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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
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Update from

Alan Lacey,
Chair,SOFHT

This is my first piece as Chairman of the
Society and as I write the Elliot report has
just been published. The report has huge
significance for the entire food industry
and no doubt the findings and long term
implications will be the subject of much
debate.
The whole sequence of events which
became known as “Horsegate” was a wake
up call for us all - I think it’s fair to say that
the UK food industry was fairly confident
about integrity and traceability. Perhaps the
key things to come out of this are the need
to “think like a criminal” and the need for
shared intelligence. Food adulteration is of
course nothing new but the extent of the
problem in our modern and sophisticated
industry came as a shock to most.
What is interesting is there were no food

SOFHT benefits from a new

Supporting Company
Member

safety implications in spite of media efforts
to suggest that there was and by contrast
there are still thousands of cases of food
borne disease every year which could be
easily prevented. So, a food safety culture
within every business is vitally important
- a culture which means that good food
handling practice is second nature to all
workers. Recent studies have focussed on
the psychology of learning and barriers to
taking on very simple messages. Perhaps
we need to amend the way we approach
hygiene training to ensure compliance.
Finally can I just say, how pleased I am
to take up the Chairmanship and I look
forward to the next two years. I wish all our
of members success.
Alan Lacey, Chairman

SOFHT Council
Member Retires

W

e are delighted to announce Samworth Brothers have joined us as a SCM.
The support of our SCM’s has enabled the Society to work closely with the
industries we support and enables us to bring benefits to all our members at more
affordable rates and make them more easy to access through our Breakfast Clubs,
events, website and publications.
Samworth join food industry partners Asda, Musgrave Retail Partners GB, Tesco,
Waitrose, Tate & Lyle Sugars, Morrisons and Müller Dairy. Diversey and Rokill
represent the related industries sectors. Senior representatives from each of these
organisations benefit from attending our SCM meetings where they can network
and hear from invited guest speakers.
Alan Lacey, SOFHT Chair is delighted to welcome Samworth Brothers “We
have always seen SOFHT as a major force in improving food
safety standards. Becoming a stakeholder enables the Society
to expand its role, but also provides SCM’s with a valuable
forum to exchange ideas.

NEW MEMBERS
We are pleased to welcome the following members to SOFHT who have joined
since the last issue of SOFHT Focus.
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R

oger Hatch has retired from his role as Company
Secretary for SOFHT. Roger joined the Society
in 1995 and has been on the Council for 11 years.
He has taken many roles but will be renowned for
his Events Management and changing the structure
of how we put on our successful events. At Council
meetings Roger showed true dedication to ensuring
that we followed the rules of the Society and his
contributions to discussions beyond his own area
of responsibility were always useful and gratefully
received.
We wish Roger all the best for his next ventures
and thank him for all of his time and loyalty to
the Society. At our last Council meeting Roger
was presented with a small gift by former Chair,
Catherine Watkinson.

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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Building a True
Food Safety Culture
In Your Business
How do you ensure that Food
Safety remains a key priority?
Laura Dunn Nelson, VP
Technical Services at Alchemy
Systems looks at the benefits
to food manufacturers and
caterers of developing a
culture of food safety.

B

usinesses must consistently adapt
to meet these challenges, but those
businesses which do so at the expense
of food safety should be careful. After all,
very little can damage a business and a brand
quicker than a food safety incident or product
recall.
So how do you ensure that food
safety remains a key priority,
regardless of the circumstances?
The best way to really achieve this
in today’s world is via your culture.
Developing a food safety culture that is
embraced by everyone from the production
line to the board room is essential to every food
business, to ensure that safety is held up as a
priority at all times.
After much focus on the science side of
food safety the impact of human behaviour on
the safety of food has begun at last to get the
attention it deserves; with more individuals,
articles and businesses focussing on the
importance of culture and therefore behaviour
in directing food safety performance.
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It is true to say that the majority of
problems in food safety have their
basis in human action or error.
So if a business wants to improve its food
safety performance, changing the behaviour
and attitudes of the workforce is imperative.
What exactly is a food safety culture?
In layman’s terms it is what people in a
business think and do about food safety on a
daily basis. It is, in essence, ‘the way we do
things around here’. This should not be an
academic ideal, but something which lives
and breathes through the everyday actions and
decisions of people across the whole business.
Achieving successful culture change is not
easy, as beliefs, values and behaviour will
be ingrained, therefore a real commitment
is required to achieve long term success.
Although working on the right building blocks
in the right way will bring incremental gains to
move your business forward towards a stronger
more competitive future.

