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MESSAGE FROM
YOUR CHAIR

I write this with just a few weeks left
remaining of my term as Chair, how quickly
2 ½ years has passed but so much has been
achieved. A number of objectives were

MESSAGE FROM
YOUR VICE CHAIR

identified that we wanted to achieve and
I feel that I can hand over the reins with a
degree of satisfaction that we have delivered
on these.
As I write this we await our final entries
for the Student Award. Due to a slight delay
on the launch date we have extended the
closing date to allow for our students to
finish their exams. Our panel will then be
judging these entries in order for a decision
to be made in the summer. With the growth
in student membership numbers over the
past 12 months we are hopeful for a good
number of submissions.
We launched the legislation forums, a free
benefit for members that are held 3-4 times a
year and these are picking up momentum.
Our membership numbers continue to
grow reaching our target of 500 members
earlier in the year. Under the current
financial climate this demonstrates that the

Society are meeting member requirements.
We are currently putting our mainstream
event calendar together for the 2014/15
financial year which will include our
Mock Trial event along with a Nutrition
event. Our Mock Trial is always a unique
experience and if you have not attended, it
is highly recommended to witness a court
experience.
I am looking forward to handing over the
reins to Alan Lacey who will in his own
way develop the Society and I anticipate a
continued energy and positive direction.
I thank all our members for their
continued support and also fellow council
directors and the Office. It has been a busy
term as Chair but thoroughly enjoyable and
rewarding.

I am proud to take over as Chairman of
the Society in its 35th anniversary year.
The food industry has changed beyond
recognition in those 35 years - products and
innovations that we take for granted now
could not have been imagined in 1979 neither could some of the hazards and crises
we’ve encountered along the way.
The Society has succeeded in changing
and developing to meet the needs and
expectations of its members and I’m
determined that we will continue on that
path. The food industry is hugely important
to the UK - we export 20% of the food we
produce - and we will continue to support
our members with technical and legal advice

so that they can optimise their businesses
and deal with problems that are bound to
arise as markets get more demanding and
the industry becomes more complex. I’m
pleased that we are now recognised as a
credible voice for the entire industry when
contributing to regulatory consultations.
I am grateful to the other Board Members
for their support and the office team for
their amazing energy and hard work - I
look forward to the continued working
relationship. Finally I’d like to thank
Catherine for two years of great leadership.

SOFHT Students!

Do you have what it takes
to win our Student Award?

F

ollowing on from the success of its first Student Award last year, SOFHT has just
launched its 2014 campaign to drive student membership and to encourage young
people to choose a career in the food industry. This year the award is kindly sponsored
by Tesco plc, who is offering an internship within its Group Trading Law and Technical
Team to the winning student.
The winner, second and third prize winners will also receive a cash prize and
vouchers to spend on technical resources from Campden BRI.
While last year’s focus was on Campylobacter, this year students will be required
to write a 2000 word essay on the findings of the Elliott Report into the horse meat
scandal. Judging will take place early summer, with the winner receiving his or her
award at the SOFHT Luncheon in November.
“Winning the SOFHT Student would enhance the CV of any young person looking
to pursue a career in the food industry, so I would urge any of SOFHT’s student
members to give it a go!” explains Catherine Watkinson.
For full details of the Awards, the essay scenario, and how to enter can be
found at www.sofht.co.uk
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Catherine Watkinson, Chair

Alan Lacey, Vice Chair

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

Company/person

Membership

Detectamet
Silver
Dole Fresh
Bronze
Klenzan Ltd
Bronze
Katherine Robinson
Ind Premium
Layla Bennett
Ind Premium
Nick Martin
Ind Standard
Alex Walstow
Ind Standard
Amanda Shipley
Ind Standard
Stuart Rutty
Ind Standard
Tina Small
Ind Standard
Dean Smith
Ind Standard
The following is a Student new member:
Sudhakar Bhandare
The University of Nottingham

A Breakthrough in
Cut Protection for the Food
processing Industry
High level cut protection with the ultimate in dexterity and comfort

Ansell present the VersaTouch™
74-718 Gloves
Breakthrough innovation from Ansell delivers a new standard
in cut resistant gloves for the food processing industry.
Utilizing patented Polar Bear™ Cut Resistance Technology,
the new VersaTouch™ 74-718 gloves are one of the softest,
most comfortable EN Level 5 cut resistant gloves available.
Zonal plating along with Dyneema® Diamond Technology is
incorporated to reinforce the areas of the hand most likely
to be exposed to cut injury risks. Patented Knitted Variable
Stitch Design (KVSD) helps reduce hand fatigue in the high
stress areas of the hand by adjusting the knitting to match
the shape of the hand, particularly in the knuckle areas.

