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the food industry. If you would like to analyse your hand protection and ensure you are getting the best return
for your investment then Guardian is for you.
We aim to increase safety, improve productivity, rationalise and streamline hand protection, reduce overall
costs and improve compliance whilst educating the workforce.
At Ansell we understand that when working with food, gloves must comply with national standards for food
contact and hygiene. That’s why Ansell offers gloves that deliver protection from contamination, chemical
,hot/cold thermal hazards, liquids, cuts and abrasions and much more.
(All Ansell products intended to come into contact with Foodstuffs are compliant to European Regulations
1935/2004 and 2023/2006 related to Good Manufacturing Practice for materials and articles to come into
contact with foodstuffs. Furthermore they comply with the requirements of Commission directive 2002/72
(for plastic contact materials) or for rubber and textile food contact materials, with the applicable European
National regulations for food contact materials and to the applicable indirect FDA food additive regulations).

For more information

on Guardian services or to find out more
about our hand protection please do not
hesitate to contact:
Jo Trigger
UK & Ireland Food Industry Manager
07867 309141 / jo.trigger@ansell.com
www.ansell.eu

CONTENTS

“

4

THOUGHTS FROM
THE EDITOR

6
7&9

11-12
Welcome to this winter edition of the
SOFHT Focus.
In this edition we take a look at pest control
ahead of our SOFHT pest control conference
on 6th March. We have a report on how a
young business is using magnificent birds of
prey as a method to help our industry control
pests and an article from Mark Bowron on
how rodents may be accessing our buildings.
On other topics we have articles from
Dr Michael Lynch we have a US perspective
on Authenticity legislation and PR guru
Stephanie Whitmore takes a look at
Reputational risk and how crisis planning is a
necessary tool for all businesses. Steve Bailey,
Managing Director of Hygiene Group, looks at
the audit processes in food manufacturing and
how to simplify the procedures to help satisfy
the auditors.
As the winter weather continues to batter
the UK we send our thoughts to all those
whose homes, farms and other businesses are
affected by the floods and storms and look
forward to period of better climate soon.
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MESSAGE FROM
YOUR CHAIR

2014 is the Chinese year of the Horse –
people born in this year always want to be
in the limelight and it certainly has had its
five minutes of fame in 2013 but last year
is likely to have only scratched the surface
with reports and headlines of new food
fraud.
But is it new fraud, or are we now seeing
the start of an un-ravelling of long term
secrecy in the industry? I am confident that
it will develop further as the year progresses
and during this time the Society will strive

to support all our members to ensure that we
offer them all the advice they need, provide
training to businesses to help further educate
their teams and to keep them abreast of
legislation.
But it is not all doom and gloom as we
launch our new Breakfast Club Programme,
Training Academy Prospectus and 3
mainstream events already planned for
2014. We are into single digits to meet the
target of 500 members by June and every
week more and more enquiries are coming
into the office.
The input from our members has been
fantastic over the past 12 months and they
continue to offer their expertise to further
improve our benefits. It was because of
one of these conversations that we have
launched a unique learning experience with
our ‘Hop on Hop off’ Level 4 Food Safety
Training Course (see page 16-17). A flexible
carousel format to enable busy managers
to secure quality training without having to
leave their business for consecutive days.
It is also an opportune moment to thank
all our presenters, sponsors and exhibitors
that are participating in one of many
events in 2014, without your support we
couldn’t put these on and it is great to see

NEW MEMBERS
Membership
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Silver
Bronze
Bronze
High 5
Individual Premium
Individual Premium
Individual Premium
Individual Standard
Individual Standard
Individual Standard
Individual Standard
Individual Standard

Company/person

Membership

Dorina Read
Middlesex University
Aco Building Drainage
Ian Costello
Middlesex University
Campden BRI
Sarah Joy Ross
Middlesex University
Trewithen Dairy
Helen Power-Sweeney Middlesex University
Leanne Duncan
Victoria Kendall
Middlesex University
Wilma Odell
Rossiter Williams
Middlesex University
Navreet Pruthi
Benjamin Hansford
Middlesex University
Sibo Ndebele
Lenka Matejovska
Middlesex University
Jay Tolley
Lisette Frances Thompson Middlesex University
Simon Goodwin
Kevin Nwaefulu
Middlesex University
Stephanie Whitmore
Koulla Dipli
Middlesex University
Simon Fortis
Oremule Titilupe
Middlesex University
Kouakou Kouadio Edouard Middlesex University
The following are all Student new members:
Mary Akonor-Amoh
Middlesex University
Dewi Yunita
Nottingham University Jane Chukwudinma
Middlesex University
Lynn Mudyiwa - Chitsatso Middlesex University
Anna Stabile Kajese
Middlesex University
Vida Nyanzu
Middlesex University
Teneil Brown
Birmingham University
Raj Chowdhury
Middlesex University
Janet Willicott
Middlesex University
Madeline Ely
Middlesex University
David Seal
Middlesex University
Adam Hicks
Middlesex University
Ola Dalemo
Middlesex University
Geraldine McKinney
Middlesex University
Tracy McCarthy
Middlesex University
Penelope Hayward
Middlesex University
Humaina Ali
Middlesex University
Jessie Leanne Drysdale Middlesex University
Neil Little
Middlesex University
Nathan Reed
Middlesex University
Mensa Bonsa Karkari
Middlesex University
Alan Nichols
Middlesex University
Jawad Rabbani
Middlesex University
Hannah Marsters
Middlesex University
Christelle Tchantchou Tankeu Middlesex University
The Food & Environment Agency
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Catherine Watkinson, Chair

Deepest Sympathy

We are pleased to welcome the following members to SOFHT who have joined in
the last six months.

Company/person

such support from members and nonmembers alike – they are great networking
opportunities. Our SCM annual lunch was
again a great success and it is great to see so
many supporting members in one room
On reflection, as Chair for 2 years now it
has been a fantastic journey for me and for
the Society. There is a great team on Council
and it is fantastic news that Dr Karen
Middleton who joined us in June 2013 from
Diversey Sealed Air has taken the portfolio
of Technical Director and has already started
responding to media requests and taking the
lead on our legislation forums.
I am also delighted to announce that
Tesco will be sponsoring our 2014 Student
Award – a great opportunity for any foodie
student to participate and be in with the
chance of winning a placement working for
Tesco.
Have a great Spring and I look forward
to writing my last Chairman’s piece in a
few months. In the meantime if you want to
make any suggestions as to how we continue
to move the Society forward then please do
not hesitate to contact us – we would love to
hear your views and news.

