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W

elcome to the Autumn
and Special Edition
of SOFHT Focus! In
this edition we are showcasing
the Annual Lecture and Lunch
and our members. The event
was particularly successful
this year I thought. The high
standard of the day was set
by Tom Heap’s presentation.
I found him to be surprisingly
aware of some of the current
issues in the industry through
his journalistic work and
obviously naturally interested
from a consumer perspective.
He gave us plenty to think about
and laugh at (with his reference
to the food industry hairnets!)
I believe there was something
for everyone at The Savoy this
year and looking forward to the
next one already.
Fiona Kibby,
Editor SOFHT Focus
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WELCOME
INTRODUCTION FROM ALAN LACEY, SOFHT CHAIRMAN

I

hope everybody enjoyed lunch
as much as we did. I want to take
this opportunity to mention a few
thank yous – Acoura for generously
sponsoring the pre-lunch drinks and
of course the office team Su, Kirsty
and Tracey who make it happen.
Last November I spoke about our
vision for SOFHT in 2015 and listening
to our membership. Doing that helped
us meet our other targets this year.
SOFHT Events have focussed on
key concerns such as pest control
and allergens. This year saw the
introduction of new sentencing
guidelines
which
have
major
implications for food companies and
on the very day of their introduction we
held a very successful half day briefing
in London which was expertly run by
David Travers and his colleagues.
This year saw the fifth anniversary
of the Food Hygiene ratings scheme
and also jail sentences for two food
workers involved in a serious food
poisoning incident that resulted in the
death of one customer.
However, we mustn’t lose sight of the
fact that overall we enjoy excellent
standards of food safety in the UK and
that, in no small way is down to the
people in this room and their support
for organisations like ours.

It’s very easy to take for granted
the excellent standards of food
safety we have in the UK.
I was recently in Myanmar in the run
up to the recent election – it will be
interesting to see what democracy
brings after years of military rule, if
indeed true democracy is a reality.
Way different to neighbouring Thailand
but with great potential, the country is
very fertile and grows vast amounts
of tomatoes and avocados as well as
mangoes and other exotics. While
there is limited presence of the major
hotel brands, there are seven or eight
small airlines which primarily ferry
tourists from one historical site to
another. However, outside of the main
cities the favoured transport is bullock
cart and the minimum daily wage is
less than £2 a day.
Most people buy their food in markets
where it is displayed at ground level
on old cardboard – hygiene and safety
standards are non-existent.
An interesting experience and my
lasting memories will be of the
warmth and kindness of the people
and the horrific bout of food poisoning
I enjoyed – as I said, it’s easy to take
things for granted.

I hope everyone enjoyed the
Annual Lecture and Lunch
on the 19th November at
the Savoy. We were treated
to an excellent presentation
from Tom Heap who was both
well informed and thought
provoking.

Thanks goes to Su Werran
and the office team who as
usual did a fantastic job in
organising and planning the
event for us.

This year The Society chose to support Cystic Fibrosis Care throughout the day.
We are grateful for the donations made by members and for those who participated
in the auction and raffle.

We are delighted to announce the final total of £6236.91
www.cysticfibrosiscare.org.uk
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By appointment to Her Majesty The Queen
Pest Control Services Rokill Limited Ringwood Hampshire

Established 1980

Professional Service

Free Survey / Quotation

NEWS

Welcome Noble Foods
Noble Foods Join SOFHT as a High 5 member
TREVOR DUDLEY, TECHNICAL CONTROLLER at Noble Foods has taken up the
High 5 membership available to technical managers in the food industry.
SOFHT recognises the enormous
benefit that technical managers can
gain from the information and training
we provide. Launched in 2014, High
5 membership was devised to
encourage more technical managers
to join the society; five technical
people from one organisation can now
join SOFHT for a reduced rate of £295,
making membership particularly
accessible.
Launched by Catherine Watkinson,
the new membership is part of a
series of new initiatives to encourage
broader representation within the
food manufacturing sector.

Trevor Dudley outlines his motivation
to take up this membership.
“I saw how professional the Society is
and decided that I would like to be part
of it. The price of the membership was
great value, so enabled several people
across our shell egg business, on
different sites, to be part of the Society.
I like the range of courses that are ran,
especially the thought of the carousel
format. My aim is to participate in the
breakfast meetings in 2016 to increase
my networking. The monthly magazine
is fantastic and is used as part of
our internal meetings for TACCP/
Horizon scanning”.

