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THOUGHTS FROM
THE EDITOR…
Welcome to this
Special Edition
of the SOFHT
Focus in which
we celebrate the
SOFHT Annual
Lecture and
Lunch, held this
year at The Brewery in London.
We hope you had a fantastic day,
the feedback has again been really
positive regarding the lecture and the
networking opportunities. We will
continue to listen to your feedback to
keep the day the popular and ‘must
attend’ event that it is.
I hope you enjoyed this year’s
lecture. Kate Quilton provided a very
interesting insight into the world of
TV – particularly the Food Unwrapped
series. The interview with Rick
certainly covered a broad array of
topics – as did the audience questions,
which were most entertaining.
Thank you to the sponsors of this
year’s event: Pal International, Kiwa
Agri Food and Lloyds Register.
Congratulations to the Award Winners
and, once again, to the sponsors and
our judges. The standards were really
high this year, which gave the judges a
challenging task.
The event also raised £7,413 for our
nominated charity, Cystic Fibrosis
Care. Thank you all for supporting
this very worthwhile cause.
The Society remains grateful for the
ongoing support from our members
and industry, which continues
to enable us to deliver a varied
programme of events and training.
Please do keep on giving feedback
and contribute to the way your
Society is run by providing articles
and photos for Focus or suggestions
for future events.
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I wish you all the very best for the
Festive Season, and a Happy New
Year, which will inevitably be an
exciting one in the food world. We
look forward to seeing you at a future
event. We are taking pre-bookings for
the next Annual Lecture and Lunch,
so do book early.

Dianne Waite

Dianne Waite,
Editor SOFHT Focus
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TITLE
INTRODUCTION FROM FIONA KIBBY, SOFHT CHAIRMAN
It was with huge pride that I was able to welcome
members and their guests to our Annual Lecture
and Awards this year.

I would like to offer sincere
thanks to two Council
Members who have stepped
down this year.

Having been part of The Society of Food Hygiene and Technology
for over 10 years, I always look forward to this event as The
Society always delivers such a wonderful day. We hold a special
and unique place in the industry, with members from all
sectors. We have a focus on delivering information and advice,
training and support as well as unrivalled networking to all that
support us.

Both were among the hardest
working of the team and we are missing
them greatly. Thank you Karen Middleton and
Phil Shaw!

So who are we?

Get Involved, Connect and Listen
The Council are dedicated to keeping the Society relevant and
at the heart of the industry. There are some key areas where we
need some focus and ask for your help.

1.

The Society of Food Hygiene and Technology is a voluntary
organisation set up in 1979. Next year will be our 40th
anniversary!

The Council members, with the support of Su Werran and the
office, help keep the Society running smoothly and delivering on
our busy programme of activities.

2.

The aim of our founding members was to build a fully multidisciplinary group of professionals who have common
interests in food hygiene and the technology that supports it.

3.

We have unique membership of food organisations
including manufacturing, retailers, caterers,
environmental health officers, industry, consultants,
research organisations, training bodies and students.

But we need to do more. We need more members to get
involved and support us to get closer to the nuts and bolts of
the food industry. This year we are keen to work more closely
on key topics, be more responsive to emerging issues, and of
course, Brexit is always in our thoughts

4.

SOFHT is a family, a network of support, information and
contacts in the world of food hygiene, food safety and
technology.

The Society of Food Hygiene and Technology is operationally
managed by Su Werran, guided by a Council of dedicated
members who give their own time to ensure that we continue
to work to support the industry. I would like to take this
opportunity to thank them, especially some very special, hard
working people:
•

Vice chairman Peter Littleton, always smiling, ensures
that our Training Academy remains the most relevant and
cost effective training available

•

Mike McCorkell, our treasurer, has been a fantastic
support since he joined us last year

•

Sukbhir Kaur, makes the Breakfast Club programme one
of our most popular activities