It is with much regret that SOFHT reports
the death of Stuart Morgan, a member of
SOFHT and a presenter at SOFHT events.
Stuart, 61 years old, died in the early
hours of Christmas Day after suffering
from pancreatic cancer. Stuart worked for
Unilever Research and then transferred
to Lever Industrial, DiverseyLever,
JohnsonDiversey (now Diversey) providing
a service for their customers in the Food,
Beverage and Catering Industries. This
included training particularly in the areas
of Cleaning and Hygiene. Stuart was a
very good presenter and always managed
to bring humour to his presentations. He
lived on the Wirral with his wife Yvonne. In
his sparetime he played football (as a well
respected goalkeeper), cricket and golf. He
was also a keen supporter of conserving
wildlife and this included being a volunteer
ranger on the Dee salt marsh and a volunteer
helper at Ness Gardens. At his very well
attended funeral, there were frequent
references to Stuart’s sense of humour, his
practical jokes and his sporting prowess.
Stuart will be sorely missed and SOFHT’s
sympathies go to Yvonne and Stuart’s family
and friends.

By appointment to Her Majesty The Queen
Pest Control Services Rokill Limited Ringwood Hampshire

Established 1980

Professional Service

Free Survey / Quotation
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Soaring Success

Falconry as a natural bird control solution

A

n innovative company has found
a modern use for the ancient art of
falconry.
The creation of a use for these magnificent
birds as working animals provides them
with the protection of being a necessity and
not simply an entertainment or hobby. The
development of a true use for these falcons
and the skills held by their handlers in a
modern day world ensures the survival of
thousands of years of knowledge and tradition.
The adaptation of this sport into a form of
pest control has created a real sustainable,
commercial use for falconry in today’s society.
Company founder and director, Layla
Bennett, originally set up Hawksdrift in 2006
and has continued to drive the company forward
with passion and determination. Layla is a selfmade entrepreneur and wildlife management
expert. She found further success for her
business idea through the BBC’s ‘Dragons Den’
programme where her plucky pitch in 2010
secured financial backing from Dragon Duncan
Bannatyne. Layla found the main advantage
was the publicity boost which put her idea and
business into the right market place.
Now Hawksdrift is a growing and nationally
successful business, specialising in commercial
bird control solutions. The mainstay of the
businesses income and the cause of exceptional
growth for Hawksdrift is the provision of
environmentally friendly natural bird control
– the adaptation of the traditional sport of
falconry to provide a modern method for the
control of pest bird species. These business to
business sales have increased by 400% over
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the past 3 years, an exceptional performance
despite the global recession.
Her customer base is wide, still mostly in
England and Wales, and is proving to be a
popular option for food manufacturing sites,
large scale industrial sites, schools as well as
other commercial buildings including landfill
sites all of which have found this method to be
hugely successful.
The technique is most useful where there
are large flat roofs or corrugated materials
which form cliff-like ledges. These areas are at
risk from colonies of gulls who are nowadays
commonly finding inland areas as attractive
as the traditional coastal habitats. A regular
fly past of a confident hawk or raptor acting
like he owns the territory is enough to make
the gulls think again about their choice of
neighbourhood to nest in.
An added bonus to these businesses that
use falconry in this way is the interest and
curiosity of their employees. Often they gather
to watch and admire and Layla has encouraged
her clients to get close up to the tame birds
for photo opportunities once their work has
been done. This is clearly a popular way to
get everyone on board when it comes to pest
control and much less controversial than
shooting or trapping.
In the continuous search for opportunities
and to meet the needs of their growing
customer base, Layla and her team now take
on a whole range of other services surrounding
Bird Control including the specialized markets
of cleaning hazardous pigeon fouling and the
installation of bird proofing including bird

point, avishock, large scale bird netting and
bird scaring devices.
Hawksdrift is Safecontractor accredited and
all staff have IPAF, UKATA and LANTRA
qualifications. Hawksdrift works with a team
of IRATA rope access specialists where bird
control proofing or devices require specialized
access.
Layla has worked hard to continue the
successful development of her business model
and to protect the birds she works with. She
has built up a ‘fleet’ of 38 different hawks and
raptors, including Monty pictured. Monty is
a Gyr and Saker hybrid and a favourite with
Layla as she has owned him since he was a
very young bird. Monty is now 7 years old.
Layla has personally trained each of her bird
controllers and is proud to see Hawksdrift as a
national leader in the provision of bird control
services.

The International Powered Access Federation (IPAF) promotes the safe and effective use of powered access equipment.
UKATA is the United Kingdom Asbestos Training Association.
LANTRA help land-based and environmental businesses access the training, qualifications, skills and knowledge they need.

FEATURE

The Food Industry’s
Trojan Horse

Mark Bowron, Acheta
Consulting Ltd looks at
how trays and baskets
bring pests onto site.

M

ice find their way into buildings in
many ways, some obvious, some not
so. However, the last thing that any
manufacturer should do is bring them into the
factory. Yet that is what happens with great
regularity. The common culprit; the plastic
trays and baskets that circulate in the food
distribution supply chain.
Most food manufacturing sites handle dirty
trays or baskets of some description. The
journey from retailer back to manufacturer
may be direct, or it may incorporate
intermediate storage locations, which the food
manufacturer will probably have little or no
control over in pest control terms. The trays
which return to the manufacturer will often
contain a variety of food and non-food debris.
These are generally not bought directly into
the factory from the delivery vehicle, instead
being stored in open yard areas, often for
extended periods. Here they are likely to
attract rodents, which may then hitch a lift
into the factory.
From the external storage area trays are
likely to be brought into a reception area,
which often incorporates a tray wash.

These areas are frequently located within
the manufacturing facility so, unless some
physical breakdown and cleaning of the
stacks happens externally, trays may actually
be wheeled into the factory containing their
four-legged occupants. Unlike the Trojans
these won’t wait for nightfall to emerge; they
hop off as soon as they are disturbed.
In our experience, the staff responsible
for the de-nesting of trays often regard this
as the norm. Once loose, the mice will be
disoriented and will be seeking cover. They
will run under equipment and into adjacent
areas, which may include nearby low and
high-risk preparation and packing areas.
They will exploit any defect in the building
structure, and may thus find their way into
wall cavities, false ceilings and roof voids.
Once they get into these areas they can go
anywhere. What started as a relatively lowrisk problem can escalate rapidly into a major
incident.

