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MOLECULAR ANALYSIS
DRIVES FOOD SAFETY
Development of molecular methods are driving step change in our ability to
understand the cause and trace/track organisms with a higher level of certainty
Image Credit: Campden BRI
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NSF Can Help You Address
the Food Safety Culture Challenge
Our global network of experts have worked
throughout the supply chain and with retailers,
and understand how important it is to build a
strong food safety culture within
your organisation.
Utilising our strength in manufacturing technical
leadership, we have developed a bespoke,
easy-to-use and cost-effective solution to allow
you to easily assess your site’s culture and put in
place programmes for continuous improvement.

We had hoped to be in a more
informed position to comment on
Brexit in this edition. However, my
thanks to Ian Thomas who has
provided an informative article for
us, having been given the difficult
challenge of providing a legislative
update at this uncertain time and
without the help of a crystal ball.
This edition is crammed with very
relevant and stimulating articles
from Roy Betts, Rick Pendrous,
Peter Littleton and Kaarin
Goodburn. As ever, feedback and
ideas/future articles are always
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that has put us in the mood for
planning our 3rd Summer Lecture
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we are returning to lovely venue
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I wish you all a Happy Easter filled
with sunshine and, of course, lots
of chocolate.

E contactuk@nsf.org | T 01993 885600 | W www.nsfinternationalfood.co.uk

Dianne Waite,
Editor SOFHT Focus

IN THIS ISSUE
4
Welcome

News

5

6
Molecular methods and food
safety: burden or benefit?

14
Predictive
modelling of
food safety

10

Industry’s beef
with vacuum
packing guidance

The changing face
of disinfection

18

A world 
after
Brexit
EDITOR

Dianne Waite

SOFHT OPERATIONS
DIRECTOR

Su Werran

ADVERTISING

Contact the SOFHT office

22 25
Training
Update
Designed, produced & published by:
The Society of Food Hygiene and Technology,
The Granary, Middleton House Farm,
Tamworth, Staffs B78 2BD
Tel: 01827 872500 | Fax: 01827 875800
Email: admin@sofht.co.uk | www.sofht.co.uk

APRIL 2019 | SOFHT FOCUS

3

INTRODUCTION

NEWS

Introduction
FIONA KIBBY, SOFHT CHAIRMAN

The Society’s Council members have been working hard behind the scenes to plan
our year's events and activities. With so much uncertainty around Brexit it is proving
difficult to foresee all of the challenges that our industry may face over the next year.
We are certain, however, that we can offer a unique membership to all those who
have a role in ensuring the safety of food in the UK and beyond. Our membership is open to all who have a practical and
operational role in food businesses of all sizes. Over the last few weeks we have been reviewing our membership offer to
ensure we keep offering great value and benefit. We would be keen to hear from members and non-members about what
they would look for in a membership package, to help us keep a modern and accessible role in the industry.
With the Society’s AGM in the planning, we are also keen to hear from anyone who would like to join the Council and/or
can support us as a volunteer over the coming year.
Following our successful and well attended Technical meeting back on 17th December 2018 regarding allergen control,
SOFHT’s Technical Director Sue Riley has gathered responses from our members to the consultation on allergen labelling
and has fed back to the Food Standards Agency. We feel that these types of Technical meetings could be a way that the
Society can work with our members to lobby for and support their views. We would welcome your feedback and will keep
you informed of the outcome of this topical and important industry issue.
Fiona Kibby

New Members
We are pleased to welcome the following
members to SOFHT who have joined
since the last issue of SOFHT Focus:

Corporate Gold
Harrods
Corporate Bronze
Wool Cool
Corporate High 5
AS Food Services Ltd
Butcher's Pet Care Limited
Individual Premium
Anna Wyatt
Angela White
Diana May
Caroline Benjamin
Roshan Gungabissoon
Individual Standard
Rosemary Greaves
Julie Harvey
Jane Marie Hawronskyi
Helen Roughley
Pauline Bradbeer

SOFHT 40th Annual
Lunch & Awards 2019
Thursday 14 November 2019 • The Brewery, 52 Chiswell St, London EC1Y 4SD
th

June Bayles

After the discussion we enjoyed an excellent lunch and even had time to enjoy
the unseasonal sunshine on the terrace overlooking the Thames.

George Fiotakis
Chris Hassell
Julian Curtoys

POINTING THE FINGER, DISHING THE DIRT

Andris D'Adamo

The Society of Food Hygiene and Technology presents television presenter and journalist Matt Allwright.

Kyle Constable

organisations to account in an age of diminishing responsibility.

Our supporting company members met on 26th February at the National
Liberal Club where we were privileged to have Professor Chris Hodges as
our guest speaker. Chris is a professor of justice systems and a fellow of
Wolfson college, Oxford and has worked extensively with the Department
for Business, Energy & Industrial Strategy [BEIS]. He spoke about Ethical
Business Practice and Ethical Business Regulation, exploring how we can
integrate theories of regulation, enforcement and compliance. The objective
should be collaboration between business and enforcers with a degree of
earned recognition. It was a topic that businesses have wanted adopted for
some time but, sadly, is still an uncomfortable subject for some enforcers.

Roberta Reeve

Students

Does naming and shaming still work? Matt Allwright talks about the difficulty in bringing individuals and

SCM Meeting

Billy Blog
Spring has Sprung at SOFHT!
Happy Easter to all our
SOFHT members!

Khbat Hussein
Chris Brooks
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MOLECULAR METHODS AND FOOD SAFETY: BURDEN OR BENEFIT?

MOLECULAR METHODS AND FOOD SAFETY: BURDEN OR BENEFIT?

"The use of WGS has
resulted in the identification
of outbreaks that affect
very small numbers to be
identified and linked to
specific foods"

These are complex issues, as the result
of getting it wrong may result in dire
health consequences.

PCR – NEW AREAS
Using PCR, we can detect
microorganisms that are unable to grow.
We can make use of this ability in the
analysis for foodborne viruses. Viruses
such as norovirus cannot be cultured
and methods for their detection in foods
were difficult, until PCR was used.

Images courtesy of Campden BRI

Molecular methods and food
safety: burden or benefit?
Modern molecular methods
in food microbiology have
improved our understanding
of the association between
organisms, foods and the
people that eat them. But the
interpretation of their results
is a real challenge, as Roy
Betts explains.
Generally speaking, molecular methods
are based on the analysis of the genetic
material within a microorganism, which
can be either deoxyribonucleic acid
(DNA) or ribonucleic acid (RNA). These
two carry the genetic information that
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describes an individual microorganism
and, because of this, analysis of the DNA
or RNA can be used to detect or identify
the presence and type of any yeast,
mould, bacterium or virus. The key is
how we analyse the DNA or RNA.
Early in the development of molecular
tests, simple probes were made,
which attached to specific areas of the
microbial DNA or RNA and allowed
the detection of particular pathogens.
The methods generally operated well;
some were fully validated and deemed
to be equivalent to conventional
methods such as ISO standards, but
they only reduced testing times by
about 24 hours.

The next major development was the
use of the polymerase chain reaction
(PCR). PCR is a technique that enables
the biochemical amplification of DNA
or RNA. Using this method, the specific
genetic material from a microbial cell
can be amplified from a single molecule
to many billions of molecules in around
three hours.
This huge amplification makes it
much easier to detect the presence of
pathogens, and it reduces test times for
microorganisms such as Salmonella
down to less than 30 hours. This is
not exactly instant, but much better
than the three to four days it took for a
conventional test to give a result.

Now, we have kits available that enable
us to look for norovirus and hepatitis A
and E in foods using a PCR. This has
expanded our ability to study viruses and
should improve food safety. But it comes
with questions attached.
The PCR method will detect viral
genomic material (its RNA), but does
that mean the virus is infective to
humans? Are we detecting the genomic
material in an intact virus ready to
infect, or just a piece of free viral RNA
that is not infective. We have a dilemma
as we know the food is – or was –
contaminated by a virus that is a hazard
to human health. Therefore, should it be
on the market?
Some food producers wish to test in
the belief that the presence of viral
RNA indicates unhygienic conditions at
some point and a risk exists. Some food
producers do not want to test, because
they feel that they will be unable to
fully interpret the results and take the
right action if a positive result occurs.
Another area that PCR can take us into,
is the detection of specific genes within
microorganisms. We are now able to

detect a pathogen whose DNA contains
particular genes, e.g. genes that code
for toxins or other pathogenicity factors
that make them hazardous to health.
An example is the test for Shiga toxinproducing Escherichia coli (STEC). As
we learned more about the STEC group,
some serogroups were highlighted as
the cause of more cases of illness. So,
interest concentrated on E.coli groups
like O157, O26, O111, O103, O145.
More recently a CODEX committee
concluded that “the serotype of the
STEC strain should not be considered
a virulence criterion”. They went on to
describe a series of genes including
those coding for different Shiga toxins
and gut wall adherence factors, that
if present in an STEC could result in
differing degrees of severe illness.
This is a major step forward in
understanding pathogenicity in humans.
However, the food industry has to be
able to interpret such results. The
presence of E.coli O157 in a ready-to-eat
food, would in the past have warranted
immediate recall; now if we knew
because of testing that the organism
we found does not carry genes coding
for toxins or adherence factors, what
action is needed? If the organism does
not contain toxin genes it is no longer
an STEC.
Some might point out that it is possible
for E.coli to lose its toxin genes, and
what we have isolated may be genetically
different from what was in the food.

