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Welcome to the Spring Edition
of the SOFHT Focus.
In this packed edition we have some
excellent articles for you to enjoy. My
thanks to all the authors that kindly
provided these, without you this publication
would not be possible.
Once again also thanks to Rick Pendrous for
his fantastic support and guidance, along
with deputy editor Amanda Holland and
Maplerock, who as ever have all done a
fantastic job in pulling this together.
In addition to the tremendously popular
Focus Live we launched during the
lockdown, we have now also introduced
the ‘Elevenses’. This is a club-style forum
giving members the opportunity to come
together and discuss topical matters.
Paul Davidson, one of the newer SOFHT
Board Directors, has facilitated this with
support from NSF International. These
sessions are a great networking opportunity
and we’ve had positive feedback so far.
Please do let us know what you think.
Also, in this edition we have an interview
with Su Werran. Most of you know Su and
how she shies away from the limelight.
So, this article gives you a little more
insight into our fantastic SOFHT Operations
Director, who is sadly retiring from her role
this year.
I hope you find this edition interesting and
useful. As ever, please do let myself or the
team know if you have any suggestions
for improvement or indeed would like to
provide an article for a forthcoming edition.

EDITOR

Dianne Waite

SOFHT OPERATIONS
DIRECTOR

In the meantime, I wish you a very Happy
Easter and look forward to seeing you all
very soon,

Su Werran

Dianne Waite, Editor SOFHT Focus

Contact the SOFHT office
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INTRODUCTION & NEWS

Introduction
PETER LITTLETON, SOFHT CHAIRMAN
As we enter spring and the evenings begin to draw out and the weather starts to improve, our
thoughts are also turned towards the improving situation regarding the viral pandemic that has so
changed our lives for the past 12 months. We’ve all moved wholescale into the virtual world – from meetings to training courses and
of course the SOFHT Annual Awards last December that were detailed in the last edition of this magazine.
Well, as 2021 progresses the roll-out of the vaccination programme is bringing us all more than a glimmer of hope and proving once
again the important role that science plays in our lives. Our phenomenal food processing and retail industry has also been there for
us all throughout this turbulent period, ensuring that whilst we’ve all been safe at home, the food and drink essential to our wellbeing is available. We also now face the welcome prospect of the return of the hospitality sector to revitalise both our lives and the
hard-hit economy of that sector. As part of this recovery, the SOFHT Council took the decision to move the Summer Lecture and AGM
from June into July to – fingers crossed – take advantage of the COVID-19 restriction exit roadmap outlined by the UK Government in
early March. We also have an increased confidence that come November we will once again be able to get together at The Brewery
in London to celebrate the very best that our industry has to offer.
Of course, I cannot write this piece without recording our thanks once again to the inimitable Su Werran as she retires from the
position of Operations Director after 15 years helping to steer SOFHT into becoming the organisation that we are all proud of. Su will
be missed and we look forward to welcoming Dr Karen Middleton into the role as her successor. I’m sure you will join me in wishing
both Su and Karen the very best in their respective ventures.
Take care, continue to be safe and I hope to see many of you in July at the National Memorial Arboretum.
Peter

SOFHT launch Elevenses
January 2021 saw the launch of a new SOFHT virtual meeting called
Elevenses. Elevenses is an informal discussion group held on MS Teams
open and free to all SOFHT members who are invited to come along and
discuss topics of their choice for an hour at 11.00am each month.
More than 40 people attended the launch
event on Wednesday 13 January, which was
chaired by Paul Davidson, Senior Director
Quality Management – Europe at Tate & Lyle
Sugars, at which a variety of subjects were
discussed, including how businesses have
adapted their training and audits during the
pandemic. Feedback from the event was
excellent and SOFHT would like to thank
everyone who participated in what turned
out to be a very informative session.

(STEC) testing requirements for UK exports
to the EU following Brexit; rapid lateral
flow testing of staff for COVID-19 within
food businesses; and the risk presented
by increasing numbers of non-registered,
home-based businesses selling food during
the lockdown. The latter has the potential
for food poisoning incidents from incorrectly
produced and handled food and allergic
reactions from those buying products that
are not properly labelled.

The second Elevenses was held at 11am
on Thursday 18 February, also chaired by
Paul Davidson. Subjects discussed ranged
for Shiga toxin producing Escherichia coli

The discussion on rapid lateral flow tests
centred around the availability and cost of
providing these tests to potentially large
numbers of staff on a regular basis, once
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the lockdown of businesses – particularly
hospitality outlets – eases and demand for
tests increases. Discussion also covered
the challenges of limited space available at
many company premises and the staffing
resources needed to carry them out.
SOFHT plans to continue Elevenses on
a monthly basis with discussions taking
place on whatever topics people attending
wish to raise. The next proposed Elevenses
meeting dates are Thursday 18 March and
Wednesday 28 April.
For more details contact the SOFHT office at
admin@sofht.co.uk.

By appointment to Her Majesty The Queen
Pest Control Services Rokill Limited Ringwood Hampshire

Inspections & treatments to comply with
BRC & supermarkets' COP

Established 1980

Professional Service

Free Survey / Quotation

NEWS
‘Allergen Management’ conference a riproaring success – and yes, that conference
was only 12 months ago before the world
went to pot! Even in these changing
times, Su has helped the Society adapt to
an increasingly online and virtual world
ensuring our continued survival and success.
Now to Su’s successor. Karen Middleton will
be known to many of our members from
her time at Campden BRI, Bakkavör Central
Technical or Diversey as well as having
served on SOFHT Council as our Technical
Director – and was responsible for recruiting
me onto Council too, but we don’t hold that
against her!

Operations Director
As members will have seen via our recent communication, our Operations
Director Su Werran has decided to retire in June this year after our Annual
AGM. Su has been with the Society for 15 years and has built it into the
major player within our industry that it is today through her dedication,
hard work and boundless enthusiasm.
Su’s work is always appreciated by Council
and members and none more so than when
organising the Annual Lecture & Lunch,
which is one of the highlights of the food
industry’s calendar heralding the run up the
Christmas period. I can say with certainty
that the Society is only what it is today as
a result of Su building on the foundation

established by her predecessor, Helen
Hyde, with dedication, commitment and that
enthusiasm I mentioned earlier.
At events, Su is always the first to arrive
and normally the last to leave and her work
with Council members to organise, source
speakers and co-ordinate the mechanics
has made events such as last February’s

Ruff! It’s
Rosco …
Here’s Rosco doing
what he loves best –
having lots of
cuddles with Su.
Rosco has had a paw-some time at
SOFHT and, along with Su, will be very
much missed!
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Karen’s skill, knowledge of our industry’s
inner workings, enthusiasm and dedication
will equip her perfectly to build on Su’s
excellent work to help take the Society to the
next stage of our evolution and development.
I am certain that every member of SOFHT
will welcome Karen to her new role, which
she will take up officially in July 2021, and
support her as she helps chart our course
beyond this viral pandemic and into a bright
future. Hopefully, we can all actually meet up
once again and raise a glass to both Su and
Karen at the Annual Lecture on November
18th at The Brewery – and yes, I am crossing
my fingers as I write this article!
Once again, thank you Su and welcome
aboard Karen.
Peter Littleton, SOFHT Chair

New Members
We are pleased to welcome the following members to SOFHT:
SILVER NEW
Pan’artisan