•

Dianne Waite, Editor of the SOFHT Focus publication and
with the support of Rick Pendrous, our features editor
and writer, ensures that our members are receiving a
relevant and interesting read

•

Alan Lacey is our Brexit and regulatory lead, who also
supports our Supporting Company Members

I am also delighted to announce two new Council Members:
Fiona Sutherland from Lincoln University, supporting us
in reaching out to students, and Jonathan France, who
has stepped in for us for some media activity, including
appearing on Food Unwrapped and is becoming our media
spokesperson.
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The ways in which we connect with members, industry and
other interested parties is changing. As an organisation we
need to embrace new ways of doing this and would love to work
with you on webinars, podcasts and social media to become
the go to place for food safety and hygiene information. This is
especially important in reaching out to and connecting with new
and younger members.
And, of course, we need to listen to you – what would you like to
see from us over the next few years? What is going on in your
industry and how can we support you?
Student Award 2019
With the valuable help from NSF and Holchem, who are
sponsoring our student award, we are delighted to announce
the launch of the 2019 award for students.
Please help us connect with graduates, undergraduates and
apprentices in the industry and recognise those who are
really standing out, bursting with potential and deserve to be
recognised and who we can celebrate at our Summer Lecture.
Supporting Company Members
Without their support we would be unable to provide the value
in our activities. They support us in their field of expertise,
with their people and ideas to ensure our training, members’
forums and horizon scanning on industry challenges are the
great value that they need to be.
We welcome NT Assure, Marks and Spencer, Caterers Choice,
Hygiene Improvement Solutions and Hillbrush to this group.
Using this unique access and connection we can punch above
our weight and keep doing so in the year to come.
Thank you to you all,

Fiona
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ensures that manufacturers
and suppliers involved
in the food chain meet their
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diligence defence and to
help improve the standards
found in the food packaging
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direct contact food and nondirect contact food use.
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NEWS

Heather McGuinness, Head of Regulatory
Affairs (UK and Ireland) at Müller said
Grace at the lunch and read a poem:
What a wonderful occasion
Time to celebrate success
The food industry’s finest
SOFHT as its very best
A Society to be proud of
With Fiona as its lead
And for what Su’s achieved today here
Well, how could it not succeed
But let’s remember those not with us

John Rigarlsford and Ian Booth receive
their Fellowships
Our former chair, who we wish to thank personally for all of his hard work
for SOFHT, Ian Booth joined Martin-Brower in 2015 in the position of Quality
Director. Ian was previously Technical Director at Reynolds Catering Supplies
for seven years, and prior to this held various technical managerial and
consultancy roles within the food industry.
John Rigarlsford is a very experienced Microbiologist. He worked for Unilever
for 38 years and has been associated with SOFHT since 1987. John has been
a member of the BSI Committee dealing with Disinfectants and Antiseptics
and he regularly lectures at Nottingham University on Food Courses. John
has also given many presentations at scientific meetings, written papers and
a book chapter.

Fiona

And all we’ve had to surmount
A reminder life is precious
And that every moment counts
So let’s give thanks for this fabulous meal
As we’ve travelled from far and away
Enjoy, make happy memories
Have yourselves a fantastic day!
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Billy Blog
...where’s the turkey?

THE INSIDE STORY OF FOOD IN THE MEDIA

Kate Quilton: The Inside
Story of Food in the Media
Kate Quilton, the journalist, producer and Channel 4 TV presenter,
provided delegates to the 2018 SOFHT Annual Lunch and Awards
with an informative insight into the world of media coverage of the
food and drink industry. Rick Pendrous reports.
Kate Quilton knows a thing or two
about getting serious food industry
issues – including those relating to
food safety – over to the general public
in an entertaining yet informative way.
Her presentation in advance of SOFHT’s
2018 Annual Lunch and Awards began
and ended with giant prawns … and the
somewhat grisly way they are produced.