Why is a food safety culture important?
A food safety culture can provide the
competitive edge in today’s pressurised
environment, bringing many benefits to your
business. These include:
• helping to meet food safety legislation
• reducing accidents
• increasing customer satisfaction
• empowering employees
• improving team working
• protect your brand and business by
reducing recalls and saving money
What now?
Now that you have taken the step to consider
the importance of a food safety culture; what
could it look like in your business? And
how are you going to go about creating and
managing it?
Let’s start with who should be involved.
In short, everyone should be involved.
Every single person in a food business has
the responsibility for food safety, so the
commitment of everyone is imperative –
although this will take time!

FEATURE

There are six key pillars to
address when re-aligning the
culture of your organisation,
which include: leadership, a
holistic and systematic approach;
setting clear expectations;
communication; ongoing
training; goals and measures and
consequences.
Leadership
A robust organisational culture change
MUST start from the top. This is not
something that a lone voice in one department
can deliver. It is essential that the leaders
create, set and continually reinforce the
importance of food safety. Good leaders will
lead by example, and ensure that all managers
and middle managers are bought into the
importance of driving a food safety culture.
To embed this, the performance management
of individuals and the business itself should
link directly to food safety.
Holistic and systematic approach
Success requires a systematic and holistic
approach to monitoring, assessing, and
driving up workplace food safety behaviour
and food safety performance. Those
responsible must implement a system which
will support teams in driving continuous
improvement in this area – this should include
formal reporting lines, development, goals
and measures.

To see where you are now take
a good look at how people are
working in your plant: Do they follow
the rules when left to their own
devices? What decisions are made
under pressure? Do they challenge
and discuss to ensure safe food? Do
they cut corners to meet deadlines?

Communication
Everyone should feel sure that the business
- from top to bottom - puts safety first and
continues to do so during difficult times. This
will help employees take the right course of
action when faced with alternatives which
may compromise the safety of your food, but
meet another important goal.
Stand back from your business or site and
try to see it through the eyes (and ears) of a
visitor or a new employee. What do you see,
what do you hear which tells you that food
safety is a true priority?
Do the values of a food safety culture
stand out? Can you see signs, noticeboards,
and reminders? Are supervisors or managers
adhering to the rules in the same way as
operatives should? Are there regular meetings
and conversations which put food safety at
the heart of daily work? During key incidents
or when meeting tight timescales budgets,
does food safety remain a priority upheld by
leaders, managers and supervisors or does
it slip down the agenda? Is a food safety
measure part of the performance management
system?

training, or ineffective training, is a
contributing factor in many food safety recalls.
Worryingly though, recent data from the
2014 Global Training Survey carried out by
Alchemy in partnership with Campden BRI,
BRC, and SQF identified that

In a business with a thriving food
safety culture all employees
must be walking the walk as well
as talking the talk. All employees
must feel empowered to speak up
or act should they feel that food
safety may be compromised.

Let’s start from the bottom; we know that
a food operation and the food it produces is
only as good as its employees. So the way to
assist employees in doing their job effectively
is to train them effectively.
With this in mind, how can businesses
ensure the training pillar in their organisation
helps drive a food safety culture, as well as
business profitability?
To enable businesses to overcome training
challenges in a complex environment with
a diverse workforce Alchemy has been
working with food business operators

Ongoing training
Efficient, effective training which impacts
on behaviour is key to the development of a
sustainable food safety culture, particularly
as research shows that lack of workforce

many food businesses are struggling
with the not insignificant challenges
of delivering effective impactful
training.
The key findings were that:
• Nearly 80% found scheduling time for
training the biggest problem
• Verifying the effectiveness of the
training was also a major challenge
• 20% of audit deficiencies were
attributed to lack of understanding of
concepts taught during previous training
• Only 15% of the 25,000 surveyed
were ‘very satisfied’ with their current
training efforts
• Many businesses see training as a one
off ‘tick-box’ exercise and therefore
miss out on the real benefits