Microbiological Solutions Ltd (MSL)
BRONZE PERSONAL

Karen Czarnota

Nic Sharman

Sam Sage

Denise Sheridan

Ching Chan

George Evangelou

Martyn Goodman

Nial Mullane
STUDENT

Alex Matthews

Caitlin Jones

Ben Mottershead

Adam Mitchell

William Oliver

Adriana Lobosco

Jordga Russell-Wilson

Emily Sawtell

Cameron Manderfield

NEWS

Meet SOFHT’s Operations Director: Su Werran
In every issue of SOFHT Focus we are planning to introduce one of
our people, including SOFHT Directors, Board and Members. So, who
better to start with than our own Operations Director Su Werran.
We all know Su’s name and that she does
an immense amount of work behind the
scenes to keep us all focused. However,
Su is retiring this year and she is looking
forward to spending more precious
time with her family. So, this is an ideal
opportunity to have a closer look at what
Su actually does for SOFHT: to discover
what she enjoys about the role and the key
highlights of her successful career.
Su has worked in the food industry for an
amazing 31 years and has been with the
Society now for 15 years. What not many
of us know is that she initially began work
as a junior shorthand typist, then in the
Jewellery Quarter of Birmingham as a sales
ledger in the accounts department. Su left
that job to start a family and subsequently
decided to go into nursing. That was over
a span of five years, but her family were
always the priority, hence a more balanced
work/life career path was sought.
It was during this time that she looked
into doing a commercial skills update
course. This led her to begin working for
Lawlab’s as a PA for a gentleman, many
of us know, called Neil Griffiths. Some of
us may remember Neil as he used to sit
on the SOFHT Council as past Chairman
and also Treasurer. This is where Su’s
link to the Society came into play and after
17 years working as a PA she began her
SOFHT career.
Su’s role is full-time and keeps her
extremely busy. It’s only recently during
the pandemic that she has managed to
support the Society by doing fewer hours
while maintaining her busy workload.
Her typical morning starts with the
obligatory cup of tea followed by a walk
with her dog Rosco. This gives Su time to
think about what items she needs to cover
off throughout the day. Rosco is very much
an active member of SOFHT and regularly
has a say in Su’s working schedule. Anyone
who has attended the training sessions in

the SOFHT office will inevitably have met
him! Rosco is the lead on ‘meet and greet’
in the offices as well as doing his main job
as Head of Security. He has also picked
up key spelling skills as part of his daily
job, such as W-A-L-K … so, that’s a word
that can’t be mentioned as it would put Su
behind schedule! Rosco is also famous – he
has more than 4,000 followers on Twitter.
The lockdown restrictions have meant
that Su is currently working from home,
starting any time between 7-9am. She talks
fondly about missing face-to-face meetings
and the times she argued with her Sat-Nav
out on the road. However, she also likes
MS Teams meetings and, as a result, her
work has carried on uninterrupted. As part
of her job, Su regularly liaises with SOFHT
Members and encourages them on to the
Board. She is always looking for articles
for publication in SOFHT Focus, as well
as items for discussion at the Society’s
Breakfast Club Meetings. Inevitably, her
days pass very quickly as she supports the
SOFHT office team and Council.
Su is very forward thinking, which is a
prerequisite for her role. For example,
she long ago started on arrangements
for the 2021 calendar of events, which
includes SOFHT’s Annual Summer Lecture
& AGM meeting and the SOFHT Luncheon.
Su prefers to work behind the scenes in
organising these events – you may have
spotted her. Perhaps one day we will
persuade her to get up on stage.
When not at work, Su likes to relax in her
garden or watch a good drama on TV. She
also enjoys cooking, of which she plans to
do more in the future.
Su also has fond memories about the
highlights and challenges she has faced
working for SOFHT. These include the
Society’s first Annual Lunch she was
involved with in 2007. At the time, she was
already planning the 2008 event and was
pleased to secure Justin King who was

then CEO of Sainsbury’s as the keynote
speaker. Su recalls how in 2014 Edwina
Currie was booked to give the Annual
Lecture at the Lunch, but unfortunately
cancelled just 10 days before the big event.
That was the year that Edwina went into the
jungle! Luckily for us, Su was successful in
getting Jo Fairley, co-founder of chocolate
manufacturer Green & Black’s, to step in
at short notice and recalls that she did a
wonderful job.
Members may also recall that the Annual
Lunch used to be held at The Savoy Hotel
in London. However, The Savoy had huge
delays with its £220 million refurbishment
in 2009, which resulted in SOFHT’s Annual
Lunch being hosted at the Landmark Hotel
instead. The Savoy re-opened its doors on
10th October 2010 at 10:10am. SOFHT was
only the second organisation to hold an
event there on 18th November following
its re-opening.
Su talks proudly about the SOFHT Training
Academy too. Our training facilities are now
second to none. SOFHT has moved offices
twice: it was originally based in Lymington
in Hampshire before the first move, but had
to move again 18 months ago due to being
on the proposed rail route of High Speed
2 (HS2).
After 12 months of virtual communication,
Su and the team have adapted well to this
change and applied themselves, like us all,
to the use of new technology. They have
embraced the virtual meetings, online
training, plus the SOFHT coffee mornings
to name a few.
Su’s proudest moment, she almost forgot
to mention, was receiving an Honorary
Fellowship in 2011 in recognition of her
exceptional contribution towards SOFHT’s
mission.
When asked what her perfect job would
be, Su’s heartfelt reply was: “Working for
SOFHT, as it has so much variety.” Now,
how many of us can honestly say that?
Interview by Amanda Holland, SOFHT
Board Member and key account manager
for Diversey.
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COVID-19: a one-year
retrospective
Much has been learnt about COVID-19 over the past year,
which can now be used to good effect as we emerge from the
latest lockdown in the UK. Peter Teska reports*.
and control. A reality of IP&C is that by
the time health systems recognise an
outbreak is occurring, it may be too late
to stop it quickly. Aggressive prevention
efforts may be more annoying and
inconvenient for people but are generally
more effective than dealing with the
consequences of an outbreak.

The COVID-19 global pandemic passed 100
million diagnosed infections on 26 Jan 2021,
about six weeks before the anniversary
of 11 March 2020 when the World Health
Organization (WHO) first made a declaration
of a global pandemic. More than 2.5m people
are known to have lost their lives to this
pandemic – most certainly an undercount –
and millions are suffering long-term health
effects from being infected.

Course of the disease

While effective vaccines and correct and
consistent use of public health measures
(non-pharmaceutical interventions or
NPIs) offer the promise of containing the
pandemic during 2021, it will probably
continue through the year, with lower
levels of new cases likely into 2022 and
perhaps beyond.

After exposure to the SARS-CoV-2 virus,
which causes COVID-19, the incubation
period is 2-14 days. Most people (5060%) eventually develop symptoms as
the level of virus rises in the body, but
about 40-50% of those infected remain
asymptomatic (showing no symptoms)
while they are infected.

Infection prevention and control (IP&C)
is the practical application of the field of
epidemiology – the study of the causes
of diseases – and focuses on three types
of activities: prevention, monitoring

Of those infected, the best estimates are:
40% are asymptomatic, unaware that they
are infected and require no medical care
(group 1); 40% are symptomatic but have
mild disease and do not require medical
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care (group 2); 15% are symptomatic,
develop moderate disease and require
some medical care (group 3); and 5%
develop severe disease and require
treatment in an intensive care/critical
care unit (group 4) – most deaths from
COVID-19 come from this group.
After more than a year of treating 100
million patients, doctors now have a
good understanding of the clinical course
of events for those suffering COVID-19
and what therapies are most effective,
resulting in the case fatality rate dropping.
The global case fatality rate is about 2%,
but this undercounts the total number of
people actually infected.
The realisation that people were
transmitting the virus (unlike in previous
coronavirus outbreaks) while showing
no symptoms was a cause of significant
concern and during 2020 many studies
attempted to quantify this risk. While
estimates of the asymptomatic rate vary
from 6% to 96%, the most recent study
suggests about 59% of infections occur
from people that are asymptomatic at
the time. It is estimated that the average
infected person subsequently infects two
to three people.

COVID-19: A ONE-YEAR RETROSPECTIVE
Studies have found
that the virus is most
commonly spread through
super spreading events
… with some research
calculating that 10-20%
of those infected are
responsible for 80-90%
of infections.