Most recently, she presents food and
health shows, including Food Unwrapped
and Superfoods: The Real Story.
“In

that

time,

mushroomed,

But, we’ll get to that later.

and

food
the

media

has

relationship

between food media and the food industry

Quilton has worked in food media for
15 years. She started out as a radio
journalist for BBC Somerset, where the
local news agenda was mostly about food
and farming. From there, she moved to
Channel 4 where she worked behind
the scenes as a commissioning editor,
including on some food programmes.

has transformed,” she explained.
For the past seven years, Quilton has
travelled around the world looking at
how our food is made for Channel 4’s
Food Unwrapped TV programme. It’s a
programme that celebrates the wonderful
world of food production, she explained.
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THE INSIDE STORY OF FOOD IN THE MEDIA
Lifting the veil
“It’s lifting the veil on some of those
foods that might be part of a person’s
daily diet and you see them in the
supermarkets,” she told the audience.
“It’s pretty amazing what goes into it …
there are so many food heroes out there
who should be celebrated.”
Each episode of Food Unwrapped
begins by posing a very simple question,
such as: ‘How do you make my prawns
so big?’ The team (incognito) then calls
up supermarket customer helplines to
find out. Not surprisingly, the people on
the receiving end are usually completely
baffled. That provides Quilton – or
her fellow presenters Matt Tebbutt
and Jimmy Doherty – with the ideal
opportunity to jet off around the world in
pursuit of the answer.
Quilton is a new mum who gave birth
to her son in May. Together with her
husband, actor James Lance, she
now juggles a busy journalistic and
broadcasting career with the huge
challenges of being a new parent. She
even used her personal experiences in
a Channel 4 Dispatches documentary
broadcast earlier this year about the
problems of breastfeeding in public.
“We in the UK actually have the lowest
rates of breastfeeding on the planet,
which is shocking,” she said. “We have
a few issues. Number one, culturally, we
still have a certain prudishness when it
comes to breastfeeding in public and,
secondly, there is a real lack of support
… and, finally, in the UK particularly, we
have had decades of very aggressive
formula advertising.” Although, she
conceded that inappropriate formula
advertising was now less of an issue.
Quilton recognised that breastfeeding
isn’t easy for many women and some
suffer feelings of guilt when they have to
give up. She argued that they should be
given more support and encouragement
to persevere. “No woman should feel
any guilt about how you feed your baby
and really the choice is yours. But if you
do choose to breast feed, then there
should be more help.”

8

Experiences with food
safety
Spending so much time in food factories,
Quilton explained that she and her copresenters were into food safety in a big
way. Consequently, they spend a lot of
their time in hair nets (and snoods for
the blokes with moustaches/beards),
protective garments and wellies.
She explained that sometimes, as on
a trip to Thailand to find out about
the prawns, this can involve donning
clothing – both by interviewees and
presenters – that effectively covers the
whole body and face. Unfortunately, she
explained, from a broadcast perspective,
this makes for less than compelling TV,
since the story is often in people’s faces.
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However, it makes editing comparatively
easy, since you can’t see the presenter’s
lips move, she added!
Food safety has featured prominently in
many of the TV programmes Quilton has
been involved with: from stories about
the dangers of eating undercooked
pork sausages and beefburgers, to a
more recent programme describing
the work of Professor George du Toit,
a consultant in children’s allergies at
Evelina Children’s Hospital in London.
Du Toit has been involved in research
to desensitise children to potential
allergies. Following extensive studies,
he

now

recommends

introducing

peanuts to babies’ weaning diet from six
months of age, she reported.

THE INSIDE STORY OF FOOD IN THE MEDIA
In a wide ranging Q&A session, Quilton responded to
questions from the audience ranging from whether she
had come across the women’s breast milk being sold for
consumption by adults, to another about whether she had
covered the importance of beneficial bacteria in the stomach
and the gut microbiome. There was even a follow-up question
regarding her thoughts on faecal transplants!
In response to a question about the advice she would offer to
food hygiene specialists in the food industry who get caught
up in media exposés that that can sometimes misrepresent
the truth behind incidents or can be difficult to respond to,
Quilton suggested “transparency” as the best policy.
“We have got people coming to us and asking us to visit
because they see the benefit of inviting a camera crew in and
people seeing how you do things. That transparency builds
confidence.
“There are examples around safety where people have said,
you know what, we messed up. Now we have put in place
x, y and z and everyone can move on with confidence
it won’t happen again.”