Setting clear expectations
Those operating in a business with a
strong food safety culture will find that
expectations are clear and understood by
all. In such a diverse environment as a food
business it is vital that expectations are clear,
relevant, achievable and simple to ensure
that ALL employees –regardless of their
native language or level - understand what is
expected of them, and understand what ‘good’
looks like.
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around the globe to develop effective food safety
training, communications and auditing solutions.
Alchemy has married the latest technology, adult
learning expertise, creative design and food safety
knowledge to produce a unique solution which
aligns employees to deliver optimised performance
and protect brands.
One off training is not enough
The outcome of training is ideally both
understanding and behaviour change. But it is
readily acknowledged that a one off session may
result in an employee being able to answer an
exam question correctly, but then exhibiting noncompliant behaviour upon returning to the factory
floor. This has propelled companies to seek other
solutions to verify the effectiveness of training and
then build a programme of corrective actions to
drive compliance.
Alchemy’s solution includes an interactive
training and communication platform and a
verification tablet application that gauges employee
compliance and comprehension. This enables food
businesses to communicate critical information to
employees via training and then to verify and build
upon change following the main training event.
A recent behavioural change study in the USA
demonstrated that with the use of technology in

behavioural observation and verification, businesses
could easily implement a system of verification
and supervisory coaching. These actions are
shown to dramatically improve compliance in a
manufacturing environment by up to 26 points.

The data consistently showed food
safety compliance increasing from
68% to a staggering 94% following
a prescribed system of training and
corrective observation.

Goals, measures and consequences
When embarking on the development of a
food safety culture, it is very important to know
where you are going, what success looks like and
to be able to assess how far you have travelled.
This should be expressed and of course measured
through simple, relevant goals.
We recommend that measurement take place in
a number of ways such as, behavioural observation
HACCP checks, auditing, and self-reporting.
Finally of course, there should be consequences
should the food safety cultural ideal not be upheld
and measures not achieved.

Laura Dunn
Nelson, VP
Technical
Services
Laura has
over 25 years
of experience
implementing
food safety and
quality control
programs for
processing,
packaging,
foodservice and
retail operations.
She has worked
with global
retailers and
manufacturers
in the
implementation
of their GFSI
certification
programs.
She is a graduate
of the University
of Texas with
a Bachelor
of Science in
Microbiology.

Checklist to creating a true food safety culture
•

Leadership commitment top to
bottom

•

Employee confidence and
engagement

•

Business wide share of risk –
embedded in values

•

Visible importance of food
safety

•

Regular upper management
reviews and audits

•

Clear, non – negotiable
expectations

•

Formal responsibility and
accountability at all levels

•

Systematic management of the
process

SUMMER 2014 SOFHT FOCUS
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The FSA has been
following up the
evidence highlighted
by The Guardian’s
investigations at
2 Sisters plants

T

he FSA has been following up
the evidence highlighted by The
Guardian’s investigations at 2 Sisters
plants.
The Food Standards Agency has
carried out 2 reactive audits at
two 2 Sisters Food Group plants,
Scunthorpe and Llangefni, on Friday
25 July. They have reported they initial
results, stating the plant standards at
Scunthorpe as ‘Good’ and the plant at
Llangefni as ‘Generally Satisfactory’.
The FSA claim they will publish the
completed audits in due course.
The FSA viewed the video footage
and photographs of three specific
hygiene practices at the plants
highlighted by The Guardian such as
chickens that had fallen onto the floor
being put back on production lines.