Features
• Patent pending engineered yarn that uses Dyneema®
along with other advanced fibres to deliver extremely
comfortable EN Level 5 cut protection
• Zonal plating along with Dyneema® Diamond Technology
provides reinforcement and enhanced protection in high
risk areas
• Spandex added to yarn composition enables the gloves
to conform to the hand and retain ergonomic shape
• Tuff Cuff II Technology to help retain cuff shape, keeping
gloves secure and reducing worker injury
Cut protection is only half of the story with the new 10 gauge
cut level 5 VersaTouch 74-718 gloves. Ansell takes comfort
to the next level by adding fibres that manage moisture
and hand temperature. This advanced technology helps
workers maintain a comfortable body temperature in
either hot or cold environments by speeding the transport
of moisture away from the body to the surface of the glove.
Polar Bear™ Cut Resistance Technology
Superficial cuts to the fingers, hands and arms are the
most common types of injuries in food processing and
other manufacturing operations.
* Ansell’s Polar Bear™ Cut Resistance Technology utilizes
advanced material science safe for food handling, along
with proprietary spinning and knitting processes to
deliver cut protection you can count on every time.
* Statistical Office of the European Communities, OSHA
Commission, Causes and circumstances of accidents at
work in the EU, 2008

Tuff Cuff™ II Technology
Ansell’s exclusive Tuff Cuff II Technology helps retain cuff
shape, keeping gloves in place and protecting the sensitive
wrist area. Gloves and sleeves utilizing Tuff Cuff II hold up
better and have reduced cuff blowout during the stringent
bleaching and laundering process used by the food
processing industry. The engineered yarn with spandex
and Tuff Cuff™ II Technology in the 74-718 gloves helps to
main shape, softness and performance even after multiple
laundering cycles.
Applications
• Slaughtering
• De-skinning
• De-boning
• Skin cutting
• Carving/Deboning/Filleting
• Gutting
• Slicing/Dicing/Chopping

For more information

If you would like to receive a sample for your
business of this new innovative product, please
contact:
Jo Trigger, UK & Ireland Food Industry Manager
@ Ansell on 07867 309141 Jo.trigger@ansell.com or
visit www.ansell.eu

FEATURE

Would you make
a meal for six and

throw it
straight
in the bin?
Average household throws away
the equivalent of six meals a week
Reducing food and drink waste
is now seen as a key component
in developing a sustainable food
system. How can business get
involved and make a real impact?

R

esearch from WRAP shows that on an
annual basis the total food and drink
waste in the UK is 15 million tonnes,
this would fill around 1.6 million rubbish
trucks, which if placed bumper to bumper
would reach from London to Singapore! You
may also be surprised to learn that, at 7 million
tonnes, household food waste is the single
largest contributor to this.
If you are trying to imagine this
amount of waste, the food and
drink waste coming from our
homes would fill Wembley Stadium
to the brim 9 times over.
So you can understand why one of the
priorities of the Food Sustainability Team at
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WRAP is household food waste prevention.
Businesses are in a great position to make a
significant contribution to reducing food waste
in our homes.
Of this 7 million tonnes over half – 4.2
million tonnes – could once have been eaten
and this is the fraction of household food waste
that WRAP concentrates on tackling. If you
are wondering what the other types of food
waste are, these are things such as bread crusts,
potato/apple peelings, banana skins, eggs shells
and bones.
Why is this an issue that we need
to tackle?
Household food waste has both a financial
and an environmental impact.

Each year avoidable food waste:
• costs us as consumers £12.5 billion
• includes more than 13 billion ‘5 a day’
portions of fruit and vegetables
• accounts for around 17 million tonnes
of CO2 equivalents.
The carbon saving of preventing avoidable
food waste is equivalent to taking one in four
cars off the road.
Food waste is always high on the list of the
concerns that consumers have about food and
in addition to this they are looking to industry
to help them reduce this waste.
What action is being taken?
There are a number of reasons why food is
wasted in the home, looking at ‘avoidable ‘food

FEATURE

waste the top two are :• Not used in time (worth £5.6bn)
• Cooked, prepared, served too much
(worth £4.1bn).
As you would expect we concentrate our
efforts on these two reasons and essentially
we are working to help consumers to:• Buy just the right amount of food
• Store food correctly, to keep it at it’s best
• Use all of the food and drink that they
buy.
To achieve this we have two main areas of
activity, consumer engagement and changing
the retail environment.

The main focus of our consumer
engagement is the Love Food Hate
Waste campaign.

document please visit http://www.wrap.
org.uk/content/concept-consumer.

We are all consumers so why not visit
www.lovefoodhatewaste.com to find
out more, you can even download a free
app. Your business is also welcome
to make use of Love Food Hate Waste
communications materials, which
include a whole range of free resources
(logos, icons, images, template leaflets
and guidance). You could book a Love
Food Hate Waste training session
for your employees or perhaps run a
Love Food Hate Waste day/week, visit
http://partners.wrap.org.uk for more
information.

Has the action taken so far worked?
Recent research published by WRAP in
November 2013 showed that from 2007 to
2012 ‘avoidable’ food waste has been reduced
by 1.1 million tonnes (21%), this would
completely fill Wembley stadium. For more
details visit www.wrap.org.uk/householdfood-waste.
WRAP hosted a food industry workshop
in February this year, attendees included
retailers, brands, manufacturers, trade
associations and other industry bodies. The
discussions on the day reinforced the view
that the focus of activity is correct, supported
by the fact that the published research shows
that great progress has been made in reducing
‘avoidable’ household food waste since 2007,
when WRAP started working in this area.

