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Please don't pass the peanuts

New research from the Food Standards Agency (FSA) shows that young people in
particular face big challenges when living with a food allergy. Dr Chun-Han Chan shares
a regulatory perspective on the management of food allergens by the food industry.
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INTRODUCTION

Introduction
FIONA KIBBY, SOFHT CHAIRMAN
Activity at The Society of Food Hygiene and Technology office
is at its peak!
The Society is watching the Brexit developments and monitoring closely how this may impact the Food Industry. Look
out for the SOFHT briefing event on 27th November in London where we hope to support you to understand what the
impact may be and how to prepare. We are also speaking to our Food Supporting Company Members in December about
allergen information for customers and how we can support the industry on this difficult topic. In January we are also
hosting our Supporting Company Member meeting, where we get an opportunity to discuss hot topics and agree the
focus for The Society for the year ahead.
Preparations are in full swing for our Annual Lecture and Lunch on the 15th of November. We are looking forward
to seeing our members old and new, as well as their guests at The Brewery this year. We are delighted to have TV
presenter Kate Quilton with us this year to support us throughout the day and with our new Awards Ceremony. Hope
to see you all there.
Fiona Kibby

SOFHT

AWARDS2018
Thursday 15th November 2018

The Brewery, 52 Chiswell St, London EC1Y 4SD

The SOFHT award categories for 2018
are as follows:

Best New Product/Service
Best Company
Best Trainer
Best Training Company
Best Auditor
Best Food Technologist
Dorothy Cullinane award
Thank you to the sponsors of this year’s awards:
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New SCMS
We are delighted to welcome Caterers Choice and Hygiene Improvement
Solutions as Supporting Company Members and look forward to a productive
working relationship with them. These additions further strengthen our
group of Supporting Company Members and highlight the diversity of our
membership which is a key strength of the Society.

New members
We are also pleased to welcome the following members to SOFHT who have
joined since the last issue of SOFHT Focus:
Individual Standard: Denise Din
Students: Robert Richards and Sarah Johnson

Food Hygiene Ratings –
your opinions are
important !
Recently there have been further calls for mandatory
display of Food Hygiene Ratings in England and the
Food Standards Agency has announced a consultation
on the scheme. The Society will be participating in that
consultation so please let us have your views on the
scheme in general, mandatory display of ratings and in
particular, the existing appeals process.
Contact admin@sofht.co.uk

Billy Blog
Here’s Billy ready for a
Spooktacular Halloween!

Created by freepik
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INDUSTRY NEWS

SOFHT supports calls for a review of allergen
labelling rules following death of teenager
The Society of Food Hygiene &
Technology (SOFHT) has supported
calls for a review of allergen
labelling legislation following the
death of teenager Natasha EdnanLaperouse from an anaphylactic
reaction after eating a baguette
which, unknown to her, contained
sesame to which she was allergic.
A recently completed inquest into her
death heard that an artichoke and olive
tapenade baguette, bought at Pret A
Manger at Heathrow Airport, which
included sesame as part of its recipe,
was the cause of death in July 2016. The
15-year-old was unaware the baguette
contained sesame, to which she was
allergic and suffered anaphylaxis during a
flight to Nice with her father and a friend.
Since this incident, another death of a
Pret customer, Celia Marsh aged 42,
in December last year following an
allergic reaction after consuming a
product that adventitiously contained
dairy ingredients, has been reported. An
inquest into her death has yet to take
place.
SOFHT vice-chair Peter Littleton
supports a review of the application of
the current legislation to ensure that
consumers are clearly informed of any
potential food safety risks associated
with the food they eat.

lead to further confusion, and this needs
to be balanced with the complexity of
foodservice organisations applying the
correct information.
“Any review should include all
stakeholders – most particularly
organisations such as the Anaphylaxis
Campaign and Allergy UK – to ensure
that any changes in the application of
labelling provide consumers with the
information they need.”
SOFHT’s call follows news that the
Prime Minster Theresa May has asked
for a review of allergen labelling rules
following the assistant coroner’s
comments and recommendations.

that ‘local kitchens’ were in fact a device
to evade the spirit of the regulation.” He
also criticised the company for having
“no coherent or co-ordinated system
for monitoring allergic reactions despite
sales of more than 200 million items”.
Pret’s chief executive Clive Schlee has
since announced the company’s intention
to change the allergen labelling of its
products in store.
The Institute of Food Science &
Technology (IFST) and Chartered
Institute of Environmental Health (CIEH)
have also supported calls for a review of
allergen labelling legislation.

“Food safety is paramount in all sectors
of the food industry and clear advice,
labelling and ingredient information is
key to ensuring that allergenic individuals
can make informed choices about the
products they consume,” said Littleton.

In his report following the inquest into
Natasha’s death, assistant coroner for
London West, Dr Séan Cummings, was
critical of Pret for not clearly labelling
on its packaging that the baguette
prepared in its kitchens ‘prepacked for
direct sale’ under regulation 5 of the
Food Information Regulations (FIR),
contained sesame.

IFST has called for changes to the
culture in businesses, regulation and
enforcement, so that people with
allergies can readily find the information
they need to keep safe. Sterling Crew,
chair of IFST’s Food Safety Group, said:
“I believe when businesses are fully
complying with the regulations, and such
tragic cases still occur, the law needs to
be reviewed.”

“Point of sale information or statements
requiring consumers to discuss their
condition with members of staff can be
missed or misunderstood, which can

While this regulation is aimed at food
outlets preparing a small number of
items in local kitchens, Cummings
wrote: “I was left with the impression

Pret had relied on UK law under the
FIR that permits no allergen labelling
on products that are not prepacked, or
which are prepacked on the premises
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INDUSTRY NEWS
where they are sold. Instead of labelling
on the packaging itself, it is permitted
to prompt consumers to ask about
allergens. This is done by ‘signposting’
with a label attached to the food, or on an
easily seen notice where the purchaser
chooses their food. The business must
indicate that the details can be obtained
by asking a member of staff and ensure
that allergen information is available
and easily accessible to the consumer.
A ‘prepacked food’, legally refers to
a food item which cannot be altered
without opening or changing its
packaging, as opposed to foods packed
on the sales premises at a customer’s
request or prepacked for direct sale.
Tony Lewis, head of policy at CIEH, said:
“Food safety is paramount. However, the
main issue here is that Pret A Manger
have done nothing illegal. The source of
the problem is the current legislation
that provides a number of loopholes and
exceptions.”
Dominic Watkins, a partner with legal
firm DWF, disputed the suggestion of
“loopholes”, pointing out that while EU
law required allergen information to
be provided, it allowed Member States
to decide how this is done. This is why
foodservice labelling differs across the
EU, he added.
“They are not loopholes, rather
a considered alternative scheme
implemented by the government,” said
Watkins. “This is a tricky area as it is
clearly not possible to label a plate of
food or a sausage roll. Accordingly, other
options, such as signage, menus or oral
communication are used.
“The confusion in this case is that it was
a product in packaging that had been
produced on site, which the law treats
as being non-prepacked but consumers
may not appreciate.”
Watkins added: “It is entirely possible
for the UK to decide to make a change
and not fall out of step with the EU. In
my view a change in the regulatory
treatment of pre-packaged for direct
sale products is a very likely outcome.”