Noble Foods brief history
In 1920, William Dean collected eggs
from smallholders and sold them door
to door out of a straw lined wicker
basket. With the help of a horse and
cart he traded up for four miles from
Tring in Hertfordshire. Deans Foods
started egg packing over 85 years ago.
Today, after nearly a century of leading
the way, Noble Foods stands proud as
an organisation with a rich and vibrant
history in egg packing and more.
For further information on High 5,
contact Su Werran at SOFHT:
admin@sofht.co.uk

New Members
We are pleased to welcome the following
members to SOFHT who have joined
since the last issue of SOFHT Focus.
Company/person

Membership

ISS Facility
Services Ltd

Supporting
Company Member

Needlers	Supporting
Company Member

Our Supporting Company Members
The supporting Company members
are the backbone of support for
The Society.
This portfolio of members supports
the Society to run events, training and
conferences at an affordable rate to
the entire membership. This is part
of what makes The Society stand out
and be accessible to so many from all
sectors of the industry.

6

They recognise the key role they have
in the development of the Society. Asda
and Waitrose have already hosted
major one-day seminars at their head
offices as part of their commitment to
the Society. The role the Society has in
helping the development of food safety
management at all levels across the
industry, to mutual benefit, has been
acknowledged by these companies.
Thank You SCMs!
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Noble Foods Ltd

High 5

Hygiene Resources

Bronze

Allied Hygiene Ltd

Bronze

NT Assure

Bronze

Darren Godfrey

Premium

Ruth Bell

Premium

Caroline Hodgson

Individual

Colin May

Individual

Dave Williams

Individual

Gary Dennis

Individual

Hayley Tucker

Individual

Vicki Helm

Individual

Nick Plumb

Individual

Victoria O Brien

Individual

Jenna Brown

Individual

LECTURE NETWORKING RECEPTION
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FEATURE

2015 SOFHT Awards

Best New
Product &
Service

Company
of the Year

Company
of the Year

Less than 100 employees

Greater than 100 employees

Sponsored by Waitrose

Sponsored by Cert ID

Sponsored by 3M Food Safety

FINALISTS:

FINALISTS:

FINALISTS:

• KleenCap MAX with StayCool and
Antimicrobial Technology, Aburnet
• Ultra Safe Technology, Vikan

• STS solutions

• RSSL

• Detectamet Ltd

• ALS Food & Pharmaceutical

• Hill Brush Company

• Cranswick

WINNER:

WINNER:

Ultra Safe Technology, Vikan

Dectamet Ltd

The innovative new Ultra SafeTechnology
(UST) from Vikan reinvents the humble
brush to provide the food industry with a
cleaning product that minimises the risk
of cross-contamination and bristle loss.

In the past 12 months Detectamet has
launched 28 new detectable and hygiene
products and introduced a barcoding
system to improve stock control and
despatch efficiency.

8
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WINNER:
ALS Food & Pharmaceutical
ALS’ philosophy is to exceed client
expectations by delivering consistently
excellent service. This service is
underpinned by our strong leadership
team and a focus on creating an
environment in which staff can flourish.

Best Auditor or
Technologist

Best Trainer
Sponsored by Rentokil

Sponsored by Tate & Lyle Sugars

FINALISTS:
• Mark Bowron
• Jonathon Bayne
• Annabel Kyle

WINNER: Kevin Shortland
Kevin is currently providing much needed
Food Safety and Food Defence training in
Europe and in challenging areas of North
Africa and the Middle East.

Annabelle works as an auditor for food
safety company STS, dedicates herself
to helping clients to build a strong and
positive food safety culture.

Sponsored by Rokill Ltd

FINALISTS:
• Klenzan Ltd
• Anderson Food Hygiene
• Holchem Laboratories

WINNER: Holchem
Holchem takes a unique approach to
training and trains several thousand food
industry personnel a year. The company’s
Level 2 and 3 qualifications allow food
manufacturers to demonstrate to
customers and auditors the depth of
training that their staff are provided with.

This special award, presented
exclusively by SOFHT Council, is
for a company or person that has
made an outstanding contribution
to the food industry, with particular
emphasis on food safety and/or food
hygiene and/or food technology.
This year’s award was presented to
Dr Geoff Spriegel.
The award is for special contributions
to the food industry and the recipient
is decided by the Board.