Changing the retail environment is all
about making changes to products, packaging
and labelling that can help consumers to
waste less food. This includes shelf life
extension, different pack sizes, split packs, reclosable packs , date labelling and ‘on pack’
storage/freezing/defrosting guidance.
We have created an easy to read, interactive
document to help businesses and suppliers
to understand the issue of household food
waste, the importance of preventing this
waste and to give you some ideas on how to
start taking action with your product labelling
and during your new product and packaging
development processes. To download the

What happens next?
It was agreed at the workshop that to
continue to make progress against targets for
household food waste reduction the industry
should focus on:
• raising both industry and consumer
awareness of the issue & opportunities
for action
• providing advice & guidance to enable
both industry and consumer behaviour
change
• identify category specific actions required
• make the relevant changes to labelling,
products & packaging

• make sure that consumers know that
industry is taking action to help them
waste less food at home.
Two key themes are:
‘providing a clear and consistent
message to consumers’ and ‘turning
awareness into action’.

What is the role for WRAP?
It was also agreed at the workshop that the
role for WRAP going forward is to continue
to:
• facilitate joint working, leading to a
consistent approach and bigger impact
• work with the industry to raise both
consumer and industry awareness
• work with industry to enable behaviour
change, ie provide advice and support
• provide information and evidence to
direct action and support the business
case
• support implementation of technological
innovation.
Our aim is to make household food waste
prevention part of your ‘day to day’ job.
Having worked in the industry for many
years I completely understand the issues that
you face in terms of implementation, WRAP
have a wealth of information, research and
evidence that you can use to support your
business case and also some category specific
information that can help direct your actions.
During discussions on household food
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Risks to your brand are
everywhere. Are you on
top of the detail?
Supply chain management with NSF International
assures your product, suppliers and sources.
View your critical data at a glance:
• Supplier verification and approvals
• Supplier performance monitoring
• BRC, third party and bespoke audit
• Benchmarking and trend analysis
• Complaints feedback
NSF Online: complete business information
management

comprehensive • confidential • client control

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

• Contract technical services
• Supply chain assurance
• BRC Global Standard, IFS and
FSSC 22000
• Retail food safety, hygiene and health
& safety services

• Food and non-food product labelling
and specification management
• Nutrition and allergy information
• Training, helpline and complaints
management
• Consulting and enforcement liaison
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waste prevention, the subject of
extending shelf is usually raised as a
way of reducing waste, just a couple
of extra days of shelf life can make a
big difference to the consumer. We
have recently done some work on
investigating the potential to reduce
food waste through extending shelf life
and the report is due to be published in
Summer 2014.
We have also been conducting some
further analysis on our household food
waste data looking at amounts wasted
by different groups of the population
and more details on the food and drink
that we waste every year, this report is
also due to be published this Summer.
How can you get involved?
WRAP will be sending out a call for
collaborative ‘technical projects’, we
will be looking for project proposals
that would benefit from WRAP’s
support and will contribute to achieving
the household food waste reduction
targets.
I have mentioned our targets a few
times, one is to reduce household food
and drink waste by 5% by 2015 and is
part of the third phase of the Courtauld
Commitment, which is a voluntary
agreement aimed at improving
resource efficiency and reducing waste
within the UK grocery sector. The
current agreement runs until the end
of 2015 and there are 52 signatories,
who cover 95% of the grocery market,

including major UK retailers, brands
and manufacturers. You may work
for a signatory or your customers/
suppliers could be signatories either
way you will be able to support action
towards achieving the targets. Another
target is to reduce traditional grocery
ingredient, product and packaging
waste in the grocery supply chain
by 3% by 2015, manufacturers and
retailers have an opportunity to reduce
the 6.5 million tonnes of food, drink
and packaging waste, with an estimated
value of £6.9bn that arises from the
UK retail supply chain every year.
Information and guidance on WRAP’s
work and guidance available can be
found here, http://www.wrap.org.uk/
content/waste-prevention-action-retailand-manufacturing. There is also a
target relating to the carbon impact
of packaging. These are all absolute
targets and don’t take into account
external influences like population
growth and anticipated changes in food
and drink sales.
Finally, WRAP is also involved
in food waste prevention on an
international level, including work
with FUSIONS (Food Use for Social
Innovation by Optimising Waste
Prevention Strategies), UNEP (United
Nations Environment Programme) and
UN FAO (United Nations Food and
Agriculture Organization).
FUSIONS is a multi-stakeholder
project to tackle food waste across

Europe. The success of FUSIONS
relies on the input of stakeholders along
the food supply chain. To contribute
your expertise in preventing food
waste at any point in the supply chain,
please contact FUSIONS to become
a Member or to join the newsletter.
To find out more visit www.eufusions.org.
WRAP has been working in
collaboration with UNEP and UN
FAO, to develop food waste prevention
guidance. This guidance uses
experiences in the UK and around the
world to provide comprehensive steps
for governments, businesses and other
organisations to develop and deliver
programmes to prevent food and drink
waste. To find out more visit www.
wrap.org.uk/content/global-foodwaste-reduction-programme.

Sue Riley
Sector Specialist
for Food, working
in the Food
Sustainability
team at WRAP
(Waste &
Resources Action
Programme).
WRAP is an
independent,
not for profit
company,
internationally
recognised for
it’s expertise
in resource
efficiency
and product
sustainability plus
it’s ability to bring
people together to
solve problems.
Having worked
in the food
industry for many
years Sue has
a wide range
of knowledge
& experience
including roles
in Product,
Packaging
& Process
Development
plus Technical,
Quality & Advisory
Services. Sue
is currently
working with
retailers, brands,
manufacturers,
trade
associations,
other industry
bodies and
partners to tackle
the issue of
household food
& drink waste in
the UK.