Super spreaders
Studies have found that the virus is
most commonly spread through super
spreading events, where a small number
of people infect a large number of others,
with some research calculating that 1020% of those infected are responsible
for 80-90% of infections. In short, most
people do not infect others, which is why
avoiding potential super spreader events
is so important.
It is now suggested that eliminating super
spreading events is an important way to
slow the spread of the virus. Eliminating
large gatherings, physical distancing,
and having people wear face masks have
become critical NPIs to slow the pandemic.
Understanding what it meant to be
asymptomatic is also being investigated,
since studies have shown that people
are not very good at identifying they
have mild disease, which reinforces the
importance of using NPIs even when you
are asymptomatic. The recognition that
asymptomatic people could spread the
virus increased studies into how people
spread saliva and other respiratory
secretions which may contain the virus.
Yelling, talking, singing, and breathing –
from an open mouth and through the nose
– are all considered means by which a
person may transmit the virus.
When droplets of saliva are in the air,
droplet size is an important factor in
determining how long the droplet can stay
in the air. Droplets over 100 microns rapidly
settle within a few seconds onto surfaces

or the floor. The smallest droplets (< 5
microns), called aerosols, can stay airborne
indefinitely. Droplets between 5 and 100
microns can settle over several minutes.
This is a complex issue to study because air
temperature, humidity, droplet size, rate of
air movement, salt content of the droplets
and a range of other variables can all affect
how long the droplet is in the air and how
long virus in the droplets is still active.
With pathogen transmission the standard
infection prevention model identifies
three modes of transmission – contact,
droplet and aerosol. Many pathogens can
be transmitted via multiple modes. With
SARS-CoV-2, the working assumption is
that droplet transmission (respiratory
or saliva droplets of >5 microns) is the
primary mode of transmission, with an
estimate of being within one to two metres
of an infected person (face-to-face) for
around 10 minutes. Contact transmission
can also occur in certain circumstances.
It was previously believed that SARS-CoV-2
could not be transmitted via aerosols
(droplets < 5 microns), but a range of
studies have shown that when ventilation
is poor and people are not properly
distanced, are not wearing face masks,
or a ‘super spreader’ is present, aerosol
transmission can occur, but this is not the
dominant mode of transmission.
Therefore, ventilation, wearing of
masks, dividers and partitions, physical
distancing, and limiting crowding are the
most important interventions to prevent
transmission of the virus. Hand hygiene

and surface cleaning and disinfection
are still important but are likely to play
a lesser role in preventing transmission.
However, because SARS-CoV-2 can survive
in the environment on a range of surfaces
for up to five days, contact transmission
from person-to-person or from person to
surfaces to person is possible.
NPIs are standard public health practices
that are used to stop outbreaks, with a
bundle of multiple interventions likely
to be much more effective, since they
provide multiple opportunities to interrupt
transmission of the pathogen.
The global consensus is that face masks
reduce the risk of transmission of the
SARS-Cov-2, with the protective effect
more significant the higher the percentage
of the public that wear a mask. While stay
at home orders have been found to have
an impact on reducing infection rates,
travel bans were shown to have had little
to no impact because by the time travel
bans were put in place, significant levels
of transmission had already occurred.

PCR and rapid antigen testing
There is a difference between clinical
diagnostic testing and public health testing.
With clinical testing, the test is being used
to diagnose an illness. With public health
testing, it is done to identify potentially
infectious people so that they can be
referred to a physician for diagnosis.
The gold standard for diagnostic testing
is reverse transcriptase polymerase chain
reaction (RT-PCR, or PCR for short) and
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COVID-19: A ONE-YEAR RETROSPECTIVE
With rapid antigenic
testing … the test result
is available in 15 minutes
and is relatively low-cost
per test, making it suitable
for routine screening of
large numbers of people.
is used to determine whether a person is
carrying the pathogen. However, it is not
able to show whether or not they have
replicating virus, which would make them
a risk of infecting others.
In public health testing, speed of testing
is more important than testing accuracy
as the goal is to rapidly screen people at
points of entry into buildings, airports,
schools, etc. Many researchers have shown
that having a positive PCR test is not
helpful from a public health perspective
because it takes no consideration of
whether an individual with the virus is
contagious. Having a high enough level of
virus that transmission can occur is the
most important consideration. It is quite
possible to be PCR positive for SARSCoV-2, but not be infectious.
Also, since PCR testing can take many
days to get results and the cost of a
single test can be high, by the time the
test results are back, a person is often no
longer contagious.

The time period where the level of virus
is highest in the body represents the peak
risk of transmission, which is 7-10 days
for people with mild to moderate disease.
When the average person recovers after
SARS-CoV-2 infection, they continue to
shed small amounts of virus and genetic
material from the virus for up to several
weeks but they are not contagious during
this period. While the PCR test is useful to
help a doctor diagnose COVID-19 disease,
this delay in reporting means the typical
person is past the window of infectiousness
by the time they get the result.
That is why rapid antigen testing has been
proposed as the solution for public health
screening.
Rapid antigen tests operate similarly to
home pregnancy testing, but use saliva
instead of urine, leading them to be
dubbed ‘lick a stick’. With rapid antigenic
testing, a saliva sample is tested for
proteins known to be on the surface of
the SARS-CoV-2 virus. The test result is
available in 15 minutes and is relatively
low-cost per test, making it suitable for
routine screening of large numbers of
people. However, the test is less sensitive
than a PCR test, only testing positive
when there are higher levels of virus
present. But for public health screening
this is preferable since only identifying
people who are infectious is the goal.
Airports, schools, healthcare facilities,
and many businesses could perform rapid
screening to identify people that are likely

to be contagious before allowing them into
a facility. Studies have shown that rapid
testing done at least every 14 days is more
effective than using PCR testing for people
with symptoms.

Emerging issues
In the next phase of the pandemic, there
will be questions around side effects from
the vaccine, the health impact of long
COVID, the logistics of rapid vaccination,
and how businesses and schools can safely
reopen while managing the COVID-19 risk.
The current concerns about new variants
of the virus emerging in different
countries (for example, the UK, Brazil
and South Africa) being potentially more
transmissible – but not necessarily more
virulent – will also require investigation.
The SARS-CoV-2 novel coronavirus
has created the largest public health
emergency in the last 100 years and while
we have learned a lot about it over the
past year, we have been unable to stop
the pandemic so far. The development of
safe effective vaccines coupled with public
health measures and aggressive testing
will be needed to stop the pandemic –
but the pandemic will continue for many
more months.
* This article is an edited version of a much
longer piece based on peer-reviewed studies.
For more information about this contact
foodbev@Diversey.com

About the author
Peter Teska currently works for Diversey Inc as the Global Infection Prevention Application Expert.
In his role he leads Diversey’s external research, provides customer support on infection prevention
issues related to environmental hygiene, writes technical literature and documents.
Peter also presents at infection prevention events, monitors the scientific literature related to
environmental hygiene, provides technical support to the portfolio teams in development of
innovations and provides training to Diversey’s employees and customers. He has worked as a
supplier to the healthcare industry for 25+ years, having worked in a range of technical and product
marketing roles in his career.
His education includes a BSc in chemistry from the University of Wisconsin at Stevens Point (UWSP) and a master’s degree in business administration (MBA) from Cardinal Stritch University. He is
currently enrolled as a doctoral student in public health (DrPH) with Capella University.
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ASSESSING AIR CLEANERS USED FOR COVID-19 CONTROL

Assessing air cleaners
used for COVID-19 control
Air cleaning is being used to reduce SARS-Cov-2
virus from the atmosphere in a number of
businesses. Annette Sansom describes a new
validation method that has been developed to
assess their efficacy.
One in three people who have the virus show no symptoms of
COVID-19. Quite an alarming statistic when you consider how many
food factory workers must go to their physical place of work to
keep the UK’s population fed and watered.
Even with extensive measures in place to ensure COVID-secure
environments, we still saw 2020 punctured with breaking news
items declaring that there’s been an outbreak at this or that
business. Knowing coronaviruses to be spread by airborne
transmission, many food businesses have installed air cleaning
systems to protect their employees.
Here we’ll explore the use of these air cleaning systems, and we’ll
look at a new test that is determining whether some of them are as
effective as they claim.

Removing SARS-CoV-2
Some air cleaning devices are meant to create a COVID-secure
environment by removing and inactivating SARS-CoV-2. How they
attempt to do this can differ. For example, some use UV-C light or
plasma, others use filters, while some spray chemicals into the
immediate surroundings.
There’s certainly good reason for businesses to want a validated
air cleaning system in place as it can not only help a workforce
feel safer, but can also help prevent cases of COVID-19 that may
otherwise cause lost time due to staff self-isolation.