Certification body welcomes pet food
section in new BRC safety standard
said. “For manufacturers looking for
food safety certification the additional
section can help steer them towards
ensuring the production of safe pet
food,” added Stageman.
The new section of the latest version
of the British Retail Consortium
(BRC) Global Standard for Food
Safety, which deals with pet food, has
been welcomed by Kiwa Agri Food, a
product conformity certification body
that specialises in feed, food and farm
certification and is accredited by the
UK Accreditation Service (UKAS).
Section 5.8 Pet Food is an addition
to the BRC Global Standard for Food
Safety Issue 8, which is globally
recognised and benchmarked to the
Global Food Safety Initiative (GFSI).
GFSI brings together key players within
the food industry to collaboratively
drive continuous improvement in food
safety management systems around
the world.
Many Pet food manufacturers are
certified to BRC Global Standard for
Food Safety, reports Karen Stageman,
head of marketing at Kiwa UK Group.
For established manufacturers, it
brings the opportunity to recognise
the extensive work that goes into
the research and development of pet
foods to meet current legislation and
industry nutritional guidelines, she

According to Kiwa, Pet food can be
designed as a complete food whereby
it is the sole source of nutrients for an
animal. Complete foods are intended
to satisfy the nutritional needs of the
pet when fed as per the nutritional
guidelines on the pack. In this case,
the inclusion of certain nutrients
becomes essential to the wellbeing of
the pet. Issue 8 includes a clause to
ensure pet food is formulated for its
intended use.
Pet food manufacturers may produce
products for more than one species
or including medicated ingredients,
the company added. The adherence to
recipes and robust hygiene procedures
limits the risk of ingredients finding
their way into products not intended for
a species. The control of medications
throughout the supply chain is critical.
It ensures they are included where
required to provide benefit yet not
cause harm to unintended recipients.
“Certification to BRC Global Standard
for Food Safety Issue 8 will build
confidence for customers in the
manufacture of pet food,” concluded
Stageman.
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PLEASE DON’T PASS THE PEANUTS

Please don’t
pass the peanuts

Over half (60%) of young

New research from the Food Standards Agency (FSA) shows that young

avoided eating out in the

people in particular face big challenges when living with a food allergy.
Dr Chun-Han Chan shares a regulatory perspective on the management of
food allergens by the food industry.
Allergen management is vital in any food
business. However, it’s a requirement
that needs to be integrated into the
overall food safety management system
if it is to work well. The consequences
of ignoring it could range from making
a customer seriously ill to killing them
– not something you want to happen on
your watch!
Every year in the UK, thousands of
people are adversely affected by the
food they consume. While the majority
of this is caused by foodborne disease,
the landscape is slowly changing to
include those who are affected by
food hypersensitivity (food allergy and
intolerances).

8
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The British Dietetic Association,
which represents dieticians in the UK,
estimates that as many as 20% of the
population experience some reactions
to foods, making them believe they have
food hypersensitivity.
Every year we see an estimated 10
deaths from food allergy in the UK.
The group at the greatest risk of
death are those under 25 years of age
due to risk-taking behaviours and
timely administration of adrenaline
autoinjectors when experiencing a
severe reaction is critical. The FSA’s
research of food allergic consumers
aged between 15-24 also revealed other
issues, such as being embarrassed or

Image Credit: FSA

people (16-to-24-year
olds) with food allergies
or intolerances have
past six months because
of their condition.
not confident enough to push for the
information they need when eating out.
Even though you can react to any food
with a protein in it, legislation under the
EU Food Information for Consumers
Regulation (1169/2011) introduced at
the end of 2014 requires the declaration
of 14 of the most potent and prevalent
allergens across Europe when used as
an ingredient in the food that is on offer.
Allergen management is a relatively new
concept compared with controls put in
place for managing microbes to prevent
food poisoning. Because of this, a
proportion of the food industry struggles
to get to grips with how best to manage
allergens when producing food. As a

PLEASE DON’T PASS THE PEANUTS
regulator, I have the benefit of seeing
the challenges faced by industry, food
enforcement officers and consumers
and the approaches used to successfully
overcome these challenges to provide
food that is safe for those living with food
allergy and intolerances.

Young people and
food allergies
New research released by the FSA in
partnership with Allergy UK (AUK) and
the Anaphylaxis Campaign (AC), reveals
that nearly 9% of young people (16 to
24-year-olds) with food allergies keep
their condition hidden – risking allergic
reactions or even fatal consequences.
The FSA, working with AUK and AC,
recently launched ‘Easy To ASK’, a
campaign designed to help break down
this barrier. The research, which involved
over 2,599 young people answering
questions about their condition, revealed
that 14% of this cohort, suffering from
food allergies or intolerances, felt
extremely confident asking for allergen
information when dining out and 14%
reported feeling not at all confident.
Over half (60%) of young people (16-to24-year olds) with food allergies or
intolerances have avoided eating out in
the past six months because of their
condition, with a similar proportion
avoiding ordering a takeaway or food
online.
Other findings include:
• 59% reported they tend to visit the
same places when eating out
• 55% reported that they always
researched the menu online before
going to a new or unfamiliar place
• Only 9% reported always contacting
a restaurant in advance to check they
provide allergen information
We’ve seen real progress in how food
businesses approach customers with
allergies. However, it’s clear there is
more to be done to empower this age
group to speak up and feel at ease when
dining out.

What is a food allergy and food
intolerance?
Food allergies happen when the immune system
– the body’s defence against infection – mistakenly
treats proteins found in food as a threat. These
proteins are known as allergens. As a result, a
number of chemicals are released by our bodies.
It’s these chemicals that cause the symptoms of an
allergic reaction.
Food intolerance does not involve the immune system
and a reaction can occur within hours of consumption
of the food. Symptoms can include: eczema, bloating,
diarrhoea, weight loss, and these can remain with the
individual for hours or days.