WINNER: Annabel Kyle

Best Training
Company

The Dorothy
Cullinane Award

Dr Geoff Spriegel has spent nearly 40
years working in food manufacture
and retail. He had two terms on
the Advisory Committee on the
Microbiological Safety of Food and
was one of the founding directors of
the Ethical Trading Initiative. He was
one of the contributing authors of the
ETi base code on which all current
ethical trading codes are based.

Honorary
Fellowship
of SOFHT
WINNER: John Barnes
John was formally Head of Local
Delivery for the Food Standards
Agency where he was responsible
for the delivery of effective UK
official food and feed controls by
local authorities.
The work included relevant statutory
guidance and training for local food
and feed officers; monitoring the
checks carried out by LAs; and for
routine liaison and communications
with LAs and industry. John joined
the Food Standards Agency at its
launch in 2000, and before that
worked in the Department of Health
where he led on UK general food
hygiene policy.

He has been a member of FSA expert
committees covering issues such as
BSE testing and is a member of the
Leadership team for “Business in
the Environment” – an expert group
set up by Prince Charles to promote
environmental awareness.
Geoff has always championed
consumer choice and as Technical
Director at Sainsbury’s challenged
some of the assumptions about
consumer acceptance of genetically
modified foods and played a
significant part in changing attitudes
to GM.
He currently runs Food Consulting
Ltd and is the Chairman of the
International Advisory Board for
BRC Global Standards.
Added to that, Geoff is known for
his wit as well as his technical
expertise and has won the respect of
everybody who has had the privilege
of working with him.
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TOM HEAP

When food
hits the lens
Broadcaster Tom Heap
addresses the society

The way in which food and farming is dealt with
in the media, as well as some of the food hot
topics which get him ‘fired up’ was the highlight
of broadcaster Tom Heap’s entertaining key note
address at this year’s SOFHT Awards Lunch.
Tom, who gets behind the headlines
as a presenter on investigations on
rural and agricultural stories on the
BBC Countryfile, as well as a regular
Panorama reporter on food, farming,
energy and wildlife, entertained the
audience of food professionals with his
take on some of the issues facing our
industry and consumers.

From organic food to GM, food
waste and surplus and the use
of technology in food, as well as
food safety, Tom gave an informed
review of how these topics are
portrayed to consumers in
the media. He described how
broadcasters are ‘binging on food’
with programmes such as Great
British Bake Off, Saturday Kitchen
and Nigella.

10

Tom asked whether broadcasters
actually get behind the issues in the
food industry or whether they are
presenting a journalistic view. He
recognised that many journalists,
himself included are not food hygiene
experts or necessarily food health
addicts – his own personal favourite
being Tunnock’s confectionery and
shared his American breakfast selfie,
he does not do ‘juicing kale’ as he put
it. He is proud of his foodie family who
‘live to eat’.
Tom talked about some of the work he
had done on a report for Countryfile on
Campylobacter and was well informed
on some of the Food Standards
Agency activity on this topic. He
noted that the recent press coverage
on Campylobacter could be seen as
‘inflammatory’ and missed the point
that it was not a new problem.
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Tom considered GM technology with the
focus of his talk on over supply of food,
waste and why there is still a shortage
of food in some parts of the world.
Surely GM technology is a powerful
tool that can play a role but its benefits
are not communicated as well as it
could be to consumers? Consumers
have distaste for new technology such
as GM in food, but are happy to accept
GM in medicines. He noted that many
food reporting focussed on quality
and not quantity and that there are
many complex situations leading to
undersupply or abundance of food.
Food waste, he recognised, depends
on how and where in the food chain you
measure it. Technology, he said should
enable us to do more with less and use
‘every tool in the box’.
Other technologies he explored
included food engineering and the role
that this can take in making existing
foods even healthier – broccoli for
example that has been engineered
to make it even more healthy. He
described this as a ’health by stealth’
approach. Tom showed a clip from
his TV ‘taste test’ with the new superbroccoli and while he agreed that

in an ideal world we should all eat a
balanced diet and have no need for
engineered superfoods, in reality this
just isn’t the case. He also discussed
the use of insects in animal feed, a
more plausible solution than its use in
the mainstream food supply chain.
On the subject of food safety, Tom
acknowledged the important role that
food industry professionals such as
SOFHT members played in helping to
ensure the food that consumers eat is
as safe as possible. His only complaint
was the unfortunate ‘look’ that factory

hairnets can give which added to the light
hearted approach to his presentation.
He mused that we rarely see politicians
in a food factory, probably because of the
uncool look of the hairnet “Would James
Bond wear it?” he asked.
Luckily for SOFHT members,
ABurnet, who manufacture ‘hair
contaminate reduction solutions’
as hairnets are correctly called,
were able to advise Tom on new
styles available in a light hearted
Q&A session, just before lunch!