So what can be done to prevent this?
There are no easy, and few cheap,
answers, but during the course of
our inspections we have seen some
examples of what can be achieved

Addressing the problem
On establishing that mice are entering the
premises on dirty trays, the natural response
should be to investigate the problem at
source. In an ideal world this would trigger
an audit of the supply chain; something
that is unlikely to happen in this instance.
In all the years that we have been carrying
out independent pest control inspections,
during which time we have encountered
many incidents of mice being introduced on
dirty trays, we have never once been asked
to inspect the facilities that have supplied
these trays. Do these sites not have rodent
problems; unlikely. Perhaps the importance
of rodent control within them has really not
been recognised and addressed?
Perhaps more importantly, and probably
more practical as well, the food manufacturer,
and their pest control contractor, must
acknowledge that this is an issue which
exists, and is largely beyond their control to
do anything about. Appropriate measures
to prevent mice from entering the premises
must, therefore, be put in place.
External storage
Poor tray management is often the root
cause of the problem, and regulation of the
flow of returning dirty trays is essential. A
sea of plastic, with extended storage periods
and non-existent rotation, is all-too- common.
WINTER 2014 SOFHT FOCUS

7

Visit us at

on Stand N368

Always be prepared with
wireless data recording
Our IceSpy and Hanwell wireless systems automatically collect environmental
data with high quality wireless technology for round the clock alarm notifications
and easily accessible historical data for those unexpected audits.
• 24/7 wireless temperature monitoring system
• Reduce the risk of damage to stock caused by
temperature fluctuations
• Immediate alarm notification
• Easy access to current and historical records
• Durable hardware ensures accurate and
reliable data for years
• Eliminate time spent on manual readings
• Reduce errors from manual readings
• Meets BRC requirements

For a free consultation and a quote, please contact us on

T: +44(0) 1462 688 070
E: sales@the-imcgroup.com

Intelligent monitoring and control solutions:
In Buildings | In Transit | Outdoor/Remote

www.the-imcgroup.com
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Rodents are inevitably attracted, in search of food and
harbourage.
To minimise risk:
• It is preferable for all trays to be stored 		
together, rather than in several locations.
• They should never be stored on soft 		
ground and, ideally, there should be no 		
earth embankments around the storage 		
area.
• They should NEVER be stored against any 		
factory wall; mice can climb very well and will
find the weak spots of the building.
• Damaged trays should not remain on site; they
should be stacked neatly in preparation for 		
collection.
• Rodent control measures must be located around
the storage area, though it should be recognised
that this is likely to be of only limited benefit.
Bringing trays inside
It is not unusual to see dirty trays being brought
straight into the premises. Only once inside are they
de- nested.
This practice significantly increases the
risk of bringing mice in, and must be
avoided at all costs. De- nesting and
pre-cleaning of dirty trays should be
carried out before they enter the building.
Segregated outbuildings and canopies can be
modified for this task. With a little imagination,
and often at relatively low cost, a stand-alone tray
reception facility can be created. This should provide
cover for staff, and will help to better manage the
flow of returning trays. Vitally, it will create a defined
building that can be used to enhance the capture of
mice during the de-nesting operation.
But what if you don’t have extra space?
You may have no alternative but to de-nest dirty
trays inside the production building. This procedure
must be regarded as the absolute last resort, as it will
almost certainly result in mice being bought inside.
Consideration must be given as to whether conditions
inside the proposed tray intake area can be modified
to reduce (ideally eliminate) the risk of mice moving
further into the building.
Precautions might include:
• A thorough survey by you, and/or your pest 		
control contractor, of the area where the incoming
trays are to be de-nested. Is the building fabric
in excellent condition? Eliminate all potential
points of entry which could result in penetration
of mice further into the building.
• Installation of a metre high barrier in the tray
intake area, ideally with a small outward facing
(towards the dirty trays side) overhang. This
both prevents mice from having the run of the
entire area and encourages staff to pass trays 		
over the wall one or two at a time, so reducing

the risk of rodent transferral. Once trays have
been pre-cleaned and passed over the barrier 		
they must remain within the factory, not be 		
wrapped and stored outside.
• Reduction in the number of internal doors to 		
adjoining areas. The ideal scenario is to 		
block them up completely, and so effectively 		
turn the intake area into a self-contained room.
• Keeping the area as clean and tidy as possible;
this reduces opportunities for mice seeking
cover. Perhaps install back-stops or barriers to
facilitate this.
The ideal; building something new
Temporary buildings offer one solution, creating a
building that is detached from the main factory. Trays
may be de-nested inside, and held prior to transfer
into the factory.
A more permanent solution is to build a new
facility to handle and wash returned baskets. At
Roberts Bakery in Northwich, dirty trays are precleaned of litter in an external canopy area, and
loaded manually onto a conveyor. The automated
system tips and turns them, with a conveyor and
elevator track taking them to the washer. Cleaned
trays then pass down and into the bakery.
....and if mice do get in?
Rodenticides are often the control technique of
choice for use in dirty tray handling areas. However,
assuming they eat them (and a disorientated mouse is
not likely to be looking for food) then they will take
several days to kill. Bearing in mind that the prime
objective is to negate the risk of mice penetrating
further into the building from these areas, it may be
worthwhile reviewing whether a fast-acting physical
control technique, such as break-back traps (housed
within a protective outer), might be more effective.
The (hopefully) clean and tidy wall-floor junctions
of the de-nesting area, which we have already said
are essential to deny mice cover, also provide an ideal
location to create lethal artificial cover; the housed
break- back trap. This should allow the capture of
disoriented mice quickly,
effectively and, most
importantly, before the
problem spreads to other
areas.
Given the turbulent
nature of most trayhandling areas it is very
likely that accidental
activation of traps will
occur. To ensure that they
remain effective, they
must be checked regularly,
ideally at least week. This
can be done by either the
pest control contractor or
trained site personnel.

AUTHOR

Mark Bowron
has worked in
the pest control
industry since
1996, as a
technician and
field biologist
through
the various
incarnations
of National
Britannia,
Terminix and
Ecolab. He
joined Acheta
as a Technical
Consultant
in 2007. He
has extensive
pest control
experience
in all food
manufacturing
sectors, and
has experienced
first-hand the
problems that
imported mice
cause! A winner
of the British
Pest Control
Association’s
award for
highest
examination
score in 2003, he
is also a BPCA
Certificated
Field Biologist.
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SOFHT E v e n t s C a l e n d a r
Diary Dates
Date

Event

6 March 2014

SOFHT ‘Rodents and Rodent Control; Getting the Risks in Proportion’

		

Conference & Exhibition at Yew Lodge Hotel, Derby.