Campylobacter survey
results published

T

he FSA has published the first set of
quarterly results from a new survey
of Campylobacter on fresh shop-bought
chickens. The results show 59% of
birds tested positive for the presence
of Campylobacter. In 4% of samples
Campylobacter was identified on the
outside of the packaging.
Previous studies carried out into the
prevalence of Campylobacter have also
shown around two thirds of raw poultry
carries Campylobacter. The 12-month
survey, running from February 2014
to February 2015, is looking at the
prevalence and levels of Campylobacter
contamination on fresh whole chilled
chickens and their packaging. The survey
will test 4,000 samples of whole chickens
bought from UK retail outlets and smaller
independent stores and butchers. Today’s
results are for the first quarter and
represent 853 samples.
Catherine Brown, FSA Chief
Executive, said:
“This survey is an important part
of the work we are doing to tackle

Campylobacter. It will give us a clearer
picture of the prevalence of Campylobacter
on raw poultry sold at retail and help
us measure the impact of interventions
introduced by producers, processers, and
retailers to reduce contamination.
“The chicken supply chain is looking
at how interventions such as improved
biosecurity on farms, rapid surface
chilling, and anti-microbial washes can
help reduce Campylobacter. So when they
take action and invest in interventions
designed to make a difference, these
survey figures will enable us to see if they
really do make an impact.
“The low levels of contamination found
on packaging, shown in the results released
today, potentially indicate the effectiveness
of the leak-proof packaging for poultry
introduced by most retailers, which helps
to reduce risks of cross contamination in
consumers’ kitchens. There is still a lot
more to be done by all elements of the
supply chain to ensure that consumers can
be confident in the food they buy”.

Public Health England

Investigating National
Outbreak of Salmonella
156 people affected in
national outbreak of
Salmonella

P

ublic Health England (PHE) has
announced it is investigating a national
outbreak of a type of Salmonella Enteritidis
which has affected 156 people.
To date, 55 cases have seen in
Hampshire, 25 in London, 33 in Cheshire
and Merseyside, and 43 in the West
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Midlands. Cases have also been seen in
Austria and France.
In England, the cases occurred as isolated
clusters over several months and have
been managed locally, but are now being
reassessed as potentially linked under a
national investigation.
There has been no increase in cases or
outbreaks in Scotland or Wales.
Dr Paul Cleary, a consultant
epidemiologist leading the PHE
investigation, said: “We are working with
our colleagues across PHE, the Food
Standards Agency, in local authorities
and with other public health organisations
in Europe to investigate the cause of this
outbreak.
“We are making good progress and hope
to have more conclusive evidence shortly.
We will continue to monitor the situation

and if there is any further public health
action necessary then we will ensure that
this takes place.”
Testing using genetic typing methods has
revealed that all of the cases are infected
with closely related strains, indicating that
the cause of the illness is from a single
source. Some food and environmental
samples from catering outlets have tested
positive for Salmonella with the same
genetic profile as seen in the outbreak cases.
Salmonella Enteritidis is a strain of
bacteria that causes gastrointestinal illness
and is often associated with poultry or eggs.
Symptoms include diarrhoea, stomach
cramps and sometimes vomiting and fever.
Symptoms are self-limiting and most people
recover without treatment although it is
important to remain hydrated.

FEATURE

How clean is clean?

Preventing
Carry-Over
What is good manufacturing
practice (GMP) when it
comes to meat processing
and preventing species
carry-over? Nicola Rydlewski
of Hillbrush examines the
issue for SOFHT Focus.

A

recent study commissioned by the
Food Standards Agency (FSA) and the
Department for Environment, Food
and Rural Affairs (DEFRA) was carried out
by the Laboratory of the Government Chemist
(LGC) and looked in detail at the questions
surrounding meat products and whether
contamination of meat species occurs during
the industrial production of meat. Prior to this
research, information on the carry-over of meat
species during commercial processing had not
been available.
The report focussed specifically on the
mincing process. It is agreed that there are
many points during the meat processing
process that could contribute to the carry-over
of meat species, however experts agreed that
the mincing process had the greatest risk for
potential contamination.
In 2013, news broke of Beef, Pork and
other meat products being contaminated

with Horsemeat. With consumer confidence
in UK meat production and the food supply
in general, considerably shaken, the LGC’s
investigation into the prevention of meat
contamination could not be more significant.
The Food Safety Act of 1990, sections 14 and
15 explains it is a criminal offence to falsely
or misleadingly describe or present food.
Therefore, the presence of undeclared species
in meat products is illegal and is of concern to
the UK public, particularly to consumers who
choose to avoid certain species for reasons of
faith.
The project was conducted in 2 phases.
Phase 1 took place in a commercial pilot
plant under controlled conditions, whilst
Phase 2 was carried out in three working UK
commercial plants. Both phases focussed on
raw Pork carry-over into raw Beef mince.
All mincing and cleaning operations were
conducted by plant staff and all meat samples