Tom Heap’s refreshing look
from a journalist’s perspective
at some of the issues facing the
food and farming industry was
refreshing and entertaining. He
covered some serious issues
such as GM and the future of
technology in the food industry
from a consumer perspective
and it was great for us industry
people to be able to look at
how various food issues are
portrayed through the TV lens,”
said SOFHT Chair, Alan Lacey.
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Improve Food Safety
Through Hygienic Design
With Ultra Safe Technology

Need to Control Contamination?
Watch and learn at ust.vikan.com/int

Ultra Safe Technology

8 Colours

Vikan Setting New Standards in
Security, Safety and Hygiene

Worlds most comprehensive
colour coding system
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SUMMARY Throughout our industry, whether it is food manufacturing, food service, retail
or wholesale, we are still failing to identify and label allergens correctly resulting in
numerous notifications of product recalls and withdrawals due to mis-labelling and
identification of allergens in our food chain. So how can we understand our food chain
better and how can we give our customers confidence in the food they are eating.
This full day conference and exhibition will bring together some of our leading experts in
the field of allergens and provide an insight into how we need to do things better.
Whether you believe your company is complying or not this is a must attend conference to
network with industry experts, meet companies providing solutions and reassurances.
SPEAKERS INCLUDE:
DR LISA ACKERLEY will share her findings
and thoughts on how businesses have coped
well or badly with the new (and old) legislation,
giving practical examples of good practice as
well as howlers. Her main message is that
compliance can be simple - it is just a matter
of common sense and organisation.
MICHAEL WALKER, a former Public Analyst,
has his own consultancy company from
which he acts as Consultant Referee Analyst
in the Laboratory of the Government Chemist
where he has a special interest in allergen
analysis and was a Subject Matter Expert to
the Elliott Review.
Michael will discuss food allergen analysis,
interpretation of results and review a
forensic investigation of an allergen sabotage
incident in a food factory, the Eurofoods
prosecution and the recent rescindment of
cumin recalls in Canada and the UK.
CAROLINE CLARK Principal Trading
Standards Officer for Salford City Council
responsible for Food Standards enforcement
will present on allergen labelling – what we
need to know about labelling, labelling in
practice, communicating the changes to
consumers, regulation and enforcement and
what training and guidance is available.
PETER LITTLETON Technical Director of
Klenzan will discuss how validated and
verified cleaning regimes are a useful
weapon in the management of allergenic
components in a food processing
environment. Peter’s presentation will
review the techniques available as well as the
appropriate assessment techniques and
interpretation of results from factory based
testing technologies.

HAZEL GOWLAND from Allergy Action
will discuss ‘Regulation, reactions and
risk: protecting people with food
allergies and intolerances’. The Food
Information Regulation has now been
enforceable throughout Europe for
over a year. The importance of food
integrity and the possibility of allergy
risk from food crime are now
recognised and being addressed.
Evidence from clinical research is
changing our understanding of how
allergy works and how it may be
prevented. Hazel’s presentation
provides an update on food allergy and
some insight into current and future
initiatives to protect those at risk.
JULIA PEPLER (BANKS), experienced
allergen management practitioner and
author of the risk assessment section
in Campden Guide 71 will discuss how
to use effective risk assessment to
plan allergen controls in production
environments. Common pitfalls in risk
assessment approaches will be
considered, as well as the unintended
consequences of weak risk
assessment - contamination risks
leading to product recalls and
customer or third party audit failures.
Guidance will be provided on best
practice approaches and how to judge
the efficacy of factory floor allergen
management plans.