19 March 2014

Legislation Forum ‘Food Hygiene Rating Scheme - Achieving Success?’

		

at SOFHT Conference Room

23 June 2014

SOFHT ‘Mock Trial & Exhibition’ at Council Chamber, Sheffield Town Hall,

		

Pinstone Street, Sheffield, S1 2HH

Training Academy

SOFHT Breakfast Clubs

All Training Academy events will take place in the SOFHT
Conference Room

All Training Academy events will take place in the SOFHT
Conference Room

Date

Event

Date

Event

27 Feb 2014

Level 4 Food Safety ‘Carousel’ (Day 1)

25 Feb 2014

Meat Species Control

4 Mar 2014

Achieving Effective Allergen Control

		

and Authentication

27 Mar 2014

Level 4 Food Safety ‘Carousel’ (Day 2)

11 Mar 2014

Micro Criteria

3 Apr 2014

Microbiology for Non-Microbiologists

18 Mar 2014

Third Party Audits, Reports

10 Apr 2014

Internal Auditing

		

& Consultants

17 Apr 2014

Level 4 Food Safety ‘Carousel’ (Day 3)

29 Apr 2014

Emerging Cleaning Technologies

15 May 2014

Root Cause Analysis

6 May 2014

Reputation Management

22 May 2014

Managing Your Pest Control Contract

20 May 2014

Introduction to Microbiology

29 May 2014

Level 4 Food Safety ‘Carousel’ (Day 4)

3 June 2014

Creating a True Food Safety

5 Jun 2014

Speicies Assurance - insights

		

Culture in your Business

		

into product management

17 Jun 2014

Food Law Update from the FSA

12 Jun 2014

Effective Management of

		

Cleaning & Hygiene

26 Jun 2014

Level 4 Food Safety ‘Carousel’ (Day 5)

To book a place onto any of the above events
go to www.sofht.co.uk or please call the
SOFHT office on 01827 872500

10

SOFHT FOCUS WINTER 2014

FEATURE

Authenticity
on the
US Menu

As the EU tackles food
authenticity issues, Dr Michael
Lynch gives an insight into the
‘Truth in Menu’ Law in the US
which deals with the authenticity,
claims and allergens in the
hospitality industries.

T

ruth in Menu Law impacts the United States
hospitality industry in multiple fronts and
requires ambidexterity in strategic planning
(Berkinshaw, Gibson, 2004). Organizations must be
compliant but also adaptable to the ever changing
supply chain which dominates menu engineering.
Additionally strict liability, negligence and risk (NSU,
2014) are substantial in regard to menu development.

Truth in Menu legislation has existed since
the 1970’s in the United States (USDA, 2014)
and recently enacted in many states on a
multi-jurisdictional basis which complicates the
compliance protocol for many operators.

Primary focuses of truth in menu law are the criteria
that operators use to describe and market specific menu
items. The criteria include preparation style, origin,
allergen, portion size, health claims, ingredients, health
benefit claims, nutritional claims, pricing, name, and
grade (Barth, Hayes, Ninemeier, 2001). While some

of these criteria are quite specific there is a lack of
transparency when it comes to health claims, health
benefit claims, nutritional claims, and potential allergen
issues. Each jurisdiction may have its own standard
which results in many organizations failing to comply due
to inconsistent enforcement and compliance requirements
with regulatory agencies (Thomas, Mills 2006).
While all the previously mentioned criteria are
essential in Truth in Menu Law there are some primary
reasons for focus on specific issues.
In regard to risk, strict liability and
negligence the allergen issue is an emerging
problem in the United States.
According to the Food Allergy and Anaphylaxis
Network the growing problem of immune issues with
children is central to the increased number of allergen
reaction incidents in the United States (Higgins, 2006).
Milk, egg, wheat, peanuts, soybeans, specific species
of fish, Crustaceans, and tree nuts are the primary

WINTER 2014 SOFHT FOCUS
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International
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University
in the UK, a
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University in Miami
and a bachelor’s
degree from the
University of
Wisconsin.
He has worked
as a consultant
for hotels and
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on product liability
issues for food and
beverage
operations. He
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members and
managers at major
casinos and
resorts in Las
Vegas, Phoenix,
Miami, New
Orleans, London,
Cancun, and
Barcelona.

allergens under United States law (Higgins, 2006).
As allergen food borne illness cases have increased
in the United States so has litigation with celiacdisease. The demand for gluten free menu items has
increased substantially and operators must be aware
of the issues with this hazard (FDA, 2013). Autism
is expanding and many health experts link allergen
issues to the growth of this disorder (Higgins, 2006).
Origin is another primary criterion that is the
focus of Truth in Menu Law. The consumer
typically assigns a quality grade to a product based
on its origin. When food distributors and retailers
misrepresent food products in regard to origin they
are essentially mispresenting themselves and the food
to the consumer. Simply put it is the organizations
responsibility to serve the food in accordance to the
descriptions on the menu or in any other channel
of the marketing process. It is the due diligence
requirement for the operator to validate the claims of
all members in the supply chain (Lynch, 2010).
In Florida there have been many occurrences
of mislabeling fish in regard to origin and name.
This practice has been the center of legislation and
litigation in the state. A variety of lesser quality
fish were labeled as Grouper which is a signature
item in both the Atlantic and Gulf of Mexico waters.
Penalties for this practice can be as much as $1,000
per occurrence and the operator is strictly liable
regardless of the actions of the supply chain members
(Denny, 2009).
During 2006 the Florida Department of Agriculture
and Consumer Affairs filed charges against 17
Tampa restaurants. The restaurants had mislabeled
Vietnamese Catfish as Grouper (Denny, 2009). In
Miami during 2012 it was determined that 31% of all
seafood is mislabeled.

Mislabeling of seafood is a national issue
in the United States and the evidence that it
is a common practice was demonstrated in
investigations from Oceana and the Boston
Globe in 2010.

