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photographs from throughout the day at The Brewery

NOT ALL
WIPES ARE
BORN EQUAL
ISO compliant

BRC certified
We consistently produce safe,
legal products that meet the
vigorous quality demands
expected by our customers.

We continually monitor
and manage quality across
all operations to achieve
consistent performance
and high levels of service.

Halal certified
We always ensure
all our products,
premises, packaging
and processes are
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THOUGHTS FROM THE
EDITOR…
Welcome to the SOFHT
Focus, 40th Annual
Luncheon Extra Special
Edition.
It was great to see so many familiar faces and
new attendees. I hope you all enjoyed the day
as much as I did.
TV presenter and journalist Matt Allwright
provided us with an interesting and
entertaining insight into the world of
journalism ‘pointing the finger, dishing the
dirt’. Unfortunately, we did not have time for
him to answer all of your questions. Rick has
kindly provided us with a summary of the key
messages and further answers to some more
of your questions.
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We changed the format slightly for the awards
this time; details of the winners and other
nominees can be found on pages 14-15.
Congratulations to all our worthy winners.
Remember, you have to be in it to win it, so
please start planning for your entries for next
year’s awards.
It was great to welcome back Tenors
Unlimited who were fabulous – the waving
of candles and mobile phone torches was
particularly epic!
Our thanks once again to our sponsor for the
lunch, Pal international, and to Lloyds Register
for sponsoring the drinks, and to all of you
who made donations or purchases during our
auction. We raised a fantastic total of £5,541 on
the day for our charity Cystic Fibrosis.
A tremendous amount of work goes in to
organising this event, led by Su. Please do
share your feedback as we do listen in order to
ensure we improve this event every year. Also,
don’t forget to keep this the ‘must attend’
event, which takes place on 12 November
2020 at The Brewery, in your food industry
calendar for for next year.
Lastly, it is time to start working on the
Spring edition of SOFHT Focus, so if you have
an article you would like to share please do
contact either myself [DWaite@nsf.org] or Rick
Pendrous [rickpendrous@btinternet.com].
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On behalf of SOFHT, I wish you all a very Merry
Christmas and a Happy, prosperous 2020.
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INTRODUCTION

Introduction
FIONA KIBBY, SOFHT CHAIRMAN

Thank you to those of you that attended our Annual Lunch and Awards. I give
special thanks to Matt Allwright for being such an interesting guest and being
so engaged with everyone on the day. Judging by the photographs in this
special edition of the SOFHT Focus, a good time was had by all. I would like
to take this opportunity to thank PAL International for kindly sponsoring the
lunch and Lloyds Register for kindly sponsoring the reception drinks. Without
this tremendous support, the event would not be the success it is.
The Society of Food Hygiene and Technology is managed mostly by volunteer
Council members who support this organisation by giving their expertise and experience of various sectors of the food
industry. This is so important to SOFHT as we are committed to representing all aspects of the food industry. It also means
that we have a strong focus on practical application of experience and knowledge and we are there to support the front line
of the industry’s people. I would like to thank them for their support this year.
The uniqueness of SOFHT is that we offer something for everyone, from chief executives to new graduates starting in their
first roles in the industry. We are especially proud to say that we offer free membership to students and membership is open
to all those who want to join us, without a requirement for academic qualification. This year we reviewed our membership
structure, to provide options that meet the needs of those who are part of the SOFHT family.
Membership of SOFHT delivers a wealth of benefits that can have a significant impact on your business or personal
development. Our wide range of resources and activities offer technical and commercial value. We aim to support the
industry through access to the latest information relating to hot topics or breaking issues and the opportunity to consult
specialists with specific expertise in areas. We offer unrivalled networking opportunities, for example our breakfast
briefings, which are hugely popular small events where you can get close to the topic and the presenters.
This coming year, look out for our conferences and seminars and webinars as well as a host of training courses,
both classroom-based and online through our e-learning programme, each delivered through our dedicated SOFHT
Training Academy.
Thanks again for making our event so wonderful this year. I look forward to seeing you all at the Summer Lecture.
Merry Christmas!
Fiona

Following the success of our first Mock Trial in March 2019,
Food Allergy Aware, in association with Blake Morgan LLP, are
delighted to invite you to join them at their second Mock Trial.