12
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However, without these claims of removing SARS-CoV-2 being
validated, businesses can’t be sure that they’re protecting their
staff. As the pandemic ensued last year and more businesses began
installing these air cleaning systems, it wasn’t long before these
devices were examined in more detail.
In a position paper published in November 2020, the Scientific
Advisory Group for Emergencies (SAGE) highlighted the need for
these systems to be independently validated. The paper identified a
lack of robust scientific data supporting the efficacy of such systems
against relevant test organisms under realistic in-use conditions.
This is where our team at Campden BRI came in. With our
aerobiology laboratory capable of representing factory conditions,
we steered our ongoing research project on the effective control of
viruses towards a method that could validate these claims and help
businesses create COVID-secure environments.
This, of course, didn’t come without its challenges – namely finding
a suitable surrogate to represent the virus that causes COVID-19.
Luckily, our microbiology team had already developed a method to
determine the effectiveness of cleaning against this virus and used
a bacteriophage that was structurally similar to SARS-CoV-2. This
phage worked perfectly with our new air cleaner validation method.
We developed the test to adapt to various environments seen
throughout the food and drink industry. For example, as meat and
poultry factories are kept cold to prevent the growth of Listeria,
the aerobiology laboratory can be chilled to assess an air cleaner’s
effectiveness in these conditions.

Potential chemical hazards
SAGE also highlighted in its position paper that the application of
these air cleaning technologies may be a useful strategy to reduce
airborne transmission risks in poorly ventilated spaces.

ASSESSING AIR CLEANERS USED FOR COVID-19 CONTROL
This paves the way for these devices to be used in smaller, closed
spaces that some food factory workers may alternate between,
such as offices which are prone to poor ventilation. However, having
identified the potential chemical hazards associated with some
systems, SAGE’s position paper makes clear that these hazards are
fully understood and properly mitigated to ensure safe operation.
Some air cleaning systems produce ozone and/or other potentially
hazardous by-products, such as carbon dioxide, during operation.
It’s therefore important that such devices are tested to ensure that
levels of these substances do not exceed recommended maximum
levels under in-use conditions (this is another thing that our
validation method can assess). To put this into perspective, the
current UK workplace exposure limit for ozone is 0.2ppm according
to the Health and Safety Executive.

is most effective and safe for their specific area to help them
determine which would be a worthwhile investment.
Overall, it seems the most effective way of protecting staff from
COVID-19 is with multiple approaches. This is what prompted our
team at Campden BRI to develop a suite of methods and tests,
including routine PCR-based COVID-19 testing, to help food
businesses create COVID-secure environments.

Assessing an air cleaner’s surface activity
As well as in the air, some systems claim to be effective against
SARS-CoV-2 on surfaces. This is one application of the method
that can be carried out in-situ as there’s no need to aerosolise the
SARS-CoV-2 surrogate. Having successfully trialled this aspect of
the method on a boat, hotel room and factory, we’ve found that
these claims of surface activity can be investigated. Businesses
can therefore determine which of these air cleaning technologies

About the author
Annette Sansom is Senior
Microbiologist at Campden BRI. She
joined Campden BRI in 1998 having
graduated from the University of
Bedfordshire with a BSc in Biology.
Annette is currently a senior
research officer in the Safety and
Spoilage group in the Microbiology department at Campden
BRI. Her key areas of responsibility include control of viruses,
metagenomic analysis, challenge testing, method validation
and antimicrobial testing. Annette also lectures on the control
of viruses, challenge testing, and food spoilage on the many
Microbiology training courses that run at Campden BRI.
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BREXIT: NEW CHALLENGES AND OPPORTUNITIES

Brexit:

new challenges
and opportunities
Now that the UK has finally left the EU, its full impact on the
food sector is only just emerging. Matthew Taylor offers
some advice for food businesses.
Now that Brexit has taken place, we are
seeing just how fragile our borders and
relations with the EU truly are. It is having
a far-reaching effect on food and drink
businesses.

As the EU accounts for 70% of UK food

So, what does it mean in terms of managing
safety risks and protecting brands from
disrupted supply and other potentially
damaging reputational issues? And what
new opportunities does it present?

law are governed by EU institutions, and

If you do nothing else, I’d recommend
you really look at and focus on securing
your supply arrangements – map your
supply chain, know your sources and
your vulnerabilities and act accordingly
to protect your position. Secondly, identify
and protect your core brand values,
especially the ones that matter to your
customers, who need reassurance about
the integrity and provenance of the brands
they purchase.
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exports, it makes sense that we continue
with current legislation and avoid the costs
of changing it. However, many of the food
regulations that will be enshrined in UK
therefore the UK institutions – including
the Department for Environment, Food &
Rural Affairs (DEFRA), the Food Standards
Agency (FSA) and the Advertising
Standards Authority (ASA) – will have
to step up with increased powers in an
environment where their resources are
already seriously constrained.
Equally challenged are food law
enforcement and trading standards
policing bodies that will in the future
potentially have greater workloads
because of increased labelling checks
required for countries outside the EU.
Previously these were dealt with by

EU border checks. Now this is the UK’s
responsibility.
The FSA will probably continue to follow
the lead of the European Food Safety
Authority (EFSA), for example on the
evaluation of technical dossiers, making
rules around issues like health claims,
safety of novel ingredients, GM, etc, while
UK scientific and research associations
have pledged to continue working
closely with their European counterparts.
Security and policing systems will also
continue to collaborate across borders.
These issues are Europe-wide, rather than
strictly EU-related.

The main issues
The main issues focus on food safety and
quality, supply chain, labour and trade. At
the heart of the food safety and quality
issue is that the potential need – indeed
opportunity – to source from countries
outside the EU is accompanied by the risks
of trading with less well-known quantities.
This will mean dealing with less developed
countries where standards of safety,
hygiene and welfare may be lower.

BREXIT: NEW CHALLENGES AND OPPORTUNITIES
The ability to continue delivering brand
and brand values to customers is clearly
of utmost importance, as is protecting the
business and brand from crises that could
include fraud, contamination, product
quality and disease, animal welfare and
ethical employment issues.
UK consumers are already taking a keen
and growing interest in the sources of their
food – they want to know its provenance:
where it comes from, that is safe to eat and
that it has been produced ethically. This
trend is now sharpening, and consumers
will be increasingly scrutinising packaging,
product descriptions and menus to
understand the sources.
The leading UK supermarkets have
pledged to source more from the UK.
Meanwhile, the approach of individual
food manufacturing businesses to the
opportunities presented by sourcing from
the UK will naturally depend on their
market positioning and brand values.
Looking back to the diverging opinions
within government on the UK’s position on
food safety, vis-à-vis new trading partners
outside the EU, we saw one party insistent
on upholding the current world-leading
standards. Meanwhile, another supported
the opportunities to compete more
effectively by relaxing standards in certain
areas: for example, whether to adopt the
New Zealand model for farmers which
permits them to work to lower standards
for export or accepting chlorinated chicken
from the USA. The UK accepts that this is
not a health risk but an issue of consumer
choice and therefore is an ethical dilemma
and labelling issue.
High standards of food safety are a key
differentiating factor for UK businesses.
Therefore, it is all the more important
that businesses have a clear and robust
food safety policy that is evidence-based,
meets customer requirements and is able
to withstand external scrutiny – be it from
consumers, stakeholders or the media.

safety to consider over time and possibly
redraft, if deemed necessary or desirable.

Unique opportunity for change
In this context, the industry has the
opportunity – and indeed, the responsibility
– to stand up and fight for the legislation
that it wants to see. The European
Commission is often accused of goldplating and unnecessary restrictions, so
this is a unique opportunity for change.
It is also important to recognise that the
EU will continue to develop and shape its
own legislation going forward without UK
involvement and potentially there will be
a gap between its requirements and UK
legislation which in the short term may
create export challenges.
In addition, the role of EFSA has changed
for us, with the FSA taking on some of its
work in the UK.
Many businesses are probably finding they
have been forced to look at new sources
of supply for products and ingredients
because current EU sources may no longer
be economically viable. New sources of
supply which present themselves may
also offer cheaper or even better-quality
options.
It should be remembered that importers
have responsibility for knowing their
supply chains. Changing suppliers, in
whatever circumstances, carries with it
the attendant risks to stability of supply
and the need for product quality assurance
and clarity over ethical, environmental,
social and animal welfare aspects.
Having visibility of the new supply chain,
understanding the product origin and
being able to trust the supplier and their
methods is essential.

