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I can’t believe we are already at the end of October,
but the leaves falling and the Halloween displays on
show in my street are evidence that it is indeed so.
Life is never dull in our industry and the last few
months have certainly continued in this vein with
the impact of carbon dioxide and fuel shortages
presenting massive challenges to meet demand and
manage standards and we continue to do so. These
topics were discussed at our recent Elevenses group,
which is a great opportunity for our members to
get together and discuss current issues and share
thoughts. I’d really recommend you watch out for the
next one and get involved.
This Autumn edition is again packed with articles
and information for your interest and enjoyment.
My thanks go to all the authors for their excellent
contributions: Dee Ward Thompson (BPCA) for ‘Pest
protection – reduce your risk’; Richard Werran for
‘Cybersecurity – the new vital ingredients’; Paul
Carey for ‘Owen’s Law – campaigning for better
allergy information in restaurants’; and Alan Lacey
for ‘Calorie/nutrition labelling’.
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Our now regular slot ‘Spotlight on a board member’
features Karen Middleton, providing some interesting
facts and insights about our recently appointed
Operations Director.
I would also like to thank the wider team for their help
in producing this edition of SOFHT Focus; including
my deputy editor, Amanda Holland, Rick Pendrous
who does a fantastic job sourcing, writing and turning
these in to compelling reads, the SOFHT office (Peter,
Rachel, Annette & Karen). Finally to Karen and her
team at Maple Rock for pulling it all together and
making it look so great.
Please do give us feedback and suggestions for
articles, or why not pen an article yourself? Your
feedback and contributions are most welcome to
ensure that SOFHT Focus continues to provide a
valuable membership benefit.
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I am really looking forward (and have everything
crossed), to seeing you all at the Annual Lecture and
Luncheon this year. It is fantastic news that Prue
Leith has again agreed to be our keynote speaker and
it will be interesting to hear her views on the topic of
‘Safe & Hygienic is not enough’.

Dianne Waite

Finally it will be great to all get together at last and
catch up!
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INTRODUCTION & NEWS

Introduction
PETER LITTLETON, SOFHT CHAIRMAN
Well, here we are in October already and hasn’t 2021 flown by? Final preparations are underway for
the Annual Lecture, Awards and Lunch next month at the fantastic Brewery in London with this year’s
lecture being delivered by Dame Prue Leith on the subject of food being more than hygienic, which should be thought provoking and
stimulate some great discussion on the day. Of course, things aren’t back to our previous normal yet and the Society continues to
adapt to the changing world with training, breakfast clubs and even Council meetings remaining online for the foreseeable future
(although I admit that that phrase doesn’t quite carry as much weight as it once did!).
Karen Middleton has settled in well to her new role and has risen to the challenge of adapting the 2022 Training Prospectus and all
the little jobs around the edges of the Lecture & Lunch which on their own don’t seem much, but when they all need to happen in a
short time frame makes one realise just what goes into making this event one of the highlights of our industry’s year. This year we
are supporting the Anaphylaxis Campaign in its vital work to support those of our consumers affected by food allergy reactions and
this is particularly poignant with the recent implementation of ‘Natasha’s Law’ surrounding prepacked for direct sale (PPDS) food.
With 2022 just around the corner, we are beginning to look at bringing back live events with an Innovation Conference being planned
for March where we intend to showcase the strides that have been made in many areas of our industry. This event will focus
particularly on providing answers to the challenges of labour shortages, automation of processes and effective remote auditing – keep
an eye on the SOFHT website for more details as we firm them up. We’re also looking well ahead to the Summer Lecture, which will
be at the National Memorial Arboretum (second time lucky) with Alec Kyriakides returning to deliver the lecture on the day following
his fantastic presentation online earlier this year.
So, I hope to see lots of you at The Brewery (contact Karen if you still haven’t booked your ticket or table) to celebrate the very best
that our industry has to offer.
Stay safe, keep washing those hands and cleaning those common touchpoints.
Peter

Christmas is coming …
and the industry is worried
SOFHT’s virtual Elevenses meeting last month discussed the challenges facing
food and drink technical departments as businesses adapt to an ever-changing
world in which we learn to live with COVID-19, negotiate new labour shortages
following Brexit and have to cope with increasingly problematic supply chains.
The event, chaired by Paul Davidson, Senior
Director Quality Management – Europe at
Tate & Lyle Sugars, was held on Wednesday
22 September and included contributions
from Matthew Taylor, Head of Consulting, and
Rui Sousa, Technical support and Training
Manager, at NSF International, who discussed
subjects ranging from the relaxation of
COVID-19 controls to the prospects of
further lockdowns should there be a spike in
infections during the colder winter months.
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While it emerged that many businesses
were encouraging their employees to get
vaccinated and take regular lateral flow
tests to ensure they, their colleagues and
customers remain safe, it is recognised
that this needs to be a personal choice. But
with staff continuing to be off sick, “agile
working” continues to be key. Delegates
were advised to ensure their companies’ risk
assessments were up to date, since this is
a focus of attention by Primary Authorities.

“Crisis management has never been more
important,” remarked Taylor.
The impact of the pandemic over the past 18
months has clearly had an adverse impact
on the levels of training that companies –
particularly in the hospitality sector – have
undertaken. This has the potential to cause
a spike in food safety-related incidents
from issues such as cross contamination
– a particular concern where this relates
to allergen contamination where the
consequences have too often proved fatal.
Delegates discussed the particular
vulnerability of the food industry caused
by shortages of carbon dioxide for

NEWS
slaughterhouses in the pig and poultry

about what impact this would have on food

sectors, as well as those involved in modified

businesses as they enter the busy Christmas

atmosphere packaging and the production

period. Considering that the food industry

of carbonated drinks. When compounded

also experienced carbon dioxide shortages in

by other material supply chain and labour

2018, it was suggested that it is probably time

shortages, delegates expressed concern

manufacturers began exploring alternative

processes and techniques to ensure these and
other supply chain crises could be avoided in
the future.
The next Elevenses meeting is scheduled for
Wednesday 24 November. For more details,
contact the SOFHT office at: admin@sofht.co.uk.

FSA plans for operational transformation
The FSA’s chief executive Emily Miles pointed out
that there are not sufficient data standards to
enable food businesses to report in a consistent
fashion, for example on environmental labelling.
“There needs to be a consistent approach to
deciding what is sustainable and what is carbonfriendly. Underneath that is a data question and
that question has not been answered and that
bit of insight needs to be thought through,” she
reported.

