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THOUGHTS
FROM THE
EDITOR…
Welcome everyone to
the Spring Edition of
SOFHT Focus.
We decided to delay the issue of
this edition slightly to allow us to
report on, and share photos from,
the recent hugely successful
SOFHT Innovation Day at York
Biotech Campus.
As usual we have included some
interesting and insightful articles
for you to enjoy including From
Healthcare to High Care, Calorie
Labelling and Don’t Dismiss a
Near Miss!
My thanks to the authors for
providing these for us.
Our next edition will be a
Summer Lecture Special, this
will be in a similar format to the
Special Edition we issue after the
Annual Lunch with lots of photos
of our members networking and
enjoying themselves – so make
sure you book your place, don
your best gear and watch out
for the photographers! I’m really
looking forward to this event and
seeing you all again in person.
Please do continue to give us
feedback and if you have an
article you are itching to write
please send it in for us to share.

Dianne Waite,
Editor SOFHT Focus
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INTRODUCTION & NEWS

Introduction
PETER LITTLETON, SOFHT CHAIRMAN
It’s finally beginning to feel like normal service is being resumed now that the first SOFHT event
since February 2020 (allergens in High Wycombe) has successfully run. The Innovation Day was
superbly hosted at York Biotech Campus, in partnership with FERA Science, and was well supported by both the SCM’s, exhibitors
and of course you, our wonderful and loyal members. Karen did a fantastic job pulling together a wide and varied programme which
incorporated 17 separate presentations in the format of key note speakers and breakout sessions. My main takeaways from the day
were how diverse, vibrant and innovative our industry has remained throughout the time that a certain virus has disrupted all our
lives and just how wide the smiles were on all the attendees faces at being together again (the sunshine on the day and the veranda
helped with that too I’m sure).
Our thoughts now turn to our Summer Lecture being delivered, in person this time, by the incomparable Alec Kyriakides posing the
question “Food safety – what could possibly go wrong?” being held at the National Memorial Arboretum in Staffordshire on 16th June,
so please contact the SOFHT office to book your place.
Our thoughts are also turning to the Autumn, yes already, and the Annual Lecture, Lunch and Awards, which will once again be held
at The Brewery, but more about that in the next issue of this magazine.
My thanks once again to all of you our members, the office team at SOFHT and our dedicated Council members who quickly rise to
the challenges thrown at them – it has been am honour and privilege to chair SOFHT for the past couple of years as I’ll be handing
the reigns over to Alan Lacey at the AGM ahead of the Summer Lecture. The Society has certainly been through some choppy water
with a pandemic and finding a successor for Su Werran to name but two, however we’ve emerged stronger and more focussed with
renewed plans for greater stakeholder engagement through our relationships with other players in our field and our intention to reach
out to the SME’s and provide them with the support that many of them simply do not know that they need.
I look forward to seeing as many of you as possible in June at the AGM and Summer Lecture.
Peter
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NEWS

Roger Hatch
Ex-Director and
SOFHT member
It is with great sadness that we
inform you of the loss of one
of the Society’s past Directors
and member, Roger Hatch,
who passed away at the end of
March after a short illness.

New Members

We are pleased to welcome the following members to SOFHT:
Supporting Company Membership
Waitrose Ltd
Gold
Chaucer Foods

Poundland Ltd

Silver
Bactiview Ltd

McCormick Uk Ltd

Greenwave Packaging

Technical Absorbents Ltd

Grupo Bimbo

Totrain

Roger had been a member of the Society since 2002, taking the
role as Events Director and Company Secretary until 2014. He
was awarded a Fellowship of the Society in 2013.

Innotec Hygiene Solutions Ltd
Lorraine Baxter-McPhie

David Koenig-Green

He will be remembered by many members and supporting
companies for developing a new era of events for the Society.

Natasha Gardner

Carolyn Mills

Trece Incorporated

Bronze Personal

Gina Kelly

Justine Norris
Student

Lizzie Latest

Sara Healey

Finally Spring is upon us, and the
bulbs are out, the blossom’s on the
trees and the sun is shining.
We hope you are finding time
to enjoy the sunshine as much
as Lizzie is, sunbathing in her
favourite spot!

Membership upgrades since last addition
Supporting Company Membership
SGS Ashby Ltd
Gold
Ashbury        Eurofins Food Testing UK Ltd
Silver
Diana May - FACT

Lamex Foods

Watch video
to learn more!

Vikan Virtual
SITE SURVEY
A new way to visualise
better hygiene
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NEWS