T h e c a m p a i g n re m i n d s f o o d
establishments to be up front about
the provision of accurate allergen
information, and customers to be
vocal about their requirement of the
information and of their food allergies,
following the simple mnemonic, ASK:

It’s not a ‘dark art’ and it makes
perfect sense when you think about it.
In microbiological safety, ready-to-eat
meats are segregated from raw meats
to prevent cross-contamination – the
same principles are at work here where
temperature is not an effective control.

Always ask about allergens
Speak Up

Allergens can be managed through time
and space. Scheduling a product with
the least allergenic content before more
allergenic products – for example, a
simple tomato sauce is made before the
creamy tomato sauce – makes sense.

Keep Safe

Allergens and microbes
So, what makes an allergen different
from microbes? In a food safety
management system, microbes can be
dealt with by the 4Cs: cleaning, cooking,
cross-contamination and chilling.
However, allergens are not made safe
by the controls of heating or cooling, so
you need to consider food information
and segregation.
• Information is knowing where your
allergens are in the ingredients you
use for the foods you make.
• Segregation manages cross-contact
and prevents other ingredients
becoming contaminated with
allergens.

Knowing where your allergens are being
held, handled and how they move along
the manufacturing line or within the
commercial kitchen helps you build an
allergen heat map to let you know where
your risk is and how best to manage it.

‘May contain’ issues
Not managing your allergens doesn’t
mean you can get away with slapping
a ‘may contain’ warning on all the
food you provide. The risk needs to
be managed, and not having allergen
controls in place may run the risk of
other food safety issues arising.
So, when a warning is used, it should
reflect that the critical controls in the
food safety management system were
unable to reduce to remove the risk
of contamination and an assessment
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PLEASE DON’T PASS THE PEANUTS
on the likelihood of harm shows a
significant risk to the consumer.
Consumers are becoming savvier
about food information and they are
questioning businesses on why a ‘may
contain’ is required where it is not
apparent.
Because of this, I believe that
transparency is needed on how risk
assessments are provided for allergens
and how the risk is managed. Where a
‘may contain’ is used (or not used), the
consumer should have the confidence
to know that the business has allergen
controls in place; has managed crosscontamination effectively; and the
information on the label gives them
a description which reflects the true
nature of the product – because
everybody deserves food they can trust!

Managing risk
The fact is, there is no such thing as
zero-risk; every day we take, manage
and/or accept risks and over time
managing risks becomes secondnature to us.
Most of us eat whatever we want,
whenever we want. But this is not
the case for anyone living with food
hypersensitivity. You have to think about
what you can eat, plan your meals and
be wary of every food that you put in
your mouth, because the risk of harm
is real.
As concerns over public health related
to food allergies continue to grow,

the food industry has stepped up its
efforts to maintain the management
of food allergens. Research carried
out by the FSA in 2017 on Preferences
for consumers with food allergies or
intolerances when eating out shows
that 70% of food allergic and intolerant
consumers feel more confident in
asking staff for allergen information;
56% of food allergic and intolerant
consumers value staff more as a
source of information; while 44% of food
allergic and intolerant consumers are
more ‘adventurous’ about eating out.

However, the number of allergy incidents
and deaths – especially among young
people – is evidence that more must be
done. The FSA has produced a raft of
free templates, training and resources
to help businesses get to grips with the
provision of allergen information. You
can see this here.
It’s clear that keeping your customers
safe should be the number one priority
of any food business. Are you on
board?

About the author
Dr Chun-Han Chan, Food Allergy Policy lead, Food Standards Agency, began her career in
food regulation in 2003. She started within the area of microbiological surveillance, working
on salmonella in eggs and the management of food incidents such as avian influenza and
bluetongue. In 2008 she joined the FSA’s Food Allergy and Intolerance branch. Her main
task was to develop the evidence base to inform policy on the use of allergen thresholds, to
inform precautionary allergen labelling such as ‘may contain ‘x’ allergen’. Chun-Han leads
a diverse portfolio of work covering implementation of food allergen legislation, Codex
initiatives, management of food allergen incidents and development of allergen detection
methods. Email: Chun-Han.Chan@food.gov.uk or Twitter: @chunhanchan
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Do you have difficult pest problems or persistent infestations?

Then call the specialists at Precision.

These fascinating creatures
shouldn’t thrive in your factory.
Pest control is not just about checking bait boxes. As industrial
biologists we know your enemy and our holistic approach
targets every element that contributes to their success.
They don’t survive, so that your business does.

Call Dr Mike Ayers on 0113 2266800 or
Email admin@precisionpest.co.uk
Photos: Frank Prior, Precision Biologist

FOOD PREMISES GET A CLEAN SWEEP

Food premises
get a clean sweep
Equipment used to clean food and drink premises can often be

Such emphasis on CIP that can often be

a major source of cross-contamination. Catherine Watkinson

overlooked includes cleaning equipment

offers advice – including on the use of anti-microbial cleaning
tools – to help ensure this does not occur.
The food industry has the ultimate
responsibility for ensuring that the
products companies source, process
and pack can be safely consumed.
Physical, chemical and biological
cleanliness is an absolute prerequisite
for food safety.
A wide range of hazards face
manufacturers in the making of
foodstuffs that can contaminate food.
These include primarily microorganisms
and their toxins, as well as allergens,
cleaning residues and lubricants. At
the same time, consumers demand
the highest quality food, which not
only requires the food to be fresh and
nutritious but ultimately safe to eat.
Throughout the entire supply chain
there are significant risks of crosscontamination, no more so than
within the factory environment where
raw materials and ingredients come
into contact with surfaces and an
environment that can carry and
harbour pathogenic bacteria, such as
Campylobacter, Methicillin-resistant
Staphylococcus Aureus (MRSA), E.Coli,
Legionella, Listeria and Salmonella,
among other micro-organisms.
Implementing and adhering to good
hygiene practises is an essential part
of preventing contamination on food
contact surfaces. This is nothing new,
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but the industry still struggles to
maintain the correct standards and
media headlines still shout about crosscontamination and microbiological
failures through inadequate, lack of,
or a misunderstanding of cleaning
requirements.

New BRC Global Standard
The new British Retail Consortium
(BRC) Global Standard for Food Safety
– Version 08, due for implementation
from February 2019, has a fundamental
clause in Section 4.11 – Housekeeping
and Hygiene stating that: ‘Housekeeping
and cleaning systems shall be in place
which ensure appropriate standards
of hygiene are maintained at all times
and the risk of product contamination
is minimised.’
New requirements to this clause have
significant re-writes to clause 4.11.7
relating to cleaning in progress (CIP)
equipment highlighting key aspects
of the CIP systems that should be
managed – validation of the design and
operation, schematic diagram of the CIP
layout, rinse solutions risk assessment,
authorised alterations and additions,
limits of acceptable and unacceptable
performance, effective cleaning of the
CIP system and re-validation of the
process.

that should deliver high levels of
cleanliness but can often contribute to
introducing additional microflora due to
inadequate, uncontrolled, non-validated
systems.
In addition, a new clause has been
introduced, Section 4.11.8, to ensure
a fully developed and managed
p ro g r a m m e

of

e n v i ro n m e n t a l

monitoring. This has been introduced
for areas containing open food and
drink products to monitor and control
micro-organisms (pathogen and/or
spoilage) that may be present in the
factory and could, therefore, represent
a risk to them.
Implementing these clauses may be
challenging for some manufacturers,
but assistance is available via
both practical resources or
advisory courses and
conferences.