Consumers are increasingly seeking
reassurance as to the authenticity and
provenance of their food. This will be
even more important when food is being
sourced from less well-known and
trusted territories. Traceability systems,
ranging from specialist inspection from
retail right back to farm, through to
radio frequency identification (RFID)
and blockchain technology, can now
offer sophisticated methods to provide
evidence of provenance to customers and
stakeholders. In businesses with exposure
to higher-risk products such as meat,
heightened levels of traceability will be a
key to brand protection.
A certain amount of disruption in supply
networks is to be expected, and we are
already seeing cracks appearing in some
supply chains, for example on fish and
perishable goods. Many businesses will be
searching for raw ingredients in the same
new pools and effectively competing with
each other. Those that have prepared and
researched alternative sources, ready to
move when the opportunity arises, will be
at an advantage compared with those that
are slower off the mark.
With supply issues being compounded by
the possible effects of another pandemic,
climate change or political or military
instability, having alternative sources will
help ensure continuity and security of
supply. Having a secure, stable and trusted
supply chain is a key asset in being able
to deliver your products and your brand
values to your customers.

Notwithstanding the wholesale adoption
of the current EU-led regulations into UK
law, the FSA has estimated that there are
at least 6,000 pages of legislation for food
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BREXIT: NEW CHALLENGES AND OPPORTUNITIES
Labour shortages are one of the most
problematic aspects post Brexit. The
importance of foreign labour from the
EU is recognised across the agriculture,
manufacturing and retail, hospitality and
leisure sectors and the supply of labour in
seasonal and essential work is paramount.
The end to freedom of movement within
the EU is already having an effect on the
willingness of workers to come to the
UK. Depending on region, EU workers
have historically made up between 70%
and 100% of workers supplied by labour
providers, the remainder being British
nationals and migrants from non-EU
countries that have been given right of
residence in the UK. That is now set to
change.
It is, therefore, essential to maintain a
stable workforce. That means retaining
current workers, seeking alternative
sources of labour from both within and
outside the EU, and/or adopting more
automation where possible. Businesses
that incentivise and motivate their
workforce through pay, conditions, training
and development are likely to attract and
retain staff more readily than competitors
that do not.
Complying with the Modern Slavery Act
2015 and publishing a modern slavery
statement is now a requirement for all
businesses with a total turnover of £36
million or more. Despite the work of the
Gangmasters and Labour Abuse Authority,
instances of trafficking and slavery are still
occurring in the UK. It is quite possible that
with shortages of legitimate workers, the
incentives for criminals will grow and the
phenomenon will increase. It is essential
for businesses to be aware of the problem
and take steps to guard against it, both
within their own operations and their
upstream supply chains.
The prospect of new trade agreements
offers opportunities in terms of new export
markets for UK businesses. The challenges
here will be differing consumer tastes
and different food safety standards and
regulations for the legality of packaging,
labelling, etc. Understanding the
legislation in potential export markets is
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an essential first step. Exports to new and
different territories will inevitably involve
a further level of complexity in product
reformulation, processing and packaging.

Food standards
If new trade agreements lead to a laxer
attitude to allow foodstuffs of lower
standards than previously accepted by
the EU, clear labelling regulations will
help play a role in creating UK consumer
awareness of food processing, for example
labelling for chlorinated washes where no
health risk has been identified, such as for
bagged salads already on sale in the UK.
Hormone treated beef as sold in the US is,
however, deemed a health risk in the EU
and it remains to be seen if its sale would
be allowed in the UK.
The situation may present an opportunity
for UK businesses to differentiate their
products through new labelling, for
example around environmental impact
for carbon footprint, biodiversity or
biodegradable packaging.
However, businesses must be aware that
divergence in labelling and packaging
creates trading costs and therefore risks,
in terms of creating non-tariff barriers to
trade with other regions.

About the author
As Head of Consulting at NSF UK, Matthew
Taylor has a wealth of experience in the retail
and commercial sector, working with multiple
retailers, foodservice/ hospitality companies,
distributors, hoteliers and manufacturers, and
has worked in the field of environmental health
consulting over the past 20 years. He holds a
BSc (Hons) Degree in Environmental Health
and is a Chartered Environmental Health
Practitioner, affiliated with the CIEH and IOSH.
In his current role, Matthew provides leadership and consulting/project management
support in NSF’s Consulting and Technical Services Team. His main area of expertise
falls under food safety standards and regulatory support and health and safety and
fire safety, including HACCP, legislative and technical compliance, policy development,
audit training and delivery and training.

THE FUTURE OF UK TRADE
However, the bigger potential trade deal with
the US is unlikely to happen before 2023,
he said. But concerns about differences
in food standards – or more correctly food
regulations – for chlorinated chicken between
the US and UK remain. Many people are
unaware that the use of chlorination is a
regulatory requirement in the US, not a
voluntary standard.

The future of
UK trade
David Henig*gave a presentation to SOFHT Supporting
Company Members (SCMs) in February on the future of UK
trade following Brexit. Rick Pendrous reports.
“We had a huge one-day change and nothing
that happens in the future will be as big as
what happened on January 1st because that
was a complete change to trading relations
affecting £650 billion of annual trade between
the UK and EU,” said David Henig as he began
his presentation to SCMs.
The problems initially encountered with
Brexit didn’t come as a surprise to Henig.
Problems at UK borders with the EU and
between Britain and Northern Ireland at
the start of the year affecting the transport
of goods, including foodstuffs – particularly
exports of seafood from Scotland and
Cornwall – were all “entirely predictable”,
he added. The same was true for problems
involving rules of origin and VAT.
“We knew that the food and drink sector
would be the first to be affected as it has
the most rules, has the most checks and
was always going to be affected in trade,”
said Henig. While some of the disruption are
“teething problems” that will be resolved
over time, other changes are permanent
and those dealing with the EU will have to
get used to them, he added. “We haven’t yet
seen the full extent of the changes. There
are still UK import checks that won’t come
in until July 1st [since postponed].”

More controversially, checks between Britain
and Northern Ireland would continue for the
foreseeable future, Henig suggested. Another
problem for the UK’s food manufacturing
and hospitality sectors will be the reduced
availability of labour from the EU.
Because of the various changes, the UK will
have to make adjustments to its economy
and the way businesses operate. But it
will prove especially difficult for smaller
businesses, he warned.
Relations between the UK and EU would
continue to be difficult and cause friction,
made more so by the different customs
formalities operated by individual Member
States, he said. While some rules will change,
new food-related agreements are likely to be
negotiated that allow for reduced border
checks, he added. “But the days of seamless
trade are gone and are not coming back.”

Global trade agreements
The UK government has been criticised for
the relative secrecy of its trade negotiations
and for not really listening to stakeholders,
remarked Henig, who thinks trade deals with
Australia and New Zealand will be the first to
be secured – probably this year.

Even if the UK does accept US imports of
chicken, beef and pork, it is not clear that the
economics for US producers stack up, Henig
claimed. And, if the UK does secure a US trade
deal, “we may find that checks on UK food going
to the EU and Northern Ireland become even
more stringent”, he warned.
He suspected the UK would retain most
EU regulations because by-and-large they
represent a global norm among most
developed countries. Despite some politicians
arguing the case, Henig disputed that the EU
is over-regulated. “Actually, there is probably
very little benefit and essentially quite a bit of
cost to diverging from the EU – particularly in
food or chemicals and various other things.”
The UK might also join the Comprehensive
and Progressive Agreement for Trans-Pacific
Partnership (CPTPP), which is essentially a
free trade agreement between 11 countries,
including Australia and New Zealand, but not
before 2023, he suggested. At the same time
the government will review existing trade
deals with Canada, South Korea, Mexico and
Turkey over the next few years.
However, Henig doubted trade deals with
China and India would be likely any time soon
because of existing global trade disputes with
China and concerns about its human rights
record from UK politicians, plus the problems
of trading with India, which is a “notoriously
difficult market”.
Lastly, with increasing talk of “reshoring”
production in various sectors to make supply
chains more resilient, Henig suspected this
would only receive limited take up given the
benefits of global trade.
* David Henig, Director the UK Trade Policy
Project, European Centre for International
Political Economy (ECIPE), a Brussels- based
think tank. Between 2009 and 2018 Henig
worked for the UK government on matters
related to international trade.
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MAINTAINING UK FOOD STANDARDS MUST BE A PRIORITY FOR TRADE DEALS