This example is perhaps the first clear
case of how molecular testing can lead
us into simple analytical methods that
give us an exceptional and detailed view
of the factors that make an organism
pathogenic but can result in very
complex issues of interpretation of
results, and whether a food is actually
safe or not.

WHOLE GENOME SEQUENCING
Let’s move on and away from the
detection of pathogens, to the
identification and characterisation of
microorganisms.
The onset of molecular techniques has
resulted in numerous typing methods
being developed, allowing us to compare
strains of an organism isolated from
different areas. The same strain could
indicate the same point of origin. The
same strain in a final product and raw
material could strongly indicate that
the raw material is the source allowing
corrective action to be implemented.
Likewise, the same strain in a food and
person suffering food poisoning could
indicate that the food is the cause.
There are numerous ways of subtyping
organisms. Automated ribotyping allows
subtyping to be done in just eight hours,
while whole genome sequencing (WGS)
sequences the complete genome of an
organism and allow strain comparison
to the finest level possible.
The use of WGS has resulted in the
identification of outbreaks that affect
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is unlike conventional microbiology where we can only know
the organisms that grow on an agar under the conditions we
choose.
This technique can be used in shelf life assessment to see
which organisms are growing or dying off during life. It can be
used to compare the quality of ingredients or products and the
development of environmental contamination can be observed
to establish the best methods and times for cleaning. It has
also been used in testing the geographical origin of materials
(e.g. cheeses, fresh produce) as similar foods from different
areas have different mixes and types of bacteria present.
And it could be invaluable for the testing and optimisation of
fermented products where a microbial flora develops over time.
AMP offers something the industry has never had before: an
ability to study the developing ecology of ingredients, processing
environments and products.

FINAL THOUGHTS
very small numbers to be identified and linked to specific foods.
This could never have been achieved using another method and
can considerably improve food safety.
However, there are concerns about the use of WGS. It involves
the use of large international databases that contain all the
sequence data for every organism sequenced. One database,
GenomeTrakr, currently contains over 160,000 Salmonella
sequences, which remain in the database forever. There is
concern that should an isolate from an industrial setting match
a human isolate, industry will immediately be targetted as the
source of an outbreak. Public health authorities in many parts
of the world have always said this could never happen without
other strong epidemiological evidence. But the concern exists.
There are other ways we can use sequencing in food
microbiology. We can use it to look at whole communities of
organisms in ingredients, products or even environments.
Metagenomics or advanced microbial profiling (AMP) works
without any requirement for growth or enrichment. We take
a sample of food, amplify microbial DNA using PCR and
sequence it. Comparison of the sequences to a database shows
all the types of bacteria within the sample in a single test. This

The development and use of molecular methods in food
microbiology has resulted in a step change in our ability to
understand the association of organisms with foods and
the people that eat them. We have faster detection methods
that can detect previously undetectable pathogens. We have
techniques to detect pathogenicity factors within an organism
and so can target only those organisms that result in illness. We
can study the complete microflora of an environment and use
that information positively to optimise production and improve
quality. Finally, they provide the ability to be able to track and
trace where organisms came from with a high certainty.
These benefits are great and will have large industry and public
health significance. However, there are challenges. Perhaps
the biggest being that while some of these tests are easy to
perform and give simple to observe results, the interpretation
of those results is a real challenge, and one the industry has
never had to face before.
This is only the start of a molecular revolution in microbiological
testing that will result in higher quality and safer foods. But we
have to become very comfortable at interpreting highly complex
and sometimes conflicting data.

About the author
Dr Roy Betts is head of microbiology at Campden BRI, and currently manages a large team of
scientists and technicians. He is a recognised expert in food microbiology and related issues
having developed the research area of rapid methods, therefore giving Campden BRI an
international reputation as a scientific centre of excellence within the microbiological field.
Roy regularly lectures on microbiological risks to foods, microbiological test methods,
pathogens and risk in food manufacture. He regularly visits and assesses both
laboratories and production sites for good operating practices and is frequently involved in
troubleshooting and microbiological root cause analysis.
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Testing for Life
From our accredited laboratories, Eurofins Food Testing
offers comprehensive analysis of all of the 14 main
allergens. Our ongoing investment in allergy testing has
allowed for the use of the latest ELISA technology, increased
laboratory capacity and reduced turnaround times, enabling
us to offer positive release service if required. Eurofins Food
Testing UK are proud to support the Anaphylaxis Campaign
and Allergy UK in their efforts to raise awareness and
support those living with allergic disease.

www.eurofins.co.uk | sales@eurofins.co.uk

0845 604 6740
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of ‘blockchain’ technologies might
help overcome these concerns and
mentioned the pilot studies carried out
by the FSA in this field.
“What we are trying to do is build in
an ability to identify the worst cases in
a predictive way,” said Alvarez-Piñera.
“We are not trying to replace any of
the regular surveillance activities that
the FSA undertakes. But we are trying
to build this additional capability using
open data to identify emerging risks in a
predictive way.”
The approach being used involves its
data experts scanning information

Predictive modelling of
food safety

from different sources to identify any
anomalies present that might point
towards increased food safety risks.
This work involves close collaboration
with other experts within the FSA, such
as those in its imports and exports team,
risk assessors and microbiologists, etc.
It also involves working with external
agencies, such Her Majesty’s Revenue

The Food Standards Agency (FSA) is using predictive
mathematical modelling to improve its surveillance strategy
against food poisoning risks. Rick Pendrous reports.
We live in a complex world with many
uncertainties, made even more so at
the moment by Brexit. To coin a phrase
famously used by former US secretary
of state for defense Donald Rumsfeld,
that presents us with risks – including
food safety risks – that we know about;
that we know we don’t know about … and
‘unknown unknowns’.
For the UK’s cash-strapped local
authorities (LAs) and the Food Standards
Agency (FSA), that means focusing their
efforts and optimising limited resources
to get maximum ‘bang for buck’. And
that’s one of the main reasons why the
FSA has been reviewing its surveillance
strategy. It hopes to use data analytics
to better identify food safety risks posed
both by unintended food contamination
and deliberate fraud.
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A team at the FSA is currently
developing algorithms to analyse a
whole raft of open data to see whether
they can accurately predict where and
when food safety incidents will occur.
This will allow the FSA to assign
resources more effectively – whether
that is for inspections at ports of entry
into the UK after Brexit or on particular
high risk commodities.

"What we are trying to
do is build in an ability to
identify the worst cases
in a predictive way"
The FSA’s revised surveillance strategy
involving predictive modelling was
outlined last October in London in a

presentation to members of its Advisory
Committee on the Microbiological Safety
of Food (ACMSF) by Dr Jesus AlvarezPiñera, the FSA’s head of surveillance,
methods and laboratory policy.

and Customs (HMRC)

A recent focus of this work was on life
after Brexit, in which the relationship
between the UK and Europe could be
very different to what it is today. The
FSA wants to make better use of its
own data as well as information held
outside the Agency.

divulge too many specifics about current

While Alvarez-Piñera reported that the
model was being further refined to
make its predictions more accurate, he
recognised that – to be most effective
– it would need to include information
held by the food industry. This opens up
questions about commercial confidence
and trust.
In response to a question from ACMSF
member Dr Gary Barker, a senior
research scientist at the Quadram
Institute Bioscience in Norwich,
Alvarez-Piñera agreed that the use

Inevitably, the work also involves close
collaboration with the FSA’s National
Food Crime Unit (NFCU), although
Alvarez-Piñera was careful not to
activities with the NFCU in view of their
sensitive nature.

Vibrio in seafood
For vibrio, the FSA accessed data from
the US Centers for Disease Control and
Protection (CDC) and the US National
Oceanic and Atmospheric Administration
(NOAA) to identify correlations between
the temperature and weather events and
cases of vibriosis in the US associated
with shellfish. Alvarez-Piñera reported
that the FSA’s predictive model worked
quite well in this example.
“We also looked at the potential risk in
the UK [and discovered] we are quite
safe in that regard at the moment
because the temperature of the water is
not high enough. But it is something that
with global change we are going to need
to monitor,” he said.