The Food Standards Agency’s (FSA’s) proposed transformation over the next few
years as it seeks to target activities more effectively and become more operationally
efficient, were discussed at its Board meeting in London on 15 September.
The meeting covered a wide range of
associated topics and included the potential
implication’s of restaurateur Henry Dimbleby’s
National Food Strategy report published in
July 2021 on the FSA’s future activities.
“We have absolutely got to maintain our core
work and core business because without that
food is not safe and that has to be our first
priority. So, anything more we do has got to
be in addition to that and not a substitution,”
remarked the FSA’S new chair, Professor
Susan Jebb.
“That said, food should be safe not just in the
next couple of days but it should be safe long
term and it should be safe for the planet as
well. And I think it is right that the FSA plays
its part in helping government meet some of
the big challenges and goals it has set itself
… The white paper that DEFRA [Department
for Environment, Food and Rural Affairs] is

leading on is a real opportunity for crossgovernment conversations about where we
want to go with food policy and given that the
FSA is the one government department that
will always put food first, I want us to be very
involved with those discussions.”
Regarding the use of data, Jebb added:
“Getting data from the food industry has
always been challenging and still is but I
think we have seen in other areas – in the
NHS – the benefits that come from data are
often greater than you thought at the start.
But data alone doesn’t get you anywhere
and you have to have that evidence and
analytic function to be able to use it; not just
to monitor progress but also to get some
insights which help you to do data-informed
policymaking – smarter policymaking. The
potential is there, but realising that is going
to be very, very difficult.”

Miles added that the FSA’s ambition to
see the introduction of legislation to make
the Food Hygiene Rating Scheme (FHRS)
mandatory in England – as it is in Northern
Ireland and Wales –together with extra Police
and Criminal Evidence (PACE) powers for
the FSA’s National Food Crime Unit (NFCU),
will depend on the government’s legislative
pipeline and priorities. “If, however, there
were a good food bill, that would change the
game on what legislation the FSA might be
able to have. A piece of legislation that had
food in the title would potentially enable us to
make changes around innovation, operational
transformation and so on.”
The Board meeting also discussed
arrangements and progress for the first FSA
and Food Standards Scotland Annual Food
Standards Report, expected to published
mid-2022. Other matters discussed included
the FSA’s Operational Transformation
Programme following the public consultation
on its Future Delivery Model proposals.
These, the Board heard, had received “broad
support”, although some aspects needing
further development had been highlighted.
The Board also discussed potential changes
to the definition of genetically modified
organisms in England, which would exclude
food and animal feed products achieved
through new breeding techniques that
make use of genome editing (GM), where
the changes could have been introduced by
traditional breeding techniques.
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Meet Karen …
We welcomed Karen back to the SOFHT team this summer and we say
this because Karen is no stranger to the Society. She was on the SOFHT
Board between 2013 and 2018 as Technical Director heading up the
legislation forums, while also overseeing the student membership of the
Society. Amanda Holland spoke to her about her new role.
Karen stepped into the position of Operations
Director when Su Werran retired earlier this
year. It is a role she embraces with enthusiasm
as she looks to grow SOFHT’s membership by
promoting its qualities and ethics throughout
the food industry. SOFHT is all about
encouraging a good food safety culture and
supporting its members, and Karen certainly
has the knowledge and expertise to do this.
Karen’s career path has certainly changed
from what she’d originally planned. She had
applied to study dentistry at Birmingham
University, but because of her disappointing
Maths A-Level result it wasn’t to be. Instead,
she took a degree in Biological Sciences,
specialising in Microbiology, at the University of
Wolverhampton. And it was a module on HACCP
in the food industry that piqued her interest.
She feels very lucky with the path her career
has taken her on and puts her success down to
being in the right place and knowing the right
people. Karen continued to study for a PhD at
the University of Wolverhampton, sponsored
by Campden BRI. It was here she discovered
that the exposure of E.coli to acids and
detergents in food processing environments
could alter its structure, enabling it to survive
disinfectant chemicals used by the industry.
She is particularly grateful to Professor John
Holah, then at Campden BRI, through whom
she was offered a position within the Hygiene
Department there after completing her studies.
This proved to be the door that opened up a
whole new world of opportunities.
During her time as a Research Officer at
Campden BRI, Karen managed member
projects as well as writing guideline documents
on dry cleaning and whole room disinfection.
One of her proudest achievements was in
publishing Cleaning and disinfection of food
factories: a practical approach – Guideline 55,
which has been reproduced several times since
and will be familiar to many of us.
In 2003, Karen moved on to work for Johnson
Diversey as UK Microbiologist – a time she
recalls with much fondness. Her work involved
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QA testing of chemicals as well as offering
technical support and audits for the company’s
customers. The job involved working many
night shifts in a high-pressure environment,
however, it also brought her in touch with
some amazing people in the industry, she
reports. Karen actually had two stints at
Diversey, returning several years later as a
processed food sector specialist. She also
subsequently returned to Campden BRI for
four years, utilising the customer support skills
she had acquired while heading up its technical
contracts team.
You soon realise when talking to Karen that she
has an adventurous side and loves to travel.
She is also very aware of the importance of
maintaining a healthy work/life balance. In
2010 she booked a round-the-world trip, taking
a leisurely six months off work to travel by
herself. Stop-offs included Singapore, Malaysia,
Hong Kong, the USA and South Africa. Karen
didn’t buy any souvenirs during her travels,
instead collecting “life experiences”, she says.
These included enjoying a Singapore Sling
at Raffles in Singapore; visiting Alcatraz in
San Francisco; sky diving in Houston; taking
a helicopter ride over the Grand Canyon –
she was also made to “disappear” by David
Copperfield in Las Vegas – as well as doing
the highest bungee jump in the world off a
bridge in South Africa! These were all amazing
experiences, which she was able to cross off
her bucket list.
On her return to the UK, Karen worked at
Byotrol for 18 months, providing the company
with technical marketing and customer support.
Karen is also familiar with the work of large
food manufacturers, having joined Bakkavör
in 2015 as the company’s Central Technical
Hygiene Specialist. In this role, she was
responsible for providing support to hygiene
teams at Bakkavör’s 24 UK manufacturing
sites, as well as liaising with its customers,
retailers and suppliers to support their hygiene
standards and expectations via audits and
training. “It was an amazing role but again
involved a lot of night shifts!” Karen explains.

