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Welcome to the Summer Edition of
SOFHT Focus.
I’m sure like myself you are hugely
disappointed that our Summer Soirée and
Lecture along with the AGM have again
needed to be changed to a virtual event.
However, we have a great recording of the
lecture for you to view at your leisure and
there is a report on it in this issue. Thanks to
Alec Kyriakides for kindly agreeing to deliver
this virtually for us and answering all your
questions.
This edition contains some excellent articles
on a wide variety of topics for you to enjoy.
My thanks to the authors: Brian Duffin
(Rokill); Gary Nicholas (Bayer); Paul Morris
(Addmaster); and Rick Pendrous. Thanks
also to Peter Sampson for providing a
thought-provoking reflection on the subject of
‘Certification or accreditation?’ with a couple
of cracking photos.
The spotlight on a board member for this
edition was shone on Peter Littleton in an
interview conducted by Amanda Holland
(Diversey). I recommend you take a look
at this as it gives great insight into our
SOFHT Chair.
I must confess, my contribution to this
edition has been minimal this month and
extend my thanks to Amanda who has
stepped into the editor role on this occasion.
The usual thanks also go the SOFHT Focus
team: Rick Pendrous, the SOFHT office
(Rachel, Su and Karen) and Karen at Maple
Rock for pulling it all together brilliantly.
So, we say farewell to Su and Rosco whose
contributions to the SOFHT Focus will be
missed. But welcome to Karen Middleton our
Operations Director and the newly appointed
board members Fiona Sullivan, Richard
Werran and Sukh Gill.
I hope you enjoy this edition and please
continue to give us feedback. If you fancy
sharing an article for publication, that would
be welcome.
Enjoy the summer.

Dianne Waite, Editor SOFHT Focus

SOFHT OPERATIONS
DIRECTOR

Designed, produced & published by:
The Society of Food Hygiene
and Technology,
The Long Barn, Hurley Hall Barns,
Nr Atherstone, Warwickshire CV9 2HT

Karen Middleton

Tel: 01827 872500 | Fax: 01827 875800

ADVERTISING

Email: admin@sofht.co.uk
www.sofht.co.uk

EDITOR
Dianne Waite

Contact the SOFHT office

JULY 2021 | SOFHT FOCUS

3

INTRODUCTION & NEWS

Introduction
PETER LITTLETON, SOFHT CHAIRMAN
Welcome to the latest edition of SOFHT Focus, which should have coincided with the annual Summer
Lecture at the National Memorial Arboretum. Regrettably for the second year running we’ve been
unable to hold our anticipated face-2-face event due to the extension of the Coronavirus restrictions and the rapidly increasing
growth of the Delta variant. However, the flexibility of SOFHT means that we’ve been able to still deliver a high-quality lecture by Alec
Kyriakides using the online platform that has become such a part of our daily working lives of late. In other news, Su Werran has
now handed over the reins of Operations Director to Dr Karen Middleton, who is now getting her teeth into the role. Once again, on
behalf of the Council we offer our thanks to Su for the many years that she has put into making the Society the vibrant and successful
organisation that it is today.
With the summer moving on, our thoughts are already turning to the Annual Lecture and Lunch at The Brewery in November and
plans are well advanced to ensure that this event comes back to London with a bang. I look forward to seeing as many people as
possible there and once again being together to celebrate the very best that our phenomenal industry has to offer.
Enjoy the summer months, stay safe and well away from this virus and enjoy this latest issue.
Peter

Challenges facing the food sector
SOFHT’s popular virtual Elevenses meeting last month discussed a number of topical issues
that are currently posing challenges to technical departments and individuals responsible
for food safety, quality assurance and auditing within food manufacture and foodservice.
The event, chaired by Paul Davidson, Senior
Director Quality Management – Europe at Tate
& Lyle Sugars, was held on Thursday 24 June
and included a presentation by Craig Adams,
Client Director for NSF International, on
the problems of recruiting staff in technical
roles following Brexit and the coronavirus
pandemic. The meeting also discussed the
need for companies to establish and test out
business continuity and ‘scenario’ plans to
ensure they are better prepared to deal with
the next major crisis to arise.
One particular crisis looming on the horizon
is the major threat to food businesses from
cyber security attacks by malicious hackers.
It emerged that many food businesses are
very vulnerable to such ransom attacks
yet are unaware of this and are therefore
completely unprepared to protect themselves
against them.
The short presentation by Craig was followed
by a wide-ranging discussion among delegates
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attending the Elevenses event, which is free
to all SOFHT members, who shared their
experiences about the topics discussed.
Following Brexit, it appears that many
businesses are facing problems in recruiting
and retaining staff as many workers
from outside the UK who are seasonally
employed in agriculture, as well as those
in manufacturing and hospitality, either
returned home because of the pandemic
or because of Brexit itself. Some delegates
also pointed to the increasing problems
in recruiting drivers in food logistics roles,
a situation made worse by problems
of individuals getting HGV tests during
the pandemic.
Combined, these issues have created
significant problems in recruiting key staff –
particularly in more junior technical roles –
it emerged. And, while there are some
very talented young people emerging from
schools and tertiary education in the UK, they

are often not attracted to jobs in remote parts
of the UK where many food businesses are
located, delegates remarked. The problems
have been exacerbated by more senior
technical staff taking early retirement,
spurred on by their experiences during
COVID-19 lockdowns.
Delegates discussed potential solutions
to the serious shortages of staff, ranging
from establishing clear career progression
paths for new employees to making the
roles more attractive and better use of
Apprenticeship Levy funds that are available
to train staff. Traditionally, junior technical
roles in manufacturing have been recruited
from among production staff who showed
enthusiasm and aptitude. By tapping into
training funds available this process could
be facilitated, delegates suggested.
The next Elevenses meeting is scheduled for
Thursday 22 July. For more details, contact
the SOFHT office at admin@sofht.co.uk.

NEWS

Introducing SOFHT’s new Operations Director
Dr Karen Middleton has officially taken
over as SOFHT’s new Operations
Director, following the retirement of
Su Werran at the end of June.
Although new to the Ops Director role, Karen
is not new to SOFHT having served on the
Council as Technical Director & Student
Membership Director from 2013 until 2018.
Karen’s career path has been eventful in the
years since her dreams of becoming a dentist
were destroyed by not getting the Maths
A-Level grade she required. Undeterred, she
went on to pursue a degree in Biological
Sciences at the University of Wolverhampton
followed by a PhD looking at the effect of
pre-exposure to acids and detergents on the
biocide susceptibility of E. coli O157:H7 at the
university, in collaboration with Campden BRI.

Karen’s career in the world of food hygiene
began in 2000 at Campden BRI where she
was employed as a Research Officer in its
Food Hygiene Department. She then moved
into the cleaning chemical industry taking
on technical roles at JohnsonDiversey,
Byotrol and Sealed Air (Diversey). Her
career then took her into the food industry
where she was appointed UK Hygiene
Specialist for Bakkavor before leaving the
company in 2019.
“I planned to take a year’s sabbatical
from the industry at the beginning of 2019
but due to COVID that quickly became
two years,” said Karen. “But I’m a great
believer in fate and when I heard that Su
was retiring this year I felt honoured and
privileged to be offered the position of
Operations Director.

“Thanks to my previous time on SOFHT’s
Council, I have experienced first-hand the
good work the Society offers to the industry
and I now look forward to taking SOFHT on to
the next chapter of its journey.

Su Werran’s retirement
So, it’s the end of an era as SOFHT’s former Operation’s Director Su
Werran retired after almost 15 years with the Society, having joined on
1st November 2006.
At that time, SOFHT was housed in an office above an estate agent’s on the high street in
Lymington, Hampshire. The location couldn’t be described as a proper home, since there wasn’t
space for members to meet and network with each other. However, Su had the vision of finding
an office based in the Midlands, which led to SOFHT moving first into The Granary at Middleton
and then – thanks to that being on the HS2 route – to The Long Barn at Hurley.
Su left, recounting fond memories of many times seeing members networking, exchanging
business cards and chatting over cups of coffee. However, during her tenure, she reports being
most proud of the Training Academy that SOFHT now offers.