Alvarez-Piñera also described modelling
work carried out on olive oil imports
into the UK which, being a high value
commodity, is known to be a target for
criminals who fraudulently adulterate
products using other ingredients that
have posed health risks in the past.
The analytical work involved the FSA
creating a ‘dashboard’, which captured
data on the main exporting nations for
olive oil, production variations and price
fluctuations over time. This flagged up
some interesting findings.
“One of the things we discovered with
this work was that the harvest for
olives last year in the Mediterranean
countries was really bad – almost 75%
– but the demand for olive oil exported

However, he did describe other examples
investigated to develop better predictive
models. These include studies on the
trade in pigs and pork meat, which
could have particular relevance for the
UK after a hard Brexit.
The FSA has also been looking at the
gram-negative bacteria vibrio sometimes
found in undercooked seafood, which is
associated with cases of vibriosis food
poisoning. Vibriosis is said to be one
of the most common sources of food
poisoning in the US and could emerge as
a threat in the UK as a consequence of
climate change and sea warming.
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from Italy, which is our main supplier
to the UK, remained the same and the
price didn’t change significantly. It gives
you an indication that there might be
opportunity for fraudulent activity,”
Alvarez-Piñera said. This work is now
being expanded into other sensitive
commodity areas, he reported.
Another study involved an analysis of the
trade in cucumbers. “In January Spain
is the biggest producer, but if you move
to the summer, the biggest producer is
the Netherlands,” he said. “So, being
able to have an overview of this kind you
can also identify anomalies in trade,
for example if one of the big players
disappears for whatever reason. We can
also try to predict who is going to occupy
that place based on what the country
has produced and also what is the risk
associated with that country.”
The accuracy of the FSA’s predictive
model for any commodity depends on
the visibility of trade with the exporter
country, Alvarez-Piñera added. This
means that to be usable, all the data
sets – including multiple datasets – and
all the algorithms that are built have
to make use of as much information
as possible. “But we very soon started
to realise that some of them are very
informative – like trade, climate,
environment – and some of them are
not,” he reported.

“While we remain in the single market,
we don’t have information about how
food travels across borders from the
EU. So, we find it difficult to discern
between country of origin and country of
despatch. Because there are not regular
controls, we have very little insight on
what might be a risky food.” Then there
is the question of ‘what is a risky food?’
Since all food could be considered risky,
his team changed their approach to
the hazards associated with particular
commodities. Secondly, their source
needed to be identified, together with
their port of entry into the UK – an issue
of particular relevance following a hard
Brexit.

Aflatoxins model
Aflatoxins were used as the example of
a hazard within the model, since they
generated the highest number of alerts
among commodities in the EU’s Rapid
Alert System for Food and Feed (RASSF),
said Alvarez-Piñera. For example,
initial studies dating back to 2005 had
identified that aflatoxins in dried figs
from Turkey (a major exporter to the
UK), tended to show more alerts just
before the end of each year, which could
be to do with the climate, he said.
“If we can start to understand the early
indicators that are involved with a RASSF
alert, we might be able to build a model

About the author
Rick Pendrous is a freelance journalist and writer. He was formerly the editor
of Food Manufacture, Britain’s leading monthly magazine for the food and drink
processing industry. It was a position he held for around 17 years. His career as
a journalist and editor has spanned more than 30 years in a variety of roles and
working on a number of trade and technical magazines – predominantly in the
manufacturing and engineering sectors.
He is a chartered engineer and metallurgist by training and obtained a BSc and PhD
from the University of Leeds. He is a Trustee and Council Member of the British
Nutrition Foundation and a Fellow of the Society of Food Hygiene & Technology.
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that predicts that alert,” he added. “So, we
were looking at climate data [from 20142018] taking into account the time from the
harvest to the RASSF alert being issued
[and] came up with this predictive model.”
He reported that the accuracy of predictions
had improved to 75%.
“The model seems to be working. The
optimal validation will be to do sampling
analysis to make sure that what we are
predicting is real,” he said. The next
stage will involve improving the model
to predict the presence of aflatoxins in
foodstuffs on sale rather than merely the
likelihood of an alert.
Alvarez-Piñera said that a future
area of work would be to incorporate
financial data – such as that from Dun &
Bradstreet – into the model. This would
help identify potential links between the
financial health of companies and their
compliance with food safety regulations,
he added.
Ultimately, the success of the FSA’s
modelling approach to surveillance
will hinge on the accuracy of the data
collected and decisions made regarding
how it is analysed and interpreted.
With so much potential data available,
it will come down to identifying those
parameters that matter and those that
don’t … and that brings us back to those
known knowns, known unknowns and
unknown unknowns.

Nationwide food
hygiene specialist

Over 30 years experience providing
the highest standards possible
•
•
•
•
•

Hygiene consultancy
Auditing
Interim hygiene managers
Skilled hygiene operatives
Contract cleaners

For more information contact us on:

0114 2455201
Or John Hessey on:

07428 055125

John.hessey@hislimited.co.uk
Richard.mitchell@hislimited.co.uk

www.hislimited.co.uk

Sarah.craven@hislimited.co.uk
Fiona.mitchell@hislimited.co.uk

Office 8 Haywood House Hydra Business Park, Nether Lane, Sheffield S35 9ZX
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Industry’s beef
with vacuum
packing guidance

"It is extremely

Table: Individual barriers for non-proteolytic Clostridium botulinum in
VP/MAP chilled foods (ACMSF, FSA) – The ’10-day’ rule

important to

1. storage at <3.0°C, or

understand it is the

2. storage at chill temperature and shelf life ≤10 days [strictly this is the 10-day
rule], or

toxin that is the hazard

3. storage at chill temperature and 90°C/10 min (or equivalent), or

of concern and toxin

4. storage at chill temperature and pH ≤5.0 throughout food, or

can be produced in
the absence of visual
signs of growth"

Revised guidance from the Food Standards Agency on vacuum

5. storage at chill temperature and sodium chloride (NaCI) ≥3.5% throughout food, or
6. storage at chill temperature and water activity (aw) ≤0.97 throughout food, or
7. storage at chill temperature and combination of factors that can be shown
consistently to prevent growth/toxin formation
‘Chill temperature’ is product temperature 3 ≤ 8°C

and modified atmosphere packed foods is causing significant
EVIDENCE FOR CHANGE

issues within the food industry, as Kaarin Goodburn explains.

UK food industry is deeply concerned

NUMBER OF CONCERNS

about the FSA’s latest amended

While there is a long history of safe use
of VP/MAP chilled foods under existing
controls, the 2017 Guidance potentially
undermines the viability of the fresh
meat sector in particular and without
enhancing food safety with respect to
non-proteolytic Clostridium botulinum.
There is no other equivalent guidance
internationally and the guidance
could be used as a technical
barrier to trade post-EU
exit, while increasing
waste and cost –
but without a clear
scientific basis.

guidance covering controls on vacuum
and modified atmosphere packed
(VP/MAP) chilled foods. It could
compromise food safety and the
viability of huge sectors of the UK food
industry including fresh meat, which is
now explicitly within scope for the first
time.
rule’

foods to 10 days
u n le s s

additional

y of IFR)

of VP/MAP chilled

lytic Clostridi

It limits the shelf life

rtes

is peculiar to the UK.

N

‘10-day

o
n
-p
rot
eo

The

t
bo
ul

in 1995, reviewed by ACMSF in 2006
resulting in the 2008 edition, and in
FSA’s 2017 edition.
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The 2017 Guidance,
for the first time
inu
o f n o n - p ro te o ly t i c
ict
m
since its inception,
(p
n
spo
o
re germinati
C. botulinum are used.
unfortunately bypassed both
These barriers have not
the previously convened Expert
changed since first being set out
Group and endorsement by ACMSF prior
i n n o n - st a t u t o r y U K g u i d a n ce
to publication.
published by the Advisory Committee
It also does not take into account:
on the Microbiological Safety of Food
• Findings of an FSA-funded PhD
(ACMSF) in 1992, revised by ACMSF
barriers to the growth

• An earlier FSA-funded risk
assessment (project B13006) carried
out after guidance proposed by the

FSA in 2005 to reduce the shelf life of
VP/MAP products from 10 to five days.
This reduction to five days would have
made the production and distribution
of all chilled foods except sandwiches
and sushi impractical in the UK. The
risk assessment established the level
of protection by standard industry
practice with VP/MAP chilled foods
and fresh meat, and was endorsed by
ACMSF, resulting in retention of the
10-day rule for these products.
• Publicly co-funded research in
the last 10 years, including the
SUStainable Shelf Life Extension
(SUSSLE) projects led by the Chilled
Food Association [CFA], which tackled
microbiological issues limiting shelf
life and published spore loading data.
• Internationally recognised methods
of challenge testing, which state
that measurement of toxin alone is
acceptable. The Guidance mentions
that growth and toxin formation
should both be measured. It is
extremely important to understand
it is the toxin that is the hazard of
concern and toxin can be produced in
the absence of visual signs of growth.

In the three projects (detailed below)
CFA adopted an appropriate, very
conservative, approach based on the
latest up-to-date information. All
decisions were agreed unanimously
by all members of an International
Expert Group specially convened to
ensure SUSSLE used robust protocols
and made clear, data- and risk-based
decisions. SUSSLE was validated by
challenge testing that measured toxin
formation. The science was presented
to FSA in 2012.
In the first SUSSLE project, SUSSLE
1, CFA reviewed the z-values (used
in microbial thermal death time
calculations) for non-proteolytic C.
botulinum in the published literature
were reviewed, including those
ultimately published in an FSAsponsored PhD thesis. The FSA has been
advised that the longstanding approach
advocated by the chilled food sector (CFA
and European Chilled Food Federation)
for equivalents to 90°C for 10 minutes
are more consistent with published
z-values (and more conservative) than
the approach in 2017 Guidance. This
means the heat processes recognised
by industry – particularly at the lower
range of reference temperatures – are
safer than advocated in the Guidance.
In 2016, a group of seven trade
organisations (British Meat Processors
Association, Chilled Food Association,
International Meat Trade Association,

National Association of Catering
Butchers, National Federation of Meat
and Food Traders, Provision Trade
Federation and Seafish) and the Institute
of Food Research (now Quadram
Institute Bioscience [QIB]), formed a
strong consensus and made a detailed
submission to FSA regarding the then
proposed revised guidance.
This argued that the changes proposed
went beyond routine updating and
clarification and gave rise to a number
of concerns, notably in relation to
challenge testing, the use of ‘time
to growth’ in place of ‘time to toxin
production’ and packing conditions for
non-heat-treated food. The signatories
also felt that the section on re-wrapping
was confusing and that the document as
a whole tended to overstate the potential
for problems with C. botulinum.