For further information download our
resource listing
www.wrap.org.uk/waste-resource-listing,
this document summarises and contains
links to all the resources (guidance, tools and
research) plus relevant contact details.
Or follow us on Twitter
@WRAP_UK or @LFHW_UK.
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SAFE. EFFECTIVE.

PERMANENT
24 HOURS A DAY. EVERY DAY.
Biomaster antimicrobial technology reduces the risk
of bacterial cross contamination at every point in the
food chain.
Biomaster treated products inhibit the growth of food borne
bacteria including E.coli, Salmonella and Campylobacter,
safely, permanently and effectively.
From hotels and restaurants to supermarkets, food
processors and packaging convertors, Biomaster offers
antimicrobial protection to any product into which it is
added, 24 hours a day, every day.
To find out how Biomaster can benefit you, visit
www.biomastertechnology.com or call +44 (0)1785 225656.

Biomaster and Biomaster Protected are registered trade marks of Addmaster (UK) Ltd.
Addmaster (UK) Ltd, Darﬁn House, Priestly Court, Staffordshire Technology Park,
Stafford, ST18 0AR Tel: +44 (0)1785 225656 Fax: +44 (0)1785 225353
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Protecting the
hands that feed

Frequent contact with blood and bacteria, extreme
fluctuations in temperature, sharp knives and dangerous
cutting machines… It is hardly surprising that the
food industry accounts for roughly 15.3 per cent of all
manufacturing injuries. At the same time, food regulations
are getting more stringent every day. Personal Protective
Equipment (PPE) therefore is more important than ever, in
the food sector.

W

ith the majority of food handling
operations being manual, efficient
hand protection is an excellent starting
point. But how to determine what glove to use
for what application in such a multifaceted
industry? Read on for some helpful insights.
Recent statistics from the HSE indicate that in
2011/2012 over 4,700 injuries were reported to
the HSE (83% of these were ‘over 3 day absence’
injuries and 17% were major injuries). Not only
do these numbers give an insight into the often
risky conditions on the shop-floor, they also

define a clear need for more adequate protection.
When considering the procurement of
protective equipment, purchasers are often
overwhelmed by a seemingly infinite amount
of choices. This is especially true for hand
protection and gloves, where terms like ‘gauge’,
‘dexterity’, ‘grip, ‘cut resistance’ and ‘cut
protection’ may cause confusion. Picking the
wrong glove can be expensive – a nightmare for
a cost-driven industry like food – and can have a
negative impact on productivity. Keeping in mind
a few key aspects will stand you in good stead.

SPRING 2014 SOFHT FOCUS
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A unique set of circumstances
Before we determine the necessary steps
to assign the right glove to the right task,
there is one important consideration to make:
the food industry differs greatly from other
sectors when it comes to hand protection. In
most other industries, automation continues to
increase, while the need for human intervention
diminishes. In the food processing industry,
in contrast, many tasks are still done by hand.
As worker’s hands are in direct contact with
cutting and slicing machinery, cut and puncture
resistance is key, while the
complexity of the tasks demands
dexterity and comfort. On top
of that, the hands are exposed to
animal blood, fats and bacteria,
which makes efficient liquid
protection an absolute priority.
The rapidly changing legislation
concerning food processing
and contamination risks backs
up that requirement. Last but
not least, the carpal tunnel
syndrome debate has lowered
the proportion of repetitive work
in food and other industries. As
a result, one worker has several
tasks to attend to, each with
their own safety hazards and
equipment requirements.
Rethinking the
selection process
Intensive market research
has that the classic approach
of selecting protection gear
through risk categories –
mechanical, chemical and liquid
protection – does not work for
the food industry. It is, rather, the
application (change to protection
need ) itself – cut resistance,
thermal resistance, puncture and
abrasion resistance and liquid
resistance –that determines
which glove is the most suitable. Users need
to consider the type of operation (e.g. meat
processing, beverages, dairy products, cereal
and milling, etc.), the primary type of food
handled (e.g. apples, beef, poultry, bread) and
the worker application (change to task) (e.g.
reception of live animals, sawing machines,
slicing, cleaning…). In this way, it makes far
more sense – for manufacturers as well as
end-users – to categorize the equipment in
application segments that define the gloves’
purpose: cut- resistant, thermal-resistant,
liners, general-purpose, puncture and abrasion
resistant and liquid resistant gloves.

12
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Cut resistance
Despite their immediate link with food
quality, cut injuries continue to be one of the
commonest risks in food processing. Prevention
requires a thorough understanding of the
influences that cause these injuries. Obvious
risks are the handling of sharp objects like
knives, blades and cutting tools. Still, there
are other contributing factors too, such as
the weight of the object being handled, grip
and handling angle, and the fact that workers
often have to stand close to each other, which

Liquid protection
Through an abundance of moisture, oils and
fats, food-processing operations can get pretty
messy. But, most importantly, these substances
can make it difficult to handle materials and
food particles, thus creating major challenges
for hand protection and productivity. In this
case, proprietary material blends and surfacing
methods can offer a solution for wet, dry
and oily conditions. Each surface pattern or
webbing is specifically intended for a certain
kind of food processing application. For

heightens the risk of accidentally hurting one
another. These cannot be tackled by equipment
alone, but require an analysis of the working
conditions, including machine guarding, set-up
and training.
In the case of safety gloves, cut resistance
is a function of the material composition and
thickness.