SOFHT SCM news
Testing, inspection and
certification specialist SGS is
the latest business to become
a SOFHT Supporting Company
Member (SCM).
“SOFHT provides valuable resources and
networking from across a diverse range
of businesses and people in the food

industry,” said Mike McCorkell, Health &

support through the pandemic and for the

Nutrition Business Manager UK Food at

brilliant feedback we’ve had for the quality

SGS. “Upgrading to Supporting Company

of our online events and discussions and

membership is a natural step to make full

the overall response and flexibility of the

use of the opportunity SOFHT presents and

Society. Our next SCM meeting will be

enable our team to stay close to industry
challenges and developments.”

online but we are looking forward to a
live event in London early in 2022. We are

SCM Director Alan Lacey added: “We’re

delighted that SGS have upgraded from

grateful to all of our members for their

Gold to SCM.”
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NEWS
remembers a micro lab that he and a
colleague built from a flat packed kitchen.
Together, they transformed an otherwise
bland room into a lab complete with
equipment, media and swabs.
Amongst various roles in the 1980s, Peter
worked for the Environmental Health
department. While it was a role he enjoyed,
after a year he left to pursue a career back
in the food industry. Sovereign Chicken
in Bury St Edmonds was his next port
of call, working in the Hygiene & Quality
department. Then came a stint at Danepak
Thetford as a Hygiene Manager and then
Quality & Hygiene Controller. He worked
for the company for a total of six years.
His first memory of getting involved

Meet Peter…

with SOFHT was back in 1991. It was his

Most of us are probably familiar with our SOFHT Chair and
Training Services Director Peter Littleton. Amanda Holland caught
up with him to see what other talents he has up his sleeve, and
also to talk about his varied career in the food industry.

followed by a lot of socialising.

What is obvious straight away is Peter’s
passion for his work. Alongside his role
with SOFHT, he promotes the Anaphylaxis
Campaign, as well as working closely with
food research organisation Campden BRI.
All this is in addition to his main role and
day job as Technical Director for Christeyns
Food Hygiene.
Would you believe that Peter initially had
high hopes of being a bus driver? He
looked forward to travelling and meeting
people – something he still enjoys today.
Pre-pandemic, Peter was often to be found
travelling up and down the country or
on a plane throughout Europe, visiting
customers, delivering seminars and
training sessions.
Peter has always had an interest in
forensic science and was initially offered
a job working for the Metropolitan Police.
In the event, he turned this down but has
retained an interest in links with science
throughout his career.
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He left school after completing his A
levels but at that time a university life
didn’t appeal to him (that came later
with a degree at South Bank University).
Instead, he opted to become an assistant
microbiologist.
Peter has experience in the canning
industry and worked for Anglia Canners
for a while. He enjoyed learning about the
technology, which led him to being offered
other roles in the food industry. He takes
a keen interest in food safety, which is
something of a passion and very obvious
when you talk to him.
He liked using his own initiative to learn
things, and with food he found the mix
between science and discovering facts
particularly intriguing. He enjoyed solving
problems in food processing – and still
does today. He is at his most engaged
when assessing hygiene, looking at
process validation control or anything
to do with microbiology. Peter fondly

first of many SOFHT Annual Lunches.
This event was held in a public house
in Walthamstow and Peter remembers
it being a long day starting at 6am and
Regarding his career, Peter clearly
missed some of the environmental health
enforcement work he had previously been
involved with, since he returned to this at
the government department’s Kings Lynn
office. New food safety legislation had
started to come out and he was keen to get
more involved and influence food safety as
we know it today. As mentioned earlier,
Peter is involved with the Anaphylaxis
Campaign and it was during this time
that he was introduced to Anaphylaxis
Campaign founder David Reading. Peter
spent seven years as an environmental
health practitioner (EHP), specialising in
legislation and training. He enjoys training
as well as passing on his knowledge and
proudly talks about creating courses
for future environmental health officers
(EHOs) and other EHPs. It is something
that continues to this day.
Peter returned to a production
environment in 1999. At Vitacress Salads
he took the role of Joint Production &
Hygiene Manager before being approached
by Holchem in 2000 where he stayed for
14 years. Here he became well known for

NEWS
delivering food safety training, health and
safety systems and working on innovation
within the industry. It was in this role that
he also developed some strong working
relationships with his customers.
Peter’s career with Christeyns (formally
Klenzan) began after a chance meeting
with John Bell from Klenzan at a customer
site in 2014. Today, he continues to work
for Christeyns, promoting food safety and
passing on his extensive knowledge, while
furthering relationships and encouraging
success in food processing. To quote
colleagues who know Peter well: “He
assists and causes chaos in a number of
ways with well-meaning intentions.”

SOFHT’s new mascot
The day after Su & Rosco left, a new member of the SOFHT Team
joined: Lizzie of Hurley Hall Barns.
Lizzie is a stray cat (with no chip) that followed Office Manager Rachel Znajda
from the car park and into the office that day and decided not to leave! She even
subsequently waited outside the office door each morning ready for the first person
to arrive and let her in.
At only 1.8kg in weight, Lizzie is painfully thin. But after a visit to the vet to treat
her infected eyes and lots of tender loving care at home with Karen, she is now well
on the road to recovery and can regularly be found happily snoozing on the sofa.

In recent years Peter joined the SOFHT
Council and quickly took on the job of
Training Director. It is a role very suited to
his abilities since he won SOFHT’s Trainer
of the year award in 2011. He also took
a turn as SOFHT’s Vice Chair and then
in 2020 – in the middle of the COVID-19
Pandemic – he stepped up as Chair. His
first challenge in this role was having to
cancel the 2020 Annual Lunch. However,
he did a superb job in hosting the SOFHT
Virtual Awards Ceremony 2020 on line.
When asked what he likes most about
his SOFHT Chair’s role he explains it is
its variety and the immense satisfaction
the job gives him. Like many of us, he
reflects back on the pandemic and the
many challenges it has thrown up. It has
been crucial that the correct guidance
and information was passed on to the
food industry and those working in it.
Much of this over the past 12-18 months
has been about increased food safety and
personal hygiene based on robust science
– something about which, as we know,
Peter is truly passionate.
Once met, Peter is never forgotten. His
cheerful and energetic approach makes
him great to work with and he has proved
to be a huge asset to the Society. If you
meet him, do ask about the story of him
dressing up as a turkey at Christmas to
get the message across about the dangers
of food poisoning … I am still waiting to
see the pictures!

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

SILVER

Intertek

Tri-Pack Packaging Systems Ltd

Ecolab (F&B)

Cultro Ltd

Pestokill Ltd

Piroto Labelling Ltd
BRONZE PERSONAL

Muhammad Adrees

Dr Peter Barratt

Helen Morgan

Dianne Waite

Jamie Thornton

James Brodhurst-Brown
STUDENT

Grace Maly

Charlie Gresswell
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SUMMER LECTURE

FOOD SAFETY: PAST, PRESENT AND FUTURE
system,” said Kyriakides. “Do you know what
we have done over the last 20 to 30 years?
We have created a culture of ticking the box.