Food Allergy
Prosecution
Mock Trial
Sentencing hearing

FOOD SAFETY - IT
IS YOUR BUSINESS
Wednesday
25th March 2020
Registration and
networking from 8am
Start 9am - 4.30pm

Certificate of
Attendance available
Spaces are limited
so book today!
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Everyone involved in a food business has a legal responsibility to
ensure that the products they supply are correctly described and safe
to consume. The costs of getting it wrong are high. Failure to control
risks in food safety can result in a criminal prosecution - regardless
of whether any harm has been caused or not.
Join us in this Mock Trial. You will assist the Judge in
conducting the sentencing exercise and applying guidelines
for sentencing that came into force in February 2016.
Since being introduced these guidelines have resulted
in a significant increase in penalties for offenders.
What will you decide?

Book online at:
www.fatc.co.uk/services/events
Center Parcs | Sherwood Forest | NG22 9DN
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In collaboration with:

Checkout
Early Bird Tickets:

£205
saving £40
per person

“The Mock trial format
was eye opening and
very informative”
“FULL of useful facts.
Absolutely brilliant!”

NEWS

SOFHT members and guests
support Cystic Fibrosis Care
We’re very proud to confirm
our generous members and
guests raised £5,541 for
Cystic Fibrosis Care at our
Annual Lunch. Many
thanks everyone!

New Members
We are pleased to welcome the following members to SOFHT:

Supporting Company Member
SpaceVac International
Premium Individual
Helen Morgan

Helen Wakeford

Anthea Quamina

Sharon Brown
Bronze

Alltech

HACCP International
Bronze Personal

P Sibbald

Oyeyemi Bamisaiye
Standard

Exam
Success
C o n g ra t u l a t i o n s t o
Iwona Sobczyk, who has
successfully completed
the SOFHT Level 4
Food Safety course and
passed the exam with a
distinction grade.

Sterling Crew
Student
Kate Ainsworth

Greta Leinartaite

Varsha Raja

Razan Alsous

Tolulope Bakare

Raghid Sandouk

Mengying Ni

Nicola Scott

Yanni Yang

Rory Manning

Yagmur Yegin

Angelika Tyniec

Uwais Sacha

Charlie Gresswell

Annie Shaw

In loving memory of

Billy

It is with great sadness that we have
to say goodbye to Bilz, official SOFHT
dog and constant companion of our
Operations Director Su Werran. Billy
passed away on 20th November and
will be sadly missed.
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POINTING THE FINGER, DISHING THE DIRT

POINTING THE FINGER,
DISHING THE DIRT
TV presenter and journalist Matt Allwright has made a
successful career from doorstepping dodgy traders to
answer for their actions. But, as he told delegates in the
40th Annual Lecture in London at the 2019 SOFHT Lunch
and Awards, it comes with hazards. Rick Pendrous reports.
Having what was believed at the time to
be a dilute urine solution poured over
your head comes with the territory of
working on BBC TV’s Rogue Traders
programme, as a clip from one episode

into a far more difficult encounter. But,
even with a film crew at hand, the risk
of a more serious response – including
physical assaults – from interviewees is
an ever present hazard.

shown to delegates at this year’s SOFHT
Annual Lecture demonstrated.
“Ooh, that was salty,” said Matt Allwright
as the contents of the drinking bottle
poured over his head by one disgruntled
individual he had approached trickled
slowly down into Allwright’s mouth. It
helps as a journalist working on such
confrontational programmes to have a
sense of humour. And Allwright has it in
spades. If nothing else, it probably helps
to diffuse what could easily escalate

6

bad treatment of customers by seeking
“moral equivalence” from journalists
attempting to elicit answers from them.
They do this by making fallacious, ad
hominem, attacks on journalists like
Allwright rather than addressing the

Public interest
journalism
The main thrust of Allwright’s
presentation and subsequent interview
with Felicity Wingrove, managing
director of Zen Communications, was
that this form of “public interest” TV
journalism is becoming increasingly
difficult. This is because the subjects
of such investigations these days
attempt to deflect criticism of their
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criticism directed against them.
Add to that the diversity of sources
– including social media – from
which people gather news and other
information, and Allwright’s assertion is
that approaches such as those used by
Rogue Traders and other programmes
such as BBC One’s Watchdog, in which
he also appears, are under threat. So,
have public broadcasting programmes
that ‘point the finger and dish the