example, a fish scale pattern could offer a good
suction grip for working with wet or fatty food,
such as poultry and fish processing, while a
sand patch design channels fats and greases
away from the surface of the glove and make
handling beef or lamb easier.
Apart from surface and grip, cuffs greatly
impact the functionality of a liquid-resistant
glove as well. The design of the cuff is
applied to a specific type of glove to solve
problems associated with the environment and
applications for which the glove is used. For
instance, most disposable or single-use gloves
are used in applications that are wet or oily, thus
making a beaded cuff design – which catches

Ensuring workers wear the proper
cut-resistant gloves or sleeves, is the
first step in lowering the number of cut
injuries in the workplace.

FEATURE

droplets of liquids, oils and chemicals – the most
logical solution.
Other variables of importance include
material, liners, abrasion, length and thickness.
In materials, natural rubber latex (NRL) and
nitrile are the two most common options. NRL
is most frequently used in poultry and fish
operations, while nitrile is recommended when
working with the types of fats inherent in meats
like beef, lamb and pork. When making a choice,
it is important to keep in mind potential latex
allergies as well.
Lined gloves have an internal knitted or
woven liner). They are also a good choice for
a liquid resistance glove when worn over cut
protection gloves. This adds increased protection
and improved sweat management. Flock lined
means that the gloves have an internal coating
of short cotton fibres which promotes easier
donning of gloves as well as improved comfort.
Not only do lined gloves offer a higher degree
of dexterity and tactility than unlined gloves,
but depending on what type of coverage you
are seeking, glove length is also something to
consider. Essentially, the longer the glove, the
better it will protect the wearer.
In many food processing operations, workers
choose to wear a liquid-resistant glove over a
cut- resistant one to protect against liquids as
well as to provide enhanced grip. Depending on
the type of operation, the reverse – a cut resistant
over a liquid resistant glove – is also possible.

PPE manufacturers are constantly doing
research to develop a glove that combines
the functionalities of several different
products.

Closely linked to liquid protection is chemical
resistance; an application that’s not too common
in food processing, but worth considering when
working with harmful chemicals to sanitize food
processing operations. Protecting worker’s hands
is vital to a successful sanitation program. The
ideal glove for this must be composed of a liquid
or chemical resistant material that’s suited for
the chemicals used and should have an abrasion
resistance level of 2 or higher.
Disposable gloves
When looking at gloves for the food
processing market, there’s a relatively even
mix of both high performance gloves for
interacting directly with raw food products and
commoditized single-use gloves. In this heavily
regulated industry, it is hardly surprising that
disposable gloves take up such a big part of the
market, as they significantly diminish the risk

of contamination. Some of the most commonly
used materials are Natural Rubber Latex (NRL),
PVC and Nitrile. Each has its own advantages.
NRL, for example, is known for its elasticity,
sensitivity and liquid resistance, while vinyl feels
less restricting, and nitrile contains no organic
proteins that can cause allergic reactions with a
much higher strength and abrasion resistance.
One of the most common misconceptions is
that a thicker glove is a better glove. Nowadays,
through advances in research and development,
many 3 mil gloves offer the same or even better
tensile strength as a 5 mil glove. It is important,
therefore, to consider other factors, such as the
type of food product being handled and the
grip pattern best suited for it, when in choosing
disposable gloves.
In many food processing applications, workers
wear a disposable or liquid protective glove over
a cut resistant or thermal glove to increase grip
or protect the under-glove from becoming wet or
soiled quickly. Because disposables are relatively
thin and flexible, they are well-suited for this
purpose, as bulkiness is kept to a minimum.
Thermal resistance
The environment ambient temperature
where the gloves will be worn, the tasks the
workers will be performing, the length of
contact with extreme cold or heat and the type
of materials being handled (wet, chemicals, raw
food products…) are things to consider when
choosing the right glove for thermal protection.
For example, working outdoors in the cold or
working in a freezer environment will require
two different pairs of gloves. The same holds
true for heat protection gloves. In both cases,
the greater the protection required (extreme heat
or cold and more than 15 minutes of continual
contact), the thicker and heavier the gloves will be.
Some thermal gloves are designed to be used
along with others. In many meat processing
applications, a cold protective thermal liner is
worn under a cut protective glove and a liquid
protective over a cut protective glove. For cold
storage or freezer applications, a cold protective
liner is sometimes worn under a general purpose
or liquid protective glove.
Conclusion
There are a lot of different factors at play
when hand protection is really taken seriously.
Going through the entire cycle of analysing your
own specific needs and picking the right product
may seem like a big task. However, making
the wrong choice can prove to be an expensive
mistake. And it’s not just in the employees’
interest. Taking the right safety measures will
increase your business’ efficiency, improve
productivity and help you lower costs. In short:
there’s a lot at stake.
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Jo Trigger
Ansell
UK & Ireland Food
Industry Manager.
Having 20 years
experience of
working for global
manufacturers of
hand protection,
I now share my
passion for food
by specialising in
the requirements
and needs of the
food industry. Over
the years I have
specialised in the
Glass Industry
and Chemical
industry, leading
committees and
focus groups on
hand protection for
these industries.
With the ever
changing needs of
the food industry,
being part of
this exciting and
growing sector
has given me
the opportunity
to share my
knowledge,
passion and
experience with
key professionals
within food
businesses. I
enjoy supporting
companies in
making the right
choice for their
colleagues and
ensuring that each
business gets
the best return
possible on their
hand protection
investment.
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SOFHT Annual General Meeting 2014
The 18th Annual General Meeting
of The Society of Food Hygiene
and Technology will be held at
the Society offices on Wednesday
11th June 2014 at 10.00am.