SUMMER 2014 SOFHT FOCUS
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Nicola Rydlewski,
The Hill Brush
Company Ltd
Nicola is a member
of the marketing
team at Hill Brush
and liaises closely
with the sales
team and head of
marketing to keep
up to date with the
latest food industry
news and their
requirements.

were taken by LGC staff. A total of
1032 beef samples and 390 swab
samples were analysed.
Good Manufacturing Practice
dictates that deep chemical and
high water pressure cleaning is
effective in preventing carry-over
of meat species. These practices
were followed in both phase 1 and
2, where the expected results were
confirmed.
When no cleaning was carried out
between species processing, both the
phase 1 and phase 2 studies showed
that significant carry-over of Pork
meat into Beef meat occured. The
level of carry-over in each though,
was different. In phase 1 at the pilot
study plant, carry-over of Pork
into Beef was most significant in

the first 0.75kg of meat where the
concentrations ranged from 99%
to 54% Pork. The estimated Pork
carry-over between pilot plant and
commercial plant studies is thought
to be due primarily to the differences
in the mincing equipment used, e.g.
size, age, complexity, potential trap
points etc. This indicates that the
amount of carry-over will vary from
plant to plant based on the equipment
and processes used.
Checks were carried out on the
effectiveness of the cleaning regimes.
Adenosine Triphosphate (ATP) is
present in all organic material and
a positive reading is an indication
of the presence of contamination,
e.g. food allergens and/or bacteria.
Following a deep chemical clean, all
three swabs gave equivalent negative
results; evidence of the impact deep
cleaning has in the battle against
cross-contamination.
Prior to the cleaning process,
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machinery and meat processing
equipment within the plant is to be
dismantled in accordance with Annex
4 of the report. All debris is to be
rinsed off and appropriate cleaning
chemicals applied. Using the correct
tools, along with a sound knowledge
of cross- contamination prevention
is vital for carrying out effective
cleaning procedures.
Three cleaning regimes were
studied during the investigation:
‘No Clean’, ‘Wash with Water’ &
‘Deep Clean’. The contamination risk
is far higher in plants where more
than one meat species is processed.
Deep cleaning regimes should
be a fundamental part of a food
processor’s routine, particularly when
processing multiple meat species.

The risk of cross-contamination
and carry-over is greatly
reduced when production
equipment undergoes
thorough cleaning.
The Hazard Analysis and Critical
Control Point (HACCP) principle is
a systematic approach to preventing
biological, chemical and physical
hazards encroaching on food safety.
Using colour coded cleaning tools
adheres to these principles and with
food processing plants particularly
aware of the dangers of crosscontamination, this Food Safety
Management system was never more
important.
As the UK’s largest manufacturer
of brushware and hygienic cleaning
tools, Hill Brush understands the
stringent cleaning processes to which
all food manufacturers adhere. This
report reinforces the importance of

robust cleaning procedures, but also
for using the appropriate tools.
In the prevention of meat
carry-over, it has been
proven that deep cleaning
is by far the most effective
way to prevent cross
contamination.
As food producers in the UK
learn from the past, in particular
with regards to the concerns
surrounding Horsemeat, adhering to
the recommendations in this report
will improve transparency, protect
established brands and improve
consumer confidence.
Through 92 years of product
development, Hill Brush has created
the most comprehensive range of
hygienic cleaning tools to facilitate
the rigorous cleaning regimes
undertaken by food manufacturing
facilities. Triple walled hoses strong
enough to take high water pressure up
to 25 bar, coupled with hygienic and
durable stainless steel components
are a necessity for washing down
production equipment. Anti-microbial
cleaning tools prevent the growth of
bacteria such as Campylobacter and
E-coli and can only further reduce
the risk of product contamination.
FDA (Food & Drug Administration)
approved brushware with Resin-Set
DRS® technology allows rigorous
cleaning without the risk of lost brush
filaments in production machinery.
What is Good Manufacturing
Practice when it comes
to meat processing?
Rinse down all production
equipment, particularly
between species with
thorough deep cleaning at
the end of each day.
The details of this research may be
used to inform on policy, allowing the
UK meat processing industry to keep
consumers informed and provide
details of what are considered to be
safe levels of carry over. There is
no direct legal obligation for food
manufacturers to clean equipment
when changing a meat processing
line, but this report clearly outlines
the risks if this does not occur.