ACTION NEEDED
The industry group called for the revision
exercise to be put on hold pending a
more substantive technical review in
which the scientific evidence base for
change could be properly evaluated and
further work carried out to establish an
accepted challenge test protocol, and for
a full impact assessment to be carried
out as part of any future review.
However, this did not happen, and in
2017 the Guidance was issued, including
fresh meat within its scope for the
first time, and remaining extremely
precautionary in its approach.

In July 2018, a consortium of UK food
industry (British Retail Consortium and
CFA) and UK and Australian research
organisations (Leatherhead Food
Research, Meat & Livestock Australia
and QIB issued Guidelines for Setting
Shelf Life of Chilled Foods in Relation to
Non-proteolytic C. botulinum, designed
to ensure that sufficient information is
provided by food business operators and
laboratories to arrive at valid decisions
regarding the shelf life of chilled foods.
The Guidelines were also intended
to support food businesses when
challenged by Competent Authorities,
such as Local Authority inspectors and
Government agencies.
At its meeting on 18 October 2018, the
ACMSF agreed that a review should
be carried out taking the various
information into account. The timing of
this review is currently not known but
the urgent need to update the Guidance
to reflect recent science remains.
On 26 March 2019, Meat & Livestock
Australia and the British Meat
Processors Association published
a comprehensive risk assessment
of fresh meat (beef, pork and lamb)
commissioned from QIB. This report
found “no evidence that currentlyapplied UK shelf lives combined with
current production standards are
unsafe”, with “retail pack shelf life at
3°C to 8°C of up to 23 days for beef, 27
days for lamb, and 18 days for pork” and
“current industry practice provides a
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INDUSTRY’S BEEF WITH VACUUM PACKING GUIDANCE
high level of protection with respect to
non-proteolytic Clostridium botulinum,
estimated as >10.8 safety units (decimal
number of products – i.e. >1010.8). This
work clearly needs to be taken into
account in the FSA Guidance.

SUSSLE AND THE 10-DAY RULE
The SUSSLE projects represent major
milestones in the understanding of the
practical control of non-proteolytic C.
botulinum.
The projects, carried out between
2008 and 2018 at a cost of £1.38m,
explored point 7 of the 10-day rule
(see Table above), and drew extensively
on quantitative microbiological risk
assessment (QMRA). QMRA comprises
four distinct steps: hazard identification;
hazard characterisation; exposure
assessment, and risk characterisation.
The QMRA models created were
used to develop a new heat process
with a validated maximum shelf life,
irrespective of ingredients used. The
key elements are first: the spore
loadings of raw materials, for which a
very conservative approach was taken;
and, secondly, toxin formation/growth,
which assumed that conditions (pH,
water activity, etc) were optimal for C.
botulinum.
The identification and filling of data gaps
was central to the SUSSLE projects.

SUSSLE1 generated substantial new
data on the incidence of C. botulinum
spores in raw materials, as it was
recognised that existing data were not
adequate for the industry's needs.
Both SUSSLE1 and SUSSLE2 also
generated dedicated datasets on
growth from small numbers of spores
(representing more accurately loadings
found in reality) given the SUSSLE
heat treatment. The SUSSLE datasets
represent the most comprehensive data
in existence on this topic.

customers’ products to extend life
and improve the quality of extended
life thermally processed products and
components.
Eligible CFA members are entitled to use,
free of charge, the two SUSSLE software
programs developed to validate thermal
processes on their branded products and
also with retailers that have signed a nondisclosure agreement (NDA) with CFA. All
of the major multiples have signed NDAs
with CFA.

The first peer-reviewed paper
arising from the SUSSLE projects,
Quantification of non-proteolytic
Clostridium botulinum spore loads
in food materials, was published in
January 2016.

The first software programme is

A further paper regarding the Bacillus
cereus risk assessment, which was
carried out a part of SUSSLE2, has
been submitted to a peer-reviewed
journal for publication.

from a non-proteolytic C. botulinum

USING SUSSLE
SUSSLE uses a modelling-based
approach building on known process and
parameters delivering enhanced food
safety for chilled fully heat processed
foods or food ingredients.
SUSSLE has been implemented by a
number of CFA members with retail

SUSSLEtT, which analyses thermal
process data to determine whether the
SUSSLE Process has been delivered.
This in turn determines whether the
SUSSLE Shelf Life can be applied
perspective. Secondly, BcereusCCP
analyses thermal process data to
determine whether growth of B cereus
is controlled through the combination
of thermal process and rapidity of post-

Kiwa Agri Food
Supply Chain Expertise
Auditing, Certification and
Training you can trust.
As members of The Society of Food Hygiene and Technology, we
are proud to help your business ensure customer confidence.
Auditing:

Training:
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Allergen audits
Depot audits
Supplier audits
Meat claims and origin
labelling audits
BRCGS Audits
Assured Meat Processing
Scheme (AMPS) audits

BRCGS Food
BRCGS Agents and brokers
BRCGS Storage and distribution
BRCGS Packaging materials
Tackling threat and vulnerability
in your business
Hazard and risk analysis
Internal auditing for
compliance
Food safety and HACCP for
retail, catering butchers and
manufacturing

process cooling.
Non-CFA member companies can be
licensed to use SUSSLE on payment
of an annual fee and when they meet
other conditions. For more information

Kiwa’s BRCGS Certification Service:

contact the Chilled Food Association
cfa@chilledfood.org.
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THE CHANGING FACE OF DISINFECTION

The changing
face of
disinfection

For many years, one of the leading

Now, you may be thinking, this is a

disinfectant classes utilised was based

chemical industry problem as I only

on quaternary ammonium compounds

want a disinfectant that works and

(QACs or Quats). These products

meets my equipment, targets bacteria

ticked all of the above boxes and were

and price-point needs. Well, this

generally recognised as safe (GRAS) by

legislation has big implications for

many of those involved in policing the
safe production of food.

products, as research into new active

This disinfectant class is also especially

halt due to the costs of generating the

useful in the fight against Listeria

monocytogenes (Lm), an organism of
particular concern to the UK’s readyto-eat food sector and a growing cause

EU regulations designed to protect people

of food poisoning cases and fatalities

from chemicals used in agriculture and

in Europe and wider afield. Indeed, the

elsewhere, are severely restricting a number of

largest recorded outbreak worldwide
involving this organism occurred in

disinfectants widely used by the food industry.

the future availability of disinfectant

South Africa between 2017 and 2018 with

substances has all but ground to a
efficacy, stability and toxicity data as
well as the dossier writing, submission
and evaluation costs.
For formulators, the submission of
a dossier for products depends on
the active substance, or substances
it contains, but also requires efficacy,
stability in the pack as sold, toxicity
and use data with the product entering

(PPP) Regulation 396/2005 on the
world of food processing. As previously

Peter Littleton discusses the implications

a reported 1,060 cases and 216 deaths.

of this on the sector’s cleaning regimes.

Other liquid disinfectant products

dossier is submitted, which means that

routinely employed include alkyl amine,

changes cannot practically be made.

based formulations due to their efficacy,

For many of these reasons the current

The use of this product formulation type

hydrogen peroxide, alcohol and peracetic
The introduction of EU legislation

Part of this maintenance of the safety

designed to protect the health of

of food throughout any business is the

workers in the agricultural and other

control of contaminants that may have

industry sectors from potentially

a deleterious effect on the consumer,

dangerous chemicals has resulted

such as chemical residues, unintended

in the severe restriction of many

or undeclared allergenic ingredients,

disinfectants commonly used by the

physical contaminants or pathogenic

food industry.

microorganisms. In this article we shall

This is not only driving up the costs
for the sector in ensuring safe food, it
could also be putting consumer safety

acid (PAA), along with some lesser used

"In practical terms, some
of the products used
throughout the industry
may very well disappear"

Biocidal Products
Regulation
However, the legislative framework
surrounding chemical biocides has
been changing for many years with the

consider the techniques available to
control the last of these – pathogens.

compounds such as biguanide.

as well as being a legal requirement that

implementation of the Biocidal Products
Regulation (BPR) – formerly Biocidal

what is termed ‘market freeze’ once the

range of disinfectant products from all
suppliers is under review to assess if the
original active is supported; if the product
is suitable for support through the BPR;
and, lastly, whether there is a commercial
justification to commit thousands of
pounds to any given product.
In practical terms, some of the products
used throughout the industry may
very well disappear if their cost of
support isn’t commercially viable and

at greater risk from more food poisoning

Pathogen control

outbreaks, since these very effective

The need to control pathogens is simple:

disinfects are being abandoned without

if these microorganisms – whether viral,

While application techniques may vary,

equivalent replacements being available.

bacterial or fungal – are not contained,

the traditional method for achieving

then the consumer is at risk of suffering

disinfection has involved using biocidal

from illness, with potential life-altering

chemical products in the form of a liquid

the EU.

effects or, in extreme cases, death.

spray or by aerial dispersal, for example

In 2015, the World Health Authority

The regulation is now progressing

be being placed on the market

as a fog. The basic parameters for the

concluded that 5,000 people a year in

through the classes of actives requiring

for sale.

formulation of such products has to be

Europe lost their lives as a result of

formulators, such as my own company

based on: achieving a wide-spectrum of

Christeyns Food Hygiene, to register and

biocidal activity against as wide a range

submit dossiers containing scientific

of microorganisms as possible; being of

data relating to the product as used
by food, dairy, beverage and other

When we consider the moral and legal
duty of any business, of whatever size
or shape, producing food for sale to
the consumer, the fact that this food is
safe and wholesome should be the first
thing that comes to mind. According to
the definition of food in the 1990 Food
Safety Act: ‘food means any substance

contaminated food – with 14% of that
number being children aged under five.