A

ll voting members will have received
voting details through the post. There are
applications from three members for election to
the Board. The members standing for
re-election or election are:
Catherine
Watkinson
Catherine has
a degree in Food
Science & Technology
from UWIC,
graduating in 1996 and
taking up her first post
as a Food Technologist at Lyons Seafoods based
in Wiltshire. Catherine has recently taken the
post of Group Technical Director for Stonegate
Farmers in Wiltshire with responsibility for three
sites in the UK. The objective to improve quality
and food safety standards across the business
from farm to fork.
She has been involved with SOFHT Council
for 8 years, having joined in 2000 and has held
the position of Events Director, Vice Chair and
most recently Chair of the Society since January
2012.

Phil Shaw
After working for
large organisations
for over 35 years
Phil decided to set up
PLS Environmental
Services, offering all
types of pest control
consultancy work to the food manufacturing
industry, commercial and residential properties.
Prior to this he was employed by the Servest
Group as Managing Director for their pest
control division. Phil also worked for Rentokil
Initial for thirty years. He has worked with
many blue chip food manufacturing companies
delivering a first class service that gave the client
confidence and has developed strong customer
relationships.
Phil has been actively involved for twenty
five years with The Society of Food Hygiene
& Technology (SOFHT) and has been a board
Director of the society for the past ten years; in
addition he is a consultant to the British Pest
Control Association (BPCA) and a trained
environmental health officer.
Because of Phil’s experience he is
acknowledged within the food manufacturing
and pest control industry as an industry expert
and is called upon by many organizations for
his considered opinion on a wide range of
related subjects.

Heather McLucas
Heather is a Senior
Regulatory Affairs
Manager for the UK’s
largest yogurt brand,
Müller, based in Market
Drayton in Shrophsire.
After graduating from
the University of Ulster with a food technology
degree over 20 years ago, she began her career
in Liverpool in a meat company before training
as an enforcement officer in local government.
She spent the next few years with Lancaster
City Council and Bolton Metropolitan Council
in food standards and food safety enforcement.
Next, she joined Bodycote Lawlabs as an
advisor and studied for the LLM in food
law before coming full circle back to food
manufacturing. She is a full member of TSI.
Susan Werro has tendered her resignation
and is not seeking re-election. Susan has been
on SOFHT Council since 2011 and has most
recently been our Training Director. The council
would like to thanks Susan for all of her support
and hard work and wish her well for the future.
Again this year, the Society has posted its
Annual Report of the Board of Directors on its
website, www.sofht.co.uk, within the Members’
Section. In order to access the members’ section,
you will need to have your full membership
number to hand!

SCM Member becomes
National President

of the Royal Warrant Holders Association

S

CM Member and Rokill pest control’s
Managing Director Alec McQuin was
appointed National President of the Royal
Warrant Holders Association on Wednesday
26th March. Outgoing President Jenifer Emery
handed the chain of office to Alec at the
Association’s AGM at St James Palace. This
year the Association celebrates its 174th year.
Royal Warrants are issued by The Queen,
Duke of Edinburgh and the Prince of Wales to
companies providing goods or services to the
Royal Household. Suppliers must demonstrate
excellence, service and a track record of supply
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for a minimum of 5 years, 850 companies hold
Royal Warrants. Companies holding a Royal
Warrant can display the Royal coat of arms
and use the words by Royal appointment. The
earliest recorded award was made in 1155 by
Henry II.
Alec McQuin was instrumental in the
formation of the local Highgrove Royal Warrant
Holders Association and was president for
two years in 2012-13. He was also treasurer
of The Queen Elizabeth Scholarship Trust the
premier charity supporting excellence in British
craftsmanship. The charity has awarded £2.3
million to 319 craftsmen and women to help
them further their careers.
Alec will have a busy year ahead representing
the Association at events ranging from a
President’s reception at Westminster Abbey

and numerous business development and
environmental training events for Association
members around the U.K. A trip to China to
support UK companies looking to export and
the flagship event a white tie and tails banquet at
the Grosvenor House hotel attended by around
800 people.
Rokill holds the Queen’s Royal Warrant for
pest control services it was awarded in 2000.
Alec confirmed that “I am very proud that Rokill
have worked with the Royal Household since
1984, being awarded the Queen’s Royal Warrant
is one of the company’s greatest achievements.
My appointment as National President of the
Royal Warrant Holders Association is a privilege
and an honour and I am looking forward to
representing the Association in an exciting year
ahead”.