Working with Jamie Oliver
She explained what it was like to work with
celebrity chefs, such as Jamie Oliver (who
frequently appears on her TV shows) and his
impact on the food industry generally.
“There have been many celebrity chefs before
Jamie, but this guy has taken things to a whole
new level,” she said. “He’s on the telly, he’s on the
high street, he’s on YouTube, he’s in your kitchen cupboard
in the form of a branded frying pan or pestle and mortar –
and his beaming face is on your book shelf.”
Because his time is so precious, he uses another chef that
works for him as a stand-in for his chopping close-ups, whose
hands, apparently, look almost identical to his. “He pops on
a Jamie Oliver imitation wedding ring and, as if by magic,
the production has essentially doubled their face-time with
Jamie as they don’t need to waste precious minutes filming
the chopping of that courgette.”
Quilton went on to describe the impact of TV food shows on
sales of food and drink and their ingredients. She described
the 33% boost in sales given to a salted caramel sauce used
in a programme involving TV celebrity food presenter and
2015 winner of The Great British Bake Off Nadiya Hussain. In
another example, sales of as golden berries spiked by 180%,
after being featured in a show, she reported.
“The Bake Off effect is now a very real part of boardroom
planning for the UK’s supermarkets. Only Christmas
and Easter take more time in calculating how to turn our
imaginations into profit.”
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FOOD IN THE MEDIA

Impact of social media
Social media is also becoming incredibly important in
driving changing consumer food trends, she reported,
with soaring demand for avocados and vegan food being
good examples. “Some chefs and restaurateurs have
adjusted their menus to produce meals that look good
on a smartphone camera,” she said. “London cafe Grind
has replaced every table for white marble just because it
looks good on Instagram.”
This led to her describe the impact of social media by
reality TV star Kim Kardashian on food trends. Quilton
reported that sales of camel’s milk had rocketed after
Kardashian posted a picture of herself with a glass of the
stuff on Twitter a few years back.
“Just three weeks ago, I visited the biggest camel milk
farm in Australia who are now selling their milk around
the world – Asda are even stocking it.” Expect to discover
more about camel’s milk farming in Australia in the new
year when Food Unwrapped returns to our screens.
Now, about those giant prawns …
“After our extensive scrub-up, we found out that, not
dissimilar to farming cattle, there are about half a dozen
selectively bred ginormous stud prawns, who are let
loose on 100 lady prawns in a pool for about an hour every
day. They manage to inseminate the lot,” she explained.
“And to trigger egg release in the ladies, the Thai farmers
simply pluck an eye off the girls, which triggers a stress
hormone. The prawn thinks that further danger may be
around the corner and in a last ditch attempt to continue
the dynasty, they push out their eggs – it’s a simple
survival mechanism.
“There’s nothing like losing an eye to put you in the
mood.”
So, that’s TV presenting for you!

10
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Nationwide food hygiene specialist
Over 30 years experience providing
the highest standards possible
•
•
•
•
•

Hygiene consultancy
Auditing
Interim hygiene managers
Skilled hygiene operatives
Contract cleaners

Office 8 Haywood House Hydra Business Park,
Nether Lane, Sheffield S35 9ZX

For more information contact us on:

0114 2455201
or email us at:
info@hislimited.co.uk
www.hislimited.co.uk
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PRE-LECTURE NETWORKING
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PRE-LECTURE NETWORKING
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TITLE