Meet the SOFHT Directors…

Alan Lacey

We continue to introduce our Board team to our SOFHT members and this issue
we have a chat with Alan Lacey. Alan is our current Vice Chair, and soon-to-be
Chair, and an extremely influential member of the team promoting what we do
at every opportunity. Amanda Holland spoke to him about his life in the food
industry and what he’s passionate about.
Alan has taken an active role promoting food
safety and has advised many organisations
and individuals throughout his career
from local councils, universities, retailers
and the NHS. When he isn’t helping with
SOFHT, Alan also enjoys running his own
consultancy business. Here we sit down and
get to know what Alan has enjoyed about
his career in food and his learnings.
Alan hails from the east end of London and
talks about starting his career as an EHO
in that area. Falling into this role quite by
accident, he discovered very quickly he
was interested in the food sector and found
food safety and consumer concerns to be
the most interesting. This took him to Kent
which was quite a change compared to
the city. He was employed by Kent County
Council where his role involved setting
up auditing systems for care homes and
children’s homes. He mentions living in
an Oast House by the bank of the River
Medway where he stayed during the week
but, missing London life, Alan ensured
he travelled back up to London at the
weekends, mainly to enjoy the Soul Music
scene which wasn’t an option in rural Kent.
The tranquil life of Kent would probably
suit quite a lot of us but Alan preferred the
London area. He decided to go back to work
with a London authority but felt stifled by
admin and red tape. It did, however enable
him to work on secondment to the NHS and
to take time out to lecture in food law at
the University of Surrey. It was during this
time he met with a friend who worked for
Sainsbury’s and after a couple of meetings
he decided to jump ship and join Sainsbury’s,
working in the Food Safety and Regulatory
Department. It wasn’t long before he was
offered the role as PR Executive dealing
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with technical issues. Alan really enjoyed
working in the department headed up by Dr
Geoff Spriegel.
Following a reshuffle Alan became the
Head of Regulatory Affairs. This involved
a lot of key work with Store Managers and
he looks back on how good his team were
and how they improved relationships with
Regulatory Authorities. He particularly liked
identifying potential issues and helping to
resolve them. He still to this day maintains
his friendship with his former colleagues.

EU meetings in Brussels. “It was interesting
to see how the public and pressure groups
looked at the complexity of these issues and
how they were perceived.” He also quoted a
former colleague saying “You can’t sell what
the public don’t want to buy”.
After leaving Sainsbury’s Alan worked
for Asda at their HQ in Leeds. Although he
initially went to work for Asda for three
months, it was a long three months,
eventually being extended to seven years! He
left Asda to focus on his consultancy work.

When asked about any highlights in his
career he mentions his “biggest buzz”
as speaking at a conference in London to
Greenpeace on the subject of Genetically
Modified Foods. The audience included
representatives of organisations such as
Greenpeace and major food companies.
Shortly afterwards he received a request to
speak at a sister conference in Melbourne,
Australia. He recalls how his flight was
delayed and he arrived in 40 degree heat
just an hour before he was due to speak.
Alan enjoys public speaking. “I enjoy the
buzz. Yes, I get nervous but you steadily
relax, as long as you’re confident in what you
are talking about and judge the audience.”
He must have impressed his audience as
they invited him back the following year.

Out of work, Alan is passionate about
travelling and plans to do a lot more
now that Covid restrictions are easing.
He enjoys spending time with his two
grandchildren and renovating his current
home has been a major project. He enjoys
eating out and good wine, relaxing with
a book, walking his Border Terrier and
planning the next trip abroad.

He is also proud of the arrangement he
was able to strike with the Northern Ireland
Government to ensure that food products
could move freely during the foot and
mouth outbreak and ensure that consumers
had access to a full range of products.

It was through Alan’s contacts that SOFHT
were able to ask Prue Leith to take the
stand at our 2021 Annual Lecture in London.
He met Prue via his work many years ago
and they have stayed in touch since.

The time spent at Sainsbury’s gave him
the opportunity to debate BSE and GM
products as well as being involved in the
foot and mouth outbreak and travelling to

Alan made an excellent point during our
chat which I take away with me and perhaps
is something for us all to think about. “It
helps to be honest and open with people we
meet as this helps build relationships.” He
feels this was particularly important when
dealing with complex issues and scare
stories about food in the media.

What is obvious is that Alan certainly knows
a lot people and has a lot of experience with
the past and current issues we face in the
industry and this significantly helps with the
work he continues to do with SOFHT.

SOFHT INNOVATION DAY

SOFHT

InnovationDay
Innovation and continuous improvement are the hallmarks of any successful and forward-thinking business,
and the recent pandemic has encouraged the food industry to look at how it can carry out routine tasks in
novel ways. In recognition of this, SOFHT, in partnership with Fera Science, hosted its first ever Innovation
Day at York Biotech Campus back on 24th March.

T

he conference programme provided
information on innovation in
cleaning and disinfection, food,
microbiology, pest control, technology and
training, in a mix of keynote presentations
and breakout sessions enabling delegates
to select those areas of special interest
to their business needs. With over 120
delegates, representing retailers, food
manufacturers and service providers,
it was a well-attended event and
the 22 exhibitors gave delegates the
opportunity to talk about the innovations
presented directly with the suppliers and
manufacturers.
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KEYNOTE PRESENTATIONS – SOFHT INNOVATION DAY
The keynote presentations started with a fascinating presentation
by Damian Malins, Venturing Projects Director at Fera Science
on the use of insects in bioconversion of food waste into protein
sources for, at present, animal feed and nutrition. He explained
how this process also yields by-products which can be utilised as
biofuel and biofertilizer. The process of “insect farming” is already
in commercial operation in many parts of the world producing
essential protein sources using Black Soldier Fly larvae which
can consume twice their body weight per day thereby growing at
an accelerated rate. He also discussed the human consumption
of insects – a potential for the future.
The next presentation was from Lisa Brian, Client Marketing
Manager at Addmaster, who outlined the potential and current
uses of silver ion technology in preventing the growth of harmful
microbes when incorporated into commonly handled items.
Lisa described a case study whereby this technology had been
incorporated into reusable carrier bags providing on-going
antimicrobial protection against cross-contamination. Further
case studies including reusable coffee cups and supermarket
trolley handles demonstrated the flexibility, and cost effectiveness,
of this innovation.
Amie Owen, a PhD student at the University of Lincoln, presented
on her on-going project entitled “Intelligent automation for hygiene
maintenance in food production settings” where she is looking
for input from the food industry to help provide an automated
solution to the problem of limited numbers of personnel in this
vital operation. Amie outlined the existing automated cleaning
units available and some of the technological challenges the
industry is experiencing in introducing them.
There was a short presentation from To Train Director, Helen
Hood, on “Training in the new normal” where she described the
switch from face-2-face to online and virtual training outlining
some of the tips she had picked up and developed in switching
delivery mechanics.
The final presentation of the day was from Liz Moran, Director of
Technical & Quality at Eurofins Food and Water Testing, where
she outlined some of the emerging and currently seen food
contaminants that may present a challenge to our industry going
forwards. Liz drew particularly attention to PFAS (Per- and PolyFluorinated Alkyl Substances) which are synthetically produced
and used to make coatings – a good example being Teflon. These
are known as “forever chemicals” as they do not break down
leading to bioaccumulation in animals and plants which are
then consumed by humans with possible health effects. These
PFAS can be found in everything from food contact materials
to firefighting foams and fabric and are subject to increasing
regulatory attention.
This summary really cannot do these presentations justice so
please visit the Members’ area of the SOFHT website to view the
lectures in full.
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SOFHT INNOVATION DAY – BREAKOUT SESSIONS
The breakout sessions running
throughout the day were divided into
three focus groups: Cleaning and
Hygiene, Pest Control and Software
and Technology.