FEATURE

Can you order a
rare hamburger?
Moral and Legal aspects for
caterers and consumers
Davy’s of London,
successfully
appealed a hygiene
improvement
notice issued by
Westminster City
Council concerning
the sale of rare
and medium rare
hamburgers.
The appeal was
on the grounds
that the company
had acceptable
measures in place
to serve such
hamburgers.
16
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T

he judge recognised, “there is a balance
to be struck between ensuring the safety
of the public and allowing them the
freedom of choice that they would wish and
have a right to expect”. (July 2013)
Davy’s operates winebars around London
selling fine wines and quality food which is
prepared on-site in each of its 26 branches.
The company has been selling rare/medium
rare hamburgers since 2009 and is not aware
of any incidents of food poisoning from its
hamburgers.
Acceptable Measures
Davy’s ‘acceptable measures’ were set-up by
Povey & Company, following a comprehensive
risk assessment and comprised 3 main
elements, outlined below.
Purchase from an approved supplier
The supplier was an EC-approved
establishment, (i.e. approved and audited by the
FSA). It had an exemplary record, in terms of

the microbiological quality of its products,
including the production environment. The
raw mince was produced from prime cuts
and complied with the microbiological criteria,
laid down in Regulation EC 2073/2005 for
mince intended to be eaten raw or undercooked:
there is no higher regulatory standard.
Maintenance of cold chain
The cold chain was continuously monitored
throughout, to ensure that the raw mince
and subsequently the hamburger patties,
were held at safe temperatures to prevent the
multiplication of pathogens.
Prevention of cross-contamination
The raw mince and patties were treated
as high risk since cooking, in this case, was not
a critical control point: therefore, considerable
reliance was placed on the supplier’s controls to
reduce the risk of contamination with
pathogens. Cross-contamination was prevented
by segregation of mince during storage and

FEATURE

patty production in the kitchen,
together with a strict cleaning regime.
All staff involved in these operations
were trained to follow the hamburgerspecific procedures.

Westminster City Council argued,
unsuccessfully, that if hamburgers were
not to be cooked to 70oc for 2 minutes, the
‘sear and shave’ method should be applied
to meat cuts used to prepare the mince;
alternatively challenge testing under
laboratory-controlled conditions should be
carried out.

‘Sear and shave’ involves the heat-searing of
the surfaces of meat cuts, followed by shaving
the cooked surfaces, prior to mincing. This is
not a recognised method of risk reduction and
creates further stages of handling of raw meat
within the kitchen, increasing the potential for
cross-contamination. It also results in considerable
wastage which could be higher than 30%.
Challenge testing involves the inoculation
of the product with a relevant pathogen (such
as salmonella or E. coli 0157) and arriving at a
suitable cooking time/temperature combination
to kill the pathogen. However, this method has to
be verified in practice but the process of cooking
in a restaurant kitchen is subjective, based on
well-established culinary procedures and relying
on the experience of the chef – it is not a factorycontrolled process!
Freedom of Choice
Davy’s appeal was about serving rare
hamburgers to an adult customer who makes
this informed choice and not about serving
undercooked hamburgers irrespective of choice.
This is a similar issue to the one of unpasteurised
milk, where consumers choose to drink it or not.
This freedom of choice should apply to the UK
as it does to other European countries where a
significant quantity of raw or undercooked minced
beef is consumed.
Scientific risk assessment alone cannot, in some
cases, provide all the information to enable us to
manage risk, and other factors such as culture and
tradition, in terms of what and how we eat food
must be respected. Science can tell us about the
potential for contamination of hamburgers but it
cannot tell us why this potential is not realised
or supported by epidemiological evidence in the
UK where many restaurants are cooking to a
customer’s preference. These issues are further
explored in the preamble to Regulation EC
178/2002 which lays down the general principles

and requirements of food law, to ensure, amongst
other things, that controls are both feasible and
proportionate.
Conclusions
HACCP allows options to manage risk. It
is not about the elimination of all risks in all
circumstances but unfortunately there are some
enforcement officers who are draconian with its
application: by rigidly applying the principles
of HACCP, the sale of raw and lightly-cooked
agricultural and fishery products, whether animal
or vegetable, could be subject to enforcement
action because of the potential risk posed by E.
coli 0157 and other dangerous pathogens. And
here are the inconsistencies! What do we do
about such foods as steak tartare, unpasteurised
milk and cheese, organically- grown fruits and
vegetables, salads and oysters, all of which carry
the same or similar risk of serious illness from their
consumption?
Risk management must be reasonable and
realistic, otherwise we will end-up boiling all salad,
cooking everything to a cinder and causing the
disappearance of much traditional international
cuisine, plus the amendment of hundreds of recipe
books!
We must beware also, since over-zealous
enforcement may be viewed as anti-competitive
within Europe. Enforcement officers must
become commercially aware and understand
cuisine, working with the food industry to apply
appropriate and proportionate controls, otherwise
respect will be lost.
The FSA is currently reviewing the guidelines
on the cooking of hamburgers, as a result of the
Davy’s successful appeal.

AUTHOR

Paul Povey MCIEH
Managing Director
Povey & Co Ltd.
Paul practised as
an EHO and was
a lecturer in food
safety teaching
undergraduate
EHOs before
starting his own
company. He has
been an external
examiner at the
universities of
King’s College
London, Middlesex
and Nottingham
Trent. His expert
witness work has
included several
high-profile cases
and has given
evidence in the
Magistrates’ and
Crown Courts and
the High Court.
He has contributed
to TV and
radio, including
undercover
investigations for
C4 ‘Dispatches’.
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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!