SOFHT

AWARDS2018
BEST NEW
PRODUCT

COMPANY OF
THE YEAR

Sponsored by

Sponsored by

Sponsored by

WINNER

WINNER

WINNER

Oritain

NSF International

Percipio Training

NSF’s mission is to protect and
improve human health through
constant innovation, combining their
deep food expertise with the benefits of
new technology and collaborating with
sector specialists. Always striving to
deliver on their reputation as thought
leaders, they have in the past year
brought to market Eye Succeed, the
revolutionary smart glass remote audit
and training solution that lowers costs,
improves standards and safety; pushed
the social responsibility agenda with
Clearview; improved supply chain
management with TraQtion; helped
the community through FCN and
Fareshare; contributed to industry
education through their annual
conference; and so much more…

Percipio Training is a trusted training
partner for the food manufacturing,
catering and retail sectors. Offering
a wide range of flexible learning
pathways to accommodate the needs
of the business and its employees.

Oritain Scientific Traceability

Oritain have partnered with HCC to
deliver the ultimate in farm-to-fork
traceability for PGI Welsh Lamb.
Lamb must have been born and
reared in Wales, and slaughtered and
processed in a PGI-approved facility if
it is to carry the respected PGI Welsh
Lamb label. Oritain’s new testing
method uses forensic level science
to underpin this traceability, which is
the first initiative of its kind for a PGI
product. Oritain’s technology analyses
trace elements and isotopes, which
animals absorb from their natural
environment and the grass and the
water that they consume, to establish
a distinctive Welsh ‘fingerprint of
origin’.
FINALISTS
• Diversey - CIPTEC
• NEOGEN - Listeria Right Now™
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BEST TRAINING
COMPANY

FINALISTS
• Addmaster
• Shield Safety Group
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The company’s focus on behavioural
based training gets people to think
and act safely. They engage with
people on a personal level to help
them understand why food safety
is important and how they can
support a positive food safety culture.
Information shared with clients
on their courses is relevant to the
businesses, helping to improve risk
perception and promoting legal
compliance.
FINALISTS
• Food Integrity Consulting

SOFHT AWARDS 2018

BEST TRAINER

BEST AUDITOR
Sponsored by

Sponsored by

WINNER

WINNER

Dave Griffin – STS Solutions

Tony Higginson –
NSF International

BEST FOOD
TECHNOLOGIST
Sponsored by

WINNER

Claire Spencer –
NSF International

Since joining STS (part of the ELAS
Group) in 2015 as an auditor and
trainer, Dave has overcome a fear

“Nothing beats me” - that’s Tony in his
own words. The expert’s expert who
has meat quality and animal welfare
running through his core, he has
driven himself to achieve all his life
and in his work.

Dave’s training style is influenced by

Tony is a man born for responsibility,
taking every opportunity to gain the
qualifications that enable him to raise
customer standards and improve

his experiences in the food industry

animal care.

and understanding that everyone is

He loves to educate and pass on his
vast knowledge and experience, while
always on a quest to increase his own
learning. His can-do attitude and
ability to overcome set-backs will no
doubt take him still further.

Claire knows how much the clients
and customers depend on her. The
ultimate techie, for her the real art is in
building trust and good relationships
to improve product quality. It motivates
her to see customers enjoying the
meals she has helped develop and
deliver, knowing they have spent their
money on the best possible experience.
Claire breathes a love of her job, being
intimately involved with every aspect
of the dishes she is responsible for.
She is happiest out and about on the
factory floor, watching production,
auditing or troubleshooting, working
closely with suppliers, the buyers and
quality inspectors.

FINALISTS

FINALISTS

of public speaking to become a star
player in food safety training.
In 2015 he trained 10 people, lacked
confidence and was highly nervous. In
the past year he’s trained 390 people
for a wealth of national food brands
and achieved a 95% pass rate.

different.