Maintaining UK food standards
must be a priority for trade deals
Consumers don’t want any new
trade deals struck following
Brexit to diminish food
standards, reports Sue Davies.
It is a crucial time for food policy as the
implications of the UK-EU Trade and
Economic Cooperation (TEC) bed down and
the UK continues wider trade talks with new
countries, including the US, Australia and
New Zealand, along with accession to the
Comprehensive and Progressive Agreement
for Trans-Pacific Partnership (CPTPP). Trade
in food will be a key aspect of these talks –
and their outcome could shape the types

of choices and protections consumers can
expect for years to come.
The government now needs to show that
outside the EU, the autonomy it has will
be used to drive up food standards, rather
than rolling back years of food regulation
progression. There is an opportunity to take
a global lead on safety, welfare and the
environment, particularly as the government
develops the first National Food Strategy
and prepares to host the COP26 climate
conference later this year.
UK consumers have been clear in their
desire for food standards to be maintained –
wanting banned products such as chlorinewashed chicken and hormone-treated
beef to stay off the menu. These issues

have been at the heart of recent debates
around the Agriculture and Trade Bills
– and Which? research has shown that,
despite welcome commitments from the
government to maintain standards, people
have been clear they want food standards
to be protected in law.
The Trade and Agriculture Commission
set up to advise on food standards has
recently reported emphasising the need
for an ambitious agri-food trade policy in
the context of a national food strategy. The
Commission will have a more permanent
status scrutinising the impact of trade
deals. The Food Standards Agency, along
with Food Standards Scotland, will also
need to have a key role, showing that they
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Outside the EU … there
is an opportunity to
take a global lead on
safety, welfare and the
environment.

are protecting public health and delivering
on their responsibilities to put consumer
interests first.
The success of trade deals and trade policy
will ultimately depend on what benefits they
deliver for consumers in their everyday
lives. At the end of 2020, Which? therefore
conducted the National Trade Conversation
to ask people what was most important for
them. This deliberative research involved
people from around the country and from
all walks of life. It took place virtually in
northern England, east coast of Scotland,
Northern Ireland, South Wales and southern
England. Over five workshops in each
location people learned about what we trade,
how trade deals are negotiated and what the
key issues are for the government’s priority
trade deals.
Participants recognised the important
impact that trade deals can have on their
lives and standard of living. Four guiding
principles ran throughout the discussions:
•

Fairness: a trade deal should be beneficial
for all involved.

•

Future-proofing: the UK should be looking
ahead for opportunities, while also taking
account of longer-term risks.

•

A whole of the UK approach: trade deals
should benefit people in all regions and
countries of the UK from a range of
backgrounds.

•

Transparency: trade deals need to be
made transparently if consumers are to
have confidence in them.

After much debate and questioning,
maintaining food – as well as wider product
safety – standards emerged as one of the
overall priorities for most of the people who
took part. This was alongside protecting
the environment, ensuring all parts of the

20

SOFHT FOCUS | MARCH 2021

country can benefit and protecting data and
digital rights.
People expressed concern that when it
came to food standards, allowing cheaper
imports produced to lower standards
into the country could exacerbate existing
inequalities and lead to a two-tier system
where food produced to higher standards
was only available to wealthier consumers.
This is consistent with previous Which?
research asking about future food standards.
Our research has shown that across all
socio-economic groups, a clear majority
would be uncomfortable eating chlorinated
chicken (77%) and hormone-treated beef
(81%), while three quarters (74%) say that
food produced to lower standards than our
own should not be available at all.
The government must respect consumer
views and keep to its commitment that
food standards will be upheld both for
domestic and imported food. This includes
showing that it is serious about protecting
food standards by ensuring the Trade and
Agriculture Commission’s membership
reflects the needs and concerns of millions
of consumers – who will ultimately judge the
success of new trade deals.
By maintaining food standards, the
government can reassure millions of
consumers and send a message around
the world. The UK is ready to strike trade
deals offering greater choice and more
competitive prices. But when it comes to
food standards, it should always be a race
to the top.

About the author
Sue Davies is Head of Consumer
Protection and Food Policy at
Which? This includes leading
Which?’s work on trade policy, as
well as food and wider consumer
product safety, rights and standards.
She has represented consumer
interests on a range of national
and international committees. She
is a member of the government’s
Strategic Trade Advisory Group
(STAG). She was the Chair of the
European Food Safety Authority
from 2012-2016 and has been
awarded an MBE in recognition of
her work on food safety.

ONLINE GROCERY TECHNOLOGY HELPS REDUCE FOOD WASTE

Online grocery technology
helps reduce food waste
COVID-19 has permanently changed shopping
behaviours, believes Melanie Smith, chief executive of
Ocado Retail. Rick Pendrous reports.
The rapid adoption of smart technology will
allow supermarkets to reduce food waste and
drive ever greater customer loyalty, according
to Melanie (Mel) Smith, chief executive of
online grocer Ocado Retail.
Giving the City Food Lecture on 10 February
2021 – held virtually for the first time because
of the COVID-19 lockdown – the boss of the
world’s largest dedicated online supermarket
predicted that online grocery shopping would
continue to grow rapidly even after the full
impact of the coronavirus pandemic begins
to ease.
Technology has been the driving force
behind Ocado’s success and has enabled the
company to service the rapid rise in online
shopping over the past 12 months, Smith
reported. It allows the online grocer to track
the amount of life left on food in its customer
fulfilment centres.
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Every item of food has a product life
guarantee, which ensures a minimum number
of days life once delivered. When food no
longer meets this minimum life threshold,
Ocado donates the products to food banks
and charity partners with plenty of days’
life remaining, thus ensuring it doesn’t go to
waste, she added.
“The growth in online sales has wildly
accelerated over the past year,” said Smith.
“Before the pandemic online grocery sales
accounted for 7% of the total market. In 2020,
the channel almost doubled to 13%. The UK
has one of the highest online penetrations
globally, and we expect that the online
channel will double in size again over the
next few years.
“It’s not an exaggeration to say that COVID is
proving to be the catalyst for a permanent shift
to online grocery shopping. McKinsey says
that consumers take two months to change

shopping habits. They have had nine months.
Thirty percent of UK consumers say they will
shop more for groceries online after the crisis
has ended. Those customers who try online
shopping quickly recognise the benefits of
better choice and less effort.”

Cutting edge technology
Ocado’s success is due to the cutting-edge
technology and automation used throughout
its supply chain, which has transformed the
online grocery space, she said.
“Our technology not only benefits our
customers, but also makes our model
profitable by reducing costs throughout the
supply chain,” said Smith. “We produce hardly
any food waste. This is partly because we have
a really short supply chain but also because
we have a perfect view of what our customers
have in their baskets, up to 28 days in advance.
This means we are better able to predict what
we need from our suppliers and minimises
potential waste from buying too much.
“In 2020, our waste was 0.04%; this contrasts
with the industry average waste figure
of between 2% and 5%. This makes a big

ONLINE GROCERY TECHNOLOGY HELPS REDUCE FOOD WASTE

Ocado Retail at a glance

City Food Lecture

Ocado Retail is a 50-50 joint venture
between Marks & Spencer (M&S) and Ocado
Group formed in August 2019, when Mel Smith
was appointed chief executive following two years
as strategy director with M&S. It serves 350,000
households a week and has a 15% share of the UK
online grocery market. Smith began her career at US
management consultancy McKinsey, where she spent
12 years and became a partner.

The City Food Lecture is organised
by the seven City of London livery companies
involved in agriculture and food: the Worshipful
Companies of Bakers, Butchers, Cooks, Farmers,
Fishmongers, Fruiterers and Poulters.
It normally brings together 700 industry leaders,
academics and liverymen and students from leading
universities at The Guildhall in London every
February.

“COVID is proving to
be the catalyst for a
permanent shift to online
grocery shopping”

difference to our bottom line and we are
always investigating new ways to further
reduce our food waste and provide our
customers with the freshest possible food.”
Because it is able to pick orders very rapidly,
Ocado claims to fulfil more orders at a lower
cost per pick. It can take a human up to an
hour to pick a single order in-store, up to four
times longer than in its customer fulfilment
centres, said Smith. “Our picking speed has
increased by 7% since 2019 and will continue
to improve as we introduce more automated
solutions to the process.”
However, she suggested that, longer term, the
biggest advances will occur when retailers
become a real partner for customers who
are planning and buying their weekly shop.
“I think the future of grocery technology will
help customers spend less time shopping for
groceries, giving them more time back to do
what really matters in their lives,” she said.
“As technology advances, we will be able
to make our customers’ lives even easier
by sharing the often-onerous task of meal
planning. At Ocado, we already help customers
build their order by showing them products
they purchase frequently that are not currently

included in their basket, and incomplete
promotions they will otherwise miss out on.
“The next step on is likely to be better support
for meal planning; suggesting and completing
recipes based on what is in your basket and
ways to use leftover food, like how to use the
last half jar of pesto that you bought to use in
another recipe that’s now slowly decomposing
in the back of the fridge. An average family
could save £700 a year by simply not binning
food, so helping our customers use food
before it goes off would help them to manage
their budgets and reduce food waste.”