Cleaning and Hygiene
The Cleaning & Hygiene breakout session covered a
variety of innovative solutions from speakers who boasted
a combined century-and-a-half experience in the area and
had evidently retained their enthusiasm for this topic.
The session started with Richard Cowderoy, Technical
Services Manager at Christeyns Food Hygiene, who
shared his knowledge and expertise on Listeria biofilm
management. He presented many insights on indicators,
detection and removal and passed on many practical
tips around cleaning plan adherence, behaviours and
understanding prime zones for biofilm development
including the importance of hygienic design – a common
thread through several of the session’s talks.
End-user driven innovation was at the heart of the next
session, led by Deb Smith, Global Hygiene Specialist,
and Matt Rumble, UK Sales Manager, from Vikan. They
explained the importance of hygienic design and how it
has been applied to many of their products through close
collaboration with customers and their challenges. They
also demonstrated their virtual site survey technology
using Microsoft Hololens, bringing global collaboration
with customers to a new level.
John Holah, Principal Corporate Scientist at Holchem/
Kersia and visiting Professor of Food Safety at Cardiff
Metropolitan University, provided a fascinating insight
into viruses in the food industry and shared practical
lessons learnt. He posed the question of whether the
hygiene measures introduced in response to Covid were
responsible for the reduction in food safety incidents over
the last 18 months, and whether their effectiveness against
other respiratory viruses supports their retention beyond
the current crisis.
The final session of the day was led by Peter Harpley,
Director of Water Treatment & Engineering UK & Ireland,
from Diversey. Peter shared information on how open plant
cleaning procedures can be made more time efficient with
Enduro Timesaver, allowing businesses to convert cleaning
time into production capacity and highlighted Aquaform
as an effective disinfectant, with consistently good log
reductions, the avoidance of chlorate residues and creating
a safe environment for staff.

10
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BREAKOUT SESSIONS – SOFHT INNOVATION DAY

Pest Control
The Pest Control breakout session started with
Patrick Poore, Field Biologist at Rokill Pest
Control, talking about customer requirements in
relation to pest control and how to fill the void
between service visits. He explained how remote
monitoring systems such as the V Link system
offer 24-hour monitoring via remote cameras,
allowing businesses to monitor areas and collate
valuable data and highlighted how non-toxic
humane mouse traps using CO2 can be used and
have proven effectiveness.
Rob Simpson, Area Sales Manager at Killgerm
Chemicals covered the issues and concerns
with flies in the industry. He talked about the
biology of the fly and tests carried out on the
fly’s area of vision using UVA lighting and gave
an overview of how electric fly killer (EFK) units
have developed in the industry and also where
they need to be sited. The use of cameras in the
EFK can also look at data analysis to ensure real
time monitoring and the use of a mobile app to
plan visits and set alerts.
Gary Nicholas, DPM Manager UK & I, Bayer
CropScience explained how digital innovation has
changed the way pest management is delivered
using apps and portals. He gave an overview of
the different systems and how data is stored on
the cloud. Gary stressed how important it is that
customers understand how data, such as capture
times can be important to help identify causes of
pest issues e.g. times when waste bins are emptied.
Dr Maureen Wakefield, Head of Science –
Entomology at FERA Science closed the session
by continuing the discussion started earlier in the
day by her colleague Damian Malins, asking why
we need to look at insect proteins for animal feed.
She explained how insects can help reduce waste
rather than sending food to landfill and how FERA
are researching different species of flies that have
been chosen due to the environment they live
in and how they breed and hatch. Maureen very
kindly bought live samples into the room for the
delegates to view.
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SOFHT INNOVATION DAY – BREAKOUT SESSIONS