POINTING THE FINGER, DISHING THE DIRT

dirt’ had their day? Possibly not. But,
according to Allwright, they are certainly
becoming far more difficult to pull off.
Allwright has been a journalist for some
22 years, having studied English at
Manchester University and completed
a post-graduate degree in journalism
before starting working in the BBC
newsrooms in Southampton. However,
his knowledge of the food industry began
early. Before his post-graduate course
he also spent a brief stint working
in Japan as a teacher. There, as he
informed delegates, he managed to
steer clear of eating fugu or blowfish,
which is deadly if not prepared properly.
However, Allwright effectively fell into
investigative consumer journalism in
1997 – all thanks to his mum. She had
been having some problems with her
favourite brand of fabric conditioner,
Bounce, which caused her tumble dryer
to malfunction.
He brought the problem to the attention
of an editor at BBC’s One’s Watchdog TV
programme who got Allwright to present
an episode of the programme which
highlighted a more widespread problem.
This led to him getting a regular slot
on the show and subsequently other
TV work, including Watchdog spin-off
Food Inspectors, which investigates

food health and hygiene issues, Rogue
Restaurants, Fat Nation, which looked
into the country’s obesity crisis, and BBC
One’s The One Show.

Holding people to
account
Allwright admitted that he preferred
doing investigative work for consumers
to traditional journalism. “That is the bit
that I like: it is the process of holding
people to account. I think it is crucial.
When it is applied to matters of public
health, it is absolutely critical,” he said.
“And I felt we were contributing to that.
But it is getting much more difficult –
without a doubt.”
With an increasing spread of news media,
the power of programmes such as Rogue
Traders to hold people to account has
diminished from what could be done in
the late 1990s, said Allwright. “But there
has never been a more important time to
hold people to account,” he added.
“It isn’t just television. I do think that
in general we are losing the ability
to hold people, organisations and
governments to account. The structures
we used to rely on to hold people’s feet
to the flames are being weakened
and eradicated by a toxic mixture of
negligence and political will.”

He cited the cuts in resourcing over the
past 10 years to organisations such as
the Department for Environment, Food
and Rural Affairs, the Food Standards
Agency, local authority environmental
health departments, Trading Standards
offices and public health laboratories
around the country, to support his
argument.
“You can’t ignore that there are fewer
people there to protect us,” said
Allwright. “If you want to prosecute, it
can take a year-and-a-half out of the
diary of a Trading Standards officer. And
if you have got one Trading Standards
officer in a district, or sometimes
they are spread across more than one
district, you can’t do it as effectively.”
What is making the job of confronting
rogue traders in car parks and
elsewhere more difficult these days,
said Allwright, is their increasing refusal
to engage in argument. Instead, they
disingenuously try to deflect criticism
made against them, he added.
“Rogues have become emboldened,”
Allwright explained. “Rather than just
defending their own position, they are
feeling free to attack the very idea
that there is a body empowered to
investigate wrongdoing on the public’s
behalf … based on filmed evidence. They
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POINTING THE FINGER, DISHING THE DIRT
“The structures we used to rely
on to hold people’s feet to the
flames are being weakened and
eradicated by a toxic mixture of
negligence and political will.”
Despite the increasing difficulty of doing
his job, Allwright went on to stress
the importance of holding responsible
those people and organisations that
transgress and put the public at risk. “If
we haven’t got a way of asking difficult
questions and holding people to account
bad things happen.”

feel the concept is wrong and flawed

During a Q&A session at the end of

and is an attack on their civil liberties

his presentation, Allwright added:

in some way.

“Social media is part of the picture; it’s

“Typically the way they will do this is

inaccurate. Take Twitter: Twitter is the

to bring a kind of moral equivalence

Wild West: anything goes; anyone can

between their wrongdoing and in my

say anything; there is no accountability

case of the BBC by typically evoking

structure. That means you can’t trust it;

Jimmy Savile, licence fee enforcement
and what my Portuguese mate got up
to.” Allwright’s last comment was a
reference to his former co-host on
Rogue Traders, Dan Penteado, who
in July 2012 was found guilty of
illegally claiming housing and council

you can’t place any confidence in it. But,
it’s a bellwether; it’s one of those things
where if it is happening on Twitter in big
numbers, it’s definitely worth having a
look at and then use that as the basis to
start investigating something.”

tax benefit.

Ad hominem attacks
He expanded on the technique of using
ad hominem attacks, in which the
person asking questions is attacked
rather than an individual responding
to the accusations made against them.
“It’s being on the front foot as a form of
defence; trying to attack a character or
the background of the person advancing
an argument rather than the argument
itself. And, you know, that is basically
what Twitter is … Twitter is full of ad
hom attacks now … And it makes life
very difficult when you have got a job
to do to bring people to account and
answer difficult questions.”