After four years with Bakkavör, Karen decided
to take a year’s sabbatical as part of her desire
for a healthy work/life balance. She moved
back to Staffordshire to be near her family and
smiles when she talks about the various day
trips and weekends she spent away with them.
Over this year, Karen was also able to pursue
her many hobbies and take up new ones, which
include becoming a keen crafter.
During the pandemic she took up making and
selling fridge magnets to raise money for her
local food bank, as well as experimenting
in “furniture upcycling”. Another passion is
musical theatre and after visiting The Brewery
for this year’s menu tasting, she managed to get
tickets to see Hairspray, which was a joy for her
after the tough year we’ve all been through.
However, the main focus of Karen’s personal
life next year is going to be planning for her
wedding to partner Liam who proposed to her
last Christmas Day. They plan to get married
next autumn.
Karen is very pleased that her new role at
SOFHT enables her to lead a much more
“normal” lifestyle than was possible in her
previous positions. She looks back on her
initial introduction to SOFHT many years ago,
having been invited as a guest to the Annual
Lunch and talking to Su Werran about her job
as Operations Director. Little did she realise
that in years to come she would take on that
very role herself.
Over the past five months Karen has really
settled into her new role at SOFHT. And, with
the support of colleagues Rachel and Annette,
she now plans to take SOFHT on to the next
chapter of its exciting journey.

NEWS

Leading food safety
experts join SOFHT Board

New Members
We are pleased to welcome the following
members to SOFHT:
Gold
Teknomek
Silver
MJ Birtwistle & Co Ltd
Residual Barrier Tech Ltd
Sysco Speciality Group
Atkins & Potts Ltd
Mixtio Labs Ltd
Food Safety & Quality Ltd
Marshfield Farm Ice Cream
Bronze Personal

Two leading food industry figures – Fiona Sullivan, Senior Corporate
Services Manager Food Safety with William Morrison Supermarkets plc
and Sukh Gill, Director of Regulatory Affairs, Supplier Assurance and
Quality at Holland and Barrett International – have been appointed to
the SOFHT Board.
Fiona began her career as a graduate
trainee at Sainsbury’s Savacentre before
transferring to Sainsbury’s, where she
spent the following 19 years working in
various food safety positions, and latterly
managing the Retail & Logistics Food
Safety Team. Fiona has been at Morrisons
for the past nine years, working in a similar
role to her one at Sainsbury’s but with the
additional responsibility for environmental
health officer (EHO) enforcement and
the management of the supermarket’s
microbiological surveillance programme.
“I have been a member of SOFHT for
more than 20 years and have seen firsthand how the Society has grown and the
further plans it has to really support the
membership by providing meaningful
resources in the form of advice, best
practice and training,” said Fiona. “In
changing times, the society is more
relevant than ever before for individuals
or businesses of any size. I hope that the
Society can utilise the practical knowledge
and experience I have gained over almost
30 years of working in the food industry.”

Sukh is an experienced leader, adept at
operating in increasingly competitive
international fast moving consumer goods
(FMCG) markets. He is an expert in food
standards, safety, responsible marketing
and technical due diligence and has more
than 30 years’ experience in public, nonprofit and private sector organisations,
latterly with leading retail, manufacturing,
and consultancy brands.
He is a business law graduate and
statutorily qualified trading standards
professional, being a Chartered Trading
Standards Practitioner as well as a
Fellow of the Institute of Food Science &
Technology. Sukh is also a representative
on governmental, non-governmental, as
well as UK and EU industry expert working
groups. He was the inaugural Chair of
the Department for Business, Energy
and Industrial Strategy (BEIS)-Office for
Product Safety and Standards (OPSS)
Business Expert Group on Food Standards
and Labelling, and a founder member of its
Food Hygiene Expert Group and Diet and
Health Expert Group.

Hannah Justice

Linda Wood

Martyn Perry

Grahame Turner

Anna Wyatt

Carlos Brown
Kate Adams

Lizzie Latest
It’s been three months since
Lizzie, in her bedraggled state,
walked into the office at Hurley
so you’ll be pleased to hear that
she is now fully settled into her
new role as the SOFHT mascot,
although sometimes she can be
found sleeping on the job! With
lots of food and TLC at home with
Karen, she has now put on over
1kg in weight and loves nothing
more than being carried on a
shoulder or curling up on a lap to
rest after a hard day in the office.
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OWEN’S LAW – CAMPAIGNING FOR BETTER ALLERGY INFORMATION IN RESTAURANTS

Owen’s Law –
Campaigning for better allergy
information in restaurants
A campaign has been launched, which calls for a sensible change
in the law on allergy labelling in restaurants following the tragic
death of 18-year-old Owen Carey from anaphylaxis on 22 April
2017. Owen’s father, Paul Carey, describes why it is necessary.
Owen Carey had just turned 18 and was
celebrating his birthday with family
members and his girlfriend on a day
out in London on 22 April 2017. He had
suffered with multiple food allergies all
his life and was well used to ordering
meals to fit his restricted diet when in
restaurants. For lunch that day, Owen
ordered a grilled chicken burger at a
Byron Burger restaurant, which, having
explained his allergies to the server, and
having no other information on the menu
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to the contrary, he was assured would be
“plain grilled” and therefore safe for him
to eat.
However, the chicken had in fact been
marinated in buttermilk, to which Owen
was highly allergic. He only ate a small
amount as he could tell immediately that
something was wrong. His breathing
became more and more restricted, and he
was using his asthma inhaler constantly
as he and his girlfriend journeyed to
London’s South Bank for what was

supposed to be the second half of Owen’s
celebratory day. Forty-five minutes later,
having arrived at the London Eye, Owen
collapsed, having suffered a massive
anaphylactic reaction. Paramedics and
a team at St Thomas’ Hospital tried
everything they could but were unable to
resuscitate him.
His family, led by me, are now calling for
a change in the law surrounding how
allergy information is displayed and given
in restaurants in the UK. They hope that a
simple change in labelling and better staff
training will prevent any future needless
deaths of people with food allergies.
It is hoped that the government can be
persuaded to change the law. To do this
Owen’s family want to build on Natasha’s
Law, which came into effect on 1 October
2021 and deals with the ingredients and
allergy listings on pre-packaged takeaway
food. The campaign for Natasha’s Law
showed that the UK’s allergen laws were
flawed and outdated, and needed reform,
but it left an uneven situation where
people taking away pre-packaged food
have more protection than those eating
in restaurants.