Software and
Technology
The Software and Technology breakout session
opened with Paddy Edwards, Sector Specialist
at Diversey demonstrating IntelliCIP, cleaning
compliance and optimisation software. He explained
how IntelliCIP turns data from the Cleaning in Place
system into data that will support with compliance
and resource savings without risking product safety.
The software can track water, energy, and chemical
consumption enabling the management of food
safety, efficiency, and quality improvements.
Mark Wright, Regional Marketing Manager at
Ecolab (F&B) discussed the food safety culture
assessment tool they have developed to support
their customers. Data collected from the assessment
can help to analyse the food safety culture status
within a business and make recommendations for
improvements by identifying areas for concern and
help drive strategies for improvement.
The next presentation from Richard Werran,
Director of Food & Retail EMEA and Joshua Davies,
Immersive Solutions Specialist, from BSI discussed
how developments in virtual technology are affecting
food assurance. They explained how BSI XpertEye is
being used to deliver remote audits and how drone
and advanced sensory technologies can provide data
to supplement audits. They also discussed how BSI
Nanotrace uses nano materials to verify a product’s
authenticity using a smartphone.
To close the session, Matt Bricknell, Associate
Professional Service at 3M discussed how the 3M
Clean-Trace Hygiene Monitoring and Management
System can manage data to prepare for scheduled
or unplanned audits, turn hygiene monitoring data
into information to help optimise resources and
can help to see trends in cleaning and disinfection
results, identifying opportunities for continuous
improvement, efficiently use resources and justify
current investments and additional resources.

12

SOFHT FOCUS | APRIL 2022

EXHIBITION PHOTOS – SOFHT INNOVATION DAY
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SOFHT INNOVATION DAY – EXHIBITION PHOTOS
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REDUCE

REDISTRIBUTE

– Food waste
– Carbon Emissions
– Deforestation

– Create Animal Feed
& Plant Nutrition
(Fertiliser)
– Circular Economy
Contribution

REPURPOSE
– Organic Substrates
– Convert Waste
– Insect Feed

Talk to us to find out how our flexible inset bioconversion capability can help you with your
organic side streams | fera.co.uk | sales@fera.co.uk | damian.malins@fera.co.uk

FROM HEALTHCARE TO HIGH CARE

From Healthcare
to High Care
Neill Simmons explains how the food industry can benefit
from disinfection techniques used in Operating Theatres.

A

ttendees at the SoFHT Innovation
Day at York Biotech Campus
back in March were treated to

some fantastic presentations covering
everything from pest control, cleaning &
hygiene, to eating insects! The inaugural
event was equally popular with delegates
and suppliers alike, with the topic of Covid
never being far away.
As we all know, the risk of airborne
pathogens was brought to the attention
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of food hygiene professionals like never
before during the pandemic. Food
production was halted in countless
facilities, large and small, as their
workforce was stricken by the SARS-CoV-2
virus. Lessons were learnt as traditional
methods of disinfection struggled to cope
under such challenging circumstances.
Could technology developed to control
healthcare associated infections (HCAIs),
such as Norovirus, MRSA, C. difficile and E.
coli, offer the answer?

Oxy’Pharm’s Nocotech
Oxy’Pharm’s Nocotech concept was
developed back in 2003 to combat
nosocomial microorganisms, which were
bringing hospitals to their knees. Simply
wiping surfaces with cloths and chemicals
was not enough to hold back the onslaught
of an invisible enemy. The developers were
a team of microbiologists and scientists
who understood pathogens could be
airborne and knew the answer would need

FROM HEALTHCARE TO HIGH CARE
to be delivered in a manner that not only
treated surfaces, but the airspace itself.

protected with plastic sheeting, including

Using a unique heating and ionising
turbine, their automated Nocotech
devices deliver concentrated hydrogen
peroxide as a dry gas at 80m per second
(c.179mph), with a particle size of less
than 5μ. In its gaseous form the hydrogen
peroxide is able to envelop the whole
room space, disinfecting above and
below surfaces, reaching inside complex
equipment and electronics, as well as
the air. With a validated efficacy against
viruses, bacteria, spores, yeasts &
moulds, Oxy’Pharm’s Nocolyse One Shot,
a powerful medical disinfectant, delivers
up to a Log 6 reduction against the most
stubborn pathogens. In recent tests
carried out by world-leading researchers
at the University of Cambridge, repeated
Log 6 reductions against endospores were
achieved in their CL3 laboratories, which
handle human pathogens that can cause
serious or life-threatening disease.

harbour harmful microorganisms. The

Traditional methods

the Oxy’Pharm Nocospray 2 machine.

The technology is very different to
chemical foggers and sprayers currently
used in the F&B Sector. Their particle sizes
range from 10-60μ and are much heavier,
leading at best to minimal disinfection
of walls and vertical surfaces, or next
to none on ceilings or the underside of
equipment. Traditional fogging is a wet
process and crucial electronics have to be

touch-panel interfaces which could easily
first-choice disinfectant for many users is
peracetic acid, a pungent chemical known
to corrode metals and degrade rubbers.
Furthermore, conventional fogging uses
vast amounts of water during and after
treatments as the whole area often has to
be rinsed down.
Utilising the same Nocotech devices used
in Operating Theatres, Oxy’Pharm have

Full details of the Oxy’Pharm
Nocotech range can be found on the
Innotec Hygiene Solutions website at:
www.innotechygienesolutions.com,
by contacting Andrew Green on
07599 480 490 or by emailing
sales@innotechygienesolutions.com.

developed a specific disinfectant for the
food sector, Nocolyse Food, which can
even be used in areas processing dried
ingredients. The odourless chemical
contains 7.9% Hydrogen Peroxide with
no silver, as it is stabilised with ascorbic
acid, making it entirely safe on food
contact surfaces. The solution comes in
ready-to-use cannisters and one litre can
disinfect areas of up to 1,000mᶟ using
The capability is increased to 20,000mᶟ
using Nocomax Easy, which is a highly
portable device developed for larger
areas. With no rinsing required, 100%
material compatibility and being 99.9%
biodegradable, the dry H2O2 gas is able to
deliver up to a Log 7 reduction against a
broad spectrum of food-based pathogens
with no microbial resistance.