‘food contact surfaces must be cleaned
and, where necessary, disinfected’.

Products Directive – across the EU.
This has required the registration of
the active biocidal compounds (known
as Article 95 compounds) meaning that
only those listed can be legally used in

or product, whether processed, partially

From reviewing both legislation and

low toxicity to humans; stable in solution

processed or unprocessed, intended

retailer codes of practice, it is clear

to enable application through spray, fog

processors (we’re only focusing on

to be, or reasonably expected to be

that cleaning and disinfection is a pre-

or soak; and being of acceptable cost-

‘product type 4 – food and feed’ here as

ingested by humans’.

requisite to the production of safe food,

in-use.

there are 22 product types in total).
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the development of new disinfectant
formulations will be severely restricted
as those formulations created
after dossier submission date
will require possibly two
years of assessment prior to

Plant Protection
Products
Regulation

stated, one of the most widely used
disinfectant classes were the Quatwide action and acceptable cost in use.
has dropped in recent years due to the
application of the PPP Regulation to
products such as sandwiches, ready
meals and other processed foods
despite their efficacy against low
temperature pathogens such as Lm.
The maximum residue limit (MRL) of
0.1mg/kg set for food commodities
under this regulation has led to the
widespread reduction in the use of QACbased products with many high-risk/
high-care food manufacturers switching
to alternative classes, such as PAA
or alkylamine, despite these
being higher in cost and with
some restrictions on their
handling or compatibility
with

food

manufacturing
equipment.

A further complication
is the application of the
Plant Protection Products
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This application of the PPP Regulation to
processed foods has been hotly debated
and has led to questions being posed
to the specialist committee of the Food
Standards Agency that considers and
provides guidance on microbiological

Food & Biocides
Industry Group
At the time of writing, a consultation
exercise on these issues is underway
across the EU Member States.
Meanwhile, the UK is also working on

food safety issues, the Advisory

them in a coordinated way through the

Committee on the Microbiological Safety

efforts of the Food & Biocides Industry

of Food (ACMSF). In 2018, the ACMSF

Group (FBIG), with representation from

agreed to set up a working group to

the Society of Food Hygiene Technology

evaluate the risks and report back to the
committee to enable the scientific case
for the application of legislation to the
use of this disinfectant class.
During 2018, a further debate began at

(SOFHT), the British Association for
Chemical Specialities, and many other
trade associations, all chaired by the
Chilled Food Association. The aim of
this group is to ensure that food and
consumer safety are fully represented

European level surrounding the levels

during this MRL review process.

of the contaminant chlorate that would

Of course, while chemical disinfection

be permitted in food (based again on

remains widely used and, arguably, is the

the application of PPP legislation).

most common form of microorganism

Chlorate interferes with the absorption
of iodine – particularly in babies and
young adults – and was a widely used
pesticide in previous years. However,
its presence in food is rarely from this
source, but rather from the breakdown
and ageing of sodium hypochlorite
solutions commonly used in salad
or vegetable washing/processing,
as well as in irrigation water used

With any method of decontamination,
the same considerations of effect on the
target organism, the safety of operators
and cost of application have to be
considered while all the time ensuring
that food safety is maintained and that
the consumer is protected.
Hygiene and food safety professionals
are advised to keep themselves
apprised of developments in the world
of disinfection through regular dialogue
with their chemical suppliers and trade
associations to ensure that access to
effective biocidal products continues.

foodservice sectors, there are other
methods available to achieve bacterial
reduction.
Many of these methods are based
on physical destruction of
microorganisms and include
heat in the form of steam as
well as recently reported
research methods from
Campden BRI, such as
cold plasma, UV-C light to

contamination.

decontaminate food itself
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Inspections & treatments to comply with
BRC & supermarkets' COP

control within the food production and

during growing to restrict bacterial
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and micro/nano-bubbles to denature
bacteria present on food contact
surfaces.
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A WORLD AFTER BREXIT

"For a large number of
UK food businesses, the
continued ability to trade as
freely as possible is crucial,
not only for expansion, but in
some cases, for survival"

THE FUTURE
There is great uncertainty about what
lies ahead in the short, medium and long
term.
Whatever happens, the UK will continue
to have an important role to play in
protecting consumers’ health and wellbeing.
For a large number of UK food
businesses, the continued ability to trade
as freely as possible is crucial, not only

A world after Brexit

for expansion, but in some cases, for

With Brexit still likely to be going ahead in some form, but delayed,

other sensitive products, on time. This

Ian Thomas discusses the legal implications for controls on food safety and hygiene
With Brexit now delayed from the
original exit date of 29 March until 31
October 2019, the full implications are
yet to emerge – both for the UK and EU.
But, one thing is certain, whatever the
future holds, change is inevitable and
the potential impact on food safety and
hygiene controls could be immense.
Despite the continued uncertainty, in
this article I will flag up some potential
issues. But first, I will recap on the
current food law system and then
consider how things may change,
or indeed will need to stay the same
having regard to our obligations as food
professionals as we look to the future.
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Directly applicable EU Regulations
concern things such as general food law
principles (e.g. definitions of ‘food’ and
’food business operator’ (FBO)), safety,
traceability, withdrawal and recalls,
hygiene, food information, and nutrition
and health claims.
Those rules are the same in each
Member State, subject to some flexibility
in application and to national mechanics
of enforcement. There is consistency and
certainty which helps intra-Union sales
and allows businesses to expand, but
may lead to inflexibility hampering new
product development and innovation.
Other European rules are in the form of
Directives (e.g. food supplements) and

survival.
Free movement of lawful goods allows
businesses to plan their activities
and provide food, particularly fresh or
preserves not only quality but also safety.
Upon exiting the EU, the UK becomes

allow more flexibility in how Member
States interpret and apply the EU’s
desires.

a Third Country and will, or may, lose

Generally speaking, the current system
allows free movement of ‘lawful’
foods between Member States, and
may be seen as beneficial for EU food
businesses and non-EU organisations
seeking to bring food into the EU;
lawfully placing them on the market
in one Member State currently allows
access to 500 million people.

The potential immediate consequences

The current system has created a
framework of rules for proper food safety
and hygiene and where businesses are
compliant and rules properly enforced,
consumers are protected.

EU for products being exported from the

the right to send and receive products
without undue hindrance.
of there being no agreement on exit day
are many and have been well publicised.
These include: trading under World Trade
Organization rules; changes to health
and identification marks on products of
animal origin; the EU listing the UK as
a Third Country; and uncertainty about
how labelling rules will be applied by the
UK. This could be seriously damaging,
particularly if there is immediate strict
enforcement of what has in effect
become unlawful overnight.

If that does not happen, on exit day, the
European Union (Withdrawal) Act 2018
repeals the European Communities Act
1972. In general terms the same rules
and laws will apply on the day after the
UK leaves the EU as before which, at
least in the short term, should provide
a degree of certainty for FBOs and
consumers.
In order for the retained EU law to be
effective in the UK, some revisions or
corrections to current national laws are
necessary. This is achieved by a series of
Statutory Instruments usually containing
‘EU Exit’ in their title.

If regulatory resources are even more
stretched than they currently are, this
does not bode well for the future. If
businesses are increasingly left to their
own devices then there is a real risk that
standards could slip – even among the
most careful, competent and diligent
businesses. The importance of instilling
a food safety culture at every level in a
food business will be more important
than ever.
If the current EU legal methodology is to
continue in the UK then the competent
authorities and the law makers must

More substantial changes will be
required, including in respect of food
information law for goods sold into the
EU. A UK name and address will not
suffice and the UK business will need an
EU business address. What will suffice
for legal compliance in this area is not
fully clear.

ensure that introducing new laws is

UK LAWS WILL CHANGE

great care.