FOOD PREMISES GET A CLEAN SWEEP
Management and advice
Providing expert advice in the field of
hygiene and cleaning is becoming a
popular addition to the support and
due diligence of foodservice or food
manufacturing establishments. Hygiene
managers need additional support and
advice in understanding their cleaning
requirements and problem solving when
micro contamination is identified but the
source cannot be located.
This support is provided by chemical
suppliers, equipment manufacturers,
distributors of janitorial goods and
through industry-paid research and
funded projects. It offers cleaning
methodology recommendations,
training, auditing post cleaning to
identify weaknesses and gaps in
cleaning, dosing checks and equipment
recommendations.
Such support also works in reverse, with
manufacturers being asked to take part
in trials and cleaning equipment tools
specifically designed around and
incorporating customers’
views and cleaning
challenges.

Manufacturers should harness these
opportunities to further develop their
cleaning skills.

Equipment developments
Cleaning tools are an essential ‘must
have’ to implement an effective cleaning
programme, but the choice available is
vast and often confusing and conflicting
with many variations and designs to
choose from.
Efficiency and effectiveness in their
ability to clean equipment and reduce
contamination are the essential
requirements for purchasing cleaning
tools. They need to offer the protection
against threats and dangers you can see
and, more importantly,
for those you can’t
– 24 hours a
day.

Cleaning equipment is often used over
large surface areas and can collect and
spread contamination. Data has shown
that 47% of the cleaning equipment
used can be positive for Listeria
monocytogenes which demonstrates
that cleaning equipment can be a major
collection point for pathogens.
Incorrect storage, failure to replace old
or faulty cleaning tools, and incorrect
design of cleaning equipment are all
key factors contributing to potential
microbiological hazards. Cleaning
should reduce the risk of bacteria, not
contribute to the loading on equipment
and the environment.
Using clean equipment that is fit
for purpose and effective sanitising
of equipment between use is one
line of defence to prevent bacterial
contamination. But a second line of
defence that is increasing in
popularity and reduces the
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threat of cross-contamination is the use
of anti-microbial cleaning tools within the
food production environment. These can
provide round-the-clock anti-microbial
product protection. A growing range of
cleaning tools that make cleaning and
hygiene both effective and more efficient
are coming on to the market.
Anti-microbial cleaning tools are
specifically designed to prevent the
growth and reduce the risk of bacterial
cross-contamination, minimise foreign
body contamination and support HACCP
(hazard analysis critical control point)
and 5S (workplace organisation) best
practice with colour-coded segregation
(see the factory and colour diagrams).
With incidents of food poisoning from
food manufacturing on the rise, the
need for improved cleaning practices
– especially in difficult to reach places
where bacteria can collect and spread –
has been identified.
The additive used in the anti-microbial
agent and designed to inhibit bacterial
growth has been proven to be up to
99.99% effective against harmful
pathogens. All plastics in the products,
including the brush filaments and
resin, are infused with the additive. In
addition, all components are US Food
and Drug Administration/EU food
contact approved.
Other initiatives designed to assist
production and processing sites include
the use of colour-coded tools.

Although a standard within the industry
for some years, there are now specific
references included in the BRC Retail
Standard and UK Retailer Codes of
Practice on using colour-coded tools to
reduce the risk of cross-contamination.
Assigning specific coloured cleaning
tools to areas to control allergen
usage, high-risk and low-risk factory
zones, floor cleaning and food contact
equipment.
Increased food safety regulations
are demanding the need for more
stringent controls built into food safety
management systems. The impact
of implementing and use of colourcoded equipment on site is looked upon
favourably by customers, auditors and
inspectors.

The cost of hygiene
The visual appearance of a food factory
can be the first assessment by an
auditor or customer to a site and an
indication of the standards and culture
of the business. It can have an extremely
big impact on the final outcome of an
inspection.
But, with pressure on manufacturers to
reduce cost and shrink cleaning times
to allow for more production or shorter
shifts, the hygiene and cleaning of
sites can reduce dramatically. Cleaning
costs money: it does not add value
to the product and often has hidden
financial impacts such as the costs of

water, heating, chemicals, corrosion,
monitoring and validation of cleaning.
New developments to aid the speed of
cleaning and improve its effectiveness
can significantly reduce costs and
considerations should be made to these:
• The right chemicals – consideration
of chemicals that don’t need rinsing
to save water.
• Use of electrolysed cleaning water to
totally eliminate the use of chemicals
and an alternative for chemicals
containing quaternary ammonium
compounds (QACs). It saves water,
energy and time.
• Correct equipment – use of antimicrobial tools to increase the
lifespan of cleaning tools and
understanding what equipment is
needed for each cleaning task for
optimum results.
• Use of cleaning expertise from
service and equipment providers.
Innovation and developments are

About the author
Catherine Watkinson works in a consultancy role for
Hillbrush as Global Food Hygiene Specialist providing
regular thought leadership to influence changes,
offering technical expertise and advice. She graduated
with a food science degree and started in the industry
as a food technologist working within the seafood and
poultry sectors for over 20 years and leading to technical directorship.
Catherine worked as a board director and chair for The Society of Food
Hygiene and Technology (SOFHT) for over 10 years before being awarded a
fellowship of SOFHT. She has been running her own technical management
consultancy business since 2017.

key to keeping abreast of legislation
and customer requirements. As new
equipment is implemented into our
factories, we have to stay one step
ahead of how we clean effectively and
efficiently and prevent the development
of microbiological food safety issues.
Cleaning and hygiene is a critical part
in the management of food safety
and culture. It cannot be avoided.
Keeping abreast of developments is
key to maintaining excellent hygiene
standards.
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SOFHT Annual Lunch
and Awards 2018

Programme
10.00 Welcome and Coffee
10.45 Introduction by Kate Quilton
11.00 Interview with Rick Pendrous
& Kate Quilton
11.45 Open forum

Thursday 15th November 2018

12.00 Networking Reception
13.00 39th Annual Lunch and
presentation of the

The Brewery, 52 Chiswell St, London EC1Y 4SD

THE INSIDE STORY
The Society of Food Hygiene and Technology presents
Kate Quilton, journalist, producer and presenter.
For the last few years, Kate has juggled a career
both behind and in front of the camera.