Chemistry & Microbiology
Contract Laboratory Services
Supporting the Fast Delivery of Safer Foods

Quality Through Partnership
International Laboratory Services is a market leading contract research
organisation for the provision of food laboratory testing and research services,
providing a wide range of UKAS accredited, M&S and Tesco approved chemical
and microbiological testing to food industry.

+44 (0) 1332 793 000
Winners of the 2014 Medilink EM
Outstanding Achievement Award

mkt@ilsmail.co.uk
www.ils-limited.co.uk
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Food safety
experts at
NSF on
Elliott Review
NSF International food safety
experts say challenge will be in
effective implementation, as food
fraud is a global issue that will
require international cooperation
and action

T

he final report of the Elliott Review
into the Integrity and Assurance of
Food Supply Networks was published
today, 4th September, 2014. Food fraud is the
deliberate substitution, addition, tampering
or misrepresentation of food, ingredients or
packaging and is considered by food safety
experts at global public health organization
NSF International to be a global issue that
cannot be dealt with solely inside national
borders. Effective implementation of the
report’s recommendations will require industry
and government coordination as well as expert
support to protect consumers.
“As the Elliott report today makes clear,
criminal food fraud is a very serious problem
in the international food supply chain, the
total scale of which is unknown, but ranging
from relatively minor ‘casual dishonesty’ to
organised crime encouraged by huge financial
rewards. Limited intelligence means that we
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“Significant
step towards
safeguarding
food supply”

simply do not know the exact extent of fraud.
What we do know is that it can be a cause
of major food safety risks which severely
undermines consumer trust in the food
industry,” said David Richardson, EMEA Food
Division Vice President at NSF International,
a global public health organisation and leading
food safety service provider operating in more
than 155 countries.
Professor Chris Elliott of Queen’s University
in Belfast was commissioned by the UK
government to conduct the review in the wake
of a major food fraud crisis in 2013 involving
horsemeat found in beef products. In the report,
Professor Elliott discusses issues impacting
consumer confidence in the authenticity of
food products, including any systemic failures
with implications for food safety and public
health, as well as makes recommendations for
addressing such failures. His recommendations
are based around eight key pillars:

1.

2.

3.

4.

Consumers first - Industry,
government and enforcement
agencies should always put the
needs of consumers above all other
considerations. This means giving
food safety and food crime absolute
priority over other objectives.
Zero tolerance - In sectors where
margins are tight and the potential for
fraud is high, even minor dishonesties
must be discouraged and the response to
major dishonesties deliberately punitive
Intelligence gathering - There
needs to be shared investment between
government and industry in intelligence
gathering and sharing, although to
ensure its effectiveness, all organisations
must have regard to the sensitivities of
the market.
Laboratory services - Those involved
with audit, inspection and enforcement
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5.

6.

7.

8.

must have access to resilient, sustainable
laboratory services that use standardised,
tested approaches.
Audit - Industry and regulators must give
weight to audit and assurance regimes, but
also work to minimise duplication where
possible. Industry should move to a modular
form of auditing.
Government support - Government support
for the integrity and assurance of food supply
networks must be kept specific, measurable,
attainable, realistic and timely (SMART).
Leadership - Clear leadership and coordination of investigations and prosecutions
is required and the public interest must
be recognised in active enforcement and
meaningful penalties for significant food
crimes. A new Food Crime Unit, based on
the Dutch model, should be created within
the FSA and become the lead agency for food
crime.
Crisis management - When a serious
incident occurs the necessary mechanisms are
in place so that regulators and industry can
deal with it effectively.