Committed,

enthusiastic

and knowledgeable, Dave’s results
showcase STS’s reputation as a
leading food safety training provider
for the UK food industry.
FINALISTS
• Adele Adams – Adele Adams
Associates

• Alan Gibson – BlueMD
• Paul Macintyre – Lloyds Register

• Alison Mellor – NSF International
• Catherine Watkinson – TMC Foods Ltd

THE DOROTHY CULLINANE AWARD
SOFHT are very pleased to have awarded the Dorothy Cullinane Award to Dr Roy Betts,
Head of Microbiology at Campden BRI Group.
This special award, selected exclusively by the SOFHT Council and given to a person or
company that has made an outstanding contribution to the food industry. He was appointed
to the Advisory Committee on the Microbiological Safety of Food in 2011. He currently leads
a 45-strong food microbiology team as Head of Food Microbiology at Campden BRI, and is
the overall manager of all Campden BRI UKAS-accredited microbiology testing.
Dr Betts has been involved in many committees over past years, including: The Association of Official Analytical Chemists
Research Institute, the British Standards Institution, the Food and Drink Federation Food Hygiene Sub-Committee,
International Life Sciences Institute Microbiology Risk Assessment Task Force, and he chairs the MicroVal General Committee
on test method validation.
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CHARITY AUCTION AND RAFFLE
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CREATING
CUSTOMER
CONFIDENCE
Here to help ensure your products
and premises are compliant,
safe and quality assured.
01993 885600 | contactuk@nsf.org
www.nsfinternationalfood.co.uk

Testing
For Life
Eurofins Food & Water Testing UK & Ireland,
is a leading provider of food and water
analysis offering a comprehensive testing
portfolio, extended geographical reach
which is connected by our substantial fleet
of collection vans and all supported by our
unrivalled purpose built IT systems.

Food

Microbiology

Water

Chemistry

Food Safety Solutions

Contaminants

Livingston

Public Analyst

Service Centre

Ashwood

Dublin

Hull
Grimsby

Dungarvan
Cork

Wolverhampton

Acton

Camberley

|

0845 604 6740
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TABLES

SOFHT Top Table
Standing (left to right). Rick Pendrous – Freelance Writer & Journalist, Mark Proctor – CEO at BRC Global Standards,
Peter Littleton – Vice Chair of SOFHT and Technical Director at Christeyns Food Hygiene UK, Lorna Schneider – Group
Technical Director at Hilton Foods UK, Andrew Kuyk CBE - Director General at Provision Trade Federation
Seated (left to right) Su Werran – Operations Director at SOFHT, Kate Quilton – Journalist, Producer and TV Presenter,
Fiona Kibby – SOFHT Chairman and Head of Regulatory & Food Safety at Tesco Stores, Dr Roy Betts – Head of Microbiology
at Campden BRI Group, Lynne Regent – CEO, Anaphylaxis Campaign

NSF International

Morrisons

Lloyds Register

Panesar Foods
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TABLES

Needlers

ISS Facility Services

Tesco

Kiwa Agri Food

Pal International

NSF International

NT Assure

Diversey

Asda-Walmart

Rokill Pest Control Services
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TABLES

Addmaster

Caterers Choice

Hygiene Improvement Services

Hillbrush

Marks & Spencer

Tate & Lyle Sugars

SAI Global

Holchem Laboratories

FSSI Group (UK)

TQS Food Consulting
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TABLES

STS Solutions

Rentokil Initial

Christeyns Food Hygiene

SGS Ashby

Arco

Individuals

Individuals

Many thanks to our sponsors: Lloyds Register

Many thanks to our sponsors: Kiwa Agri Food

Many thanks to our sponsors: Pal International
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RECEPTION NETWORKING
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RECEPTION NETWORKING
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LUNCH AND ENTERTAINMENT
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Protect surfaces against
the dangers you can’t
see - 24/7 hours a day
Biomaster antimicrobial technology protects
products, reducing levels of bacteria on
surfaces at every point in the food chain.
Biomaster treated surfaces inhibit the growth
of food borne pathogens including E.coli,
Salmonella and Campylobacter, effectively
for the lifetime of the product
From hotels and restaurants to supermarkets,
food processors and packaging convertors,
Biomaster protects any item into which it is
added, 24 hours a day, every day.
To find out how easy it is to incorporate
Biomaster into your product, visit our website
or call us today.