OWEN’S LAW – CAMPAIGNING FOR BETTER ALLERGY INFORMATION IN RESTAURANTS
Owen’s family want to persuade the
industry, the Foods Standards Agency
(FSA) and the government that to
make such changes is of little cost, but
immeasurable benefit to those whose
lives are blighted by allergies and
anaphylaxis. As well as a change in the
law – through amendments to the Food
Information Regulations 2014 (FIR) –
Owen’s family also call for implementation
of better training and the establishment of
a database of anaphylaxis deaths.
The FIR already requires restaurants
to make available information on the
allergens in each of the dishes they
offer, but the regulations currently allow
them to do this ‘by many means’. Whilst
some restaurants (both large chains and
smaller family run establishments) are
already complying with what Owen’s
family are calling for, in practice there is
a wide range of performance and many
restaurants do not yet even have the
necessary information easily to hand or
have adequately trained staff.

• All servers have to read out the food
order and any dietary requirements
with the customer before submitting it
to the kitchen.
• Duty managers to be obliged to directly
supervise this process where allergies
are present, with it being an offence if
they fail to do so.

Changes in guidance and
industry practice
Better training for waiting staff, especially
in fast food and high staff turnover
environments.
• Thorough and certified allergy and
first aid training (possibly by a
registered charity) at least for the Duty
Manager to whom all other more junior
staff can refer.
• A simple computer food database that
large chains could provide in addition
to the allergy matrix; this would speed
up customers with allergies finding out
what meals they could eat.

The demands of the family for Owen’s Law
can be summarised as follows.

• Development of a smart phone app that
assists with the database.

Changes in the law

• Development of an industry standard
‘Allergen ID Card’/bracelet/necklace,
with a QR code, that identifies holders’
allergies so servers can know without
doubt their allergy situation.

Restaurants to put more appropriate and
accurate information about the allergens
in their food on the face of the main menu
and in a detailed allergy matrix, so that
customers have full visibility on what they
are ordering.
• This should be in the form of words or
standardised symbols representing the
14 major allergens printed by each dish
on the face of the menu.
• A breakdown of each dish with the full
ingredient list of each component to be
listed in the allergy matrix, with it being
an offence if they fail to do so.
• Restaurants to be obliged to initiate
a discussion with customers about
allergies on all occasions, so that
customers do not have to ask.
• All servers to positively ask each
customer if they suffer from any
allergies.

the Carey family also support, have joined
in the discussions.
The FSA has engaged with Owen’s family
in a meaningful way but have stated they
need to approach the proposals in an
evidence-led manner, and to assess the
impact of any changes in the law to avoid
any unintended consequences. This is
accepted.
In the meantime, a survey conducted
amongst its members by the Anaphylaxis
Campaign showed overwhelming support
for the principle element of the Owen’s
Law Campaign, ie, stating the allergens
on the face of menus. This may not be
evidence of the quality the FSA needs,
but is certainly is enough to embolden
Owen’s family to keep pressing on with
their campaign.
Further information can be found at:
https://owens-law.co.uk/campaign or
by emailing info@owens-law.co.uk. The
family would welcome new subscribers
to their newsletter and more signatures
on their petition!

Research into allergies
Proper recording of, and a national
register for, anaphylaxis deaths, as
proposed by Professor Adam Fox,
President of the British Society for Allergy
& Clinical Immunology. The campaign also
calls for further general research into the
causes of allergies and possible cures.

About the author
Paul Carey leads the Owen’s Law

The way forward

campaign, run by Owen’s family

Having launched their campaign formally
in April 2021 with the launch of a website
and a number of high-profile media
appearances, Owen’s family established a
dialogue with the FSA, which has overall
responsibility for, inter alia, overseeing
the law in respect of allergen information
in food. The Anaphylaxis Campaign, which

calling for the allergens in each
dish to be stated in writing on the
face of menus. Paul is a full-time
company director working in the
energy-from-waste sector, based
in Cornwall.
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MANDATORY CALORIE LABELLING FOR RESTAURANT AND TAKE AWAY FOOD

Mandatory calorie labelling
for restaurant and take away food
Although intended to combat the obesity epidemic,
new rules on calorie labelling of food and drink
purchased out of home may not achieved the
results desired, reports Alan Lacey.

T

he government has pushed ahead
with its legislation to require large
businesses (with more than 250
employees) such as restaurant chains
to display the calorie information of nonprepacked food and drink items prepared
for immediate consumption. Ministers
suggest the policy behind the Calorie
Labelling (Out of Home Sector) (England)
Regulations 2021 will deliver considerable
benefits over the long term by reducing
obesity and related demand on health
services.
The COVID-19 pandemic has highlighted
the impact that obesity can have on
people’s health and health outcomes.
However, the policy has been criticised
by some in the hospitality industry and
charities such as Beat – which campaigns
on behalf of those with eating disorders –
stating that it could enhance anxiety and
increase eating disorders such as anorexia,
bulimia and other specified feeding or
eating disorders.
Under the new rules, calorie information
will need to be displayed at the point of
choice for the customer such as physical
menus, online menus, food delivery
platforms and food labels. There are some
exemptions to the regulations (except
where catering services are provided by
another large organisation with 250 or
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more employees) such as the school meals
sector, hospital catering, care homes and
military establishments.
Although initially the regulations will
apply to companies with more than
250 employees, smaller operations are
‘encouraged’ to follow the regulations. It
is of course the smaller businesses that
will face the biggest challenges especially
where they are preparing food themselves
rather than buying in pre-prepared items
from manufacturers which will have
tight portion control systems and be able
to provide nutritional information. The
government also hopes that businesses
will be encouraged to reformulate food and
drink items to provide a lower calorie offer.
While the regulations on calorie labelling
have been welcomed by some experts in
the field, coming just as the hospitality
industry grapples with new rules on
allergen labelling, they are also causing
concern to others.
“We eat out more often than ever, with
17.87% of people eating out once a week,”
remarks Katie Paterson, Marketing
Executive with NT Assure, a specialist in
safety and regulatory compliance in the
food and drink sector, which has carried
out work in this area. “When we dine out,
we eat 200+ more calories per day (on
average) than when preparing food at home.