Operating with ‘adopted’ EU law will
not continue indefinitely. UK laws will
change in response to developments
in science, attitudes and policy, but this
must be done to minimise the impact
on businesses and consumers. As UK
law develops it must be careful not to
create loopholes that may be used by
unscrupulous organisations to deceive
or endanger consumers.

consistent with that approach. Those of
a certain age, me included, will recall
the very prescriptive nature of some UK
food laws which were replaced by the
hygiene package in 2006. A return to
very prescriptive, or more prescriptive,
legislation should be approached with

WILL IT BE SO HORRENDOUS?
It will be horrendous for some, but the
changes are coming and must be met
head on. The problem is that we do not
yet know, and may not know for some
time, what those changes are, and so
preparations to meet them cannot be
properly made.

UK domestic official controls will
need to be sufficiently resourced
to prevent, or at least actively
discourage, illegal activities.
Food businesses will need to
be provided with adequate
and sufficient guidance
and advice, and the
competent authorities
will need to be open and
transparent about how
they will monitor, regulate
and enforce food law in
the post-Brexit era. Will
this mean, or require, closer
ties and more harmonisation
between the authorities in the
four regions of the UK?
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UPCOMING SOFHT TRAINING EVENTS

There are opportunities for developing

Working in partnership is seen as

new markets, but not when the price of

essential to inform and protect

entering trade deals is a compromise in,

consumers in the event of a serious food

or dumbing down of, standards of food

safety issue. On 19 February 2019 an EU

safety and hygiene.

Decision established a general plan for

There may be opportunities for more
‘UK-focused’ legislation, which may
strengthen safety and hygiene even
beyond their current levels. Tighter
rules on allergen labelling may be

crisis management in food and feed
safety. The plan covers situations where
enhanced Union coordination is required
and a crisis unit is set up involving the
Commission and the Member States.

KEEP CALM AND CARRY ON
Food issues will exist despite Brexit;
let’s hope they do not increase because
of it. We need to continue to show
how good we are at producing highquality, safe food. Following the basic
rules of hygiene, safety and consumer
information will not, or should not,
change no matter what regulatory
regime is in place.

TRAINING UPDATE
SOFHT’s training academy has had a flying start to 2019
with courses on allergen management, food safety culture,
labelling and training to train proving popular and receiving
excellent feedback from the delegates. Interest in the
forthcoming programme is also strong particularly internal
auditing and microbiology for non-microbiologists which
remain a staple of the SOFHT training offerings. The Trainers
Forum commissioned last year will be meeting again in
quarter two to continue to ensure that the courses in the diary
meet the needs of the Society’s membership.

introduced and developing new rules

Unsafe food and food-related illness

around health claims may better

do not respect borders or political

Current EU food law is in place to

protect and inform consumers.

decisions, and swift and decisive action

guarantee a high level of food safety and

is required to minimise their impact.

to protect consumers’ interests. Future

The UK must remain aligned to crisis

UK food law must do the same.

2 April 2019

* The views expressed in this article are

MICROBIOLOGY FOR NON-MICROBIOLOGISTS
SOFHT Conference Room, Middleton House Farm

However the UK develops it food law
and policy, it needs to have an eye
on developments in the EU and
elsewhere. It does not want to get left

management activities and be ready to
work with others to protect consumers.

behind, nor does it want to impose

As with everything related to Brexit,

rules that are so different to its trading

this is a two-way street and cannot be

partners’ that it hinders trade and

achieved by unilateral actions on the

business development.

part of the EU 27 or the UK.

personal and may not reflect the views
of my professional colleagues.
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animal by-products and animal welfare. He is also instructed in appeals against enforcement notices issued by the
competent authorities.
Ian also has a significant advisory practice including: general food law issues, safety and hygiene, food information,
nutrition and health claims, food supplements, borderline products, authenticity, traceability issues, and withdrawal
and recall obligations.
He is also involved in providing training to non-lawyers in respect of law, practice and procedure and courtroom skills.
Ian is listed in Chambers and Partners UK Bar Guide and in Legal 500.
He is the author of: 'A Practical Guide to the Law Relating to Food'.
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SOFHT Training Academy

SOFHT Training Academy 2019
LEVEL 4 FOOD SAFETY CAROUSEL
SOFHT Conference Room, Middleton House Farm
This food safety training (for both food manufacturers and
caterers) is provided by the Society of Food Hygiene and
Technology in a flexible ‘carousel’ 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 offsite for up to a week, modules in SOFHT’s five day food hygiene
course will be run one day a month over five consecutive months
(40 guided learning hours). Managers can simply ‘hop on’ to
module one, get back to work and ‘hop on’ again the next month,
saving valuable time and money for the business.
25 April 2019	Day 3 – Operational Requirements and
Controls

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.

23 May 2019	Day 4 – Food Safety Management
Procedures and Compliance with Food
Safety Legislation

A one day `taster session’ suitable for those requiring basic
microbiological knowledge in order to operate safely in food
manufacturing.

(Day 5 can only be attended by candidates that have received
the minimum of 40 hours directed studies).

Course content:
The course will cover an introduction to basic microbiology
along with an overview of how a laboratory tests for microbes.
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.

11 April 2019

SOFHT Training Academy

GETTING READY FOR BRC ISSUE 8
SOFHT Conference Room, Middleton House Farm
The BRC Global Standard for Food Safety is changing and
businesses will be audited against the new requirements from
1st February 2019. Is your business ready for the changes
which include a number of important new requirements and
changes to existing clauses?
Who should attend:
Site technical staff, technical and quality managers and their
teams; and consultants.
This workshop will take delegates through the changes
and describe suggested approaches to enable them to be
effectively incorporated into existing company systems.
It is strongly advised that those attending bring their own copy
of the issue 8 standard which can be obtained from the BRC
Bookshop or from BRC Participate www.brcparticipate.com/
signin. This will enable the delegate to make reference to the
official document whilst the changes are being discussed.

27 June 2019 Day 5 - Revision, discussion and exam

1 May 2019

SOFHT Technical Briefing

CLEANING FOR THE FUTURE
FREE to SOFHT Members - Hillbrush, Mere
Cleaning is a fundamental requirement for all companies to
ensure they deliver safe food. With time and cost pressures
versus customer and third party audit requirements, there
remains a need for all companies to be up-to-date with the
latest technologies, science and methods to ensure their
cleaning is effective, efficient and evolving. This meeting will
review some of the latest technologies, science and legislation
as well as taking delegates back to basics on good cleaning
practices. Three industry leading experts will guide delegates
through the best practices for cleaning.
PETER LITTLETON – What’s new in the world of Hygiene?
SOFHT Vice Chair & Technical Director at Christyens Food
Hygiene Ltd
The world of hygiene appears on the surface to be a very
conservative place with little changing from year to year; in
fact little could be further from the truth. Innovation, new
technologies, cleaning techniques, legislation and best
practice continues to evolve to support the efforts of hygiene
professionals to remove contaminants and play their role
in ensuring the safe production of food, dairy and beverage
products. During this talk, Littleton will collate and review
these changes as well as looking forward to see where hygiene
technology could be heading in the future.
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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

UPCOMING SOFHT TRAINING EVENTS

CATHERINE WATKINSON – How should we clean?
Global Technical Hygiene Specialist at Hillbrush
There are many different methods for cleaning, with
recommendations from retailers and consideration of the new
BRC Global Standard also having an impact. With rules for
allergens, colour coding, validation and verification and correct
choice and storage of cleaning tools, it can be a minefield for
companies trying to develop a continuous improvement culture.
This presentation will review fundamental requirements to
ensure that cleaning is consistent and compliant.

safe food to your customers and looks after your brand.

PAUL MORRIS – Targeted Hygiene
Chief Executive Officer at Addmaster (UK) Ltd
Reducing the risk of pathogenic bacteria at critical touch
points is so important for breaking the chain of infection.
Morris will discuss the difference between clean surfaces and
hygienic surfaces and how new technology can help both the
food industry and the general public.

Introduction to food safety culture; Factors influencing a

Following the meeting there will be the opportunity for all
delegates to visit the new Hillbrush factory to watch the
manufacture of both traditional and the latest cleaning tools
and visit the Hillbrush Visitor Centre.

9 May 2019

SOFHT Training Academy

ROOT CAUSE ANALYSIS
SOFHT Conference Room, Middleton House Farm

Content is particularly useful in providing key knowledge in
achieving new and additional requirements within BRC Global
Standard for Food Safety Issue 8. These include food safety
culture (clause: 1.1.2) and management review (1.1.4).
The course is intended for food safety professionals and
business leaders where food safety is paramount. It applies to
all sectors including small independent food manufacturers
and retailers, large chains in retail, casual dining and
hospitality, and food manufacturing.
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.