PROGRAMME FOR THE DAY:
08:45 – 09:30
RECEPTION AND EXHIBITION
09:30 – 09:35 SOFHT Introduction
MORNING SESSIONS:
09:35 – 10:00 Caroline Clark
10:00 – 10:50 Peter Littleton
10:50 – 11:15
MORNING BREAK AND EXHIBITION
11:15 – 11:55 Julia Pepler
11:55 – 12:30 Michael Walker
12:30 – 13:45
LUNCH AND EXHIBITION
AFTERNOON SESSIONS:
13:45 – 14:45 Hazel Gowland
14:45 – 15:45 Dr Lisa Ackerley
15:45 – 16:15
ROUNDUP AND CLOSE
TO RESERVE YOUR PLACE COMPLETE
THIS 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
www.sofht.co.uk

TABLES

TQS Food Consulting

Acoura
SOFHT Top Table
Standing, l-r: Rick Pendrous - Editor Food Manufacture Magazine, David Travers QC - Barrister
at 6 Pump Court Chambers, Andrew Opie - Director of Food and Sustainability at British Retail
Consortium, Tendy Lindsay - Food Fraud Expert and Board member of the Chartered Trading
Standards Institute
Sitting, l-r: Su Werran - SOFHT Operations Director, Ramon Romero - Organisation Change
Manager within Field Operations Division at Food Standards Agency, Tom Heap, Alan Lacey –
SOFHT Chairman, Dr Geoff Spriegel
CIEH

NSF International

Addmaster

ALcontrol Laboratories

Byotrol

Tesco

Rokill Ltd

Booker Retail Partners GB Ltd

Tate & Lyle Sugars

Holchem Laboratories
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Rentokil

Exova

Individuals

Sealed Air Food Care

Sealed Air Food Care

SVA Ltd

STS

Electronic Temperature Instruments

Asda-Walmart

AIB International UK Ltd

Greggs

Müller Dairy

Detectamet Ltd

Individuals

Ansell

Vikan

Klenzan Ltd

Panesar Foods
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Is your factory
harbouring SPIs?
Rentokil offers a complete Stored Product Insect
(SPI) monitoring and treatment solution which
includes:
• Detection of SPIs within your premises,
using highly effective XLure insect
monitors.
• BPCA qualified Field Biologist inspections.
• Large scale building and structural
fumigation with ProFume.
• Effective heat treatments of buildings
or machinery.
• Deep cleaning of production areas,
production machinery and storage silos.
To arrange a FREE survey of your premises,
or to gain further information on Rentokil
services please contact us.

0800 917 1982
rentokil.co.uk

POST LECTURE NETWORKING
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CONFERENCE & EXHIBITION – SOUTH WEST

PEST
CONTROL
is it bugging you?
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SUMMARY With the third party auditing
standards changing with retailers and BRC
since the beginning of 2015 and increasing
pressure being placed on sites to pass
announced and unannounced, audits can
you afford not to be in attendance at this
conference which will provide delegates
with up to-date information about what is
going on in the industry and how you can
prepare for changing standards and meet
customer expectations.

6 KEY SPEAKERS FROM WITHIN INDUSTRY WHO WILL BE PRESENTING ON A WIDE SCOPE OF SUBJECTS
PROFESSOR MORAY ANDERSON OF
KILLGERM provides an interesting
account of why such flies should be on the
agenda for businesses. Small flies (such
as filter and fruit flies) can often be
underrated by pest control contractors
and food manufacturers... their presence
may be adversely affecting your bacterial
counts/How are they best controlled?
Why do some food manufacturers continue
to have sporadic pest issues?
BRIAN DUFFIN,
ROKILL CHIEF TECHNICAL OFFICER,
discusses why so many sites experience
repeat infestations, whilst managing to
satisfy third party auditing standards? What
more can be done to determine root cause of
the problem? What are your responsibilities
and what are your pest control contractor’s?
DEE WARD THOMPSON FROM BRITISH
PEST CONTROL ASSOCIATION (BPCA)
will discuss the CRRU history – (Campaign
for Responsible Rodenticide Use). Why it
came about and how it will change the way
pest control is delivered in the UK. How
this changes your role as the person
responsible for pest control on site, what
you should expect from your pest control
and the predicted future of pest control
DERYCK TREMBLE, SENIOR DIRECTOR,
CLIENT DEVELOPMENT FOR AIB
INTERNATIONAL
in Europe, Asia, Africa and Pacific Regions
will speak about how AIB auditors look at
the important role of pest control within
the whole Food Safety system and the
relevant IPM programmes. He will also
talk about the AIB Consolidated Standard,
in preparation for the planned revision
that will take place in 2017.