“Restaurant and takeaway meals often
serve much larger portions, meaning even
more calories. COVID-19 highlighted the
health implications that obesity causes. It’s
known that obese and overweight people
are more likely to be hospitalised with
COVID-19 than people of a healthy weight.
“The UK government has introduced out of
home (OOH) mandatory calorie labelling to
give customers access to information about
the food on offer in hopes they choose
healthier options. It also encourages
businesses to offer lower-calorie dishes to
give customers more options.”

Doubts about effectiveness
However, registered nutritionist Elaine
Povey, Director of Nutritionwise Ltd, who
teaches accredited and bespoke nutrition
courses to the industry and individuals,
has doubts about how effective the new
regulations will prove to be.
“With almost two thirds of adults in
England overweight or living with obesity
and one in three children in Key Stage 2
overweight or obese, then this measure
may help – but in my opinion, it is doubtful,”
remarks Povey.
“The smaller cafés and takeaways will be
encouraged to voluntarily provide calorie
information but this is not helpful as it

MANDATORY CALORIE LABELLING FOR RESTAURANT AND TAKE AWAY FOOD

should cover all the sectors to be effective
nationally. The cost implications would be
high for smaller food businesses but the
government could enlist the services of
registered nutritionists to complete this
work for this sector.
“Large catering businesses already have
the calorie information to hand but do not
choose to display it on menus yet, although
the information can be found on their
websites for the interested consumer.”
Povey believes the behaviour of adults
and their children needs to change
dramatically so that those foods high in fat,
sugar and salt (HFSS) are eaten less and
in moderation and seen as a treat rather
than being consumed as a regular part of
their diet.
“A Tackling Obesity Policy Paper published
on 27 July 2021 sets out plans to ban
foods high in fat, salt and sugar from being
advertised on TV and online before 9pm
which is welcome news,” she notes. “There
needs to be an up-skilling in nutrition,
cookery skills and lifestyle education
across the curriculums in primary and
secondary schools. The general population
do not understand what a calorie is and
how much they should be eating and from
which food groups and to make things
more complicated there are two ways
to declare calories in foods on labels

using kilojoules and kilocalories which is
unhelpful to the general consumer.”

Enforcement problems
It is proposed that the calorie labelling
regulations will be enforced by local
authorities and this task is likely to fall
to Trading Standards departments which
are already under-resourced. A further
problem is that local government officers
do not have nutrition training so are
unlikely to be able to offer comprehensive
advice to smaller businesses that will
not have the benefit of having their own
technical expertise.
It will be straightforward for enforcers to
check whether the required information
is displayed, but problematic if they want
to assess its accuracy. The guidance

About the author

actually states that officers should check

Alan Lacey is currently Vice Chair

that ‘the method used to calculate calorie

and Membership Director of

content is appropriate and reliable’. Local

SOFHT. He started his career as

authorities have very limited budgets for

an environmental health officer,

food analysis – will there, perhaps, be the

then spent time in an advisory role

suggestion that businesses will be billed

to the NHS and lecturing in food

for any examinations carried out on their

law before moving to Sainsbury’s

products? Added to this is the prospect of

where he became Head of

a fixed penalty notice of up to £2,500 for

Regulatory Affairs then to ASDA as

non-compliance – a burden that small

Compliance Manager. He currently

businesses emerging from the impact of

runs his own consultancy.

the COVID-19 pandemic can ill afford.
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Cybersecurity –

the new vital ingredient
Food manufacturing is particularly vulnerable to criminal cyberattacks.
Richard Werran explains why and describes how to reduce the risks.
Food technical and quality assurance
professionals are adept at managing food
safety and supply chain risks. However,
organisations should recall that risks,
particularly new and emerging risks,
occur as a consequence of change; a
circumstance that almost every business
has experienced over the past 18 months.
One aspect that has affected food safety
and brought about enormous change,
and with it new and enhanced risk, is

12
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technology. Organisations are digitally
transforming and rapidly increasing their
reliance on technological advancements,
particularly in IT (Information Technology)
and OT (Operational Technology) to drive
productivity gains, processing efficiencies
and waste reduction.
Yet the safety risks associated with
technology have gone largely unnoticed.
Furthermore, the use of advanced Internet
of Things (IoT) sensors and enhanced

Industrial Control Systems (ICS), which
combine to form the Industrial Internet
of Things (IIoT), are accelerating change
and have a dramatic impact on business
operations. The IIoT, in conjunction with
advanced data analytics, seeks to ensure
the effective use of resources and leverage
automation to its fullest potential.
In our personal lives, products are expected
to be ‘smart’, yet in the business setting
the implications and vulnerabilities seem

CYBERSECURITY – THE NEW VITAL INGREDIENT
Agroterrorism – an act of
cyberterrorism in the food
industry – could lead to
the death of people and
livestock and create chaos
by poisoning food in the
supply chain

Cy b e rc r i mi n al

organ i sat i on s

are

committing large-scale, food-related
crimes, such as counterfeiting, smuggling,
Intellectual Property (IP) and product
theft and resale. These activities are
economically motivated and in most
cases the crimes are cyber in nature.
This is largely because of numerous
vulnerabilities introduced by new, digital
IoT/IIoT technology built on ageing and
pre-existing OT/ICS infrastructure.
The hardware and software used in

to have been overlooked in many cases
by food professionals, potentially creating
significant exposure to unmanaged
technological operating risk.
This rapidly accelerating digital
transformation with technological
complexity across all businesses and
their associated supply chains makes the
food industry an attractive and relatively
easy target for cyberattacks. Furthermore,
with an array of data security risks which
collectively threaten the food processing
and manufacturing sector – one that
disturbingly has traditionally not focused
on the cybersecurity agenda – and a
troubling blind spot emerges.