Internet of Things (IoT)
Smith predicted that 5G and the growing
number of smart appliances will also open
up huge new possibilities to reduce the
amount of time consumers take to plan their
weekly shop. Smart appliances filled with
sensors and connected to the internet will be
used more extensively to upload and analyse
collected data.
“The future will link your basket to your
fridge,” she said. “Your smart fridge would
then be able to take a look inside, work out
what you are running low on and what is
going out of date, and add it to your basket.
Smart appliances will work out how much
you really need of staple items based on
your consumption patterns and make sure
that you buy enough to last until the next
shop, reducing the number of times you
wake up in the morning and find there is no
milk or bread.”

Following this year’s virtual lecture a live
panel discussion chaired by Charlotte Smith,
presenter of BBC’s Farming Today, fielded a
range of delegates’ questions. As well as Mel
Smith, the panel comprised food entrepreneur
Charlie Bigham, which sells around 20% of
its ready meals online, James Walton, chief
economist of IGD and Laura Winningham,
chief executive of London-based food poverty
charity, City Harvest.
In response to a question about the future
of grocery stores, given Smith’s predictions
about the growth of online sales, Walton was
convinced that physical grocery stores had a
lot of life left in them yet.
“The future of the shop – particularly the large
grocery store – actually still has a long way to
run,” said Walton. He said this was for several
reasons, but probably the most important one
relates to their profitability.
“Now Melanie in her talk told us about the
incredible efficiency that Ocado has been able
to achieve with its warehouse operations,”
he said. “But there are an awful lot of online
food transactions that are still picked in store.
And achieving profitability with in-store pick is
extremely difficult. From a retailer’s point of
view, [it is] much more cost effective to have
the shopper come to you.
“So, I think as coronavirus threats start to
dissipate, people will come back to the stores
and the big retailers will need to have to work
hard to make them feel welcome, make them
feel safe and make them feel that they are
getting value for money for the time they are
putting into that.”
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KNOW YOUR ALLERGEN LABELS: COUNTDOWN TO CHANGE
businesses in England will need to
carefully consider their food safety and
labelling management systems ahead of
these changes.
So, what are the key changes? The Food
Information (Amendment) (England)
Regulations (FIR 2019), which come into
force on 1 October 2021, will require the
packaging or labels of prepacked for
direct sale (PPDS) foods sold in England
to display the following information
clearly: name of the food; full ingredients
list; and with allergenic ingredients
emphasised – for example, in bold, italics
or a different colour.
PPDS food is packaged before the
consumer selects or orders it and
therefore must be in packaging that
meets all of the following criteria:
• The food must be fully or partly
enclosed by packaging
• The food cannot be altered without
opening or changing the packaging in
some way

Know your allergen
labels: countdown
to change
New legislation on allergen labelling for prepacked for direct
sale (PPDS) foods – commonly referred to as ‘Natasha’s Law’ –
comes into effect on 1 October 2021. Rod Hunt and Luisa
Lister offer advice to food businesses.
It’s important to get it right, not just for
their business, but for the millions of
people in the UK living with a food allergy
or intolerance – everyone deserves to be
able to make safer choices when they
buy their food. So remarked the Food
Standard Agency’s (FSA’s) director of
policy Rebecca Sudworth.
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With just over six months until
changes to allergen labelling laws
come into effect, the FSA has provided
new information and resources to
help businesses prepare and also to
assist young people in managing their
allergies. The consequences of incorrect
or absent labelling can be fatal, so

• The food must be ready for final sale
to the consumer.
Any food that is not in packaging when
it is ordered, or is loose and is packaged
after being ordered, is not included.
The requirements in respect of other
non-prepacked foods are unaffected by
the changes.
All food products sold through distance
selling – such as over the internet
or by telephone – already require
allergen information to be provided
before food is ordered and when it is
delivered. This will not be affected by
the new regulations.
The changes follow the tragic death of
teenager Natasha Ednan-Laperouse from
an allergic reaction caused by a baguette
which did not require allergen labelling.
The Regulations will apply in England but,
as far as we are aware, changes will also
be made in parallel regulations coming
into force at the same time for Northern
Ireland, Scotland and Wales.

KNOW YOUR ALLERGEN LABELS: COUNTDOWN TO CHANGE

Top tips for managing allergens
Suppliers: Build good relationships with suppliers so you are able to
keep updated on any product or ingredient changes quickly.
Keep menus small and simple: Review your ingredients and minimise
allergenic ingredients wherever possible.
Review your cooking processes: Use separate preparation areas and
equipment where possible to avoid cross contamination.
Only keep one allergen matrix.
Staff training and communication is key: Staff must be suitably trained
and tested in allergy awareness and how to respond to an allergy
sufferer’s questions. Keeping records of this training will also be key in
the event a business ever needs to evidence the training.
Front and back of house dialogue: Communication is essential.

Speak up for allergies
In tandem with the above, the FSA has
recently launched its ‘Speak up for
allergies’ campaign, to encourage young
people with food allergies to speak up
when eating out.
Living with a food allergy can affect people
in different ways but for teenagers and
young adults with a food allergy, navigating
the new experiences that come with these
stages of life can bring about extra risks.

increased obligations for food businesses,
with those failing to meet those obligations
risking enforcement action, including
improvement notices, prosecution,
significant fines under the sentencing
guidelines, and reputational damage.

allergen labelling provisions may result
in immediate prosecution without the
previous serving of an improvement notice.
Businesses should therefore take heed and
ensure they are familiar with and ready for
the changes.

Indeed, updated guidance from the
FSA states that failure to comply with

For more details, contact sheregulatory@
clydeco.com

About the authors
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people are at a higher risk of experiencing
food allergy reactions. While many are
confident about managing their food
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tell a café or restaurant about their allergy
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from the same place before.
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The FSA has provided some helpful
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group, reiterating: “Never assume a meal
will be safe, as ingredients can change.”
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Don’t ignore your labels
Increased awareness of the complex
allergen issue, and the seriousness of
the potential consequences as a result of
non-compliance, has resulted in greater
regulatory scrutiny. The regulatory
changes being introduced will bring
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UPCOMING SOFHT TRAINING EVENTS

Training Academy
With the ongoing SARS-CoV-2 pandemic, the SOFHT training
academy is continuing with our new 2021 stable of training
offerings to deliver high quality, easily accessible online
training courses using a variety of platforms.
The recent introduction of breakout rooms on MS Teams – our
most popular training platform – has added an extra element
to the experience for both our trainers and delegates making
our ever-popular courses even more interactive.
With future courses on allergen management in the
foodservice and production sectors focusing on the
forthcoming ‘Natasha’s Law’ in October and our new
offering ‘How Many Beans,’ which is aimed at providing new
businesses with the skills they need to upscale and expand
their offering and innovation to a wider audience.
Our recent ‘Pesticides’ course was incredibly popular and we
anticipate seeing a renewed interest in the more traditional
areas of food safety such as Listeria control/management
and pest control as much of industry continues to work in the
‘current normal’.
So, if you are looking to upskill, refresh your knowledge or
learn about new developments in the area of food safety
and hygiene, then why not take a look at the SOFHT 2021
training prospectus?

