCP.
Visit our website or contact our training team
to learn more.
www.leatherheadfood.com/food-safety-training
E: training@leatherheadfood.com
T: +44 (0)1372 822314

Delivering
Optimum
perfOrmance
fOr the
fOOD & Drink
inDustry
You can outsource to us in
confidence knowing we
deliver on our promises,
because your success
is our success.

– Facilities Services
– Hygiene Cleaning Operations
– Productivity Development
– Engineering Projects
– Staffing Solutions
– Logistics Management
– Planned Maintenance
– Engineering Purchasing

aktrionfood.com
sales@aktrionfood.com