Cyberattack risks

many food processing plants to run
the equipment were developed and
implemented in the late 1980s and 1990s,
however, even technology deployed in the
2000s is obsolete. Furthermore, many of
the ICS components in processing plants
are hard-coded and often operate with
default user credentials and passwords.
This makes them highly vulnerable to
cybercriminals who are able to leverage
publicly available manuals and support
documentation provided by vendors to
attack these legacy systems.
OT engineering personnel are responsible
for operating and maintaining ICS in the
food manufacturing industry. They may
be experts in production systems with
an understanding of food safety, but not

Suppose a cybercriminal gang or
disgruntled ex-employee remotely gained
access to systems and turned off a frozen
food storage warehouse and disabled
the alarm systems that warned its entire
contents were defrosting?

cybersecurity. Conversely, IT teams that

What if critical food safety controls were
remotely altered without operators being
aware, resulting in vast quantities of
unsafe food being delivered into food
distribution chains and retailers?

knowledge and awareness that’s evident

What if hackers found evidence of modern
slavery in the supply chain and held the
business to ransom?

is of increasing relevance to food safety

These scenarios might sound far-fetched,
but there are recent examples within dairy,
meat and water treatment industries that
should act as a warning and therefore
matter to food technical and quality
professionals and food businesses.

focusing attacks on the OT that supports

are experts in cybersecurity are not trained
in food safety and production and often
have little-to-no experience in OT/ICS.
This dangerous combination creates an
environment where the industry lacks the
in other sectors such as finance, retail and
healthcare where the role of cybersecurity
is much more well-defined and mature.
It’s therefore evident that cybersecurity
professionals because cybercriminals
have identified this vulnerability and are
food processing and manufacturing.
Cybersecurity should therefore be
prioritised to prevent a range of issues
that could cause significant operational
disruption and reputational brand damage.

Impact of cybercrime on food
processing
Cyberattacks pose several consequences
in the food processing and manufacturing
industry. A cyber incident in the sector
can result in the loss of consumer trust in
the brand, production capacity problems,
high costs of replacing attacked systems
and non-compliance fines. Furthermore,
depending on the nature and scale of the
attacks the economic impact could spread
to consumers who would be forced to pay
more for product due to reduced supplies
and availability.
Financial losses can be significant because
attacks can damage processing equipment
or render food products unsafe for
consumption and result in public health
risks. Cyber criminals can contaminate
food by gaining illegal control over
automated systems and causing further
damage like shutting down refrigeration
plants, inserting poison or disrupting
facilities.
Agroterrorism – an act of cyberterrorism
in the food industry – could lead to the
death of people and livestock and create
chaos by poisoning food in the supply
chain, whilst cyberattacks aimed at
stealing administrator account credentials
would allow attackers to steal sensitive
commercial information and gain access
to controls in the processing plant.
Using the information gained to extort
money from food sector organisations
makes ransomware the cybercriminal’s
favoured method of attack as, in most
cases, it has resulted in a payment
of at least part of the ransom to the
cybercriminals.

Improving the sector’s
cybersecurity
“To mitigate cyber risk, food processing
and manufacturing stakeholders not only
need to protect their on-premise and
cloud-based infrastructure, they must
also consider the activities of third-party
providers,” explains Mark Brown, BSI’s
Global Managing Director, Cybersecurity
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and Information Resilience and former
Global Chief Information Security Officer
(CISO) at SABMiller.
“This, of course, is in addition to securing
the increasing number of endpoints
connected to your network via the
Internet of Things (IoT) which present new
challenges to the attack landscape to be
protected.”
Food professionals are familiar with
carrying out vulnerability assessments and
it would be wise to extend the assessment
to include cybersecurity, starting with
determining which pieces of equipment
are interconnected and which ones can be
accessed remotely via the internet.
Processors should also identify and
implement controls that reduce the
potential for contamination in their
operations and supply chain. The world of
OT/ICS requires a more proportional and
pragmatic solution to ensure the avoidance
of security itself becoming a hindrance to
business operations.
Accordingly, cyberthreats should
be prioritised according to potential
catastrophic damage to the business and
consumers by:
• Ensuring senior management
recognises the risks and supports
the implementation of cybersecurity
strategies
• Investing in cybersecurity awareness
training for all operational staff and
ICS personnel so that all employees
understand social engineering and
phishing attacks, enabling them to

identify, report and delete malicious
links and attachments
• Developing and maintaining an incident
response plan with a linked business
continuity plan that determines how
a business can maintain production
and minimise risk to food supply chain
integrity
• Deploying cybersecurity controls to
enable secure remote access and
monitoring users
• Limiting read and write access
permissions to prevent insiders from
illegally modifying device and system
settings
• Evaluating the potential impact of cyber
risk posed to the business from all
suppliers, not just ingredient suppliers
but also those that supply services
including external IT support, as these
firms are often the target of hackers
who can then gain backdoor access to
the companies they support

About the author
Richard Werran’s food career began as a food technologist and has spanned 40+ years
working in all aspects of international food ingredient and food manufacturing sectors.
Richard pioneered the import, processing and distribution of non-GMO soy lecithin from
Brazil designing and building a unique soy lecithin processing plant in the UK. He founded
Cert ID Europe, a UKAS accredited certification body, FoodChain Europe and Cert ID Asia. As
BSI’s UKI, CE and IMETA Regional Director for Food and Retail Supply Chain, he drives BSI’s
food initiative across all regions. Richard is an acknowledged expert on genetic modification
and is a Fellow of the IFST and the Society of Food Hygiene & Technology.
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In summary, cybersecurity is the
new essential ingredient in food
manufacturing’s recipe for organisational
resilience. Like all good formulations,
omitting a critical ingredient will result
in a bad outcome. In an operating world
where reliance is on trust in availability
and operational integrity, can food
processing organisations afford to ignore
this operating risk?
To assist food business operators big
and small address the challenge, BSI
provides a complete range of cybersecurity
services and solutions designed to ensure
prevention, protection, mitigation, response
and recovery of food processing and
manufacturing systems from cyberattacks
and compromise. Furthermore, BSI
partners with leading cybersecurity
technology vendors to deliver state-ofthe-art cybersecurity solutions to protect
organisations’ brand, product integrity and
supply chain resilience.