There are other foods commonly misrepresented
in the United States which account for the increase in
litigation and legislation. The USDA grading system
is a factor in many occurrences in the supply chain.
Specifically the meat grading system lends itself to
misrepresentation. In Phoenix, Arizona a local food
store was fined $1,472,487 for mislabeling Choice or
Select meat as Prime during a period of 2010 to 2012.
Additionally operators will market beef as “Kobe”
which is substantially higher priced then the common
USDA grading categories. The aforementioned store
sold 17,636 pounds of mislabeled “Prime” tenderloin
steaks and 139,861 pounds of mislabeled “Kobe”

ground beef to customers (Lopez, 2013).
While mislabeling in Europe has focused on
substitution of horsemeat for beef at various stores and
restaurants the United States consumer is insulated
from that situation due to USDA inspection protocol.
The primary point of concern is that mislabeled foods
restrict consumers from making informed decisions. A
secondary but equally important consideration is
that unregulated products may introduce hazards into
the supply chain (Ban, 2013).

The rise of genetically modified foods in the
United States has entered the mislabeling
arena. Many processing and retail operators do
not provide the consumer with this information
which is a major concern with many consumer
safety organizations.

Sustainability and regional trends in menu
development have pushed this issue to the forefront in
food safety and transparency (Ban, 2013).
Nutritional and health based claims have become
the core issues in legislation and litigation for Truth
in Menu Law (Vieder, 2012). When an operator
declares a nutritional or health based claim they must
supply the consumer or regulatory agencies with
validated documentation supporting their contention.
The documentation can take a variety of forms but it
must be accessible to either party. In some instances
the FDA will review the claims and determine if
the operator’s claims are in compliance with federal
guidelines. Specifically the FDA will examine
the recipe, the source of the nutrition information,
ingredient calculations, and the validity of the claim
(Denny, 2009).
In many jurisdictions there are specific requirements
for nutritional and health based documentation for all
menus. The driving force behind this trend is the link
between obesity in the United States and nutritional
value of restaurants menu items. According to Center
for Disease Control 17% percent of all children and
adolescents in the United States are obese. This
growth of obesity represents a 300 percent increase in
the United States population. Obesity-related medical
costs for adults in the United States in 2008 exceeded
150 billion dollars.
In conclusion Truth in Menu Law in the United
States is gaining strength on a national and state
basis. Over 20 states and the Federal government
have passed legislation requiring changes in menu
development. Over 75% of surveyed Americans
support this process. All operators and members of
the supply chain must be cognizant of the current
support of the Truth in Menu issues and participate
in providing greater transparency in food quality and
safety to the consumer (Denny, 2009).

FDA = Food and Drugs Administration, USDA = U.S Department of Agriculture
Sources:
To see the full paper and references use this link
http://www.sofht.co.uk/wp-content/uploads/2014/02/SOFHT-Focus-Authenticity-in-US.pdf
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Minimise the risk of
cross contamination
The NEW detail brush in the EDGE series
is ideal for cleaning in small corners.
It is developed to meet the demand
for maximum productivity and hygiene
in the food industry and is part of
Vikan´s colour coding concepts.
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Visit us at vikan.com
Vikan (UK) Limited
1 - 3 Avro Gate, Broadmoor Road
South Marston Park, Swindon
Wiltshire SN3 4AG, England

Tel: + 44 1793 71 67 60
Fax: + 44 1793 71 67 61
sales@vikan.co.uk
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Satisfying the
auditors

– retail audit
compliance in
food manufacturing
Steve Bailey, Managing Director of
contract cleaning specialists Hygiene
Group, looks at the audit processes
with which food manufacturers must
comply – and how to simplify the
procedures that satisfy the auditors.

A

udits are a fact of life for food manufacturers, and
they exist to ensure both legislative and commercially
agreed standards are being met and maintained. The
British Retail Consortium (BRC) audits set the de facto
standard for many years, but increasingly, the major retailers
are setting new and still more detailed standards. Robust
internal auditing and ongoing documentation is therefore
essential, especially as current trends are very much in
favour of the unannounced audit. With little or no time to
prepare and a host of information to present, staying on top
of planned routine cleaning, deep cleans and the supporting
documentation – as well as the production and engineering
elements of an audit – can prove challenging.
Cleaning in the food manufacturing industry has,
historically, had to fit around production schedules more so
than in any other production sector.
With more and more processing facilities moving
to 24 hour operation, scheduling in cleaning can
be a tricky task, especially during periods of peak
demand.
Training and equipment must be constantly updated
to comply with legislation and standards, due diligence
paperwork must be completed daily, and with retail audits

14

SOFHT FOCUS WINTER 2014

becoming increasingly stringent, the volume of work is
further increased.
BRC v6, introduced in early 2012, was the first version
to recommend unannounced audits and by the time of the
next update, random checks are expected to be the norm.
In this version, the focus is once again on production areas
and equipment rather than on traceability, in line with
the globally recognised AIB standards, and the BRC A*
accreditation can now only be achieved through subscribing
to its unannounced audit scheme. As all of the major
retailers increasingly undertake unannounced audits, there
is more pressure than ever to be audit-ready, at all times.
Major supermarket brands including Tesco, Sainsbury’s and
Morrison’s all carry out unannounced audits of suppliers in
order to comply with their own codes of practice which, in
some cases, are more stringent than the regulations of the
BRC. For example Marks & Spencer sets comprehensive
objectives for food safety, hygiene and the environmental
impact of its business and that of its suppliers. Tesco’s wellknown Food Manufacturing Standard is frequently revised
and upgraded, based on its international business experience,
and is complemented by guidelines aimed at mitigating the
environmental impact of food maufacturing and distribution.
In parallel with this, bodies like Campden BRI are
developing further approaches to Hazard Analysis and
Critical Control Points (HACCP). These approaches drill
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down into the potential hazards of every aspect of
the manufacturing environment and process, and
are likely to become part of the next generation of
standards.
Auditors of all organisations are tasked with
reviewing the results of regular site swabbing regimes
and examining process records taken by the site’s
own quality assurance (QA) team. Evidence of
regular planned cleaning, deep cleans and one-off
event cleans must be proved by detailed schedules,
frequency matrices and documentation of standard
operating procedures and training. Auditors will
be looking for proof that a piece of equipment has
been cleaned at the recommended frequency, in
compliance with relevant standards, and that the
cleaner’s work has been inspected and recorded. In
many cases before and after photography should also
be produced to provide evidence of corrective action.
While auditors would not normally assess cleaners at
work, they may also stop and question the operatives
on standards, training and methodology if they come
across a team at work – meaning that all teams must
always be fully up to date with training.
With such a wealth of information to be
produced and reviewed, on a regular enough
basis that an unannounced audit could be ably
handled, satisfying the auditors could be a
daunting task. But what does non-conformance
look like?
There are three categories of non-conformance –
minor, major and critical. A minor non-conformance
may be incomplete paperwork, minor pest issues,
or process control issues. These irregularities will
be noted and the manufacturer given a prescriptive
time scale, usually 30 days, in which to correct
them. Documented evidence must then be supplied
to validate the corrective action. In the event of a
series of minor faults, usually ten, retail auditors will
convert these points into one major fault.
A major non-conformance may relate to the
building fabric, absence of documentation, metal
detection or sieving issues and problems with the
HACCP plan. As with minors, an allotted period
of time will be allowed for corrective actions to be
made, which must be backed up by documentation.
Critical non-conformance is normally applied
to a genuine risk of physical or microbiological
contamination in the product, from fabrication issues,
foreign matter, pest infestation or equipment defects.
It can result in production being halted, products
placed on hold, or recall – and in serious cases, loss
of business. In case of a critical fault, production
will not be allowed to resume until the process has
been re-audited and all corrective actions put into
place. In the case of product on hold it will only be