8
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He also specifically argued that those
working in the food supply chain had
a duty do the right thing. They should
not cut corners, even when there are
pressures to do so – be they time or
commercial pressures. “It should be
your calling to instil trust in what we
eat and stand up for others that may
otherwise be put in danger,” he added.
People expect decency and honesty
from those who deal in food, he added.
“And you should do that because it
gives people freedom to live their lives
without danger, regardless of who they
are, where they come from or what
they earn.”

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

PRE-LECTURE NETWORKING
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PRE-LECTURE NETWORKING
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FIND OUT MORE:
hillbrush.com/am
+44(0)17 4786 0494

ROUND-THE-CLOCK
ANTI-MICROBIAL
PRODUCT PROTECTION
AVAILABLE IN
6 COLOURS
INFUSED WITH
BIOMASTER ANTI-MICROBIAL
TECHNOLOGY

Testing for Life
From our accredited laboratories, Eurofins Food
Testing offers comprehensive analysis of all of
the 14 main allergens on products, swabs and
waters. Ongoing investment in allergens
testing has allowed us to use the latest ELISA
technology, increase our laboratory capacity
and reduce turnaround times.
Eurofins Food Testing UK are proud to support
the Anaphylaxis Campaign and Allergy UK in
their efforts to raise awareness and support
those living with allergic disease.

www.eurofins.co.uk
sales@eurofins.co.uk
0845 604 6740

No one understands food
analysis better than Eurofins

Awards 2019

BEST NEW
PRODUCT

COMPANY OF
THE YEAR

Sponsored by

Sponsored by

WINNER

BEST TRAINING
COMPANY
Sponsored by

WINNER

WINNER

Food Allergy Aware

Holchem Laboratories Ltd

Dinepilot is an app designed to
provide food business operators with
a digital channel to communicate food
information to their customers. The
app pulls real time food information
from operators’ existing systems so
that diners have access to the same
data that is available directly from
the business. Dinepilot complements
food business operators’ current food
information processes, providing
customers with a single source of
allergen and dietary information. The
Dinepilot team provides independent
feedback on the quality and accuracy
of the allergen and dietary data to help
improve consumer safety. Deciding
where to eat, how to get there,
looking at the menus in advance to
understand dietary choices are all
made simple by Dinepilot.

Food Allergy Aware, founded in 2013,
offers HABC accredited & bespoke
training, and tools (auditing, signage)
to individuals and businesses who
wish to manage their responsibilities
and compliance under the current
allergy regulations. We identified a
need for specialised training on this
complex subject for those involved
in the Food Service Industry. To date
2019 has been our busiest year since
starting. With new contracts from a
leading international holiday company
and a national branded restaurant
chain, we continue to innovate and
evolve our event programme and
specialised training. This keeps
us at the forefront to support the
everchanging needs both legally and
from a customer’s perspective in the
food service industry.

Holchem’s philosophy on training,
and working with major food
manufacturers, is to develop a range
of courses that benefit, primarily,
the roles of hygiene and technical
teams directly involved in the
management of hygiene and food
safety. Increasing our course
offerings over the last two years,
our training teams work with
small, medium and large clients
internationally, offering individual
(primarily eLearning), collective
(open classroom) and corporate
(client based) training opportunities.
In the last 12 months we are
proud to have trained more than 5000
food operatives by eLearning courses
and more than 9000 via face-to-face
classroom teaching and more than
600 supervisors and managers.

FINALISTS

FINALISTS

FINALISTS

NT Assure
Glass Onion and Dinepilot Apps

Christeyns Food Hygiene - FreshCheck
NEOGEN – Reveal® Q+ MAX for Ergot Alkaloid
SYNLAB – NGS Biofilm Analysis
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Holchem Laboratories Ltd
NT Assure
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ALS Laboratories (UK) Ltd
Percipio Training

BEST
TRAINER
Sponsored by

BEST
AUDITOR

BEST FOOD
TECHNOLOGIST

Sponsored by

Sponsored by

WINNER

WINNER

WINNER

Dawn Fassam

Justin Rose

Robin Levin

NSF International

Lloyd’s Register

SAI Global

Thorough subject knowledge, careful
preparation, sensitivity to participants’
needs and unflagging energy. These
are the qualities that Dawn brings to
successful training, where everyone
achieves
the
objective,
leaves
happy and she gains a true sense
of satisfaction. Dawn’s approach,
developed and honed over many years
of training employees of all levels,
has raised standards across the food
industry and benefited an estimated
2,500 people over her career. Nearing
retirement now, Dawn’s vocation is
as strong as ever and her desire to
nurture people as well as impart
the necessary skills is undimmed.
The commendations from her many
clients attest to this.