NSF International’s Opinion
David Richardson commented, “NSF International
is supportive of all measures to improve food safety
and levels of trust between consumers and the food
industry. The Elliott report makes many sound
recommendations, which if implemented effectively
will provide a vastly superior coordinated approach
between government and industry to tackling food
fraud. The industry now needs expert support to
translate these recommendations into practical
strategies and systems to protect consumers as well
as their own brands. NSF International has in place
a comprehensive service package of consulting,
training, audit and testing services to help companies
globally tackle the risk of fraud effectively.”
NSF International was recently commissioned by
the FSA to develop a risk assessment framework,
which is discussed in NSF’s white paper “The ‘new’
phenomenon of criminal fraud in the food supply
chain.” This framework works as an evidence- and
risk-based diagnostic tool that helps to identify
risk of fraud in the global food supply chain across
different product categories.
Professor Elliott has drawn attention to a major
problem that not only affects the UK but the entire
global supply chain. “Food fraud does not respect
national boundaries and that is a major reason why it
is so difficult to track. Transparency, traceability and
data sharing among government, industry and thirdparty organisations worldwide will become major
themes in addressing global food fraud threats,”
said David Edwards, NSF International food safety
consultant and former director of NSF International’s
Global Food Safety Division. “Organisations such

About NSF
International:

as NSF International with global resources, technical
expertise and cooperative relationships with both
industry and government can play a crucial role
in facilitating intelligence sharing and developing
solutions.”
NSF International has thousands of inspectors
and other technical resources on the ground as well
as global laboratories and testing capabilities. By
working with many international businesses and
government agencies, NSF is ideally placed to
collect and analyse data and provide advice that can
help stamp out international fraud.

NSF
International
is a global
independent
organisation that
writes standards,
and tests
and certifies
products for
the water, food,
health sciences
and consumer
goods industries
to minimize
adverse health
effects and
protect the
environment
(nsf.org).
Founded in
1944, NSF is
committed
to protecting
human health
and safety
worldwide.
NSF provides
expertise and
accredited
services across
all supply chain
sectors, from
agriculture,
produce,
processing,
distribution
and dairy, to
seafood, retail
and restaurants.
NSF is also the
leading certifier
of foodservice
equipment,
nonfood
compounds and
bottled water/
beverages.

In light of the Elliott report, what should your
business do now?
NSF provides the following advice:
• Gain board commitment to focus on this issue
and provide the leadership required to set
company-wide objectives and implement the
necessary staff training programmes.
• Review your supplier contracts and make sure
your terms and conditions are sufficiently
tight. Make it clear that substitution is
potentially criminal and will be reported as
such.
• Know your suppliers – identify and maintain
registers of your suppliers and where
appropriate, their core ingredient suppliers.
Learn and understand your supply chain
beyond the one up/one down approach.
• Know your products – set up and maintain
specifications, ensure that these document
your key supply requirements and put in place
enhanced control measures.
• Review your product risks and set up
appropriate testing programmes.
• Be sure to follow up any concerns or
complaints as appropriate with suppliers,
procurement teams etc.
NSF has developed a comprehensive 7 step
approach to help businesses combat the risk of food
fraud in their supply chains. This recognises that
food fraud is a complex commercial and supply
chain issue that cannot be solved by technical teams
in isolation. It uses tools we have developed to
enable businesses to identify and prioritise product
risks, assess the culture of the organisation and its
employees in respect of food safety, and put in place
training, integrated cross-functional processes and
supply chain auditing programmes, together with
developing a trusted and sustainable supplier base.

To see the full Elliott report, go to
https://www.gov.uk/government/publications/elliott-review-into-theintegrity-and-assurance-of-food-supply-networks-final-report
For more information contact Chris Slack at cslack@nsf.org
or 01993 885 684.
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Events Calendar

SOFHT

Members Helpline

Diary dates
Food Information Regulation Update (FIR) Half Day Seminar
29 October 2014 ‘Lady Violet Room’, The National Liberal Club,
Whitehall Place, London SW1A (9am - 12.30pm)

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

Breakfast Clubs

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

DATE

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

Food Defence - Are You Prepared?