April/May/July 2021

SOFHT Training Academy

HOW MANY BEANS
Online Course
HALF-DAY COURSES
20 & 21 April 2021 (Workshop 1)
25 & 26 May 2021 (Workshop 2)
7 & 8 July 2021 (Workshop 3)
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.
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Who should attend? This course is intended for trainees in a food
business; individuals from any size of 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, review
and evaluation of concepts against business goals to create successful
safe food products
Workshop 2: Introduction to scale up, requirements, potential
implications for product performance and business continuity
Workshop 3: Introduction to getting your food products on store
shelves, growth considerations around volume, turnover and profit,
exploring different sales channels and understanding increased
technical requirements.
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.
www.sofht.co.uk/events/how-many-beans-workshop-1/

FOR MORE INFORMATION ON SOFHT COURSES AND CONFERENCES
VISIT WWW.SOFHT.CO.UK OR CALL THE SOFHT OFFICE ON 01827 872500
15 April 2021
SOFHT Training Academy
CIP PROCESSES/AUTOMATED CLEANING
Online Course
*NEW*
This new course is designed to review the currently available
automated cleaning systems available in the food, beverage and dairy
industries including clean-in-place (CIP), tray/rack washers and robotic
food production equipment.
As well as establishing the potential problem areas, the course will
focus on getting the best out of the equipment either via optimisation
or retrofitting. Presenters will then review current and future
developments in automated cleaning technology.
Who should attend? The course is aimed at production staff, hygiene
& QA managers, or as an additional learning module and refresher for
engineering staff in the industry.
Course content: CIP systems, tray/rack washers, robotic systems;
choosing the right chemical products for use in automated systems;
assessing the efficiency of automated cleaning systems; optimising
and enhancing automated cleaning systems; and potential future
developments.
www.sofht.co.uk/events/new-cip-processesautomated-cleaning/

6 May 2021
SOFHT Training Academy
LEADING & MANAGING A POSITIVE FOOD SAFETY
CULTURE
Online Course

13 & 20 May & 24 June 2021 SOFHT Training Academy
LEVEL 3 AWARD IN DELIVERING TRAINING
Online Course
3-DAY COURSE
This practical qualification is suitable for new and experienced trainers
who wish to improve their classroom skills and obtain a recognised
award in training.
The focus of this three-day course is on the development and delivery
of an effective training session to make a difference in the way people
think and act in the workplace.

KEY TOPICS
•
•
•
•
•
•
•
•
•
•
•

Professional values, behaviours and responsibilities
Equality and diversity in education and training
Common learning preferences
Inclusive teaching and learning approaches
Teaching and learning resources
Motivating and engaging learners
Assessment methods
Giving and receiving feedback
Session plan development cycle
Peer assessment
Reflective practice

ASSESSMENT METHOD
The assessment methods for this course includes the delivery of 20-25
minute micro-teach, and written evidence to support your assessment
of peers and reflective practice.

Building a business culture that supports a strong food safety ethic
and behaviour is becoming more and more important. It is simply not
enough to train your food handlers in prerequisite programmes and
HACCP plans. The right culture needs to be embedded throughout the
business and be led from the top.

DATES

This course takes a step-by-step approach in how you can develop and
maintain a positive food safety culture that delivers safe food to your
customers and looks after your brand.

www.sofht.co.uk/events/level-3-award-in-delivering-training-onlinecourse/

Content is particularly useful in providing key knowledge in achieving
new and additional requirements within the BRC Global Standard for
Food Safety Issue 8. These include food safety culture (clause: 1.1.2)
and management review (1.1.4).
Who should attend? This course is intended for food safety
professionals and leaders in businesses where food safety is
paramount. It applies to all sectors including small independent food
manufacturers and retailers, large chains in retail, casual dining and
hospitality, and food manufacturing.
Course content: Introduction to food safety culture; Factors influencing
a food safety culture; the role of leadership and management;
components of a food safety culture; how to assess an existing food
safety culture; developing and promoting a positive food safety culture;
and how to create a clear plan for continual success.
Course book required @ £12 + VAT.
www.sofht.co.uk/events/new-leading-managing-a-positive-foodsafety-culture/

13th & 20th May – webinars (9:30am – 3:30pm)
24th June – webinar & assessment (9:00am – 5:00pm)
Price includes course book and assessment fee.

27 May 2021

SOFHT Training Academy

PRACTICAL FOOD LABELLING & LEGISLATION
Online Course
This one-day course will provide an initial understanding of food
labelling requirements within the Food Information to Consumers
Regulation (FIC), including its application post-Brexit.
Who should attend? This is suitable for technical directors, consultants,
quality managers, NPD managers, food technologists, regulatory
compliance officers and specification technologists.
Course content: The course will cover: food labelling law; penalties for
food labelling non-compliance; mandatory food information; the effect
of product specific legislation and compositional standards; and will
include an overview of controls on voluntary information and product
claims. These will be illustrated with labelling examples, and, where
possible, by practical exercises.
www.sofht.co.uk/events/new-practical-food-labelling-legislation/
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3 & 10 June 2021
SOFHT Training Academy
LEVEL 3 AWARD IN HACCP FOR FOOD MANUFACTURING
Online Course
2-DAY COURSE
Food businesses are required by law to implement and effectively
maintain a food safety management system based on the principles
of HACCP. Regulation (EC) No.852/2004 on the Hygiene of Foodstuffs
also requires those responsible for the development and maintenance
of HACCP systems to have received adequate training in the application
of its principles. This RQF-accredited course is delivered over two days
on two consecutive weeks and is aimed at supervisors, managers,
owners and anyone else responsible for HACCP. Candidates will a gain
a practical understanding of HACCP based on industry best practice,
current legislation and real-life case studies. The course materials also
include a comprehensive level 3 textbook.

courses where modules are taken consecutively often meaning senior
staff have to be off-site for up to 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). Managers can simply
‘hop on’ to module one, get back to work and ‘hop on’ again the next
week, saving valuable time and money for the business.
4 June 2021

Day 1 – Food Hazards

11 June 2021

Day 2 – Food Safety Microbial Hazards

18 June 2021

Day 3 – Operational Requirements and Controls

25 June 2021 	Day 4 – Food Safety Management Procedures

and Compliance with Food Safety Legislation
2 July 2021

Day 5 - Revision, discussion and exam

(Day 5 can only be attended by candidates that have received the
minimum of 40 hours directed studies
www.sofht.co.uk/events/level-4-food-safety-training-fast-track-day/

COURSE PRE-REQUISITE
We recommend that you have completed a level 3 food safety course
prior to enrolment although this is not essential.

COURSE PROGRAMME
DAY 1

DAY 2

• Introduction to food safety
management
• Common food safety hazards
• Pre-requisite programmes
• The legal requirements for
HACCP
• Preparing for the
implementation of HACCP
• Flow diagrams
• Hazard analysis and control
measures
• Critical control point
• Critical limits, target levels and
tolerances

•
•
•
•
•
•

Monitoring
Corrective actions
Verification vs validation
Documentation and records
HACCP Preview
Examination

8 June 2021
SOFHT Training Academy
MICROBIOLOGY FOR NON-MICROBIOLOGISTS
Online Session
This course provides an essential guide to microbiology within the food
manufacturing environment and how it can impact on the daily running
of a site.
Who should attend? A one-day ‘taster session’ suitable for those
requiring basic microbiological knowledge in order to operate safely
in food manufacturing.
Course content: The course will cover an introduction to basic
microbiology along with an overview of how a laboratory tests for
microbes and what those results mean for you.
The main sources of factory-based bacteria will be examined and
guidance will be given on how to minimise those bacterial risks. A
profile on food poisoning and a study of the major bacterial groups
completes the programme.
www.sofht.co.uk/events/new-microbiology-for-non-microbiologists/

ASSESSMENT METHOD
The assessment method for this qualification is a one-hour examination,
consisting of 30 multiple choice questions. To pass 18 or more questions
must be answered correctly. A merit will be awarded for 24 or more
questions answered correctly.

15 June 2021
ROOT CAUSE ANALYSIS
Online Session

www.sofht.co.uk/events/level-3-award-in-haccp-for-foodmanufacturing-online-course-2/

There is an increasing expectation and focus on the use of Root Cause
Analysis (RCA) in relation to audit and other non-conformances. This
course provides practical guidance on RCA techniques which can easily
be adopted into your business with effective results.

June 2021
LEVEL 4 FOOD SAFETY FAST TRACK
Online Course
5-DAY COURSE
This food safety training (for both food manufacturers and caterers)
is provided by the Society of Food Hygiene and Technology 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. Unlike other Level 4 food safety training
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SOFHT Training Academy

Who should attend? The course is suitable for anybody with
responsibility for investigating non-conformances or managing
corrective actions within their company.
Course content: The course is workshop based and will take delegates
through the RCA process from the point at which a non-conformance has
been identified. Scenarios will be explored where the RCA process is used
to generate outcomes significantly different and ultimately more effective
than those designed simply to address the symptoms of the problem.
www.sofht.co.uk/events/root-cause-analysis-7/