Following a successful career as an
Environmental Health Practitioner
in Local Government, Justin joined
Lloyd’s Register in 2015 as a Principal
Consultant. The move enabled him
to use his skills and experience to
build strong relationships with clients
and to develop and deliver proactive,
tailored safety initiatives. Justin uses
his expertise in conducting audits
and coaching businesses in food
safety, OHS and fire safety to make
complex things simple. His passion
to understand clients’ operations and
culture, and focus on delivering a firstclass service, drives him to help them
improve safety awareness and develop
effective compliance solutions based
on best practice.

Robin’s
career
spans
Sales,
Management, Consultancy, Agronomy
and Farm & Food Assurance, a member
of the LEAF Marque Technical Advisory
Committee, and as a BASIS and FACTS
examiner. At SAI Global he manages
the UK and Ireland Agricultural
Certification and Technical team and
works closely with standards owners
such as Red Tractor, GlobalG.A.P. and
LEAF. Robin is actively involved in the
shaping of Agri-food auditing and has
taken part in the first ever audit of the
world’s largest and most technically
advanced vertical farm. As a result,
he envisages a dramatic change in
the way we currently audit, with 365day compliance visibility and a further
increase in food safety.

FINALISTS FOR BEST TECHNOLOGIST
Jane Barrow, NT Assure and Aaron Day, SAI Global

THE DOROTHY CULLINANE AWARD
Sterling Crew FIFST, FCIEH FRSPH, CEnvH, CSci has been honoured with the Society
of Food Hygiene and Technology’s Dorothy Cullinane Award.
Presented exclusively by the SOFHT Council, the Award recognises ‘a company or
person that has made an outstanding contribution to the food industry, with particular
emphasis on food safety and/or food hygiene and/or food technology’. The award was
created in memory of Dorothy Cullinane, an expert in food labelling and allergy.
Crew is co-founder of Kitchen Conversation, managing director of SQS Ltd and chair of The Food Authenticity Network
advisory board. He is also a strategic advisor at Shield Safety Group and Dynamic Risk Indicator and an independent scientific
advisor at Campden BRI and sits on its board. He also sits on the audit governance board at Eurofins. He is immediate past
vice president of the Institute of Food Science & Technology (IFST) and chairs its Food Safety Group. He is also a member of
the Chartered Institute of Environmental Health (CIEH) food expert panel.
“I am pleased and privileged to accept this prestigious award, especially as it has been presented by SOFHT, an organisation
and membership for which I have so much respect. It is a tremendous honour to receive such recognition from your peers,”
Crew said in response to receiving the Award.
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RECEPTION NETWORKING
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RECEPTION NETWORKING
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TABLES

SOFHT Top Table
Standing (left to right) Steve Purser, Product Regulatory Compliance & International Director at Tesco;
Stuart McNeil, Founding member; Peter Littleton, Vice Chair of SOFHT and Technical Director at Christeyns
Food Hygiene UK; Su Werran, SOFHT Operations Director.
Seated (left to right). Bethan Grylls, Editor at New Food Magazine; Kaarin Goodburn MBE, Director at The
Chilled Food Association; Pauline McNeil, Matt Allwright, TV presenter and journalist; Fiona Kibby, Chair
of SOFHT and Head of Regulatory & Food Safety Policy at Tesco; Rebecca Sudworth, Director of Policy at
The Food Standards Agency.

SAI Global

18
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Eurofins

TABLES

Diversey

NT Assure

NSF International

Lloyds Register

PAL International

Caterers Choice

Rokill

Tesco
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TABLES

BSi

Tate & Lyle

Kiwa

Panesar Foods

Morrisons

Addmaster

ISS Facilities

Holchem

20
20
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TABLES

SGS

Christeyns

Rentokil

TQS Consulting

SYNLAB

Allied Hygiene
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TOASTS AND ADDRESSES

Pat Kilpatrick, Cystic Fibrosis Care

Business Card Draw

Silent Auction

Pledge Winner

Stuart McNeil, Founder Member

Fiona Kibby with Pat Kilpatrick
22
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Chair's Address

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

Protect your customers and brands.
• 2nd and 3rd party audits
• Customised assurance
• Training
Visit lr.org/uk or call 0800 783 2179

Welcoming the
Acheta team to
Kiwa.