released following sampling to demonstrate product
conformity. A critical status is therefore a real threat to
a business.
As an audit may take up to three and a half days,
depending on the size and complexity of the site and
the nature of the product, retail audits also represent
a significant time investment for site managers. Food
manufacturing facilities utilising the services of a
specialist contract cleaning company are therefore
at a distinct advantage in terms of both preparation
and the audit itself – including the implications and
obligations under new standards, how to address
them, and what to anticipate in the next revision.
Ahead of the audit, and as standard, the contract
manager takes complete responsibility for all of
the necessary documentation and due diligence,
becoming a custodian of the entire process and
effectively becoming the facilities’ cleaning
department. They ensure that documentation is auditready at all times to satisfy auditors on unannounced
visits, and present this information on behalf of
the production facility. While this frees up the site
manager to handle only the process, quality and
engineering aspects of the audit, it can also free up
production teams. Rather than being responsible
for the production in their area, maintaining
cleanliness and completing the necessary paperwork,
a contract cleaning partner frees up ‘shop floor’
staff to concentrate on production alone, increasing
efficiencies. Additionally, the contract provider takes
responsibility for updating equipment and ensuring
that operatives are up-to-date with training on both
skills and standards, meaning the food manufacturer
doesn’t have to.
The contract manager’s role is to ensure that the
site is hygiene-compliant at all times, not just at the
time of audit, therefore simplifying the inspection
process. A contract cleaning provider gives the client
confidence that cleaning records and documentation
are up to date and accurate and is therefore a vital
element of the audit team, taking complete ownership
for their area of responsibility and offering advice
on non-contracted areas based on their knowledge
and experience. With operatives being hands-on
with equipment on a daily basis, they are also ideally
placed to flag up any potential issues with machinery
before they present a problem on a scale which
would need to be reported. Where scheduled audits
are carried out the contract manager will also take a
key role in the “prep to pass” build up plan, sending
advance parties to pick up on and correct potential
issues before the auditor arrives.
With hygiene and robust documentation forming
one of the major requirements of a retail audit, food
manufacturing facilities utilising the expertise of
contract cleaning specialists are a step ahead of the
auditors.
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Steve Bailey
Managing Director
Hygiene Group.
In nearly 30
years at the
helm of Hygiene,
I’ve steered the
business from
a start-up to an
annual turnover
of £14m. Our
inventive and
innovative
approach to
cleaning results
in reduced costs
and maximum
productivity for
our customers.
My team and I
would welcome the
opportunity to see
what our service
could do for your
business.

For further information
on Hygiene Group’s
contract cleaning
solutions for the food
manufacturing sector,
visit www.hygiene.co.uk.
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SOFHT Training Academy

Pushed for
time
but need high level Food Safety Training?

HOP ON

SOFHT’S NEW LEVEL 4 FOOD SAFETY
TRAINING CAROUSEL!

Unlike other Level 4 food
safety training courses
where modules are taken
consecutively often meaning
senior staff have to be off-site
for up to a 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).
This means that you can
simply ‘hop on’ to module one,
get back to work and ‘hop on’
again the next month!
Courses will be run
consecutively throughout 2014,
so if a module is missed, you
can enrol on just that one
module on the next course.
You can join the course at
any point too as the modules
delivered on each day’s training
are independent of having
attended the other days. It is
not necessary to complete all

of the modules in a particular
order. You can also just attend
one day too for an attendance
certificate, if a particular
module was of interest.
SOFHT’s Level 4 course is
designed to meet industry’s
need for a high level practical
qualification with external
accreditation - candidates
enrolling for this course will
take the RSPH examination
either for manufacturers or
caterers sector specific
level 4 – making it ideal
for senior food managers,
production managers, area
managers, hygiene auditors
and trainers as well as those
working at a senior level in the
foodservice industry.
Fees are highly competitive,
candidates are charged
SOFHT’s normal daily course
rate for each of the days
they sign up to, i.e. £145 for
members, £195 for nonmembers and students £50.

The Society of
Hygiene and
Technology
is now offering
Level 4 Food Safety
Courses for both

food manufacturers
and caterers 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.

Overall cost of attending would
be between £725 (member) and
£975 (non member).
There are also two additional
charges: the course book, a
one off purchase for the whole
course (£20 + VAT) and the
examination (£35 + VAT).
The assessment consists
of a two part examination RSPH – Synoptic examination
(Examination and Case Study).
We recommend that you have
completed a level 3 food safety
course prior to enrolment
although this is not essential.
Regular attendance at SOFHT
breakfast club meetings and
courses will also greatly aid
candidates wishing to take this
examination.
TO BOOK YOUR PLACE:
Simply fax your completed booking
form to 01827 875800 or please
call the SOFHT office on 01827
872500. Due to the flexibility of
this course booking online is not
possible.
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SOFHT New Level 4 Food Safety Training Carousel

PROGRAMME

Day 5

Day 1 Food Hazards
• Welcome
• Introduction to Food Safety management
• Microbiology
• Food Contamination and control from purchase to
dispatch.

(Note; day 5 can only be attended by candidates that have
received a minimum of 40 hours directed study).

•
•
•
•
•
•

Day 2 Food Safety Microbial Hazards
• Food poisoning
• Foodborne disease

Revision
Discussion
Examination Paper 1
Lunch
Examination Paper 2
Review and close

Note: Homework and suggested reading is offered at the
end of each learning module.