SOFHT Awards
16.30 Close

SOFHT

AWARDS2018
New for this year hosted by Kate Quilton.

Booking
Table of 10 (Members)
£1995 / Individual Place £250

She was the Multiplatform Commissioning

Table of 10 (Non-Members)

Editor for Factual at Channel 4, and also

£2300 / Individual Non-Member £290

presents Food Unwrapped on Channel 4

(all + VAT)

- a series which investigates the science

To book a place contact
Su Werran,Operations Director
01827 872500 or
email: suwerran@sofht.co.uk

and provenance of food. In 2017,
Kate filmed the feature-length
documentary World’s Best Diet,
investigating where in the world
you can find the healthiest diet,
also for Channel 4.

We are proud to be supporting
Cystic Fibrosis Care.
This year’s Annual Lunch is kindly sponsored by
Pal International and Kiwa Agri Food.

Drinks are kindly sponsored by Acoura.

Administration Details: All bookings will be acknowledged and tickets will be sent on receipt of payment. Cancellations/returns must be
notified prior to 15th October 2018 by letter, fax or email and will be subject to an administration charge of £30 + vat per person. Payments
can be made by BACS or credit card. There will be a £1 administration charge for payments via cheque. The organisers reserve the right
to modify the sessions without prior notice. Data Protection - The personal information provided by you, will be held on a database. The
Society sends out promotional material about its activities. Please inform the Society’s office if you do not wish to receive this information.
©The Society of Food Hygiene and Technology

Registered charity in England
and Wales No. 1162445

GOLDEN TIPS TO CUT THE ACRYLAMIDE RISK

Golden tips
to cut the
acrylamide risk
Starchy foods can present an increased cancer risk
if overcooked through the production of acrylamide.
Dr Lisa Ackerley describes new advice from
UKHospitality on how to reduce the risk.
Acrylamide is a naturally-forming
chemical that is a by-product of the
cooking process. It has been identified
as potentially hazardous and, following
a full risk assessment of acrylamide
in food, EU law was passed requiring
businesses to put in place measures to
reduce levels to as low as reasonably
achievable in foods they manufacture or
provide in foodservice outlets.
The law provides benchmark figures
for foods. These are not legally set
maximum concentrations, but broad
levels designed to promote best practice
in controlling acrylamide. Businesses
are not expected to sample their foods
for acrylamide unless they fit into certain
categories but, even then, much reliance
can be placed on suppliers’ data, for
example that of chip manufacturers.
Earlier this year, UKHospitality, which
represents the broad hospitality sector
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in the UK, published interim guidance
for businesses on tackling acrylamide
pending finalisation of EU guidance
on the acrylamide Regulation (EU) No
2017/2158. After six months of hard
work, it is now ready to publish its
final industry guide for catering and
foodservice businesses.

UKHospitality guidance
To g e t h e r w i t h o t h e r i n d u s t r y
stakeholders, in partnership with the
Food Standards Agency (FSA), Food
Standards Scotland (FSS) and with the
endorsement of the Chartered Institute
of Environmental Health (CIEH),
UKHospitality has produced guidance
to provide food businesses with
practical information on how to mitigate
acrylamide in their food. It has drawn
from a wealth of expertise to produce
practical guidance to ensure that food

businesses are best-placed to deal
with the potential hazard of acrylamide
– an issue that has not always been
communicated effectively to businesses.
There has been some ongoing confusion
as the EU has dragged its heels on
guidance to regulations that have now
been in force for six months, leaving
businesses in limbo. The new guidance
from UKHospitality should provide food
businesses with peace of mind that
they are taking all reasonable steps to
address the issue and manage the risks
of a potentially harmful chemical.
As it stands, EU law requires food
businesses to take steps to identify the
potential hazard of acrylamide and take
practical steps to ensure that levels are
as low as reasonably achievable. This
would be carried out through the normal
process of businesses’ hazard analysis
critical control point (HACCP) or food
safety management systems (FSMS).
For all businesses there is a need to
demonstrate that they have planned
and put into place measures to
tackle acrylamide through a range
of measures. While any detailed
information in relation to sampling and

GOLDEN TIPS TO CUT THE ACRYLAMIDE RISK

As a general rule, when cooking
starchy food products, the
darker the food the higher the
level of acrylamide ... remember
the motto ‘go for gold’ –
cooking to a golden-yellow
colour where appropriate.

analysis for larger businesses would
be held at head office, at site level, the
requirement is more for guidance to
be readily accessible, understood and
followed by staff.
A simple assessment of the hazards of
acrylamide should be undertaken and
controls put in place to manage levels
at any catering steps where they are
required. What needs to be done at every
step is explained in the guide so that
information can be slotted into users’
existing FSMS. These efforts taken by
businesses should also be recorded to
prove that action has been taken. This
means making a written note in FSMS
or other documentation to be presented
upon request to an enforcement officer.
The guidance provides examples of best
practice for applying this approach on
a day-to-day basis and can be used by
food businesses across the spectrum
of hospitality. Naturally, no two food
businesses are the same, so their
approaches to tackling acrylamide need
not be identical. As such, businesses
are encouraged to use the guidance
as appropriate to develop their own
safeguards.
Talented managers and business
leaders will understand what works
best for them operationally, but the most
important thing is not to over-complicate
it and to simply build the controls into
normal food preparation practices, many
of which would not require any change.

Cooking starchy foods such as chips
to a golden yellow colour, or following
manufacturers’ guidance for cooking,
for example, is not an onerous task, but
merely following existing good practice.
However, this simple step will help to
mitigate acrylamide levels.
By using the UKHospitality guidance,
businesses can discuss with their local
authorities and agree measures that
need to be taken. Furthermore, and
critically, the UKHospitality guidance
has been assured by Cornwall Council.
This means that those UKHospitality
members that have signed up to the Coordinated Partnership Scheme (a freeof-charge member-only scheme) can
rest safe in the knowledge that if they
follow the guide, their local authority will
be satisfied with their approach.
The complete guidance provides details
on implementing safeguards to tackle
acrylamide – from advice on purchasing
through to service – with details on
cooking particular foods that are likely
to cause issues, such as chips and
home-made crisps, along with bread
and biscuit products.
There is also general advice and simple
action that can be undertaken across
the board to show due diligence. For
larger multi-site businesses, there
may be further requirements and
advice on this is provided too. For
these businesses a Primary Authority
arrangement to determine what action

needs to be taken across the board is
highly recommended, together with the
use of the UKHospitality guidance.