Addmaster (UK) Ltd,
Darfin House, Priestly Court,
Staffordshire Technology Park,
Stafford, ST18 0AR
t: 01785 225656
e: info@addmaster.co.uk
www.addmaster.co.uk
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By appointment to Her Majesty The Queen
Pest Control Services Rokill Limited Ringwood Hampshire

To find the answer contact our team to
arrange a free survey from one of our
professional surveyors.

info@rokill.co.uk
Established 1980

www.rokill.co.uk
Professional Service

01425 482001

Free Survey / Quotation

www.diversey.com
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CONFERENCE & EXHIBITION

SOFHT
CONTROL OR MANAGEMENT;
THE CHANGING ENVIRONMENT
FOR PESTS
T H U R S D AY 2 8 T H F E B R U A R Y 2 0 1 9

|

BRISTOL GOLF CLUB

Agenda

‘Pest Control’ or as highlighted by the recent
publication of BRC Issue 8 ‘Pest Management’, is one
of our most popular conference topics. SOFHT is
pleased to announce that, in partnership with the
British Pest Control Association we are hosting a
conference that will be of interest to pest
controllers, as well as food manufacturers, retailers
and other service providers.
Pest management has gone through a myriad of changes over
the past few years, presenting the pest management and food
industries with some major challenges.

08:45 – 09:30

Registration, coffee and exhibition

09:30 – 09:35

Welcome

09:35 – 10:05

CEPA, standards and Brexit; how the
pest management industry will adapt –
Henry Mott, Conquer Environmental
Services

10:05 – 10:30

Rodenticide reprotoxicity –
Alex Wade, PelGar International

10:30 – 11:00

Disposing of your pest waste
correctly – Environment Agency

11:00 – 11:30

Morning break and exhibition

11:30 – 11:55

Public health significance of insects
and other arthropods –
Matthew Davies, Killgerm

11:55 – 12:20

Pest control or pest management –
John Simmons, Acheta

12:20 – 12:30

Drone demonstration – MITIE

12:30 – 13:45

Lunch and exhibition

The programme will include updates by speakers representing
CEPA (the Confederation of European Pest Control Associations),
BPCA, the Environment Agency, and talks on specific topics
covering the public health significance of insect pests,
rodenticide resistance and reprotoxicity, pest challenges in the
food industry, and how to monitor, control and reduce the risk
from stored product insect pests.

13:45 – 14:10

CRRU update – Dee Ward-Thompson,
BPCA (representing CRRU)

14:10 – 14:35

Stored product insects and how to
monitor, control and reduce risk –
Brian Duffin, Rokill

14:35 – 15:00

Q&A panel session and roundup

During lunch we will have a demonstration of drone
technology, so you can see first-hand what they can do, and
what they can offer from a pest management perspective.

£99 SOFHT/BPCA Member

There will be time at the end of the day for delegates to ask
questions to the distinguished panel on all matters pest.
In addition, there will be an exhibition from pest related
manufacturers, distributors, servicing companies and
consultants, so you’ll have the opportunity to look at what’s
new in the pest world.
The conference is open to both SOFHT and BPCA members at
the members rate.

Conference
supported by

£145 Non-member
£35 SOFHT Student (all plus VAT)
To reserve your place complete this form
and either:
Post: The Society of Food Hygiene and Technology,
The Granary, Middleton House Farm, Tamworth Road,
Middleton, Staffs B78 2BD

EXHIBITOR SPACE AVAILABLE
please contact SOFHT on 01827 872500
or email admin@sofht.co.uk
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Save the dates!

SOFHT Summer
Lecture
4 July 2019

Copyright © All Rights Reserved SOFHT 2018
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