Day 3 Operational Requirements and Controls
• Needed to Ensure Food Safety
• Personal Hygiene and training
• Food Spoilage and Preservation
• Design and Construction of Food premises and
Equipment
• Cleaning and Disinfection
• Integrated Pest Control

Daily Rate:
£145 + VAT (Members), £195 + VAT (Non-members)
£50 + VAT (Students) There are two additional charges:
the course book, a one off purchase for the whole course (£20
+ VAT) and the examination on Day 5 (£35 + VAT).
Please note Days 1-4 must be completed to sit the examination on Day 5.

Time: 9.30 am – 4.30 pm (Registration 9.00 am)
Venue: SOFHT Training Centre, The Granary, Middleton House
Farm, Tamworth Road, Middleton, Staffs, B78 2BD.
Lunch, refreshments and certificate of attendance are included
in the price.

Day 4 Food Safety Management Procedures and
Compliance with Food Safety Legislation
• Food Safety Legislation
• Supervisory Management
• HACCP

Remember you can simply ‘hop on’ to module one, get back to work and ‘hop on’ again the next month!
Please tick which day(s) you would like to attend and book:

CO
U
AC RSES
CE
PT
TO
WA ED
CP
R
DS
DP
OIN
TS

Day 1

27 February 2014

Day 1

31 July 2014

Day 2

27 March 2014

Day 2

28 August 2014

Day 3

17 April 2014

Day 3

18 September 2014

Day 4

29 May 2014

Day 4

23 October 2014

Day 5

26 June 2014 (revision & exam)

Day 5

27 November 2014 (revision & exam)

Course Book Fee

£20 (+VAT) compulsory one-off purchase for one day or the whole course

Exam Fee

£35 (+ VAT) for Day 5 of the course

HOP ON

The total cost of all the above which I would like to purchase is £........................ (inc vat)
Cheques should accompany reservations and be made payable to The Society of Food Hygiene and Technology.

Alternatively charge the following credit card for £...........................
Name

Signed

Date

ADMINISTRATION DETAILS

Position

• All bookings will be acknowledged and confirmation will be sent on receipt of
payment.
• Cheques to be made payable to The Society of Food Hygiene and Technology
or charge credit card.

Company

MasterCard

or Visa

•

Cancellations/Substitutions:
Cancellations must be received by letter, fax or email by
no less than 4 weeks prior to the event and will be subject
to an administration charge of £30.00 + VAT. Thereafter no
refunds will be given. Substitutions may be made and the
correct delegate rate will be applied.

Address

Cardholder’s name
Postcode
Telephone
Email

Expiry date

Total amount £
Card Security No

Cardholder’s Statement address
(if different from left)

Postcode

* Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories of
membership are available offering many additional benefits; please contact the Society’s office for more details.
Continuing Professional Development: Certificates of attendance will be available for collection at the end of the meeting. Data Protection: The personal information provided by you will be held on a database. The Society sends out
promotional material about its activities. Please inform the Society’s office if you do not wish to receive this information. Please note: The organizers reserve the right to modify the programme or speakers without prior notice.
The Society sends out promotional material about its activities. Please inform the Society’s office if you do not wish to receive this information.
© The Society of Food Hygiene and Technology
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Reaching ‘Tipping
Point’ How to plan for a crisis
Reputation
management has
never been more
important for the
food industry than it
is today.
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I

ssues such as Horsegate brought into focus
the speed at which the media – both print
and increasingly social - can latch on to a
story and an issue can turn into a crisis over
night. Careful planning for a crisis and effective
implementation if and when a crisis arises
are essential for maintaining your business’
reputation.
The difference between an issue and a crisis
is sometimes blurred. An issue is when an event
or action which could have a negative impact
on the organisation is not controlled. The issue
becomes a crisis when the ‘tipping point’ is
reached and it becomes a problem of the here
and now. The issue of food authenticity for
example has been bubbling over for many years
but only when burgers were tested to reveal
traces of horse meat was the tipping point
reached and that issue, became an overnight
crisis.
It is the element of surprise, loss of control
and lack of information which can really fuel
a crisis and result in brand and individual
reputation damage. There can be all kinds of
crises too from self-inflicted (remember Gerald
Ratner?) to a malicious attack such as product
contamination or organised attack, such as
food fraud, a smoldering situation or a natural
disaster. In the food industry these can range
from product recalls to sabotage, personnel
issues and industrial disputes to product supply
issues.
Effective reputation management in a crisis
situation means reducing the fuel to feed
the fire. Planning will reduce the element of
surprise and uncertainty, enabling decisions

to be made quickly. Making sure that planned
information is readily available to the press is
also essential – if there is a vacuum, the news
media will fill it if you don’t!
Crisis Management v crisis communications

It is often easy to confuse crisis management
with crisis communications. The two are very
different and handled in different ways: crisis
management is dealing with the reality of what
is happening while crisis communication is
how one deals with the perception of what is
happening.
Crisis management means that
the business assesses the risk that
it is exposed to and develops a plan
to deal with any arising crisis. Crisis
communications comes into play when
the crisis occurs and addresses all
stakeholders.
Planning for a crisis

Effective crisis management is achieved
as much in the planning as the execution.
Preparation is part of good business
management. Just as a food business will
implement a HACCP procedures process and
ensure that it is regularly updated, so must be
the case with crisis preparation.
A robust Crisis PR Plan that is put together in
advance and updated regularly will give clarity,
allow you to make decisions quickly and save
time and money in a negative situation.
It is imperative too that someone in your
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organisation takes ownership of the crisis plan –
whether an internal communications employee or
an external consultancy. ‘Horizon-scanning’ the
issues that affect your industry – food safety laws
or food authenticity for example – will mean that
you are always aware of potential issues that could
become a crisis
There are key elements that such a Plan should
include:
• Risk Assessment – this will identify to risks
and threats to your business should a crisis
occur. Would a crisis have an impact on public
 safety or your reputation? Or both? What about
the financial impact that a crisis could have on
your operation?
• Identify the management team. Who will be
the people taking responsibility for handling
the crisis?
• Identify a spokesperson. Availability of
a senior person to be the voice and face of
an organisation should be established at an
early stage. Proving information that is clear,
robust and considered will help mitigate
negative perceptions.
• Media train spokespeople and also brief key
members of staff. A canny journalist knows
how to get past reception staff for example so
they need to be fully briefed on protocol.
• Undertake a crisis simulation – enacting a
potential crisis situation using an outside
trainer if required will mean that you can put
your plan into action and be prepared for any
‘real life’ twists.