SUMMER LECTURE

Food safety: past,
present and future
Future food safety incidents could be predicted before they
occur if people shared more data, Alec Kyriakides said in his
2021 SOFHT Summer Lecture. Rick Pendrous reports.
The food industry is a force for good when we
know what we are doing and are educated
to do the right thing, said Alec Kyriakides,
independent food safety consultant and
former head of quality, safety and supplier
performance at Sainsbury’s in his SOFHT
Summer Lecture on 6 July sponsored by
hygiene specialist Diversey.
Kyriakides used the example of the low
number listeriosis cases over the past 35
years to illustrate this point at the virtual
event. He attributed the low number of cases
to measures adopted by the food industry
to control listeria at a time when demand
for chilled foods – in which the bacterium
is known to develop – was soaring. Without
these interventions, together with the right
food safety culture and management, there
would have been a far higher number of
cases and many more deaths, he reported.
Yet, despite the various advances in legislation,
analytical testing and whole genome
sequencing tracing systems that have taken
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place over the years, people are still being
made ill and – tragically – killed by food
safety incidents ranging from food containing
dangerous pathogens to others involving
undeclared allergens, he lamented.
Kyriakides said his biggest regret in 30-plus
years of working in the sector is the failure to
instil a culture of food safety in society at large.

“We have got these fantastic regulations, but
we spend far too much time focusing people’s
attention on just passing the test, passing the
audit – not because you want to generate safe
food … we’ve all ended up going down the
same rabbit hole culturally, creating a dynamic
of people just focusing on the here and now.
What we need is to create a culture of food
safety. A culture where through education,
through prioritisation, through the things that
we already have, actually put food safety first.
Because we want to generate safe foods – not
because we have to generate safe foods.”

From cavemen to barbecues
In a wide-ranging presentation, Kyriakides
explained that incidents of food poisoning
are nothing new and can be traced back to
prehistoric times when our ancestors used
fire to make food safe to eat. However, he
noted wryly: “Despite one million years of
practise, we still cannot cook meat safely on
the barbecue!”
Kyriakides went on to explain how the
introduction of various legislation and
new analytical technologies over the years
had helped counter widespread chemical
adulteration of foodstuffs – which was
particularly rife during the 19th Century –
and latterly prevent incidents of microbial
contamination towards the end of that
century and into the 20th Century. He then
explained various legislative changes that
had occurred since; right up to the creation
of the Food Standards Agency (FSA) in April
2000 and the legislation we have today.

He said there was a need for better
education about food safety and hygiene
among the public as well as those working
in the industry. People need to be continually
reminded about foodborne hazards, risks
and the need for good hygiene, he added.
At the same time, the industry itself should
prioritise the various tools it has available to
focus on the key food safety hazards. Equally
important, it is crucial to create the right food
safety culture in businesses – from the shop
floor to the board.

He described the positive impact of
harmonising food safety legislation –
including that for allergens – across the EU
and the establishment of bodies such as
the European Food Safety Authority (EFSA)
and the introduction of procedures for the
management of emergencies and crises,
such as the Rapid Alert System for Food and
Feed (RASSF). Other developments that have
benefited food safety include the introduction
of the ‘precautionary principle’, the use of
Hazard Analysis and Critical Control Point
(HACCP) procedures, and due diligence
requirements on food businesses, he added.

“We have a really fantastic, sophisticated
legislative and self-regulated food safety

More recently, the food industry had started
to address failings in food safety culture

FOOD SAFETY: PAST, PRESENT AND FUTURE

within food businesses, said Kyriakides, citing
the example of the position paper, ‘A Culture
of Food Safety’, from the Global Food Safety
Initiative (GFSI) published in 2018.
He concluded his lecture by shining a
spotlight on what was coming our way in
terms of food safety. He foresaw the potential
for analysing huge amounts of shared data
using advanced artificial intelligence (AI)
techniques to help predict and hopefully
avert future food safety incidents.
“We’ve got a very complex food system with
inputs from farmers, growers, ingredient
manufacturers, being processed and
passing through many hands before it ends
up in either a retail store or a restaurant,
or increasingly being delivered direct to
customers,” he said. And while things will
change to some extent because of COVID-19
and Brexit, he added: “Fundamentally, the
structural environment of our food system is
going to stay largely unchanged.”
But, he noted, there are many challenges
coming our way, such as increased
globalisation in which we will increasingly be

exposed to risk from imported commodities.
Challenges will also arise from a reduced use
of preservatives in food, while another huge
driver of change will come from a desire for
greater sustainability, which also has major
implications for the potential contamination
of foods. Meanwhile, the increasing purchase
of food through online channels and delivered
directly to people’s homes will throw up
additional new food safety challenges and
further risks will come from an ageing
population more vulnerable to foodborne
illnesses, he warned.
“The one thing we have got is technology,
which is a massive enabler for us,” said
Kyriakides. Technology is already being
used throughout the food supply chain to
monitor inputs in areas such as agriculture
and outputs, such as yields, processing and
controls, he added. It is also helping to collect
information from inspections and audits –
both official and third-party. Then there is
the data that retailers hold on customers and
their shopping behaviours which is immense
and increasing, he added.

It’s good to share
“The challenge for us isn’t so much with
the data, it is actually drawing insight from
that data to allow us to predict things in the
future,” he suggested. “We have an amazing
array of data already … the problem we have
is that it is held by individuals who don’t
share enough of that data. Just think of the
power that would be created if we unlocked
and shared that data and insight that could
be drawn from it.”
However, he reported that people in the
industry were already using their data to
predict the future with the help of AI and
machine learning to identify problems coming
down the track – it has even been used to
spot problems with new products before they
have been launched.
“Imagine the power you have in your hands if
you share the data that we have in our supply
chains and just let technology unlock it.
That’s where I think we will be in the future,
but it is dependent on the culture that allows
us to share data between companies.”
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PEST MANAGEMENT AND FOOD MANUFACTURING REFURBISHMENT

Pest management and
food manufacturing
refurbishment
When food manufacturing sites are being refurbished it

ultimately, the products being made.

is crucial to adopt best practice in pest management to

refurbishment timeline needs to be shared.

prevent problems from arising, as Brian Duffin explains.

For a risk assessment to be created the
This will detail very clearly:
• Alterations to drains

Anyone working in the food industry knows
that when you are audited, the auditor will
often go straight to the pest management
records. This is because pest management
within a building is essential to ensure
products being made remain fit for human
consumption and that staff remain safe
from the spread of disease by pests.
Last year posed numerous challenges –
not least from the COVID-19 pandemic –
which caused many companies to suffer.
But it also saw many companies in food
manufacturing thrive, leading some to
draw up ambitious plans for the future
involving site refurbishment. And that’s
where careful pest management risk
assessment and planning are essential.

10

SOFHT FOCUS | JULY 2021

It’s good to talk

• Removal of internal/external walls

Successful pest management is a
partnership between a site and its pest
management contractor. Pest management
cannot be successfully achieved without
the assistance of both parties. Plans to
refurbish or alter a food production line
may take months, so communication is
key. Consequently, it is essential to get
your pest management contractor involved
from the beginning.