General advice
As a general rule, when cooking starchy
food products, it is thought that the
darker the food the higher the level of
acrylamide. With this in mind, a simple,
but valuable, piece of advice is to not
overcook starchy foods and remember
the motto ‘go for gold’ – cooking to a
golden-yellow colour where appropriate.
Colour charts provided by manufacturers
are a valuable tool to ensure that food
is of a uniform colour, provided these
are accurate and consistent across
your businesses and replaced regularly
to avoid colour fade. For food that is
prepared in-house, make sure you
follow a recipe and where food products
are bought in, follow the manufacturers’
instructions to the letter.
When frying, ensure that the
temperature is below 175°C, or as low as
possible, and use cooking oils that allow
cooking at these lower temperatures.
Cooking oil suppliers can be consulted
to determine the best oils, as some have
properties that produce lower levels of
acrylamide than others. The quality of
the oil can be maintained by regularly
skimming to remove fines and crumbs –
and it goes without saying that fried food
should not be overcooked. Businesses
using computerised fryers can set them
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to a specific time and temperature to
ensure there is a degree of uniformity
when it comes to cooking.
Businesses specialising in traditional
food and dishes, such as those with
protected designations of origin or
protected geographical indication, need
not worry. These can still be served
under the new regulations as long as
reasonable effort has been made to
ensure that acrylamide levels are as low
as possible.

Purchasing and storage
Steps taken to reduce acrylamide at
cooking are only part of the issue for food
businesses and due diligence must also
be demonstrated regarding the purchase
and storage of food.
Food that is bought ready-to-eat, such
as bread, could be high in acrylamide
unless steps are taken to control the
supply chain. Suppliers also have to
comply with the acrylamide regulation
and take steps to reduce acrylamide, so
businesses should make sure they talk
regularly to their suppliers to ensure that
ready-to-eat foods have levels as low as
is achievable.
Larger businesses may wish to put this
condition into their supply contracts
to supply and may even want to see
representative sampling results for

foods purchased on a regular basis.
Some suppliers may be unwilling to
provide sampling results, in which case
a warranty can be provided for readyto-eat foods and for those foods that
are to be cooked – in other words a
warranty that, if you follow their cooking
instructions, their products will achieve
lower than benchmark acrylamide levels.
Food businesses should specify to
suppliers that ready-to-eat products
must not be overcooked with an agreed
acceptable colour based on the ‘go for
gold’ principle for each product. It is
perfectly acceptable for businesses to
reject over-cooked products as part of
their FSMS. This would be recorded on
the receipt form.
The guide explains other precautions
that can be taken at the point of
purchase to help control acrylamide at
a later stage. For example, to reduce
acrylamide levels forming in later
cooking steps, businesses should avoid
buying bruised potatoes and store them
out of the refrigerator.
The preparation of potatoes can pose
something of a headache for food
businesses, but simple practices –
such as ensuring chips and pieces of
potato are sliced to the same size – will
ensure they cook at the same rate,
thus avoiding some being underdone
and some overcooked chips. The guide

Suppliers also have to comply
with the acrylamide regulation
and take steps to reduce
acrylamide, so businesses should
make sure they talk regularly to
their suppliers to ensure that
ready-to-eat foods have levels as
low as is achievable.

also has practical advice to help reduce
acrylamide levels: such as rinsing or
soaking potatoes and rinsing raw chips
and drying them on kitchen roll; or
using a preservative soak to remove
excess sugars.
The guidance has been produced to
make it much easier for businesses
to understand the risk posed by
acrylamide and the steps they can
carry out. UKHospitality has worked
hard to ensure that the guidance is
simple, practical and clear to enable
businesses to take the necessary action
with the least disruption and burden to
themselves. It can be used as a launchpad for dialogue with manufacturers,
suppliers and local authorities and will
be of considerable use to businesses
that work with a Primary Authority.

About the author
Dr Lisa Ackerley has been a chartered environmental health practitioner for over
25 years and her work has taken her on some very interesting journeys. Ever since
writing her PhD, she has been passionate about making a difference to public health
by ensuring consumer hygiene issues are easy to understand. She is an expert in the
commercial food safety arena, working as an expert witness for food law and practice,
and is regularly called upon to comment on public hygiene issues in the media. She
also appears on prime time consumer shows such as Watchdog, Rogue Restaurants
and Holiday Hit Squad in addition to many radio shows and TV news programmes.
She is visiting professor of environmental health at the University of Salford and
professorial fellow of the Royal Society for Public Health. Lisa is a trustee and deputy
chairman of the International Scientific Forum on Home Hygiene. More recently, she
has been appointed as food safety adviser to the UKHospitality and is a non-executive
director of the Chartered Institute of Environmental Health.
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SOFHT
Brexit – What Next?
27th November 2018

Central
London
Venue

With our date to leave the EU approaching fast, is your company prepared for the
potential outcomes of the unfolding situation?
We have lined up three excellent speakers to provide clarity to the current situation and
discuss potential outcomes – John Longworth, former Director General of the British
Chamber of Commerce and Co-Founder, of “Leave Means Leave”, Rosa
Wilkinson of High Value Manufacturing Catapult and former Director of Stakeholder
Engagement at the Department for International Trade and Dominic Watkins, Partner –
Global Regulatory Compliance at International Law Company DWF.
The meeting takes place in the prestigious National Liberal Club in Central London and in
addition to the presentations there will be a panel discussion and plenty of opportunity for
networking.
John Longworth – Co-Founder, Leave Means Leave
Presents: No Deal, No Problem
Leaving without a deal is not necessarily a bad thing.
Dominic Watkins – Partner, Global Regulatory Compliance and Investigations, DWF
Presents: Are we headed towards the land of hope and glory, or off a cliff edge?
Explore the opportunities as well as some of the practical challenges for the immediate
and medium term future arising from Brexit.

Rosa Wilkinson – Communications Director, Catapult
Presents: Preparing for a new landscape
 Leaving the EU means that businesses will see markets in new ways
 We don’t know what the European market will look like yet, but do know that we
should be ready for whatever emerges from the negotiations
 Part of that is making sure the UK offer into international markets is not just
fabulous and focused on the needs of global customers, but is competitive
 Also making sure that we can get the things we need – supply chains/talent
 Innovation and the application of new technologies and processes help
 How can firms innovate without exposing themselves to huge risks?
A buffet lunch and certificate of attendance are included in the price.