The nominated spokesperson needs to be
available for journalists to interview and any
enquiries responded to speedily. As previously
highlighted media will fill a void with information
if news is not forthcoming. It is also important to
give special consideration to social media and how
quickly stories and images disseminate on Twitter,
Facebook and You Tube for example. Word of
Mouth can be a positive tool in building your
reputation but it can also damage it in a matter of
hours.
There are several strategies that can be employed
to repair your reputation during a crisis
• Denial – it’s not that bad
• Attack the accuser
• Scapegoat – it’s not our fault
• Excuses – we were provoked; it was an
accident
• Justification – minimise damage perceptions
• Ingratiation – praise stakeholders
• Give compensation
• Apologise – often employed in full page news
paper advertisements
Post Crisis Reputation Building

After the event, building a reputation takes time
and should be a continual process. All stakeholders,
staff and journalists should be communicated to
with updates and positive stories. The planning
does not stop either and the crisis plan needs to be
updated and any corrective actions implemented.
Post event ‘learnings’ should also be included in
the planning document so that if a similar crisis
occurs, actions can be planned in advance.
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Stephanie
Whitmore is
a director of
Leapfrog PR,
specialists
in marketing
communications
for the food trade,
foodservice and
hospitality sectors.
With experience
in handling
press relations
for clients in
food hygiene,
certification,
testing and
legislation as
well as for food
ingredients
producers, she
has a detailed
understanding
of many of the
issues facing
manufacturers
and suppliers in
today’s fast moving
food industry.

Responding to a crisis

It is essential to feed the messaging channels
quickly and with regular information. These
channels do not just include media (including
social media channels), but your company website,
intranet and other internal communications
channels such as team briefings and newsletters.

Remember that planning ahead is good
business practice and in the case of a
crisis, burying your head in the sand and
believing that it will never happen to you
is not an option.

For more information on
Leapfrog PR contact
Stephanie Whitmore at
stephanie@leapfrogpr.com
or telephone 01242 282000,
www.leapfrogpr.com
or follow us on
Twitter @leapfrogbuzz
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Rodents and Rodent Control;
Getting the Risks in Proportion

R

ecent years have seen a
dramatic loss in rodenticide
products, and the imposition
of increasing regulatory
restrictions on the way in which
the products remaining may be
used. In addition, client-imposed
restrictions, in the form of the
many food industry standards and
codes of practice, further limit
the toxic and non-toxic options
available to pest controllers
for monitoring and controlling
rodents.
In this seminar we will review
the current situation, and examine
whether the pendulum has swung
too far in terms of regarding the
risks of controlling rodents as
being greater than those posed by
the rodents themselves.

Conference & Exhibition

Thursday 6th March 2014

Fee:
SOFHT Members - £99 + VAT
Non members - £145 + VAT
Students - £35 + VAT

Yew Lodge Hotel, 33 Packington Hill, Kegworth, Derby , DE74 2DF

To book a place go to
www.sofht.co.uk or please call the
SOFHT office on 01827 872500

Exhibitor space available - Please contact Phil Shaw Tel: 07818 571261

SOFHT

MOCK TRIAL
& EXHIBITION
23 June 2014
Sheffield City Council Town Hall,
Council Chamber, Pinstone Street, Sheffield, S1 2HH
IN ASSOCIATION WITH GREENWOODS SOLICITORS
& 6 PUMP COURT CHAMBERS

Have you or one of your
colleagues ever been
questioned under PACE or
been critically questioned
by Enforcement Officers
as a result of an error, or
simple mistake?
Fee: SOFHT Members - £145 + VAT
Non Members - £195 + VAT
Students - £35 + VAT
To book a place go to
www.sofht.co.uk or please call
the SOFHT office on 01827 872500

Exhibitor space available - Please contact Phil Shaw Tel: 07818 571261
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Lecture, Annual Luncheon
& SOFHT Awards 2014
will be held on
Thursday 20th November 2014
The Savoy, Strand, London WC2R 0EU
High profile Speaker Edwina
Currie, writer, broadcaster,
public figure and former
MP has agreed to present
the SOFHT Lecture
entitled ‘Food Safety and
Politics’.

Rentokil have already
confirmed they wish to
sponsor the Lunch again
this year! Would you like
to promote your company
by jointly sponsoring this
highly prestigious event?
Contact Su Werran, Operations Director on 01827 872500
or 07970 733371 or via email at suwerran@sofht.co.uk

Your
partner
in Brand
Protection
Exova is one of the world’s
leading dedicated testing
groups, trusted by organisations
to test and advise on the safety
and quality of their products
and operations.
Our services are built on the pillars
of expertise, partnership and trust,
bringing confidence to business
development programmes, whilst
helping achieve a shorter journey
to market.

Other Key Services
Auditing (2nd & 3rd Party)
Environmental Testing
Food Chemistry & Food
Microbiology
Food Labelling and Legislation
LabCred Laboratory
Accreditation Scheme
Meat Speciation
Product Specification
Management
Training

Testing, calibrating, advising

T: +44 (0) 33 0 222 0321

Valid-it Traceability System

E: europe@exova.com

www.exova.com

Multi Species Trap for monitoring
Stored Product Crawling Insects
Unique
Cartridge lasts up to 8 weeks
Easy to use
Uses pheromones and
food attractants
DOWNLOAD your brochure

360 Degree Entrance · Multiple Release Systems
Beetle-specific pheromones · Two Specialist Food Lures

2011

TempTest ® 1

2012

+44 1244 281 333
www.russellipm.com

Build a Better Burger

with 360° rotating display

‘The manufacturers of the Thermapen bring you another totally
innovative product that can be read from any angle, in either
hand - making temperature readings that much easier!’
®

Great foods are more than great ingredients. Science based
ingredient inspection and testing builds better burgers, better
quality and better brands. Quote ref NE7481 for further information.

Mycotoxins None
Sanitation Verified
Residues None
Pathogens None
Allergens Labeled

www.etiltd.com

info_uk@neogeneurope.com
Tel: 01292 525 625 • www.neogeneurope.com
Made in Britain
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The mating disruption system with
10 years practical experience

Continual preventative Food Moth Control
Cost effective continued control / Non toxic (Soil Association approval pending)

Independent pest
management experts

Indian meal moth

Warehouse moth

Tropical warehouse moth

Mill moth

Raisin moth

Cocoa moth

One pest is one too many. Do you
have concerns about infestation,
or your contractor’s service?

DOWNLOAD your brochure

For impartial advice, contact us on
01934 853867 or visit our website.

www.acheta.co.uk

2011

2012

+44 1244 281 333
www.russellipm.com