About the Author
With over 25 years’ experience developing innovative solutions to decontamination
challenges within hospitals, Neill Simmons pioneered the microfibre cleaning revolution in
his role as Head of Healthcare with Vileda.
Whilst in this position, he recognised that there was an urgent requirement for a low-cost
automated disinfection system to combat the menace of HCAIs. Back in 2012, Neill set
up Innotec Hygiene Solutions in partnership with Oxy’Pharm, one of the world’s largest
manufacturers of Hydrogen Peroxide Vapour (HPV) machines and disinfectants. Sold in over
120 countries, Oxy’Pharm’s Nocotech system is now the top-selling HPV system in the NHS,
with dozens of Trusts and scores of hospitals benefitting from the technology every day.
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CALORIE LABELLING

Calorie Labelling
Following on from Alan Lacey’s article in the
last edition of the Focus, Molly Colbert
updates us on the latest legislation
on mandatory calorie labelling in
restaurant and take-away foods.

T

he first law in British history to
regulate the production and sale of
food began in 1266. The Assize of

Bread and Ale was introduced into English
Law to regulate the price, weight and
quality of manufactured bread and beer.
Since then, the UK hospitality sector has
largely managed to avoid some of the
types of regulatory burdens that the retail
sector has been subject to, until now it
seems. The direction of travel has certainly
changed.
Over the last year we have seen an
increased regulatory burden on the
foodservice/hospitality sector.
Natasha’s Law (The Food Information
(Amendment) (England) Regulations
2019) was implemented in October 2021,
Mandatory OOH (Out of Home) Calorie
Labelling legislation was introduced on
6th April 2022, and a policy to restrict
HFSS (high fat, salt or sugar) promotions
on products will start in October 2022.
The introduction of these regulations over
such a short period of time has inevitably
put pressure on the industry to ensure
compliance, particularly as many have
been subject to restricted trading over the
last 2 years.

OOH Calorie Labelling
As of 6th April 2022, The Calorie
Labelling (Out of Home Sector) (England)
Regulations 2021 came into effect, as a
part of the government “Tackling Obesity”
initiative. Businesses, such as restaurants,
bars, cafes and hotels with 250 employees
or more will be required to display calorie
information on non-prepacked products for
immediate consumption.

Why has it been introduced now?

By providing nutritional information to
consumers, the government hope that they
will adopt healthier eating and reduce their
daily calorie intake. It will also encourage
businesses to offer dishes with lower
calories to give customers a wider variety
of options.

Guidance
In September 2021, implementation
guidance was issued by the Department of
Health and Social Care.

Although the introduction of the legislation
was being talked about before COVID-19,
the pandemic has highlighted the obesity
problem within the UK and how it can
impact people’s well-being and health. It
is estimated that overweight and obesityrelated conditions cost the NHS £6.1
billion per year. Furthermore, almost
two-thirds (63%) of adults in England are
obese or overweight, and 1 in 3 children
leaving primary school are also considered
overweight or obese.

In the guidance there are various
exemptions to the calorie labelling
requirement, for example, food that is on
the menu temporarily e.g., for less than
30 consecutive days and a total of 30 days
in any year. This exemption is intended to
help food businesses reduce their food
waste by making use of temporary menus.

The legislation aims to raise awareness and
educate people on calorie consumption.
With limited food information available,
it is hard to know how many calories are
being consumed especially as restaurant
and takeaway meals often serve larger
portions leading to higher calorific meals.

How must the information be
displayed?

Alcohol with an ABV of over 1.2% is
also exempt from the calorie labelling
requirement.

The energy content of the food in
kilocalories (kcal) must be displayed clearly
and prominently at the ‘point of choice’ for
the customer. The calories displayed need
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CALORIE LABELLING
to reflect either the portion of food served
or what is expected from the whole meal
to be eaten. Additionally, the statement
“adults need around 2000 kcal a day” must
be visible on every page of the menus in a
legible format.
Menus include traditional paper formats,
displays, and digital/online platforms.
For a traditional paper menu, the
information should be positioned next to the
dish description and/or price and preferably
be the same size, colouring, and font.
For calorie information shown on a display,
it needs to be visible to all customers and
identify the related food whilst being in
proximity or next to the item.
An online menu should have the calorie
information for each dish displayed on all
pages.
The regulations do not require calorie
information to be displayed on advertising
or promotional materials, for example tv
adverts, billboards and promotional posters.
Research has found that although
companies under 250 employees are
not required to have calories stated on
their menus, some are still implementing
solutions to provide calorie information.