• Removal of ceilings

The pest management contractor can
assist in producing a pest risk assessment
that will hopefully reveal critical points
of the refurbishment where additional
control measures have to be deployed
to mitigate risks to the building and,

• Installation of machinery
• Snagging inspection
• Reinstatement of control measures
such as fly killers
This assessment should be reviewed
regularly throughout the refurbishment
but especially at key stages.
A major refurbishment produces many
hazards (other than those relating to
pests) and to ensure people remain safe,
the site is handed over to a principal
contractor and the area usually falls under
Construction Design Management (CDM)
regulations. It is important to ensure from

PEST MANAGEMENT AND FOOD MANUFACTURING REFURBISHMENT

Successful pest
management is a
partnership between
a site and its pest
management contractor.

the outset that the principal contractor
understands that because it is working
on a food production site, pest control
inspections will periodically be required
to the area under construction. Only
authorised personnel are allowed on site,
they will need to complete an induction
explaining the hazards and providing clear
guidance as to how to keep safe. They
will be expected to wear varying degrees
of personal protective equipment (PPE),
which may include steel toe capped boots,
hard hat, high visibility vest, gloves and
goggles.
All third-party auditing standards (SALSA,
BRC, supermarket standards, organic
standards) require a site to exclude
pests at all times. Take SALSA Version 5,
for instance. Under section 4.8, it states:
Building walls, ceilings, doors, floors,
drains and lighting shall be sound, fit
for purpose and regularly maintained.
And under section 4.1.3 of BRC Version
8, it states: The building fabric shall be
maintained to minimise potential for
product contamination (eg, elimination of
bird-roosting sites, sealing gaps around
pipes to prevent pest entry, ingress of
water and other contaminants).
With these standards in mind, it will be
necessary to fully partition/close the
construction area from the remaining
areas of the factory so as to exclude
pests/dust and other potential foreign
body contaminants. Be aware that this
doesn’t just mean installing a temporary
wall but should also look to seal drains and
electrical conduits/trunking. It is important
to remember that all monitoring and
control measures that would usually have

been in place prior to the commencement
of a project will have been removed in case
they are thrown in a skip.
The pest risk assessment should detail the
need for additional site visits from the pest
operative to: search for pest evidence; and
highlight where temporary proofing and
housekeeping needs further attention.
There will generally be one main building
company overseeing the refurbishment
and many skilled tradespeople visiting
the site at different times. It makes sense
that the company overseeing the works
is provided with some ‘pest awareness’.
This could be through an hour’s course
highlighting some of the issues at different
points of the refurbishment and detailing
what evidence they may see and to whom
they should report this so that the pest
control contractor can be called.

Drains
As flooring and drains are ripped up and
re-laid, the drain stops and drainage gulley
covers are removed. This can potentially
lead to brown rats (Rattus norvegicus)
gaining access to the building. If a
sewerage system has an issue with rats,
we would always recommend that a site
has a detailed drain survey completed
before such a refurbishment. This should
be done by a company which understands
it is searching for issues that could lead
to pest ingress – and not every drain
inspection company will do this. As a
minimum you should ask: do you specialise
in this kind of work? Does your camera
negotiate sharp bends? And, can your
camera negotiate blind junctions? A ‘yes’
to all these questions is necessary before
continuing with a company.

JULY 2021 | SOFHT FOCUS
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You require a water industry standard

It is important to have your pest

Other monitoring tools such as pheromone

report as this should contain video files/

management professional inspect the

moth traps should be installed in areas

disc, site plan, data sheets for each

machinery before it is taken into the

likely to be conducive to flour moths

run surveyed (showing pipe size, pipe

production area. All panels must be
removed and all cables unclipped. If

(Ephestia species) or Indian meal

material, flow direction, manhole depths),
images of defects and manhole images.

there is an area where the unit can

All this will be accompanied by a covering

be stored prior to being placed in the

letter detailing findings, recommendations

new production location you are in

and costs. Often a rat blocker (a metallic

the fortunate position of being able to

flap that allows flow one way but prevents

install some monitoring aids such as

Snagging

rats venturing further up the system)

moth pheromone traps, multi-species

As the building works near completion,

needs to be installed. This will need

traps or rodent monitors. By doing this

there should have been several inspections

annual inspection.

you prove due diligence and drastically

and this will have resulted in potential

reduce the chance of introducing a pest

Installing production
machinery
Refurbishments will often involve changes
to production lines. If new machinery is
being bought, it is prudent to check the
supplier’s production facilities to avoid
introducing pests.

issue onto site.

moths (Plodia interpunctella). Again, the
placement and style of these should be
risk assessed.

issues being addressed. However, it is best
practice to have a field biologist inspect

Reinstating pest monitoring

the site approximately a week before

Through your pest risk assessment and

that will act as a snagging list of works

discussions with the site you will have
agreed where issues are likely to arise,
such as areas requiring monitoring
for flying insects. Here, the area to

completion, creating a detailed document
that must be completed. Having one of
these provided before the builders leave
site saves you lots of money and grief …
and we all know how hard it can be to get

Second-hand machinery may be installed

be covered will need to be measured

to make substantial savings. However,

to confirm how many fly-killing units

installing machinery from another site is

are needed. You need to agree where

a potential pest risk. Even with assurances

they will be located well in advance to

that the refurbishment has been managed

and certification that a production line or

ensure a suitable electrical supply is

responsibly and can be included as part of

individual piece of machinery such as an

available. Different environments will

your sign off.

oven or laminator has been ‘deep cleaned’

require different specifications, eg, IP66

prior to delivery, we’ve found instances

to prevent water or dust ingress. Fly

where this has not been thorough enough.

killers should be of a design that reduces

In other cases, modifications have been

risk to product from potential foreign

made creating small voids where food

bodies. The standard nowadays is a glue

debris has collected (normally flour),

board unit in areas where there is open

which has been infested by pests, usually

product. Fly killers need to be installed

ensure pest issues are not introduced at

stored product insects such as flour

at a height of approximately 2m and in

a time of refurbishment. This helps keep

beetles, biscuit beetles and flour moths –

areas likely to draw insects away from

costs down and provides confidence to you

even mice!

the product.

and your customers.

builders to return to site to rectify issues!
It also gives your customers confidence

In summary
Keep your pest management contractor
involved at all stages. It’s also in your
pest management contractor’s interest to

About the author
Brian Duffin has worked within the pest control industry for 30 years, having
left university with a degree in Environmental Biology. He has worked
exclusively for Rokill in a variety of roles and has been Chief Technical
Officer for approximately 10 years. He has been the Chairman of the British
Pest Control Association (BPCA) Servicing Committee and is currently a
member of the Technical Advisory Board for Pest Magazine. He particularly
enjoys working in the food manufacturing industry due to the demanding
nature and diversity of pests he can encounter.
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SOFHT

Annual Lunch & Awards 2021
Thursday 18th November 2021 • The Brewery, 52 Chiswell St, London EC1Y 4SD

SAFE AND HYGIENIC
IS NOT ENOUGH
Dame Prue Leith DBE
If COVID-19 has done any good at all it is to make
the public aware of how vital science and technology
are, and also how dependent we all are on caterers,
producers and processors. If and when we come out of this,
those industries will certainly be leaner. But will they be wiser? Will we take the
opportunity to get closer to the customer and persuade them that they need to
pay a bit more for better food? Sadly, many don’t care where their food comes
from or how it is treated as long as it’s cheaper than last week.
For food to do us no harm, is not enough. It needs to do us good, be healthy
and delicious. Of course not all technology is bad, but the race to the bottom on
price leads to factories buying the cheapest chicken, pelleted like kibble for cats,
in single frozen portions to be reconstituted in a tomato sauce that’s never seen a
tomato, to be sold to a hospital miles away to be ‘regenerated” in a trolley.
Prue will challenge the audience to consider the irony of our love of celebrity
chefs on telly while stuffing our faces with cheap junk. Maybe cooking at home
for months of lockdown will change that a little.
The biggest disconnect is between policy and reality. By law, all children under 15
must be taught to cook in schools. But only 23% of schools comply. The regulation
was passed with no money behind it: not for kitchens, teachers, equipment or
inspection. Yet what better way for a child to learn food technology and hygiene
than by making supper?
Prue is currently known for her role as a judge on The Great British Bake Off, but she has
had a very varied and interesting life.

Programme
10.00 Welcome and Coffee
10.45 Keynote Lecture
11.45 Open forum
12.00 Networking Reception
13.00 41st Annual Lunch and
presentation of the SOFHT
Awards hosted by Eddie
(the Eagle) Edwards
16.30 Close

SOFHT

AWARDS
2021
Hosted by Eddie (the Eagle) Edwards

After lunch entertainment by Belle Noir

Booking
Table of 10 (Members)
£2120 / Individual £270 (all + VAT)
Table of 10 (Non-Members)
£2500 / Individual £315 (all + VAT)
To book a place contact Karen Middleton,
Operations Director 01827 872500
or email: kmiddleton@sofht.co.uk

As an author, restaurateur, campaigner, director of businesses as diverse as British Rail
and Whitbread as well as being a fierce advocate of food education. She was Chair of the
government’s School Food Trust, responsible for the improvement of school food and food
education and for setting up 5000 after-school cookery clubs in state schools.