Venue
National Liberal Club, 1 Whitehall Place, Westminster, London SW1A 2HE
Cost
£99 + VAT (Members), £149 + VAT (Non-members), £15 +VAT (Students)
per delegate

SPEAKERS
John Longworth
Co-Founder
Leave Means Leave
Dominic Watkins
Partner
Global Regulatory
Compliance and
Investigations
DWF
Rosa Williams
Communications Director
Catapult

PROGRAMME
10.00 - 10.30
Arrival & Registration
(including Continental
Breakfast Buffet)
10.30 - 10.40
Introduction to SOFHT
10.40 - 11.20
John Longworth
11.20 - 12.00
Dominic Watkins
12:00 - 12:40
Rosa Williams
12:40 - 13:00
Q&A and Roundup
13.00
Lunch

SOFHT TRAINING

Developing the SOFHT
Training Academy
As part of The Society’s commitment to the training and development
of food safety professionals in our industries, we have convened a new
engagement group to help steer the direction that our training courses
and offerings take in the future.
The first meeting of this group was held at our Tamworth
HQ in September and included discussions on the
scope of the group and the direction that training could
progress in over the coming months and years. The
main focus of discussion, however, was the re-brand and
re-launch of the SOFHT Level 2 Food Safety course in
conjunction with Highfield. The meeting was joined by
Andrew Constantine, Highfield’s Business Development
Manager, and the group was presented with the revised
and updated training materials (workbook, handbook
and configurable PowerPoint based presentation).
Our links with Highfield will enable the Society to
benefit from their extensive knowledge and expertise
in developing high quality training materials combined
with an excellent reputation in the training community
for their high level of customer service and attention to
detail. When combined with The Society’s expertise and
commitment to food hygiene and safety we believe this
is a winning combination.
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For more information and to book visit
www.sofht.co.uk/events

UPCOMING SOFHT TRAINING EVENTS

8 November 2018
SOFHT Training Academy
BIOCIDES AND DISINFECTION
SOFHT Conference Room, Middleton House Farm

29 November 2018
SOFHT Training Academy
TRACEABILITY SYSTEMS
SOFHT Conference Room, Middleton House Farm

Designed to give a broad understanding of the role biocides
play within disinfection protocols, the practical options and
legal/code of practice requirements. Suitable for technical,
hygiene, production and quality management teams.

In an ever changing world where consumers expect and demand
that they and the company providing the food knows where it
has come from, traceability is of paramount importance. The
view that one step forward and one step back traceability is
sufficient is dated. It is crucial to be able to conduct mass
balance traceability and fully understand the requirements
of the system. Do you know at a touch of a button just where
every raw material or product including packaging came from
and when?

Course content
The course is specially designed to look at: Target
microorganisms—bacteria, fungi, spores; adhered cells and
biofilms; Legal requirements including BPR and legislation
relating to MRLs; Disinfectant types; Application techniques;
Factors affecting disinfection efficacy; Disinfectant approval;
Disinfectant selection; Disinfection resistance and cell
persistence; Wholeroom disinfection; Verification of disinfection.

22 November 2018 (Day 5) SOFHT Training Academy
LEVEL 4 FOOD SAFETY CAROUSEL
SOFHT Conference Room, Middleton House Farm
This food safety training (for both food manufacturers and
caterers) is provided by the Society of Food Hygiene and
Technology 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).
Managers can simply ‘hop on’ to module one, get back to
work and ‘hop on’ again the next month, saving valuable time
and money for the business.
22 November 2018 : Day 5 - Revision, discussion and exam
(Day 5 can only be attended by candidates that have received
the minimum of 40 hours directed studies).
New Dates for 2019
Day 1 – 22 February 2019
Day 2 – 22 March 2019
Day 3 – 26 April 2019
Day 4 – 24 May 2019
Day 5 – 28 June 2019

The course will provide an understanding of the following
areas: EU legal requirements for traceability. It will also look
at the range of systems and methods to manage traceability
in the industry and define the scope of an effective traceability
system at all elements of the supply chain.
The course will provide an understanding of: EU legal
requirements for traceability; Traceability requirements;
National/International Standard; The scope of an effective
traceability system; An overview of the types of traceability
systems available; Logical steps to deliver an effective
traceability system; Defining the requirements of mass
balance traceability; Ensuring procurement of effective and
relevant supplier information; Establishing traceability and
recall tests; Defining effective recall systems in the event of
an incident.
This is suitable for technical directors or managers,
consultants, quality managers, NPD managers, food
technologists, regulatory compliance officers and specification
technologists.

5 & 6 December 2018
SOFHT Training Academy
TRAINING TO TRAIN
SOFHT Conference Room, Middleton House Farm
A two-day course to assist those wanting to train and develop
the skills needed to put together and present a training course.
Day 1 concentrates on the stages of learning and the teacher/
training cycle.
Day 2 delegates are expected to do a 20 minute micro teach
on a subject of their choice. This could be a personal interest/
hobby or work related.
What can students expect to learn?
It is expected that the delegate will understand:Ground rules and ice breakers, the learning cycle and learning
styles, teacher/training cycle, lesson plan, health and safety
requirements, micro teach, peer feedback and evaluation.
At the end of the course delegates will be assessed by the
delivery of the micro teach session.
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Hygienic design:
a top priority
The European Hygienic Engineering & Design Group (EHEDG)
World Congress takes place in the UK for the first time on the 21st
and 22nd November and will run alongside the Food Matters Live
event at London ExCel. Debra Smith explains why hygienic design
should be a top priority for all food and drink manufacturers.
Never before has the food industry been

production. If applied appropriately,

under such scrutiny. In the light of high

hygienic design can help minimise

profile food safety and quality incidents

the risks of product contamination,

– such as those exposed at the 2 Sisters

product rejection and product recall

Food Group (2SFG) West Bromwich
chicken processing plant in 2017, and
the horsemeat contamination scandal

and, consequently, reduce the risk of
bad publicity and loss of business.

in 2013 – both the public and regulators

Additionally, under the auspices of the

are looking even more closely at what

Global Food Safety Initiative (GFSI),

the food industry does.

global food safety schemes operated by

Hygienic design is not a new concept.
The European Hygienic Engineering

the British Retail Consortium (BRC) and
the International Standards Organisation

& Design Group (EHEDG) has been

(ISO – FSSC 22000) now include specific

established for more than 28 years,

requirements for hygienic design.

and the principles it advocates provide

To maximise audit compliance, food

another level of security within food

producers need to be aware of these.
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The application of hygienic design in
the manufacture of food processing
equipment is well established. Over
recent years there has been a realisation
of the importance of providing a
hygienically designed environment
in which to site food production
equipment. That environment should
contain hygienically designed services,
facilities and supplementary equipment
– whether in contact with food or not –
and be maintained in a hygienic manner.
The following are three examples of
key advances that have taken place in
hygienic design within food and drink
manufacturing plants over the past
five years.