Why is there controversy?
The introduction of menu calorie labelling
has caused quite a stir, the eating disorder
charity Beat calling for it to be ‘immediately
scrapped.’ Their survey found that 93% of
respondents believe the new legislation
will have a negative impact on them.
Additionally, many individuals with eating
disorders say the new labelling policy
will be triggering to their illnesses.
Mental health experts suggest it will be
counterproductive as it may cause an
increase in constrictive eating, particularly
for those with eating disorders or those
struggling with diet culture.
However, the requirement for food
businesses to include their calorie
information may well encourage some
customers to make healthier and lowercalorie decisions.
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Currently, within the OOH sector there is
limited food information available, making
it difficult for customers to know their
calorie consumption when eating out.
This is especially problematic now that
many people rely on takeaways or dining
out for at least one, if not two, meals
a day, with the number of takeaways
massively increasing throughout the
pandemic. Providing menu calorie
labelling alongside the statement “adults
need around 2000 kcal a day” will give
customers context and awareness to how
the meal will affect their daily intake, thus
will allow them to make a fully informed
decision that will align with their dietary
needs.
Only time will tell if these initiatives help
reduce the rate of obesity in the UK,
retailers have been providing calorie
information on pack since the 1980s and
there is no sign of UK waistlines getting
smaller.

About the author
Molly Colbert is the Marketing
Executive for NT Assure, who
are food information experts in
safety, regulatory compliance,
labelling and global supply chain
management solutions. Molly
is a student from the University
of Plymouth on a placement
opportunity at NT Assure.
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DON’T DISMISS A NEAR MISS!

DON’T
DISMISS A
NEAR MISS!
HASUK aim to understand how hospitality
businesses are managing ‘Near Miss Reporting’
and how to encourage a no blame culture
within businesses to prevent serious incidents.

W

hat does the term ‘Near Miss’ mean to you? Is it
something you say when you almost missed the bus or
the train, is it something you vaguely remember as an
agenda item on the Health & Safety monthly meeting?
Health and Safety is an important topic in any business – the
cost of incidents caused by lack of H&S procedures can be huge.
Accidents, investigations, meetings and compensation claims may
take place when an incident is reported. H&S is taken seriously,
and regular meetings take place to monitor incidents and actions,
responsibilities and amendments to processes are all recorded.
However, when a customer reports a near miss incident in the
hospitality industry, this is often met with a flippant response –
“Well it’s a good job you didn’t eat it then!” or “Well it didn’t kill you
– you’re still here…” This typical response must stop, and a change
of culture is required.
The hospitality industry must listen to feedback – Recognise Near
Miss incidents, Report to a senior manager who should Review,
amend, and update procedures if required. Near miss reporting
should form part of the Food Safety Management System (FSMS)
procedures – similar to the process when a customer reports a
suspected food poisoning incident.
Jacqui McPeake of JACS Ltd and Caroline Benjamin of Food Allergy
Aware are collaborating as HASUK – Hospitality Allergen Support
UK. They have launched two surveys, the Hospitality Sector Survey
and the Food Hypersensitive [FHS] Consumer.
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The Hospitality Sector Survey aims to collate data from the
hospitality sector to understand what processes are already in place
to manage near miss incidents. The survey has been created by final
year hospitality student Sofija Putak as part of her dissertation for
her Hospitality Management course at Greenwich University.
At the inquest into the death of Natasha Ednan-Laperouse it was
discovered that six families had previously reported an issue
to Pret a Manger concerning the labelling of their baguettes –
namely that they did not realise that sesame flour was used in
the production of the baguettes. Had proper processes been in
place to act on these reports this could potentially have prevented
Natasha’s tragic death.

DON’T DISMISS A NEAR MISS!

Please support Sofija in collecting the data to understand what
measures the hospitality industry currently has in place and how
these can be improved to ensure the safety of all its customers.
The survey is for anyone working in the hospitality industry and
can be found here.
The Food Hypersensitive [FHS] Consumer Survey is for FHS
consumers to provide an insight into their personal experiences
of Near Miss incidents and the responses they received from the
hospitality sector.
You can access the survey here.

Example of a ‘Near Miss’ incident
What exactly is a near miss? The definition of a near miss is as follows:
“A near miss is an undesired event that, under slightly different
circumstances, could have resulted in harm to people or damage
to property, materials, or the environment.
Research has shown that for every 90 near misses an accident will
occur. The ultimate goal of near miss reporting is to address the
incident and take action to prevent reoccurrence and remove the
potential of an accident.”
Haspod.com

A good example of this was reported to HASUK recently:
“I have a severe allergy to eggs (life threatening) and as a regular
customer of [yours] I am very used to what to expect .… a packet
of mayonnaise was put in with my food. … One of the packets was
open and leaked on my food. PLEASE can extra training be given. I
threw the whole order away; I just couldn’t take the chance. This is
really, really serious.
The reponse from the restaurant was as follows:
“Thank you so much for sending that information over. Again,
please accept our apologies regarding this. This has been fed
back to the restaurant to make them aware of the importance of
checking orders.
I know it is so frustrating when you order something then don’t get
it – especially when we’re supposed to be looking after you. There
are a whole host of reasons it happens, from someone on the team
mishearing to simply making a mistake.”

The consumer then responded:
“Just to clarify, the team did not mishear me. They just put packets
of sauces in with my food that I didn’t ask for. That’s all. To anyone
else it’s no big deal, but to me, especially as one of them was
damaged, this is literally life threatening. Thank you for the £18
voucher, most appreciated. My main concern is that [you] advise
ALL your restaurants to please, please, please not put sauces not
asked for in with the food.”
The consumer then went on to say that she had sadly continued
to experience the problem at the same restaurant.
The example above is a fast-food restaurant with a high turnover
of customers. The response tried to indicate the staff member did
not hear properly but the problem was that, on this incident the
packets of sauces were automatically added to the order without
checking.
HASUK has also spoken to managers in the sector who take this
topic very seriously and already have robust procedures in place
to ensure feedback is Recognised, Reported and Reviewed.
HASUK are passionate about raising awareness of this issue to
ensure that all Near Miss incidents are recorded and investigated
thoroughly as part of the FSMS procedure. The outcome of the
investigation and best practice should be shared, and the topic
should be a regular agenda item in management meetings. Any
actions should be clearly noted with deadlines for completion,
and the person responsible. Any changes to procedures must be
updated and clearly communicated to all team members.
HASUK hope that this will reduce the risk for FHS consumers
and will ensure that food safety is back on the agenda for the
Hospitality Industry.
To find out more about this campaign and how you can share the
information please click here. You will find all the images, texts
and resources needed to support our Campaign.