Auditing, Certification &
Training you can trust
We are proud to help your business
ensure customer confidence

Kiwa Agri Food
The Inspire
Hornbeam Square West
Harrogate
HG2 8PA

01423 878 872
uk.food@kiwa.com
www.kiwa.co.uk/agrifood

THE BREWERY
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ENTERTAINMENT – TENORS UNLIMITED

26

SOFHT FOCUS | SPECIAL EDITION 2019

ENTERTAINMENT – TENORS UNLIMITED
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A Revolution in
Food Hygiene...
Providing a fast, safe and cost-efficient method to
remove combustible dust from the specialist ATEX
designated zones often found in the Food & Drink
Industry; SpaceVac’s ATEX and Food Safe cleaning
systems have quickly a become firm favourite with
some of the leading Food & Drink manufacturers in
the world:

Enabling operators to clean safely from the ground
not only makes cleaning safer and more cost
effective, but reduces operational downtime and
help companies maintain the highest standards
of cleanliness to reduce pests and prevent crosscontamination.
Book a free demo on your premises today:
spacevacinternational.com
Proud to be a Supporting Company Member of SOFHT

New realities are impacting every business
in the Food and Beverage Sector
Enhancing your operational efficiency while simultaneously improving your sustainable credentials and protecting the food
safety of your product is a difficult balance that is fundamentally changing the way your business operates.
A fully integrated
approach to
hygiene from
Diversey enables
you to achieve
maximum
operational
efficiency,
sustainability and
food safety.
Discover more at
Diversey.com

Hygiene
Chemicals

Equipment

Engineering

KnowledgeBased Services

Training

• Cleaning in Place
(CIP)

• Dispensing and dosing

• Project Engineering

• Control and
monitoring

• In-house design, build
and commissioning

• Water and Energy
Conservation

• Hygiene and
Applications
Management

• Open Plant Cleaning

• Remote Monitoring
Systems

• Open Plant Cleaning
(OPC)
• Track Treatment
• Water Treatment
• Membrane Cleaning

• Personal Care
• Spare parts and
accessories

• Personal Care

www.diversey.com
© 2019 Diversey, Inc. All Rights Reserved. 00000 en 12/19
* The hummingbird and wing shape logo is a trademark of Diversey, Inc.
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• Data Analytics
Programs

• Yield Management
and Improvements
• Food safety consulting
programs
• Productivity
• Labour Management

Stay up to date – Follow Diversey F&B
on social media: @diverseyfoodbev

• Food Safety and
Microbiology
• E-learning
• Fully customisable
enterprise platform
• Documented training
records and renewals

WE’VE
INTRODUCED
4 NEW COURSES
FOR 2020!

TRAINING ACADEMY
Prospectus 2020

The Society of Food Hygiene and Technology’s exciting training package,
consisting of one to five-day courses, focuses on the topical issues
affecting everyone working in today’s fast-moving food industry.
From meeting legal requirements, cleaning, hygiene to pest control, there is a cost
effective relevant course for everyone.
The courses are led by some of the leading food hygiene and safety experts in the UK
and held at SOFHT’s centrally-based headquarters in Warwickshire.

see sofht.co.uk for the full prospectus

S O F H T

T R A I N I N G

A C A D E M Y

LEVEL 3 AWARD IN
SUPERVISING FOOD SAFETY (RQF)
3rd, 4th and 5th March 2020
COURSE PRE-REQUISITE

We recommend that you have completed
a level 2 food safety course prior to
enrolment although this is not essential.

COURSE PROGRAMME
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The supervisor has an important
responsibility in motivating food
handlers to maintain high standards of
food hygiene and safety.

SOF

OVERVIEW

HT

CA

F

DAY 1
• An Introduction to food safety
• Microbiology
• Food poisoning bacteria
• Foodborne diseases
• Generic control measures for reducing
risk of food poisoning organisms
• Non-bacterial food poisoning

ING AC

This three-day course is suitable for those working
in either the catering or manufacturing sector.
The candidate will gain practical knowledge of
food safety and learn how to effectively motivate
and support food handlers to follow company food
safety policies and procedures.