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.
“I am currently on the
SOFHT Level 4 Training Course
which enables me to fit in
senior level food safety and
hygiene around my job.
“Crucial Sauces likes to be as proactive as
possible so when there was an opportunity to
try something new in the way that food safety
training is delivered, we jumped at it! Food
safety is of utmost importance here at Crucial
- as it should be in any food business – but the
carousel idea – which allows me to hop on and
off the training courses, attracted me as it was
much more viable for the business for me to be
off site one day per month rather than entire
working week.
“As a Birmingham-based company, SOFHT’s
central location is also in a great location for
our ease of access”.
Jack Walker, Quality Manager,
Birmingham-based Crucial Sauces

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.

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

31 July 2014

Day 2

28 August 2014

Day 3

18 September 2014

Day 4

23 October 2014

Day 5

27 November 2014 (revision & exam)

HOP ON

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

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

SUCCESSFUL SAFETY CULTURES

FROM FARM TO FORK

Find out how Alchemy's total
solution can revolutionise
your food safety culture,
achieve behaviour change
and deliver improved
productivity in your business.

Ensure compliance
Prevent accidents
Reduce costs
Improve product quality
Be audit ready

Contact us today to see how we can impact your business.

0800 987 5575 | contactus@alchemysystems.com

Endorsed by
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SOFHT

Events Calendar
Diary dates
SOFHT Legislation Update Forum - Food Packaging
9 July 2014 SOFHT Conference Room, Middleton (9am - 12.30pm)

SOFHT Mock Trial ** New Date and Venue **
12 November 2014 Browns Courtrooms, 82-84 St Martin’s Lane, Covent
Garden, London WC2N 4AG (9am - 4.30pm)

Breakfast Clubs

SOFHT

MOCK TRIAL
& EXHIBITION
12 November 2014
Browns Courtrooms, 82-84 St Martin’s Lane,
Covent Garden, London WC2N 4AG
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?

All events held at SOFHT Conference Room,
The Granary, Middleton, Staffs
EVENT

DATE

Hygiene by Design

17 June 2014

Food Defence – Are You Prepared?

8 July 2014

What is Fat?

22 July 2014

Introduction to Campylobacter

2 September 2014

EU Negotiations & General Food Law an FSA Account

23 September 2014

Protecting The Hand That Feeds

7 October 2014

The Cost of Compliance - Future Proof
Your Business

14 October 2014

Principles of Laboratory Media

4 November 2014

WRAP -The Future

2 December 2014

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

SOFHT

Lecture, Annual Luncheon
& SOFHT Awards 2014

SOFHT Training Academy

All events held at SOFHT Conference Room,
The Granary, Middleton, Staffs
EVENT

NEW
DATE
AND
VENUE

DATE

Effective Management of Cleaning & Hygiene 12 June 2014
Achieving Effective Allergen Control

2 July 2014

Level 4 Food Safety ‘Carousel’ (Day 1)

31 July 2014

Level 4 Food Safety ‘Carousel’ (Day 2)

28 August 2014

A Right Way to Handle Your Next
Inspector Visit

11 September 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’.

Level 4 Food Safety ‘Carousel’ (Day 3)

18 September 2014

ISO 22000:2005 Explained

25 September 2014

Internal Auditing

2 October 2014

Food Labeling & Legislation

9 October 2014

Level 4 Food Safety ‘Carousel’ (Day 4)

23 October 2014

Programme for the day

HACCP

6 November 2014

hosted by David Travers QC

Nutritional Analysis

13 November 2014

Level 4 Food Safety ‘Carousel’ (Day 5)

27 November 2014

Pesticide Residues in Food

4 December 2014

Managing Your Pest Control Contract

9 December 2014

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

Are kindly
sponsoring this year’s
Annual Lunch

To book your place contact Su Werran, Operations Director on
01827 872500 or 07970 733371 or via email
at suwerran@sofht.co.uk
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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

The mating disruption system with
10 years practical experience

Helping you achieve

the best standard of compliance

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

Indian meal moth

Warehouse moth

Tropical warehouse moth

Mill moth

Raisin moth

Cocoa moth

We are world leaders in the design, implementation,
auditing and monitoring of protocols that provide safety
and assurance throughout the international food industry.
The complexity of the food, feed and agricultural market demands transparency
and quality control throughout the whole chain. Kiwa PAI has a proven track
record and excellent reputation for assisting leading food manufacturers and retailers
to achieve the best standard of compliance.

DOWNLOAD your brochure

Kiwa PAI The Inspire, Hornbeam Square West, Harrogate, North Yorkshire HG2 8PA
Phone: +44 (0)1423 878878 Email: paienquiries@kiwa.co.uk Web: www.kiwa.co.uk/pai

2011

2012

+44 1244 281 333
www.russellipm.com

+ AGRICULTURAL
SUPPLY SECTOR

+ AGRICULTURAL
SECTOR

+ FOOD SECTOR

Kiwa PAI Advert 83x93.indd 1

Supply chain
management services
Supplier approvals and performance
monitoring – supplier inspections
and management – product integrity
– risk assessment – fraud modelling –
consulting – training
Contact us now
01993 885600
enquiriesuk@nsf.org
www.nsf-foodeurope.com

+ KIWA
INTERNATIONAL
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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

2012

+44 1244 281 333
www.russellipm.com