Contact information for www.HASUK.co.uk
Caroline@hasuk.co.uk • 07732637292
Jacs@hasuk.co.uk • 07846 067054
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UPCOMING SOFHT TRAINING EVENTS
12th May 2022

SOFHT Training Academy

LEADING & MANAGING A POSITIVE FOOD SAFETY CULTURE
*Online Course*
Building a business culture that supports a strong food safety ethic
and behaviour is becoming more and more important. It is simply not
enough to train your food handlers in prerequisite programmes and
HACCP plans. The right culture needs to be embedded throughout the
business and be led from the top. This course takes a step-by-step
approach in how you can develop and maintain a positive food safety
culture that delivers safe food to your customers and looks after your
brand. Content is particularly useful in providing key knowledge in
achieving new and additional requirements within the BRC Global
Standard for Food Safety Issue 8. These include food safety culture
(clause: 1.1.2) and management review (1.1.4).

Who should attend?
This course is intended for food safety professionals and leaders in
businesses where food safety is paramount. It applies to all sectors
including small independent food manufacturers and retailers,
hospitality and food manufacturing.

Course Content:
The course will provide information on:
•

Introduction to food safety culture

•

Factors influencing a food safety culture

•

The role of leadership and management

•

Components of a food safety culture

•

How to assess an existing food safety culture

•

Developing and promoting a positive food safety culture

•

How to create a clear plan for continual success.

www.sofht.co.uk/events/leading-managing-a-positive-food-safety-culture-3/

19th May 2022

SOFHT Training Academy

CLEANING TOOL SELECTION, USE AND MAINTENANCE
*Online Course*
Cleaning is a critical step in the management of food safety.
Consequently, the correct selection, use and maintenance of cleaning
equipment by the food industry is essential to minimise the risk of
microbial, allergen and foreign body cross- contamination, and aid
compliance to relevant regulations and standards. Additionally, it can
improve cleaning efficacy, food quality and shelf-life, reduce waste,
minimise product recalls and protect/improve business reputation
and income.

Course Content:
The course will provide practical advice and information on how to
select, use and maintain cleaning equipment to minimise food safety
risks in food production:
•

Selection – choosing the right tool for the job; regulatory and
standard requirements; hygienic design; supporting documentation;
sourcing.

•

Use – preparation before first use; minimising spread of
contamination (by cleaning equipment, cleaning method, & hygiene
staff); when, where and how to clean.

•

Maintenance – management, maintenance, and storage of cleaning
equipment.

Who should attend?
Relevant to all food businesses and personnel working in a food
production environment, particularly those working in Technical or
Hygiene roles.
www.sofht.co.uk/events/cleaning-tool-selection-use-and-maintenance/

26th May 2022

SOFHT Training Academy

PRACTICAL FOOD LABELLING & LEGISLATION
*Online Course*
This one-day course will provide an initial understanding of food
labelling requirements within the Food Information to Consumers
Regulation (FIC), including its application post- Brexit.

Course Content:
•

Food labelling law

Who should attend?

•

Penalties for food labelling non-compliance

The course is suitable for Technical Directors, Consultants, Quality
Managers, NPD Managers, Food Technologists, Regulatory Compliance
Officers and Specification Technologists.

•

Mandatory food information

•

The effect of product specific legislation and compositional standards

•

An overview of controls on voluntary information and product claims.

The course will provide information on:

www.sofht.co.uk/events/practical-food-labelling-legislation-classroom-session/
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UPCOMING SOFHT TRAINING EVENTS
7th June 2022

SOFHT Training Academy

LEVEL 2 FOOD ALLERGEN AWARENESS & CONTROL IN CATERING
*Online Session*
*NEW*

Course Content:

This half day accredited course is supported by Allergy UK, which
regards it as suitable staff training for catering outlets that wish to
apply for its Allergy Aware Scheme. It will provide information on
food allergens and foods that commonly cause intolerances, the
importance of effectively communicating information regarding
allergic ingredients to customers and how staff can minimise the risk
of cross-contamination from allergenic ingredients.

Labelling legislation regarding food allergens and the impact of
Natasha’s Law on pre-packed foods for direct sale (PPDS).

Who should attend?

The methods for managing ingredient controls and procedures.

This course is aimed at all those involved in food preparation and service
within in the catering and hospitality industry such as management,

This qualification is assessed by a multiple-choice question paper

Procedures relating to the communication of ingredient information
from supplier to consumer.
The importance of implementing controls to prevent contamination
from allergenic ingredients.

supervisors, chefs, catering assistants and kitchen porters.
http://www.sofht.co.uk/events/new-level-2-food-allergen-awareness-control-in-catering/

9th June 2022

SOFHT Training Academy

MICROBIOLOGY FOR NON-MICROBIOLOGISTS
*Online Course*
This one-day ‘taster session’ provides an essential guide to
microbiology within the food manufacturing environment and how it
can impact on the daily running of a site.