JONATHAN REVELL
WHITE WELLY LTD

PROGRAMME FOR THE DAY:
08:45 – 09:30
will lead the presentation on auditors,
RECEPTION AND EXHIBITION
manufacturers, pest controllers and
09:30 – 09:35 SOFHT Introduction
Issue 07. With the changing
MORNING SESSIONS:
requirements of the Global Standard for
Food Safety and to pest management
09:35 – 10:00 Professor Moray
operations over the coming year there is Anderson of Killgerm
the need to demonstrate an ongoing
10:00 – 10:50
effective preventative pest control
Brian Duffin,
programme. This will affect a number of Rokill Chief Technical Officer
companies, both in regard to the
requirements of the Standard specifically 10:50 – 11:15
MORNING BREAK AND EXHIBITION
relating to pest control and to their
responsibilities for minimising presence 11:15 – 11:55
of pests and risk of contamination of raw Dee Ward Thompson, British Pest
Control Association (BPCA)
materials, products and packaging. The
importance of maintaining that close
11:55 – 12:30
relationship between food manufacturers Deryck Tremble - AIB
and pest controllers and demonstrating
12:30 – 13:45
it to the BRC auditor is key.
LUNCH AND EXHIBITION
PETER MATHER - RETAIL & SUPPLY
AFTERNOON SESSIONS:
CHAIN FOOD SAFETY MANAGER,
13:45 – 14:45
SAINSBURY’S SUPERMARKETS LTD
Jonathan Revell – White Welly Limited
will discuss pest control from a Retailer
14:45 – 15:45
perspective, what the expectations of
Pether Mather –
suppliers are and how regulations and
Sainsbury’s Supermarkets Ltd
codes of practice will determine the
15:45 – 16:15
levels of compliance required.
ROUNDUP AND CLOSE
TO RESERVE YOUR PLACE COMPLETE
Event partners:
THIS 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
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Food Check

thermometer & probe

’Available in a variety of colours, ideal for different
food types or preparation areas, reducing
the risk of cross-contamination’

C

M

Y

CM

MY

CY

CMY

Supply chain
management services
Supplier approvals and performance
monitoring – supplier inspections
and management – product integrity
– risk assessment – fraud modelling –
consulting – training

K

for information on the Food Check & other food safe
thermometers, probes & data-loggers visit us online

www.etiltd.com

Contact us now
01993 885600
enquiriesEMEA@nsf.org
www.nsf-foodeurope.com

Independent pest
management experts
A major retailer is now recommending that their own
label food suppliers include an annual independent
inspection in their pest control arrangements.
If significant infestation arises, an independent
review is now a requirement of that retailer.
Acheta is the independent pest management
consultancy. To discuss our impartial
troubleshooting and contracted field
biologist service call John Simmons
on 01934 853867

www.acheta.co.uk

Controlling Listeria Conference

NEW CATALOGUES OUT NOW
REQUEST YOURS TODAY AT HILLBRUSH.COM/CATALOGUES

28 April 2016 – SURREY, UK
Who gets sick and why? What products are most affected?
Get the answers from our latest research and from key
public health bodies and manufacturing experts. Join the
discussion on solutions for controlling Listeria.
Find out more and make your booking at:
www.leatherheadfood.com/training-and-conferences

HYGIENE

BESPOKE

2016

2016

EXPERTS IN MANUFACTURING CLEANING EQUIPMENT
A Science Group company

+44 (0)17 4786 0494 | INFO@HILLBRUSH.COM

The Hand Hygiene Specialists in Food Manufacturing
At Deb we understand the importance of hand hygiene within food manufacturing environments. That’s
why we have a 3 step system of dedicated skin care products that have been specially developed for food
handlers to:
Reduce the risk of food contamination | Improve skin condition | Raise the level of employee compliance

WASH

SANITISE

RESTORE

Contact us for a FREE trial, skincare audit or survey
talktous@debgroup.com

01773 855 177

www.debgroup.com

@DebGroupUK

The world’s leading away from home skin care company

WHAT IF YOU
COULD
HAVE IT ALL?
GREATER
ACCURACY

FASTER
TIME TO RESULTS

MINIMAL
INVESTMENT

ANSR®

Molecular Platform for Pathogen Detection
For contract laboratories and food and drink
manufacturers, ANSR is the perfect molecular diagnostic
system for rapid pathogen detection. ANSR offers accurate
DNA based detection of Listeria and Salmonella.
For results in less than 24 hours that cost less
than you would think, why not find out more?

Tel: 01292 525 625 • Fax: 01292 525 602
Email: microbiology_uk@neogeneurope.com
Web: www.neogeneurope.com