6 June 2019

SOFHT Training Academy

IMPROVING QUALITY & SAFETY THROUGHOUT
EFFECTIVE COMMUNICATION
SOFHT Conference Room, Middleton House Farm
Driving improvement and achieving the required quality and
safety standards cannot be done on your own. Sustained long
lasting improvement needs the help and input of colleagues
within your own team and within other departments. This

There is an increasing expectation and focus on the use
of Root Cause Analysis 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. It is suitable for anybody with
responsibility for investigating non conformances or managing
corrective actions within their company.

course gives you the tools and techniques and the underpinning

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.

industry, from the trainer’s experience at the sharp end on

14 May 2019

Practical workshops with examples in a safe, confidential

SOFHT Training Academy

LEADING AND MANAGING A POSITIVE FOOD SAFETY
CULTURE

knowledge, to enable you to communicate with others
effectively, in your style, to get the right results every day.
Good communication skills will achieve “buy in” and
understanding, giving a result that “sticks” so you will be able
to move onto the next challenge.
The course uses examples and case studies from the food
the factory floor and in working with our most demanding
customers in all departments. Suitable for managers who
have responsibility to achieve improvements in food safety,
food hygiene and quality, who manage and work with others.
Course Content:
space, backed up by the theory and underpinning knowledge
you need to gain confidence and improve and build on your

SOFHT Conference Room, Middleton House Farm

communication skills. Topics include: Understanding your

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
programs and HACCP plans. The right culture needs to be
embedded throughout the business and be led from the top.

preferences of colleagues. How do we prefer to give and

This course takes a step by step approach in how you can
develop and maintain a positive food safety culture that delivers
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own communication style and preferences. Recognising the
receive information. Preparation before communicating.
Active communication – listening, hearing and understanding
verbal and written approaches, plus body language. Equality

SOFHT Training Academy 2019
LEVEL 4 FOOD SAFETY FAST TRACK
SOFHT Conference Room, Middleton House Farm
7 June 2019

Day 1 – Food Hazards

14 June 2019 Day 2 – Food Safety Microbial Hazards
21 June 2019 	Day 3 – Operational Requirements and
Controls
28 June 2019	Day 4 – Food Safety Management
Procedures and Compliance with Food
Safety Legislation
5 July 2019

Day 5 - Revision, discussion and exam

(Day 5 can only be attended by candidates that have received
the minimum of 40 hours directed studies

13 June 2019
SOFHT Training Academy
AUTOMATED CLEANING
SOFHT Conference Room, Middleton House Farm
This new course is designed to review the currently available
automated cleaning systems available in the food, beverage
and dairy industries including CIP, tray/rack washers and
robotic food production equipment.
As well as establishing the potential problem areas the
course will focus on getting the best out of the equipment
either via optimisation or retro-fitting. Presenters will then
review current and future developments in automated cleaning
technology.
The course is aimed at hygiene, technical and engineering
managers as well as those wishing to develop such cleaning
systems in the future.
Course content:
CIP systems, Tray / Rack washers, Robotic systems, Choosing
the right chemical products, for use in automated systems,
Assessing the efficiency of automated cleaning systems,
Optimising and enhancing automated cleaning systems and
Potential future developments.

13 June 2019
SOFHT Conference
IMPROVING FOOD SAFETY IN A CHANGING WORLD
The National Motorcycle Museum, Solihull
Aimed at anyone working in the food retail, food manufacturing
or food service sectors, as well as trainers and environmental
health practitioners, key topics from our panel of globally
renowned speakers will include:
• key challenges and issues for the food safety industry and
professionals
• what Brexit means for the sector

and diversity within communication. Giving and receiving

• food safety issues and the media

feedback. Checking in – has your message been received –

• improving food safety in practice

did you receive the right message?

• effective implementation of changing regulations

Speakers include:
• Richard Sprenger (Chairman, Highfield Qualifications)
• Dawn Welham (Operations and Technical Services Director,
Caterers Choice Ltd. President of the Chartered Institute of
Environmental Health)

• Geoffrey Podger (Former Chief Executive at the Food Standards
Agency, the European Food Safety Authority and the Health and
Safety Executive)

• Sterling Crew (Managing Director SQS Ltd, Strategic Advisor at
Dynamic Risk Indicator and the Shield Safety Group)

• Madeleine Smith (Reader in Food Safety, University of
Birmingham)

• Dr Lisa Ackerley (Food Safety Adviser, UKHospitality, Visiting
Professor University of Salford)

• Tony Lewis (Associate Professor at the Royal Agricultural
University)

• Michael Jackson (Head of Regulatory Compliance Division,
Regulatory Compliance, People and NI Directorate at Food
Standards Agency)

• John Barnes (Strategic Advisor Shield Safety Group)
Take advantage of our early bird offer and save £55 on the
price of your delegate ticket!
Ticket price – Early bird (ends 31 March)
£130 (members) / £200 (non-members)
Ticket price – Standard rate
£185 (members) / £255 (non-members)

20 June 2019
SOFHT Training Academy
EFFECTIVE MANAGEMENT OF CLEANING AND
HYGIENE
SOFHT Conference Room, Middleton House Farm
This course has been refreshed to reflect current trends in
hygiene management including expectations of major retailers
and the BRC standards. It covers a subject which is key to all
food businesses and is relevant to any personnel working in a
food production environment. It will be particularly beneficial
to those working in technical or hygiene roles.
Course content:
The course will consider the obstacles of maintaining good
hygiene standards, how these can be overcome and will
explore the elements of an effective hygiene management
system. The importance of selecting the correct cleaning
chemicals and materials with an overview of some novel
cleaning technologies. The course will encompass the role
of cleaning from the perspective of microbiological concerns,
allergen control, species authenticity and pest prevention.
Systems for validating, verifying and auditing hygiene
standards will be explained along with the options for effective
use of trend analysis and KPI targets.
On completion of the course, delegates will be able to:
demonstrate how a hygiene management system meets
the hygiene requirements of the process (related to control
of: microbiological contamination, allergen contamination,
species authenticity, infestation); To demonstrate the common
cleaning methods employed; To demonstrate the elements of
an effective hygiene management system.
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SOFHT TECHNICAL BRIEFING

CLEANING FOR THE FUTURE

WEDNESDAY 1ST MAY 2019 | HILLBRUSH, MERE, WILTSHIRE, BA12 6FE

Members’ Forum

Selected news, views and solutions on the latest food industry trends and hot topics
F R E E TO

SOFHT
CLEANING FOR THE FUTURE
Cleaning is a fundamental requirement for all companies to
ensure they deliver safe food. With time and cost pressures
versus customer and third party audit requirements, there
remains a need for all companies to be up-to-date with the latest
technologies, science and methods to ensure their cleaning is
effective, efficient and evolving. This meeting will review some
of the latest technologies, science and legislation as well as
taking delegates back to basics on good cleaning practices. Three
industry leading experts will guide delegates through the best
practices for cleaning. Following the meeting there will be the
opportunity for all delegates to visit the new Hillbrush factory
to watch the manufacture of both traditional and the latest
cleaning tools and visit the Hillbrush Visitor Centre.

MEMBER

S

AGENDA
09.30 - 10.00

Registration & Continental Breakfast

10.00 - 10.10

Welcome

10.10 - 10.40

Peter Littleton

10.40 - 10.50

Q&A

10.50 - 11.20

Catherine Watkinson

11.20 - 11.30

Q&A

11.30 - 12.00

Paul Morris

The world of hygiene appears on the surface to be a very
conservative place with little changing from year to year;
in fact little could be further from the truth. Innovation,
new technologies, cleaning techniques, legislation and best
practice continues to evolve to support the efforts of hygiene
professionals to remove contaminants and play their role
in ensuring the safe production of food, dairy and beverage
products. During this talk, Littleton will collate and review
these changes as well as looking forward to see where hygiene
technology could be heading in the future.

12.00 - 12.10

Q&A

12.10 - 12.30

Round-up & Close

CATHERINE WATKINSON - How Should We clean?

FREE to SOFHT members
£50 + VAT to Non-Members

PETER LITTLETON - What’s New in the World of Hygiene?
SOFHT Vice Chair & Technical Director at Christyens Food Hygiene Ltd

Global Technical Hygiene Specialist at Hillbrush

There are many different methods for cleaning, with
recommendations from retailers and consideration of the new
BRC Global Standard also having an impact. With rules for
allergens, colour coding, validation and verification and correct
choice and storage of cleaning tools, it can be a minefield for
companies trying to develop a continuous improvement culture.
This presentation will review fundamental requirements to
ensure that cleaning is consistent and compliant.
PAUL MORRIS - Targeted Hygiene

- What’s New in the World of Hygiene?

- How Should we Clean?

Keeping up-to-date with selected news, views and solutions on the latest food industry trends and hot topics is
paramount for those working in the food industry, whether you are a leading retailer, advisory consultant or technical
manager. The Society of Food Hygiene and Technology recognises that staying in touch with rapidly changing
requirements and maintaining an awareness of current issues and legislation is critical.
To help our members stay alert to changes and trends, the Society holds regular forums with industry leading experts
to guide them through the minefield of information, offering solutions and guidance to compliance. Each forum will be
held at the SOFHT Office as a morning session.
This is a free benefit for all our members and we welcome your attendance. Help us lead the industry to compliance
and consumer confidence.

- Targeted Hygiene

There is also the opportunity for all delegates to visit
the new Hillbrush factory and see the manufacture of
traditional and new cleaning tools and visit the Hillbrush
Visitor Centre with a discount for lunch.

To reserve your place, complete this form and email
admin@sofht.co.uk or post to:
The Society of Food Hygiene and Technology
The Granary
Middleton House Farm
Tamworth Road
Staffs, B78 2BD

Wednesday 15th May 2019
Registration 9.00am. Forum 9.30am - 12.30pm
at The Society of Food Hygiene and Technology, Middleton
This forum will discuss ‘The Impacts of BRC Global Standard for Food Safety Issue 8’
Led by John Figgins, Technical Specialist – BRC Global Standards
and Alison Friel, Client Technical Director – NSF International
Following the launch of BRC Global Standard for Food Safety Issue 8, the Members’ Forum in May will
provide an opportunity to share experiences of preparation for the new version and audit processes to date.
There are two areas of significant change within the standard:
 Developing food safety culture
 Environmental monitoring programmes
The session will provide an excellent opportunity for discussion and collaboration, so examples of your
approach to the Issue 8 audit preparation would be welcome!