HYGIENIC DESIGN: A TOP PRIORITY
Hygienic design in
practice
The first is the publication
of EHEDG Guideline
Document 44, ‘Hygienic
design principles for food
factories’. This document
significantly focused the
application of hygienic
design on the food
production environment,
including walls, floors,
ceilings, drains, etc.
Secondly, the development of
hygienically-designed cleaning
tools have also provided a significant
advance.
A study carried out by Campden
BRI back in 1998 by Dr John Holah
– now technical director with
hygiene specialist Holchem – to
establish food industry guidance on
microbiological sampling, found that
47% of cleaning tools tested positive for
Listeria monocytogenes (Lm). And, just
last December, a paper by Schafer et al,
‘Monitoring of contamination sources
of Listeria monocytogenes in a poultry
slaughterhouse’, published in LWT –
Food Science & Technology, determined
that 67% of cleaning equipment and
utensils used in a poultry processing
plant were contaminated by Lm – even
after cleaning.
However, the application of hygienic
design to cleaning tools and utensils –
as pioneered by Vikan, for example with
the launch of its Ultra Safe Technology
brushware series – have significantly
reduced the risk of contaminant
accumulation and its spread to food
products.
Third, I would argue that the
development and adoption by the
food industry of hygienically designed
supplementary equipment, such as
motors, pigging systems for cleaning
pipework and SaniType-rated sanitary
computer keyboards and mice have also
helped to reduce the incidents of crosscontamination in the food sector.

And yet, despite these advances, there
are still many challenges facing
the industry and there is
much more to be done.
For example, few food
production sites have
the luxury of designing
a food factory from
scratch. Therefore, the
second challenge facing
the industry is in having
to manage inherent bad
hygienic design and retrofit
facilities as best as possible. To
address this problem, Campden
BRI currently has a member-funded
research project to investigate some
of these issues.
Balancing hygienic design with
health and safety also brings its
own challenges. Hygienic design
advocates open, easy access. But
this has to be balanced with the
need to protect workers, e.g. from slicing
blades or grinders.
Inevitably, cost can also present an
obstacle to the implementation of
hygienic design. The initial cost of
purchasing equipment and facilities that
provide good hygienic design is often
higher. However, studies have shown that
savings accrued from reduced cleaning
time and maintenance frequency, and
a lower incidence of product rejection
and recall, ultimately makes selection of
hygienically-designed equipment much
more cost effective.
The first challenge is to raise awareness
of hygienic design and the benefits of its
application in the food industry. Sadly,
awareness about hygienic design is still
not extensive – especially in the UK and
within small manufacturing enterprises
(SMEs). There is a need to train both the
food industry and suppliers to the sector
in the principles of hygienic design so
that their application becomes second
nature when designing or purchasing
new facilities and equipment.

EHEDG World Congress
Over the two days of the EHEDG World
Congress, the organisers aim to raise the
awareness of hygienic design through
a series of presentations and a poster
session. For example, on the second day,
Holchem’s John Holah will present a
paper on the topic of ‘The role of factory
design and factory refurbishment in
pathogen control’.
The EHEDG World Congress will provide
delegates with the opportunity to meet
experts in hygienic design, including
members of EHEDG, and manufacturers
of food processing equipment, cleaning
tools and drainage systems. About 350400 delegates from around the world are
expected to attend.
John and I have worked to pull together
a congress programme that covers
hygienic design issues and solutions,
highlighted by food industry and
academic speakers, based on reallife examples and applied research,
respectively. I have also been responsible
for organising technical posters for
the event, with support from a highly
qualified Scientific Committee. Delegates
will be able to find out more about the
training and guidance currently offered
by EHEDG and about the Working Groups
that are developing new and revised
guideline documents.
EHEDG was established in 1989 to
spread the word about the importance
of hygienic design. Its headquarters
are in Frankfurt, Germany, but it is now
represented in around 55 countries
worldwide and involves the participation
of some 1,400 people globally. There are
about 35-36 regional sections, including
ones in China, Taiwan, Singapore and
Japan, America and the UK.
“It is a golden era for EHEDG, which
provides a solid and competent
knowledge platform and the necessary
expertise to improve food safety
worldwide,” says Ludvig Josefsberg,
EHEDG president and senior director of
Tetra Pak Processing Systems.
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“The global food industry is collectively recognising the importance of hygienic
engineering and design for safe food processing and packaging. Food
producers, scientists, legislators and equipment manufacturers acknowledge
and advocate that hygienic design is an indispensable prerequisite for a safer
food production.”
The leading role of EHEDG in hygienic engineering and design is also being
noticed by other organisations that strive to make the world of food a safer
place, explains Josefsberg. “The European Commission is considering
including hygienic design as a best available technique, while the 3-A
organisation in the US is referring to EHEDG guidelines to formulate its
sanitary standards for food producers, and the GFSI decided to develop one of
its scopes with the support of EHEDG expertise,” he says.

Guidance to the industry
EHEDG’s product portfolio provides practical guidance to the industry; its
certificates keep on proving their practical value; and its training programmes
reach more industry stakeholders every day, he adds. “They will continue to
do so via face-to-face training as well as online e-training programmes, all as
part of our roadmap to establish an EHEDG Training Academy. By continuously
improving and communicating our product offering, EHEDG collectively
contributes value to its member companies.”
To stay relevant, it is vital that EHEDG continuously maximises its value
proposition to its members, stresses Josefsberg. The many EHEDG
committees and working groups will continue to offer guidance with factual
and unbiased information. They keep up with new legislation and innovative
developments, publish new and update existing guidelines, establish
certification opportunities and enhance training programmes.
“These volunteers will tell you that being part of the global EHEDG community
and working collectively with people from all over the world is rewarding both
professionally and personally,” he says.
“All EHEDG members share a common objective: we want to help secure
food safety globally. Thus it is an important mission of the EHEDG leadership
to safeguard the objectivity of all EHEDG activities. That’s why the EHEDG
Executive Committee chooses to operate and communicate in a fully
transparent manner.
“As we speak, new online and offline channels are put into place so that every
EHEDG member can safely share knowledge and exchange views under the
flag of the protected EHEDG brand. Because sharing our knowledge means
caring for food safety.”
Eric Partington is chairman of the UK and Ireland regional section of EHEDG,
which is responsible for making all the local arrangements for the EHEDG
World Congress. “The problem is that in Europe, EHEDG is recognised much
more than it is in the UK,” says Partington. “Ensuring hygienic design in food
and drink equipment and environments seems obvious but when you ask
many people to think of it themselves they don’t.”
Partington believes many more individuals and companies in the UK could
benefit from involvement with EHEDG, which is seeing growing membership.
He explains his reasoning in this YouTube video.
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