Who should attend?
The course is 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 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 will complete the programme.

http://www.sofht.co.uk/events/microbiology-for-non-microbiologists-online-session-2/

23rd June 2022

SOFHT Training Academy

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

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

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

June & July 2022

SOFHT Training Academy

HACCP LEVEL 4 ‘FAST TRACK’ TRAINING
*Online Course*
(5 DAY COURSE)
The Level 4 Award in HACCP for Management (CODEX Principles)
(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 3 – 21st June

•

Critical Control Points

•

Operational and Critical Limits

•

Monitoring

•

Corrective Actions

•

Implementation

Day 4 - 28th June

•

Validation versus Validation

•

HACCP Documentation and Records

Day 1 – 7th June

•

Review

•

Introduction to HACCP and Food Safety Management Systems

•

Maintenance of the HACCP System

•

HACCP and Legislation

•

Food Safety Management Certification Schemes

•

Management Commitment

•

Prerequisite Programmes and Operational Prerequisite
Programmes

Day 5 – 5th July

•

Revision

•

Discussion and Review

•

Written Examination

Day 2 - 14th June

•

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

http://www.sofht.co.uk/events/level-4-award-in-haccp-in-management-codex-principles-fast-track-day-1/

June & July 2022

SOFHT Training Academy

LEVEL 4 FOOD SAFETY ‘FAST TRACK’ TRAINING
*Online Course*
(5 DAY COURSE)

10 June 2021

This food safety training (for both food manufacturers and caterers)
is provided by the Society of Food Hygiene and Technology in a ‘Fast
Track’ format to enable busy senior managers in the food industry
to secure quality training without having to leave their business for
consecutive days at a time. Unlike other Level 4 food safety training
courses where modules are taken consecutively often meaning senior
staff have to be off-site for up to a whole week, modules in SOFHT’s
five day food hygiene course will be run one day a week over five
consecutive weeks (40 guided learning hours). Managers can simply
‘hop on’ to module one, get back to work and ‘hop on’ again the next
week, saving valuable time and money for the business.

Day 1 – Food Hazards
17 June 2021

Day 2 – Food Safety Microbial Hazards
24 June 2021

Day 3 – Operational Requirements and Controls
1 July 2021

Day 4 – Food Safety Management Procedures and Compliance with
Food Safety Legislation
8 July 2021

Day 5 - Revision, discussion and exam
(Day 5 can only be attended by candidates that have received the
minimum of 40 hours directed studies
http://www.sofht.co.uk/events/level-4-award-in-managing-food-safety-fast-track-day-1/
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FOR MORE INFORMATION ON SOFHT COURSES AND CONFERENCES
VISIT WWW.SOFHT.CO.UK OR CALL THE SOFHT OFFICE ON 01827 872500

7th July 2022

SOFHT Training Academy

INTERNAL AUDIT
*Online 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.

Who should attend?
The course will suit current internal auditors seeking to enhance their
knowledge, anybody wishing to become an internal auditor and those
with responsibility for managing 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-18/

14th July 2022

SOFHT Training Academy

FOOD SAFETY RISK ASSESSMENT
*Online Course*
Risk assessment is a key tool in the development of HACCP, TACCP
and VACCP plans, and risk assessment principles can be widely
applied when developing food safety procedure. This course provides
practical guidance on techniques which can easily be adopted into
your business to be used by staff at all levels with effective results.

Who should attend?
The course is suitable for anybody participating in HACCP and
other teams and those who are involved in developing systems and
procedures.

Course Content:
The course is designed as a practical workshop which will take
delegates through the process from initial theory to the development
of practical examples and scenarios to develop the required skills to
identify the essential areas of focus.

www.sofht.co.uk/events/food-safety-risk-assessment/

15th July 2022

SOFHT Training Academy

LEVEL 4 AWARD IN MANAGING FOOD SAFETY – REFRESHER
*Online Course*
This one-day bespoke course will provide learners with an update in
HACCP based procedures and the threats and vulnerabilities to their
food business.

Who should attend?
This course is suitable for those who have successfully completed the
Level 4 Advanced Food Safety qualification and would like an update

on the changes to legislation in food safety management and future
developments.

Course Content:
The course will cover food safety management systems and due
diligence with lessons learned from recent court cases; the managing
of allergen hazards and the Food Information (Amendment)

Don’t miss
SOFHT’s Training Academy Prospectus, covering our exciting training package, focusing on
the topical issues affecting everyone working in today’s fast-moving food industry.

Plus…

Our E-Learning Prospectus, bringing together the essentials of food safety and
hygiene in 12 straightforward courses covering the basic principles and practices.
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Regulations 2019 known as Natasha’s Law for PPDS; the Food
Hygiene Rating Scheme and how to achieve 5 stars for your business

and calorie labelling on menus with future developments proposed
in this area.

www.sofht.co.uk/events/level-4-award-in-managing-food-safety-refresher-online-session/

Summer LECTURE & AGM
SOFHT

THURSDAY 16TH JUNE 2022

THE NATIONAL MEMORIAL ARBORETUM, STAFFORDSHIRE

With Guest Speaker Alec Kyriakides: Food Safety – What could possibly
go wrong? An exploration of food safety incidents and lessons to learn

SOFHT

Annual Lecture, Lunch & Awards 2022
THURSDAY 17 TH NOVEMBER 2022
With Guest Speaker Adam Henson