AD

DAY 2
• Contamination
• Physical hazards
• Chemical hazards
• Allergenic hazards
• Personal hygiene
• Pest control
• Cleaning and disinfection
• HACCP and food safety management
DAY 3
• Food safety management
• Inspection and auditing
• Training
• Food safety culture
• Food safety legislation and
enforcement

HIGHFIELD ASSESSMENT METHOD
The assessment method for this qualification is
a 90 minute examination, consisting of 45
multiple choice questions. Successful learners
will have to demonstrate knowledge and
understanding across the qualification syllabus
and achieve a pass mark of 60% (27/45).
Learners will receive a Distinction if they
achieve a pass mark of 80% (36/45)

www.sofht.co.uk
30

SOFHT FOCUS | SPECIAL EDITION 2019

SOFHT Fast Track Training Academy

Pushed for time

but need high level Food Safety Training?
The Society of Food Hygiene and
Technology is now offering Level
4 Food Safety Courses for both
food manufacturers and caterers
in a Fast Track 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.

SOFHT’S NEW
LEVEL 4 FOOD SAFETY
FAST TRACK TRAINING

“I am currently on the SOFHT
Level 4 Training Course
which enables me to fit in
senior level food safety and
hygiene around my job.
Crucial Sauces likes to be as proactive
as possible so when there was an
opportunity to try something new in the
way that food safety training is delivered,
we jumped at it!
As a Birmingham-based company,
SOFHT’s central location is also in a
great location for our ease of access.”
Jack Walker, Quality Manager,
Birmingham-based Crucial Sauces

Unlike other Level 4 food
safety training courses
where modules are taken
consecutively often meaning
senior staff have to be off-site
for a whole week, modules
in SOFHT’s five day food
hygiene course will be run
one day a week over five
consecutive weeks (40 guided
learning hours).
This Fast Track Course will
be run throughout April. You
could just attend one day for
an attendance certificate, if a
particular module was of
interest to you!
SOFHT’s Level 4 course is
designed to meet industry’s
need for a high level practical
qualification with external
accreditation – candidates
enrolling for this course will

take the Highfield examination
either for manufacturers or
caterers sector specific level
4 – making it ideal for senior
food managers, production
managers, area managers,
hygiene auditors and trainers
as well as those working at a
senior level in the foodservice
industry.
Fees are highly competitive,
candidates are charged
SOFHT’s normal daily course
rate for each of the days
they sign up to, i.e. £151 for
members, £210 for nonmembers and students £50.
Overall cost of attending would
be between £755 (member)
and £1050 (non member).

There are also two additional
charges: the course book, a one
off purchase for the whole course
(£35 + VAT) and the examination
(£40 + VAT).
The assessment consists of a
two part examination. Part 1
will be multiple choice and
part 2 will be written answers
(4 out of 6 questions).
We recommend that you have
completed a level 3 food safety
course prior to enrolment
although this is not essential.
Regular attendance at SOFHT
breakfast club meetings and
courses will also greatly aid
candidates wishing to take
this examination.
TO BOOK YOUR PLACE:
Simply call the SOFHT office
on 01827 872500 or email
admin@sofht.co.uk. Due to
the flexibility of this course
booking online is not possible.
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SOFHT
TRAINING
ACADEMY
‘HOW MANY BEANS’

Support Workshops for SMEs in Food and Drink

12 March 2020
Thought to Fork Management
This inter-related trio of workshops aims to give attendees an understanding of the stages and
critical decision points in food and drink product development, and subsequently equip them with
the skills to translate concepts into tangible products, avoid roadblocks in the development
journey, build operational capacity, and optimise product offers for target markets. Skills such as
identifying capacity needs, unlocking effective solutions, accurately scoping costs and
understanding target market requirements are essential for food business viability.
Who should attend?
This course is intended for trainees in a food business; individuals from any size food business
moving into new or increased responsibility roles, or looking to upskill or refresh skills;
entrepreneurs and individuals from start-ups and small/medium sized businesses or diversifying
food or farming businesses.
Workshop 1
Introduction to the Product Development Cycle “Walking the Cycle”
Successful product development starts by following a proven process. This module is designed to
walk you along the Product Development path and allows you to review and evaluate new
concepts and current products. The team will share their recommendations and watch-outs as to
how to ensure progress against intended business goals, realise product concepts, assess costing
and pricing, whilst ensuring you meet regulatory obligations and create successful safe food
products.
All workshops have pre-work and follow-up work, use case studies, provide tools such as worked
examples and checklists, and have opportunities for Q&A
Cost: £220 + VAT (Members), £300 + VAT (Non-members), £100 + VAT (Students) per delegate
Time: 9.00am registration. Course start 9.30am. Course finish 4.30pm.
Venue: SOFHT Training Centre, The Long Barn, Hurley Hall Barns, Atherstone Lane,
Near Atherstone, Warwickshire. CV9 2HT.
Lunch, refreshments and certificate of attendance are included in the price

Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories of membership are available and many additional benefits; please contact the Society's office for more details.
Reservations and directions—An acknowledgement of booking will be sent together with directions to the venue on receipt of the registration form.
The Society of Food Hygiene and Technology, The Long Barn, Hurley Hall Barns, Nr Atherstone, Warwickshire. CV9 2HT.
Tel: 01827 872 500 Email: admin@sofht.co.uk
Website: www.sofht.co.uk
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. Please note the organisers reserve the right to modify the programme or speakers without prior notice.
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SOFHT
TRAINING
ACADEMY
Food Risk Assessment
23rd January 2020
Risk assessment is a key tool in the development of HACCP, TACCP and VACCP
plans and risk assessment principles can be widely applied when developing
food safety procedures. This course provides practical guidance on techniques
which can easily be adopted into your business to be used by staff at all levels
with effective results.
Who should attend?
The course is suitable for anybody participating in HACCP and other teams and
those who are involved in developing systems and procedures.
Course content:
The course is designed as a practical workshop which will take delegates through
the process from initial theory to the development of practical examples and
scenarios to develop the required skills to identify the essential areas of focus.
Cost: £151 (Members), £210 (Non-Members), £50 (Students) all plus VAT per
delegate.
Time: 9.00am registration. Course start 9.30am. Couse finish 4.30pm.
Venue: SOFHT Training Centre, The Long Barn, Hurley Hall Barns,
Atherstone Lane, Near Atherstone, Warwickshire. CV9 2HT.
Lunch, refreshments and certificate of attendance are included in the price

Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories
of membership are available and many additional benefits; please contact the Society's office for more details.
Reservations and directions—An acknowledgement of booking will be sent together with directions to the venue on receipt of the registration form.
A receipted VAT invoice will be issued for all monies received. Payment of fees is required by the date of the meeting.
The Society of Food Hygiene and Technology, The Long Barn, Hurley Hall Barns, Nr Atherstone, Warwickshire. CV9 2HT.
Tel: 01827 872 500 Email: admin@sofht.co.uk
Website: www.sofht.co.uk
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. Please note the organisers reserve the right to modify the programme or speakers without prior notice.
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CONFERENCE & EXHIBITION

Building an
Allergen
Safe Culture
T H U R S D AY 2 7 T H F E B R U A R Y 2 0 2 0

|

T H E H O L I D AY I N N , H I G H W Y CO M B E

The management of allergens in food, dairy

Agenda

and beverage processing operations remains a

08:45 – 09:30

Registration, coffee and exhibition

high priority with a renewed focus following the

09:30 – 09:35

Welcome

unfortunate events of the past couple of years and

09:35 – 10:05

Lynne Regent, Anaphylaxis Campaign:
Consumer Aspects of Allergen
Management

10:05 – 10:35

Chun-Hun Chan, Food Standards
Agency: Practical Application of
Labelling Legislation

10:35 – 10:50

Panel & Q&A

10:50 – 11:15

Mid-morning break and exhibition

11:15 – 11:45

Julia Pepler, Food Integrity Consulting:
Vegan Suitability and the Allergic
Consumer – A New Risk Landscape

11:45 – 12:15

Richard Fielder, BioCheck UK:
Sampling for Food Allergens
Successfully – A Test Kit
Manufacturers Perspective

12:15 – 12:30

Panel & Q&A

12:30 – 13:30

Lunch and exhibition

13:30 – 14:00

Barbara Hirst, RSSL:
Risk Assessment – what does it
really mean?

14:00 – 14:30

Peter Littleton, Christeyns Food
Hygiene: Change-over Cleaning –
A Practical Approach

14:30 – 14:45

Panel & Q&A

14:45 – 15:00

Chairman’s roundup

the planned extension of labelling regulations for
ingredients to non-prepacked foods to be sold to
the end consumer.
The Society of Food Hygiene & Technology has assembled
a suite of experts in their field to address many of the
practical concerns that are often encountered in food
businesses when implementing allergen control plans.
Each of these presentations has a practical focus with
a view to assisting with implementing effective controls
that enhance consumer safety.

£99 SOFHT/Anaphylaxis
Campaign Member
£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 Long Barn, Hurley Hall Barns, Nr Atherstone,
Warwickshire CV9 2HT
Email: admin@sofht.co.uk Phone: 01827 872500

Conference supported by

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 & AGM
Thursday 18th June 2020 | The National Memorial Arboretum, Staffordshire

SOFHT Annual Lunch and Awards
Thursday 12 November 2020 | The Brewery, London
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