HIGH QUALITY
ULTRA-LOW LINTING

FOOD SAFE
WORKWEAR

Over 50 years of durable, head-to-toe hygiene
workwear designed for food manufacturing
EXCLUSIVELY STOCKED IN THE UK BY
01642 379 600
sales@caswellsgroup.com
https://www.caswellsgroup.com/

PEST PROTECTION – REDUCE YOUR RISK

PEST PROTECTION –
REDUCE YOUR RISK
Pest protection is a vital element of reducing risk and promoting
health and safety standards within the food hygiene and
technology industry. In this article, Dee Ward-Thompson outlines
the steps businesses can take to establish an effective pest
control system.
Pest management is a key issue for the
food industry, where robust procedures
are expected to be in place to protect
both businesses and their customers.
A pest management maintenance cycle
plays a significant role in health and
safety, well-being, and upholding the
reputation of a business – particularly
in food-related industries. Our advice to
organisations to protect their reputation
– and avoid a distressing and potentially
costly infestation – is to establish a
regular routine of activity, carried out by a
professional pest controller.
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The value of a pest control
maintenance cycle
Pest control is often viewed as a reactive
issue. People spot a rat or come across a
wasps’ nest and a call is made for help.
But what if it is a customer seeing a rat
in a food retail premises, or a mouse
scurrying across a restaurant? Clearly, a
responsible organisation with pride in its
reputation would view a reactive call in
such scenarios as too little, too late.
Strategic, scheduled inspections by a
professional pest controller form the
foundation of an effective maintenance

cycle to help keep food hygiene
environments safe and secure. A
maintenance cycle should slot into the
day-to-day operations of a business, with
a forward-looking focus on identifying
potential causes and entry points before an
infestation can occur. A BPCA member will
carry out a full survey of the premises and
present a clear report with action points,
recommendations and a quotation of costs.
To ensure clear accountability on both
sides, a professional pest controller will
also support health and safety principles
by providing clear information on the
control methods to help avoid the overuse
of chemicals which can:
• Put harmful substances into contact
with humans
• Cause potential damage – or even death
– to non-pest species
• Allow some species to become immune
to treatments.

PEST PROTECTION – REDUCE YOUR RISK

Action points in the report should be
implemented as soon as reasonably
practicable before the next visit and staff
should be encouraged to be alert to –
and report – any pest issues. Prevention
is better than cure, but whether a food
business has established a maintenance
cycle or not, a professional pest controller
should be the first point of contact if an
urgent situation arises.

Pests prevalent in food
businesses
Businesses where food is produced, sold or
served can be impacted by a diverse range
of pests. The world’s ‘most expensive
pest’ – Stored Product Insects (SPIs) – eat
and breed in foodstuffs, which can leave a
huge amount of product unfit for human
consumption. They pose no significant
health risk to humans, but cost businesses
billions each year. Any food business
that handles cereals, grain or dried food
products is at risk of infestation.
Another concern are rodents, which are
prevalent in the winter months as they
move inside seeking warm shelter near
a food source. Rats urinate everywhere
they go and can pass diseases to humans
through actual contact with the pest,
or its urine, in a food preparation area.
Mice spread disease to humans through

urine, droppings and bedding. They will
mark their territory with urine as well as
carrying dirt and bacteria as they travel.

2005 made under it, deems food unsafe if
it is considered to be injurious to health or
unfit for human consumption.

As well as rats and mice, sparrows
and starlings also have the potential to
carry foodborne diseases, and so must
be kept away from food manufacturers
and distributors. Research suggests
wild birds can pass diseases to humans
either by direct contact or via their
droppings, with more than 110 pathogens
reportedly carried by pigeons. Always
seek professional advice if birds become
an issue as all wild birds and their eggs
are protected by law in the UK under the
Wildlife and Countryside Act 1981.

The regulations set out general hygiene
requirements for all food business
operators. The layout, design and
construction of food premises should
permit good food hygiene practices
including protection against contamination
and, in particular, adequate pest control.
Procedures should be based on the Hazard
Analysis Critical Control Point (HACCP)
principle, used to examine processes and
identify hazards, so measures can be taken
to reduce risk.

BPCA’s A to Z of pests is an online guide
offering advice on how to safeguard
premises against unwanted visitors and
how to make an educated choice when
considering pest control.

Food businesses, pests and
the law
To ensure due diligence in a food business,
the proprietor must demonstrate good
practice within their premises – and
part of that is engaging the services of a
professional pest controller. The regulatory
framework set out in the Food Safety Act
1990 and the Food Hygiene Regulations

Pest management is part of Good
Manufacturing Practices (GMP) for food
businesses, which is a prerequisite for
HACCP-based procedures. As an integral
part of the GMPs, it should be carried out
with due diligence. Pest Control in the
Food Industry (revised 2015) guidelines
drawn up by the National Pest Advisory
Panel (NPAP) of the Chartered Institute of
Environmental Health (CIEH), are aimed
at the food manufacturing sector. The
principles are the same at all stages of
processing, from production (farmers and
growers), raw material and ingredient
suppliers, to warehousing, distribution and
retail, but the level of pest control contract
specification will vary.
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About the author
Dee Ward-Thompson is Head of
Technical at the British Pest Control
Association (BPCA), which is the
UK trade association representing
organisations with a professional
interest in the eradication of public
health pests. It highlights risks of
inadequate control, offers guidance in
searching for a pest control contractor,
provides general pest advice and

A trusted route to pest
control compliance
BPCA offers food businesses a trusted
route to professional pest control
contractors that can help establish and
maintain a strategic cycle of protection
and prevention measures, reducing the
risk of an infestation. BPCA member
contractors can provide proofing and other
preventative measures as well as advice
on housekeeping, storage, waste disposal,
cleaning and the detection and monitoring
of pest populations.
When choosing a contractor, understanding
their credentials, experience and the
services they offer is key. It can be also
helpful to consider the following points:
• Ability to carry out a full survey of the
premises and present a clear report
• Evidence of adequate technical
resources and of correctly trained and
qualified service staff, supervisors and
management
• Proof of adequate public liability,
product liability and employers’ liability
insurance cover
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guidance documentation.
As the largest and most effective pest
control initiative in the UK, BPCA operates
strict membership criteria designed
to deliver peace of mind to end-users.
Every BPCA member will hold at least
the Level Two Award in Pest Management
– a standard recognised throughout the
pest control industry. They will also hold
appropriate insurance allowing them to
work safely at any premises and will have
been visited and assessed on a regular
basis by BPCA staff to ensure they provide
a thoroughly professional and consistent
service.
BPCA recommends agreeing defined
contract terms including the specific
pests covered, intervals between visits
and responsibility for preventative
measures, as well as arrangements for
extra treatments or emergency call-outs.
Contract terms should be reviewed at least
every 12 months.
Ultimately, establishing a regular cycle
of site inspections, recommendations and
action, with the right contractor, enhances
protection from pests and creates a trusted
route to compliance.