Drinks are kindly
sponsored by
Lloyd’s Register

We are proud to be supporting The Anaphylaxis Campaign. Registered charity in England and Wales No. 1085527

Administration Details: All bookings will be acknowledged and tickets will be sent on receipt of payment. Cancellations/returns must be notified prior
to 15th October 2021 by letter or email and will be subject to an administration charge of £30 + vat per person. Payments can be made by BACS or
credit card. There will be a £1 administration charge for payments via cheque. The organisers reserve the right to modify the sessions without prior
notice. Data Protection - The personal information provided by you, will be held on a database. The Society sends out promotional material about its
activities. Please inform the Society’s office if you do not wish to receive this information. ©The Society of Food Hygiene and Technology

TECHNOLOGY AT THE HEART OF PEST CONTROL

Technology at the
heart of pest control
A data-driven, cloud-based digital pest management system has
been developed by Bayer which is set to revolutionise the pest
management industry. Gary Nicholas describes the use of this
remote rodent monitoring platform by one pest control company.
Technology is currently the missing
piece of the puzzle in many integrated
pest control approaches. However, it can
play a fundamental role in improving
the efficiency, efficacy and sustainability
of professional pest control, as Amicus
Environmental Services can testify.
Amicus Environmental Services was
established in 2019 by two former school
friends, John Tomes and Adam Hillan,
who had returned to the UK looking for
a new business venture having retrained
after following two very different career
paths. What they shared in common was
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a vision of putting technology at the heart
of their new pest control business.
“Following a lot of research, we decided
to set up our own pest control business,”
says Amicus director John Tomes.
“Our unique selling point was to focus
on incorporating technology within
an integrated approach to pest
management to drive efficiencies. This
way we could provide a professional
high-quality service that would appeal to
commercial businesses.”
Initially, however, Tomes was concerned
that there could be some reluctance from

pest technicians to adopt technology within
the sector, because of a misconception
that it would replace jobs. However, the
company was pleased to discover that, in
contrast, many technicians found it provided
a tool to support them in their work.
“Digital tools allow pest controllers to
have their eyes on the prize when it
comes to controlling any pest,” explains
Tomes. “24/7 monitoring provides them
with a high level of detail, from a distance,
meaning site visits can be made as and
when required.
“On large sites, it’s not uncommon to
see 60-80 control points, of which a
pest technician would spend half a day
manually checking, but that’s not how they
should be spending their time. They’re
very talented, highly skilled people and
therefore they should be using this to their
full advantage.”

Technological support
Amicus Environmental Services was one
of the first companies to commercialise
the Bayer Digital Pest Management (DPM)
system when it was launched in 2020.

TECHNOLOGY AT THE HEART OF PEST CONTROL
identified, including shopping centres and

Digital versus conventional rodent management
Digital rodent control

Conventional rodent control

Continuous, uninterrupted visibility 24/7,
365 days a year, providing a full picture of
rodent activity

Monthly/periodic visits, which provide a
snapshot or limited picture of rodent activity

Precise and targeted application of
chemical controls, which are only used
when needed

Numerous control points, with the potential
overuse of chemicals

Superior level of data-driven analytics

Communication and data sharing are left up
to the integrity and interpretation of pest
controllers

Traceability and transparency – secure
data storage.

retail parks, office complexes, educational
facilities and healthcare sites.
What shouldn’t be underestimated is
the precision that digital technology
provides: rodenticides are only used where
absolutely necessary and then in a very
precise and targeted way. But there are
other advantages too.
“The solution works well in any site or

Only provides pest controllers and their
customers with visibility at the point of the
visit – potential for loss of less secure records

facility where access is restricted or
difficult,” adds Hillan. “It’s also particularly
beneficial on sites where technician
safety and lone or remote working is of
paramount importance.”
Hillan notes that “empty premises can also
benefit from this technology, providing

“The rodent Digital Pest Management
system is one tool that’s really helped
us take pest control to the next level for
our customers. It allows us to be more
efficient, while providing customers with
greater insight on rodent activity, and how
we are able to provide quick response
and application of corrective methods and
predict when and where future activity
may be likely,” says Tomes.
Since embracing the system, Amicus has
worked closely with the team at Bayer on
its subsequent development, including
making suggestions for improvements.
“Taking this joined up approach and
working closely with the manufacturers,
is brilliant for us,” he adds. “Customers
have been very interested in our offering,
particularly large commercial businesses,
as this technology really helps provide
them with traceability and transparency,
therefore ensuring their compliance
obligations are met.”
An example is a large shopping centre that
Amicus, with the support of Bayer, has
been working with. The site management
team and shopping centre owners have
been particularly happy with the level of
detail that the DPM system has provided in
helping to efficiently manage rodent activity.

Rodent monitoring 24/7
“One of the biggest benefits is that using
digital pest management for rodent
monitoring provides an efficient and
cost-effective service, with real-time data
and insights that both Amicus and its
customers can access,” says fellow Amicus
director Adam Hillan.
“The system involves strategically placing
sensor traps around a facility, which
work by sending a notification to the pest
controller within three seconds of a rodent
entering the smart trap,” explains Hillan.

alerts of a rodent problem to pest
controllers or facility managers, without
the cost of regular site visits”.
“Effective pest control and pest
management is very important for many
commercial businesses. Therefore, as
pest technicians it’s important we try new
technology which is out there to support us
in our role, as it can provide many benefits
for us and our customers,” he concludes.

About the author

“The Internet of Things (IoT) traps are
similar in appearance to the widely used
traditional break back traps; the difference
being that the smart technology contained
within the traps allows them to connect
with the on-site gateways. The gateway
acts as the interface to transmit the
information to the Bayer cloud software,
which in turn sends real-time notifications
to users via email and text message.”
As a result, it can provide pest controllers
with the ability to monitor facilities
without having to physically check each
individual trap.
The system has been of particular interest
to larger sites – especially those in food
production. However, due to its flexibility
many other applications have since been

Gary Nicholas leads Bayer’s Digital
Pest Management (DPM) business
in the UK and Ireland and has
more than 35 years’ experience
working within the professional
pest management industry.
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CERTIFICATION OR ACCREDITATION?

Certification or
Accreditation?
People often confuse
the terms ‘certification’
and ‘accreditation’. Peter
Sampson discusses the
semantic differences
between the two.
Since retiring I have greatly cut down
on the amount of time I spend checking
LinkedIn. However, it used to be something
that I would do several times a day just to
keep up to date with what was happening
or to publicise hygiene and auditing
conferences I was organising. But that’s
all in the past … well, it was until I recently
came across one of my pet hates in a
LinkedIn post.
What ignited my irritation was a reference
to a certain company being congratulated
on being ‘accredited to SALSA’, the Safe
and Local Supplier Approval certification
standard. My pulse rate immediately
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increased as I discovered that my passion
for quality systems was still alive! So,
what’s the big deal you may be wondering?