Chief Executive Officer at Addmaster (UK) Ltd

Reducing the risk of pathogenic bacteria at critical touch points
is so important for breaking the chain of infection. Morris will
discuss the difference between clean surfaces and hygienic
surfaces and how new technology can help both the food
industry and the general public.

To reserve your place complete the order form and either:
Post: The Society of Food Hygiene and Technology, The Granary, Middleton House Farm, Tamworth Road, Middleton,
Staffordshire B78 2BD. Fax: 01827 875 800 Email: admin@sofht.co.uk or Phone: 01827 872 500

THURSDAY 4TH JULY 2019

COOMBE ABBEY, WARWICKSHIRE

Hosted by Highfield – the UK’s leading awarding organisation for food safety qualifications.
13 June 2019, National Motorcycle Museum, Birmingham.
Improving Food Safety in a Changing World is the must-attend food safety conference of 2019.

Summer LECTURE

The Society’s Board of Directors are delighted to
host this afternoon and evening conference.
A leading event in The Society’s calendar, this is an opportunity to hear from
our guest presenter an insight into thinking smarter about how we practice
as food professionals. There will be an opportunity to network before after the
presentation and an exhibition showcasing our Supporting Company Members
products and services as well as other invited exhibitors.

Richard Sprenger, Chairman, Highfield Qualifications
Improving food safety in practice
Dawn Welham, Operations and Technical Services Director, Caterers Choice
Ltd. President of the Chartered Institute of Environmental Health
Key challenges and issues for the industry and food safety professionals

How a meat free revolution gave
us insights that built sustainability
into all food supply chains

Geoffrey Podger, Former Chief Executive at the Food Standards Agency, the
European Food Safety Authority and the Health and Safety Executive
Brexit and beyond

TIMINGS IN
THE MARQUEE
14:00 Exhibition & afternoon tea
16:00 The Summer Lecture
Questions & further
discussions
17:00 SOFHT Student Award
Presentation

Presented by Dr Wayne Martindale

Sterling Crew, Managing Director SQS Ltd. Strategic Advisor at Dynamic Risk
Indicator and the Shield Safety Group.
Current problems, future solutions

Food Insights and Sustainability Service, National
Centre for Food Manufacturing, University of Lincoln

Madeleine Smith, Reader in Food Safety, University of Birmingham
Are the professionals ready? Current competency and future needs

Meat free has transformed our industry. As food
professionals can you answer the following questions?

The lecture will be followed by
drinks and a BBQ evening reception.

Why did we not know about Flexitarians before?
Is there an environmental cost to vegetarianism?
And why have avocados becomes so controversial?

Dr Lisa Ackerley, Food Safety Adviser, UKHospitality, Visiting Professor
University of Salford
Tony Lewis, Associate Professor, Royal Agricultural University
Food safety issues and the media

BBQ kindly hosted
by Pal International

Wayne will help SOFHT members and guests focus on the services and
materials for our industry that are becoming universally required for
sustainability. This talk will highlight exemplary universal practices in our
industry that robustly deliver safe food to half a billion consumers across
Europe every day. These practices have been behind the label, but now
technologies make them increasingly visible to consumers. How these issues
are communicated and connect to building in sustainability to food brands is
of increased importance. This talk will emphasise the links and establish the
continued need for innovation and investment in a post Brexit food system.

Michael Jackson, Head of Regulatory Compliance Division, Regulatory
Compliance, People and NI Directorate at Food Standards Agency
Regulating our future – key changes for the industry and regulators
John Barnes, Strategic Advisor Shield Safety Group
FHRS - the drive for transparency – current issues, what next?

www.sofht.co.uk/events
#HighfieldConference

THE

The Society of Food Hygiene and Technology

Supported by:
Delivering better
regulation through
innovation

£75 member
(all + VAT)

£99 non-member

£15 Student

To reserve your place please complete the order form on the reverse.

Speaker Bio
Wayne directs the Food Insights and
Sustainability Service at the National
Centre for Food Manufacturing at the
University of Lincoln. FISS applies
research across the food industry for
some of our best known brands. Wayne
has been working in sustainability
since 1998, after eight years of doctoral
research in biochemistry in the UK, Japan
and USA. He started his sustainability
practice with the BASIS/FACTS leadership
team delivering certification programmes
for UK agriculture and has held visiting
scientist roles at CSIRO Australia and the
OECD in Paris.

Exhibitor space available, please contact the SOFHT office at admin@sofht.co.uk

CONFERENCE & EXHIBITION

SOFHT
CONTROL OR MANAGEMENT;
THE CHANGING ENVIRONMENT
FOR PESTS
THURSDAY 5TH SEPTEMBER 2019

|

4 CPD

POINTS AWARDED

VILLAGE HOTEL MANCHESTER ASHTON

Agenda
08:45 – 09:30

Registration, coffee and exhibition

09:30 – 09:35

Welcome

09:35 – 10:05

CEPA, standards and Brexit; how the
pest management industry will adapt –
Henry Mott, Conquer Environmental Services

10:05 – 10:30

Rodenticide reprotoxicity –
Alex Wade, PelGar International

‘Pest Control’ or as highlighted by the recent
of BRC
BRCIssue
Issue8 8‘Pest
‘Pest
Management’,
one
publication of
Management’,
is is
one
of
of
our
most
popular
conference
topics.
SOFHT
is
our most popular conference topics. SOFHT is pleased
pleased
to announce
that, in partnership
with Pest
the
to
announce
that, in partnership
with the British
British Pest Control Association we are hosting a
Control Association we are hosting a conference that
conference that will be of interest to pest
will be of interest to pest controllers, as well as food
controllers, as well as food manufacturers, retailers
manufacturers,
retailers
and other service providers.
and other service
providers.

10:30 – 11:00

Monitoring for the presence of mites
in premises and produce –
Debbie Collins, Fera Science

11:00 – 11:30

Morning break and exhibition

11:30 – 12:00

Public Health Significance of insects and
other arthropods – Matthew Davies,
Killgerm

12:00 – 12:30

Pest Control or Pest Management –
John Simmons, Acheta

Pest management
management has
has gone
gone through
through a
Pest
a myriad
myriad of
of changes
changes
over
the
past
few
years,
presenting
the
pest
management
over the past few years, presenting the pest management
and food industries with some major challenges.
and food industries with some major challenges.
The programme will include updates by speakers
The
programme
include updates
by speakers
representing
CEPA will
(the Confederation
of European
Pest
representing
CEPA
(the
Confederation
of
European
Pest
Control Associations), and talks on specific topics
Control
andhealth
talks on
specific topics
coveringAssociations),
the public
significance
of covering
insect
the
public
health significance
of insect
pests, rodenticide
pests,
rodenticide
resistance
and reprotoxicity,
pest
challenges and
in the
food industry,
and how to
monitor,
resistance
reprotoxicity,
pest challenges
in the
food
control
and
reduce
the
risk
from
stored
product
industry, and how to monitor, control and reduce the risk
insectstored
pests. product insect pests.
from

12:30 – 13:45

Lunch and exhibition

13:45 – 14:10

CRRU update – Alan Buckle Campaign for
Responsible Rodenticide Use UK

14:10 – 14:35

Stored product insects and how to
monitor, control and reduce risk –
Brian Duffin, Rokill

14:35 – 15:00

Q&A panel session and roundup

There will be time at the end of the day for delegates
There will be time at the end of the day for delegates to ask
to ask questions to the distinguished panel on all matters
questions
to the distinguished panel on all matters pest.
pest.
In addition,
willwill
be an
from pest
addition,there
there
be exhibition
an exhibition
fromrelated
pest
related
manufacturers,
distributors,
servicing
manufacturers,
distributors, servicing
companies
and
companies so and
consultants,
so you’ll
have
the
consultants,
you’ll have
the opportunity
to look
at what’s
opportunity
to
look
at
what’s
new
in
the
pest
world.
new in the pest world.
Conference supported by

£99 SOFHT/NPTA Member
£145 Non-member
£35 SOFHT Student (all plus VAT)
To
To reserve
reserve your
your place
place complete
complete this
this form
form
and
either:
and either:
Post:
Post: The
The Society
Society of
of Food
Food Hygiene
Hygiene and
and Technology,
Technology,
The
Granary,
Middleton
House
Farm,
The Granary, Middleton House Farm, Tamworth
Tamworth Road,
Road,
Middleton,
Middleton, Staffs
Staffs B78
B78 2BD
2BD

Email: admin@sofht.co.uk

Phone: 01827 872500

EXHIBITOR
SPACE AVAILABLE
EXHIBITOR SPACE
AVAILABLE
please
SOFHT on 01827 872500
please contact SOFHT
on contact
01827 872500
or email admin@sofht.co.uk
or email admin@sofht.co.uk