Dee joined the BPCA team in April 2015
from a member company, OCS Cannon,
where she’d been their UK Technical
Manager since 2008. Before then Dee
worked in the food industry, with many
years’ experience in managing the
prerequisites of HACCP, including a
remit to manage pest control.
She has a passion for pest control and
would much rather be on her knees
looking for rats than in any meeting.
For more information about pest
problems, or to find a BPCA member,
visit: bpca.org.uk/find.

ONLY THREE WEEKS TO GO!

SOFHT

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

SAFE AND HYGIENIC
IS NOT ENOUGH

Programme
10.00 Welcome and Coffee
10.45 Keynote Lecture

Dame Prue Leith DBE

11.45 Open forum

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.

13.00 42nd Annual Lunch
and presentation of the
SOFHT Awards

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.

12.00 Networking Reception

16.30 Close

SOFHT

AWARDS
2021

After lunch entertainment by Belle Noir

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.

Booking

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?

Table of 10 (Non-Members)
£2500 / Individual £315 (all + VAT)

Table of 10 (Members)
£2120 / Individual £270 (all + VAT)

To book a place contact Karen Middleton,
Operations Director 01827 872500
or email: kmiddleton@sofht.co.uk

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.
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.

The Annual Lunch is kindly sponsored by
Christeyns Food Hygiene UK and the reception
drinks 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

UPCOMING SOFHT TRAINING EVENTS
4 November 2021

SOFHT Training Academy

MICROBIOLOGY FOR NON-MICROBIOLOGISTS
*Online Course*
www.sofht.co.uk/events/microbiology-for-nonmicrobiologists-12/
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.
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.

9 November 2021

SOFHT Breakfast Club

REDUCING THE RISK OF FOOD FRAUD
*Online Session*
www.sofht.co.uk/events/sofht-breakfast-club-reducing-the-risk-of-food-fraudonline-session/
How is Food Fraud Evolving and what can you do about it?

•

Emerging trends and threats

The prevention of food fraud is paramount to protect the trust of
our consumers and to maintain fair, sustainable business practices.
No process can guarantee that food and food supply are not the
target of criminal activity. The purpose of this webinar is to guide
food operators through approaches and processes to improve the
resilience of supply chains to food fraud.

•

Innovation to help prevent food fraud (you can’t but you can make
it more difficult and unappealing)

•

Live Q&A

Criminals are getting smarter using new methods and technologies
to exploit global food supply chains, risking permanent damage to
food and beverage brands. During the live webinar discover:
•

Food fraud today

•

New criminal activity supporting fraud

•

Case studies – real life food fraud

•

Scale and impact: the challenges of global supply chains

SESSIONS

•

An introduction and update on the National Food Crime Unit’s Fraud
Resilience Self-Assessment Tool, including an analysis of some
recent submissions.

•

An update on other work that the National Food Crime Unit is
currently involved with.

•

The Industry Perspective and the role played by the Food
Authenticity Network.

•

Emerging Risks and Innovations to counter the threat of Food
Fraud.

11 November 2021

SOFHT Training Academy

PRACTICAL FOOD LABELLING & LEGISLATION
*Online Session*
www.sofht.co.uk/events/new-practical-food-labelling-legislation-online-session/
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.
This is suitable for technical directors, consultants, quality managers,
NPD managers, food technologists, regulatory compliance officers
and specification technologists.
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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.

FOR MORE INFORMATION ON SOFHT COURSES AND CONFERENCES
VISIT WWW.SOFHT.CO.UK OR CALL THE SOFHT OFFICE ON 01827 872500

25 November 2021

SOFHT Training Academy

SENSORY EVALUATION
*Online Session*
http://www.sofht.co.uk/events/sensory-evaluation-4/
This course will deliver an introduction to the principles of sensory
analysis, and will screen delegates for their ability to taste against
BS7667 Part 1: ISO 8586. This is a highly experiential, interactive and
enjoyable course.

Who should attend?
Technical, production or NPD professionals who would like an
introduction to sensory analysis; taste panel members who require
screening for their ability to taste and an insight into the basic
principles of sensory analysis; businesses wishing to implement
a more formal approach to sensory analysis by developing a taste
panel team and procedures; and anyone who would like a refresher

or insight into this fascinating subject – whether from a production,
technical or development background.

Course content:
What sensory analysis is; what senses are involved; what the purpose
of sensory evaluation is; how it can be used in food production; the
sense of vision and its role in sensory evaluation; how we taste with
our eyes; taste – what the primary taste sensations are and what
taste is; how taste varies from person to person; screening for ability
to taste; aroma and taste – mechanisms and words used to describe
aroma; developing an aroma and taste vocabulary; feel and texture
– how food behaves in the mouth; and for the last part of the course
you will be introduced to some simple taste panel tests.

30 November 2021

SOFHT Training Academy

MANAGING YOUR PEST CONTROL CONTRACT
*Online Session*
www.sofht.co.uk/events/managing-your-pest-control-contract-7/
Pest control is essential in any environment where food or foodgrade packaging is manufactured or stored. This service is
almost invariably contracted out to a specialist company. Effective
management of the contractor is essential if the relationship is to
work effectively. `Managing Your Pest Control Contract’ training day
will provide the information and advice necessary to implement and
manage the contract successfully.

Who should attend?
Those working in food, food-grade packaging and pharmaceutical
manufacture, hospital and prison management, local authority
environmental health.

Course content:
Delegates will be given an overview on what pests and why;
understanding pesticide legislation; why have a contract; the legal
implications of using a contractor; setting your own objectives;
understanding the contractor’s objectives; establishing the
specification, selecting the contractor and monitoring performance.

Coming soon!
Look out for the 2022 Training Academy Prospectus
and new E-learning Prospectus, out 1st November
The Society of Food Hygiene and Technology’s exciting
training academy package, consisting of one to five-day
courses, focuses on the topical issues affecting everyone
working in today’s fast-moving food industry.
SOFHT’s e-learning packages bring together the
essentials of food safety and hygiene in 15 straightforward
courses covering the basic principles and practices.
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