A career in quality
I have spent my career working in
quality systems and was around when
supermarket own-label products took off. I
was a technical manager working for JusRol in the 80s when every big supermarket
wanted to have own-label frozen puff
pastry. We made for them all and had
regular technical visits. I never considered
it a problem as some were like football
tournaments where you either won or lost
– but at least you were in the cup final!
In the 90s Jus-Rol was bought by a large
company. Or should I say the company
that owned my company and many others
was bought be a larger company that
already owned many other companies.
That company was Grand Metropolitan
(GrandMet) and it had strong views on
quality. GrandMet elevated the role of
quality and believed all its companies
had to have an approved quality system

It is one thing to make a
slip of the tongue but when
you put it in print you must
be correct. But sadly you
will see many examples of
companies getting it wrong
and even certification
companies that blur the
lines between the two.

in place and one that could be externally
checked. They employed quality assurance
managers that reported directly to their
respective managing directors. As a result,
I became quality assurance manager and
with the help of the central resource and
investment in trainers we put systems in
place in the factory to achieve International
Organization for Standardization (ISO)
quality management system ISO 9002.

CERTIFICATION OR ACCREDITATION?

BRC Certification
At that time British Retail Consortium
(BRC) Certification was not the normal
approach for food companies. However,
in time, food quality standards such as
European Food Safety Inspection Service
(EFSIS) and BRC emerged. Eventually – as
in the competition between Betamax and
VHS video cassette formats – there was
only room for one and BRC became the ‘go
to’ standard for supermarkets. It became
compulsory to have this certificate to
supply them.
For the next few years, I was in the heart
of it in various food factories and doing
the full range of certifications with the
annual BRC audit, supermarket visits and
adopting the newer standards covering
organic products and ethical trading. It
was the price of making products and
having somewhere to sell them and the
reason that I was being employed – so, it
wasn’t something to complain about!
When I started working for myself,
however, I changed tack and became
exclusively an auditor working for Tesco
and BRC Certification companies. I began
to notice that a number of factories
did not understand the difference
between certification and accreditation.
Unfortunately, this also included quality
and technical people! You often see
adverts getting it wrong and this is what
annoyed me most. It is one thing for a

person to make a slip of the tongue but
when you put it in print you must be
correct. But sadly if you search for ‘BRC
Accreditation’ you will see many examples
of companies getting it wrong and even
certification companies that blur the lines
between the two.

Certification and Accreditation
So, to make it completely clear: a factory
is certified to the recognised certification
scheme. This is done by a certification
body such as SAI Global or FoodChain
ID. The certification body providing
the certification has to be accredited
by an accreditation body such as the
United Kingdom Accreditation Service
(UKAS) in the UK or Irish National
Accreditation Board (INAB) in Ireland.

Factories are audited by certification
companies to provide the certification
and the certification companies are
audited by the accreditation companies
to keep their accreditation status. So,
not so complicated and easier to explain
than the difference between ‘validation’
and ‘verification’!
However, writing this makes me ask
myself, does it really matter whether
people get it wrong, since everyone knows
what they mean? Maybe, I should now
concentrate on venting my rage on the
changing vocabulary used by the media.
For example, who started using the term
‘cohort’? And, why the ridiculous word
‘uptick’ instead of ‘increase’ … come to
think of it, I did precisely this on someone’s
LinkedIn stream a few weeks back!

About the author
Peter Sampson is now retired after
spending his working life in the food
industry following obtaining a degree
in Food Science. He held various
technical and quality management
roles over 30 years. Peter then
worked for himself with the majority
of the time spent as a Tesco Product
Integrity Unit (PIU) auditor and a
BRC auditor.
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IMPROVING FOOD SAFETY AND SECURITY IN THE COLD CHAIN

Improving food
safety and security
in the cold chain
Three opportunities
have been identified for
improving food safety and
security in the cold chain,
as Rick Pendrous reports.
Opportunities exist for improving food
safety and security in the temperaturecontrolled storage and distribution chain if
new technologies and methods of working
are adopted, according to food safety expert
Su Dakin.

Having examined accepted practices within
the sector in detail as part of this work,
some “food safety anomalies” really stood
out, remarked Dakin, who then went on to
challenge them and offer solutions, which she
hoped might eventually be adopted.
“The opportunities are not all regulatory, but
maybe about standards that are common
practice and accepted within this sector,” said
Dakin. “With a will and a positive mindset to
progress along with the application of a smart
regulation, innovation and technology it’s
possible to overcome all of the challenges.”

Speaking at the Institute of Food Science and
Technology’s (IFST’s) Spring Conference 2021
in May, Dakin, who is head of food safety and
quality at British Sugar, described work she
had been involved with while working as a
consultant for the Cold Chain Federation
(CCF), which launches a new guide covering
the cold chain this month (July) titled
‘Ensuring Food Safety in the Cold Chain’ as
part of the organisation’s food safety week.

Dakin described three opportunities that
she identified from her work with the CCF.
One is a “fundamental flaw” in the design of
trailers and docking bays which compromises
the maintenance of a continuous cold chain.
She also questioned why cold stores have to
operate at such low temperatures – down to
-25°C in some cases – and why frozen food
had to be maintained at -18°C. Lastly, she
discussed the challenges around vehicle
security involving potential load theft and
“clandestine travellers”.

This guide from the CCF, put together in
conjunction with BRCGS (formerly British
Retail Consortium Global Standards),
represents the first food safety guidance
specifically for the temperature-controlled
storage and distribution sector covering both
chilled and frozen food.

The CCF’s food safety guidance covers three
areas. First, the regulatory requirements
on hygiene, hazard analysis critical control
points (HACCP) and temperature control as
they apply to the sector. These have been
reviewed by the Food Standards Agency
(FSA) and the CCF’s primary authority in
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Slough. Secondly, the guidance covers the
most up-to-date certification requirements
and includes within its scope issue 4 of the
Global Standard for Storage & Distribution
from BRCGS, which has indicated it might
adopt the guidance. Third, it also includes
identified best practice from sector food
safety leaders, Dakin reported.

Temperature control continuity
The challenge of achieving continuity of
temperature control in the cold chain is the
exposure of products to warm, humid air during
docking, loading and unloading, she said.
Currently, vehicles delivering short shelf-life,
microbially-sensitive products into depots
routinely follow trailer manufacturers’
guidelines and switch off the refrigeration
when they arrive. The vehicle will pull
up about 12m from the loading bay and
drivers open the rear doors to the outside
environment before backing on to what may
or may not be an enclosed temperaturecontrolled loading bay. During this time the
ambient temperature and weather conditions
can be extremely varied. What’s more, once
docked, the trailer can sit on the bay with
the dock door closed until the operators are
ready to offload.
“Although there is a desire always to turn
around vehicles quickly, the time frame

IMPROVING FOOD SAFETY AND SECURITY IN THE COLD CHAIN
down to about -25°C – to compensate for the
heat that their customers introduce through
their products. But it is really bad practice
and it is very inefficient.
“The most energy-efficient, food-safe and
quality-preserving method for storage and
transport is a constant and consistent cold
temperature, even if that temperature is
warmer than -18°C,” she said. “And I think
-15°C would be a good place to start.”

that the vehicle can sit on that bay without
the fridge unit on can vary,” said Dakin.
While most cold stores have policies and
protocols in place to control the risks, this
scenario represents a break in what should
be a continuous cold chain. It is therefore
an opportunity for both hygiene and product
temperature to be compromised, she added.
A solution to this problem, however, already
exists in the form of Esidock, a modified dock
in which the doors of a docked vehicle can
only be opened after vehicles have fully
backed on to the loading bay, reported Dakin.
It can be integrated into existing buildings,
she said. “This is a standard that I would
certainly like to see more of,” she added.
“Also, as an industry, I would also question
why we haven’t called time on unrefrigerated
and open arrival docks, which do still exist.”

Accepted storage temperature
The second opportunity for making
improvements and simultaneously reducing
the wasteful use of energy would be to review
the accepted storage temperature standard
for frozen food of -18°C.
“Given the environmental challenges, I think
there is an opportunity to change this as a
recognised standard,” said Dakin. “Even the
most modern, well insulated and efficiently
operated cold and chill stores use an awful
lot of energy.” What’s more, much of the
existing cold store estate is old and not very
efficient, she added.
“There is actually very little laid down in
regulations on frozen food storage and
mostly it’s found in the quick-frozen food
regulations [Quick-frozen Foodstuffs
(England) Regulations 2007], which is a
marketing regulation that applies in the UK
but we don’t really use it.” And while there

is some reference in The Hygiene Regulation
(EC 853/2004), most is found in international
standards like ATP, a UN agreement on the
international carriage of perishable goods,
which calls for a temperature of -12°C for
most frozen foodstuffs, she added.
“Internationally, it is recognised that food is
frozen at -12°C, although free water is not
all crystalline until it gets down to -40°C,”
she said. “Before the quick-frozen food
regulations, it was standard practice to
transport product at -15°C and even allow
for temporary deviations of temperature by
three degrees.”

Dakin recognised this would require changes
to regulations and the need to convince the
FSA, which takes a very cautious approach
and recommends -18°C. Meanwhile, customer
policies and standards also call for this
temperature to be used. “So, it would take an
enormous amount of effort and collaboration
to change it. But, I do believe given our
environmental challenges, it is a conversation
we need to start to have.”

Food security in the cold chain
Dakin lastly discussed the problems of food
security in the cold chain resulting from
the lack of visibility that drivers have into
their load-carrying areas and the risks of
unauthorised access.

The -18°C figure is a “temperature of
convenience” and was historically adopted
as accepted practice since it corresponds to
0°F used in the US. “So, it’s fairly arbitrary
really,” she added. “But to be really clear,
the storage and transport of food at -12°C or
-15°C does not impact on food safety. Though
storage at that temperature for an extended
time will affect quality and potentially shorten
the optimum best before keeping life.”

“Drivers have responsibility for their loads,
yet in most cases they have no access on to
loading bays, so they don’t get to see what
is loaded or how well secure it is. And when
they are in their cabs, they generally have no
visibility into the load carrying areas of their
vehicle. And there is the increasing threat
of clandestine travellers or stowaways. It is
a problem that you see even in chilled and
frozen transport.”

However, many businesses call for a very
long shelf-life on frozen food because the
colder the food is stored at the longer the
quality will be preserved, she explained.
“And I would question whether it is actually
necessary to put two or three years or even
longer as the shelf-life on a frozen food. It
goes way beyond what is necessary for
seasonality.”

While 360° cameras and GPS systems are
becoming more common to monitor the
external environment of vehicles, Dakin
argued that there is still more that can
be done to improve vehicle design and
transport security. She would like to see the
development of some type of reusable vehicle
seal, which would help to secure every
journey – particularly where multi-drops are
involved – together with the use of cameras
inside vehicles so that drivers can see what
is going on. Although presenting a technical
challenge, these measures would improve
security, she argued.

There are also some bad practices in the
industry, Dakin reported. “Some businesses
do use the cold chain to cool product to
compensate for their own poor control
or their own lack of chilling capacity. But
vehicles and cold stores are not designed to
freeze products. They are only designed to
maintain the temperature. But very often cold
stores and vehicles have to run very cold –

“Those are my three opportunities,”
concluded Dakin. “They are not easy or
quick fixes. I think they are definitely worth
a conversation.”
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SUSTAINABLE HYGIENE AND WHAT’S CHANGED IN THE PANDEMIC

Sustainable
hygiene and what’s
changed in the pandemic
Three suggestions to
make all of us and our
surrounding environment
safer and more
sustainable are proposed
by Paul Morris.
Eighteen months ago if you asked people
what one of their biggest concerns was,
you could be pretty sure that most of
them would have said the environment,
especially if they had been watching high
profile programmes such as The Green
Planet.
Although I thought The Green Planet was
often blasé in its use of facts, what you
can’t deny is that it woke people up and
made them think seriously about what
they could do to help. Surprisingly, plastic
straws were the focus of a lot of people’s
frustration and anger.
A year-and-a-half later and we are in
the middle of the worst pandemic of our
generation and the world now looks like
a very different place. The focus of our
anxiety is no longer the image of a turtle
with a straw up its nose, it is the graphic
image of the SARS-CoV-2 virus, the virus
that causes COVID-19. This new normal
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is not just about how we live and interact
with others and our planet, but also our
attitude to throwaway, single-use items.
This is rightly so when it comes to personal
protective equipment (PPE), which has
also been a valuable tool in the protection
of people’s lives. But I can’t help thinking
about the way we now nonchalantly throw
away face masks. It is very obvious from
the litter we see in the high street today
that the face mask is potentially the next
‘plastic straw’. How long will it be before
we see a dolphin choking on a face mask
or a beach littered with PPE? The latest
statistic I saw was that the NHS alone
would use 500 million masks in the next
12 months.
So how do we stick to the sustainable
goals and still protect ourselves?
As we come out of the pandemic, the habits
we have learned will take a long time to
change, although the check to self: ‘keys
– mobile phone – mask’ does feel like it’s
here to stay. Therefore, it’s important that
we look at ways to restrict our impact on
the environment. I can see the following
three areas having a major impact.

Recycling
As a member of the UK Recycling
Association, as well as my role in
hygiene through Addmaster, I have been

impressed with the recycling facilities we
do actually have available and the UK’s
desire to process more waste, but it’s all
about segregation and product design.
For instance, how can we ever recycle
all of our waste, when items like Pringle
containers are made of five materials and
quiche boxes have a plastic window, which
means that the cardboard or the plastic
window are unrecyclable?
An easy win therefore would be to make it
compulsory for items to be made from a
single material or suffer heavy penalties.
The Plastic Packaging Tax which comes
into effect in April 2022 is starting to move
that agenda along. Yes, it is only focused
on the recycled content of polymers at
the moment, but it will start to encourage
more sensible product design. This will
mean some sacrifices on how products
look, but if we all stick with the programme
it will be a level playing field.
How can it be right, for example, for us to
be making black plastic trays, which are
not recyclable, as conveyor belts can’t
pick them out? They are only black so the
consumer can’t see the uncooked items, so
it looks nicer. And why make virgin plastic
black in the first place when it can only
be used in other black products as it will
override any colour it is added to?
It makes perfect sense to produce masks
that are all made of the same material –

SUSTAINABLE HYGIENE AND WHAT’S CHANGED IN THE PANDEMIC
companies supposedly making classrooms
and public transport ‘safe’ by spraying
biocides liberally (in full hazard suits) when
those biocides aren’t actually approved for
this type of high exposure risk.

ie, only cotton or plastic – and so are fully
recyclable. We know the virus will have
become inactive in three days anyway, so it
will be safe to process and relatively clean,
unlike the oily pizza boxes which clog up
our cardboard recycling facilities.

Only a few years ago, the likes of SOFHT
and the Chilled Food Association were
campaigning for sensible maximum
residue limits (MRLs) as very low levels of
these very same chemicals were deemed
dangerous to humans due to the tendency
to bioaccumulate. That’s why I worry when
I see children’s play areas, restaurants
and trains being liberally sprayed with
the same types of chemicals. I have even
seen baby hand sanitisers using the same
chemicals that were considered unsafe to
use to clean high-care food facilities.

Antimicrobials
Another way to reduce our impact
on the environment of course is to
build in additional protection such as
antimicrobials so that items are no longer
single use and are not thrown away.
Addmaster has been closely involved in
this area, especially in projects to make
shopping and travel safer, but we have
also been very busy supplying reusable
mask producers and other reusable items
with added protection against bacteria and
SARS-CoV-2.
We have also been actively involved in
protecting the ‘bags for life’ that you will
find in most retailers, from M&S to Aldi
and Asda. Reusable coffee cups are also
an area in which our additives have helped.
We limit the risk of them harbouring
bacteria, and so people are more likely to
want to reuse them. Returning to my first
point, there are also paper processors/
recyclers such as the excellent James
Cropper in the Lake District that can
reprocess single-use cups, but can’t get
enough to meet demand as the cups just
don’t get collected.

Safe biocides use
As a supplier of antimicrobials and a longterm member of SOFHT, I am part of a
large group of concerned people including
many scientists who see the use of safe
biocides for the right application has been
worryingly overlooked in our knee-jerk
reaction to provide a solution to make us
all feel safe again.
I have seen signs in children’s playgrounds
saying that the area is Covid-safe for 28
days, when a water-based spray has been
used and the actual testing was done on a
plaque in a laboratory – no rain, no hand
touch or abrasion tests. And, presumably,
no regard to safety or the risk of exposure
to our children. I have seen videos of

You may well be one of the establishments
using this type of chemistry when you
reopen. All I would say is look at the
material safety data sheet (MSDS) and not
the advertising. Then make your mind up.
Or contact SOFHT, as the Society can direct
you to people who can help you make the
right choice.
So, those are my three suggestions
for making ourselves safer and more
considerate of the environment and our
surroundings. We can’t just forget about
sustainability as we will eventually all
return to normal, and when we do our new
normal practices must take into account,
not just our lives today, but the life of the
planet and the lives of future generations.

About the author
Paul Morris is a serial entrepreneur who founded Addmaster in 2000, which he sold to
Polygiene in January 2021 and now is a prominent Board member of the acquiring Group.
Awarded an MBE (Member of the British Empire) in 2021 for his services to UK
Business Export, he is also a UK Government ‘Champion of Export’, helping companies
to grow their international sales. Whilst under his guidance Addmaster won a unique
three Queens Awards for Export and Innovation as well as numerous other awards for
the company’s business model and rapid growth.
Paul is very passionate about entrepreneurism and is also a Board Member of
Business Innovation Staffordshire, as well as an investor in and Chairman of Humanoid
Productions (a video and animation company). An avid supporter of Young Enterprise,
a scheme for encouraging school children to become entrepreneurs, he has also been
the keynote speaker at many of the organisation’s events.
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UPCOMING SOFHT TRAINING EVENTS
September & October
SOFHT Training Academy
HACCP LEVEL 4 FAST TRACK TRAINING
*Online Course*

7 September 2021
INTERNAL AUDITING
*Online Course*

(5-DAY COURSE)

This one-day course is designed to ensure that attendees gain an
understanding of the skills and techniques required to get the most
out of internal auditing.

The Level 4 Award in HACCP for Management (CODEX Principles) –
Regulated Qualifications Framework (RQF) – is aimed at learners
who are working at management level within food manufacturing
and catering environments, quality assurance staff or members of
the HACCP team. This qualification would also be useful for trainers,
auditors, enforcers and other food safety professionals. The objective
of the qualification is to provide learners with the knowledge needed
to develop, implement and evaluate CODEX-based HACCP food safety.
Day 1: 3rd September

•
•
•
•
•

Introduction to HACCP and Food Safety Management Systems
HACCP and Legislation
Food Safety Management Certification Schemes
Management Commitment
Prerequisite Programmes and Operational Prerequisite
Programmes

Day 2: 10th September

•
•
•
•
•
•
•

The HACCP Team and HACCP Team Leader
Scope and Terms of Reference
Product and Process Description
Intended Use
Construction and On-site Confirmation of the Process
Flow Diagram
The CODEX 3 stages of Hazard Analysis

Day 3: 17th September

•
•
•
•
•

Critical Control Points
Operational and Critical Limits
Monitoring
Corrective Actions
Implementation

Day 4: 24th September

•
•
•
•

Validation versus Validation
HACCP Documentation and Records
Review
Maintenance of the HACCP System

Day 5: 1st October

•
•
•

Revision
Discussion and Review
Written Examination

www.sofht.co.uk/events/haccp-level-4-fast-track-training-day-1/

SOFHT
Breakfast
Club
sofht.co.uk/sofhtbreakfast-clubs
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SOFHT Training Academy

Who should attend?

The course will suit internal auditors seeking a formal qualification,
those who wish to become internal auditors and managers of internal
audit programmes.
Course content:

The course covers the entire process of Internal Auditing, from the use
of risk assessment to determine audit plans, to developing templates
and audit scopes to ensure thoroughness and consistency through to
the completion of effective audits and the management of corrective
actions. Workshops are run throughout the day to support the learning
process. Successful completion of the short exam at the end of the
course will lead to certification.
www.sofht.co.uk/events/internal-auditing-online-session-2/

9 & 16 September 2021
SOFHT Training Academy
ENVIRONMENTAL MANAGEMENT TRAINING FOR FOOD
MANUFACTURERS
*Online Course*
(2-DAY COURSE)

NEW

The Institute of Environmental Management and Assessment (IEMA) is
the foremost membership body for more than 15,000 environment and
sustainability professionals worldwide.
This certified two-day course has been developed by subject matter
experts to support supervisors and managers working in any sector
including food manufacturing, retail and catering. Candidates will
gain essential knowledge and skill in how to assess and improve
environmental sustainability within their own department and team.
Key topics include the following:
Day One

•
•
•
•

Risks and opportunities from environmental sustainability.
Laws and other compliance obligations.
Key environmental sustainability issues.
Improving environmental sustainability performance.

Day Two

•
•
•
•
•

Drivers for change and barriers.
Using data for performance improvement.
Environmental sustainability across the value chain.
Improving resource efficiency.
Employees and sustainability performance.

Assessment

The candidate must complete 20 online multiple-choice questions in 30
minutes. An IEMA accredited certificate is presented upon successful
completion of the examination.
This course is delivered remotely by live webinars, online quizzes and
short written questions. Assessment fee @ £20 + VAT.
www.sofht.co.uk/events/new-environmental-management-trainingfor-food-manufacturers-2-day-course/

FOR MORE INFORMATION ON SOFHT COURSES AND CONFERENCES
VISIT WWW.SOFHT.CO.UK OR CALL THE SOFHT OFFICE ON 01827 872500
14 September 2021
TRACEABILITY SYSTEMS
SOFHT Office, The Long Barn

SOFHT Training Academy

In an ever changing world where consumers expect and demand that
they and the company providing the food know where it has come from,
traceability is of paramount importance. The view that one step forward
and one step back traceability is sufficient is dated. It is crucial to be
able to conduct mass balance traceability and fully understand the
requirements of the system. Do you know at a touch of a button just
where every raw material or product including packaging came from
and when?
The course will provide an understanding of the following areas: UK/
EU legal requirements for traceability; Traceability requirements:
National/International Standard; The scope of an effective traceability
system; An overview of the types of traceability systems available;
Logical steps to deliver an effective traceability system; Defining the
requirements of mass balance traceability; Ensuring procurement of
effective and relevant supplier information; Establishing traceability
and recall tests; and Defining effective recall systems in the event of
an incident.
Who should attend:

This is suitable for technical directors or managers, consultants, quality
managers, NPD managers, food technologists, regulatory compliance
officers and specification technologists.
Course content:

This course will provide the background and overview for the EU legal
requirements for traceability. It will also look at the range of systems
and methods to manage traceability in the industry and define the
scope of an effective traceability system for all elements of the supply
chain. The course will also look at mass balance traceability and the
requirements of the system as well as testing and challenging of all
processes. In addition, the course will look at product recall processes
and the link with traceability.
www.sofht.co.uk/events/traceability-systems-4/

30 Sept, 8 Oct & 3 Nov 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 makes 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.
Dates

30 September: webinar (9:30am – 3:30pm)
8 October: webinar (9:30am – 3:30pm)
3 November: webinar & assessment (9:00am – 5:00pm)
Price includes course book and assessment fee.
www.sofht.co.uk/events/level-3-award-in-delivering-training-onlinecourse/

Full list of courses
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 all the courses on offer in
the SOFHT 2021 training prospectus?
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