22 October 2014

Introduction to Campylobacter

28 October 2014

Principles of Laboratory Media

4 November 2014

WRAP -The Future

2 December 2014

SOFHT Training Academy

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

DATE

Level 4 Food Safety ‘Carousel’ (Day 3)

18 September 2014

ISO 22000:2005 Explained

25 September 2014

HACCP Verification & Validation

30 September 2014

Internal Auditing

2 October 2014

Food labelling & Legislation

9 October 2014

Level 4 Food Safety ‘Carousel’ (Day 4)

23 October 2014

Effective Management of Cleaning & Hygiene 30 October 2014
HACCP

6 November 2014

Nutritional Analysis

13 November 2014

Species Assurance - Insights Into
Product Management

25 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
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There are no doubt times in your work when you need
that extra little bit of assistance or expert option on a
food related matter (trading standards, food technology,
environmental health) and while you could spend a few
hours, that you probably do not have to spare, to find
the answer, having quick and easy access to a range of
experts in the field would be a great help to you.
SOFHT have a Members Helpline precisely for this
purpose. A phone call or an e-mail to the SOFHT members
helpline and your enquiry / clarification question is
passed to a consultant in that area of expertise and a
reply will be e-mailed back to you. The members helpline
provides all Individual Premium and Company members
are automatically entitled to 30 minutes free advice
every month on any of the following subjects: Food Law,
Environmental Health, Trading Standards and Food
Technology.
If your enquiry will take more than 30 minutes to provide
you with a suitable response, the Members Helpline
offers you the option to purchase the consulting support
at a preferential rate too. The helpline service operates
Monday to Friday 0900 – 1700 (UK time and excluding
Bank Holidays), outside of these hours will be a messaging
service, all enquiries left on the messaging service will be
dealt with the next working day.

For further details please call the
SOFHT office on 01827 872500

When only the
experts will do!
• Large scale building and structural
fumigation with ProFume
• Phosphine fumigation of silo, shed &
bulk bag commodities
• Kills all life stages of the pest insect
in one cost effective treatment
• Dedicated, experienced and certified
fumigation technicians
• ProFume service exclusive to
Rentokil Pest Control
• Nationwide coverage allows rapid
response
To arrange a free survey of your premises, or
to gain further information on our Fumigation
services please contact us.

0800 218 2234
rentokil.co.uk
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MyHACCP
A new FSA resource
for food businesses
By Sylvia Ankrah
Food Standards Agency

What is MyHACCP?
MyHACCP is a free web tool created for
the Food Standards Agency (FSA) to help
small food manufacturing businesses develop
food safety management procedures based on
Hazard Analysis and Critical Control Point
(HACCP) principles as required by EU Food
Hygiene rules.
Why the FSA developed MyHACCP?
The FSA recognises that complying with
the requirements for HACCP based food
safety management can be challenging for
many small food businesses. To support food
businesses in this area, we have developed
different resources (available on our website,
food.gov.uk), such as Safer Food Better
Business, Cook Safe and Safe Catering to
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help small catering businesses meet the EU
requirement. However, FSA sponsored
research in 2012 identified a need for further
support in other sectors.
The research indicated that 59% of the small
food manufacturing businesses (SFMBs)
surveyed require guidance on meeting the legal
requirements for HACCP based food safety
management. The research further showed that
businesses were making very limited use of the
many sources of guidance that were available
to support development of their HACCP based
controls.
MyHACCP was developed to meet the
identified need for support for SFMBs (with
fewer than 50 employees) that do not have
their own in-house HACCP competency.

FEATURE

Figure 1 – The preparatory stage
AUTHOR

Sylvia Ankrah
Food Standards
Agency
Sylvia Ankrah
works in the
Local Delivery
Division at the
Food Standards
Agency (FSA).
She manages
a team that
provides support
for Food Business
Operators (FBOs)
through different
initiatives, such as
Safer Food Better
Business, FBO
coaching projects
and the MyHACCP
web tool.
Sylvia has worked
with the FSA
since it was
established in
2000. Her previous
experience has
been in policy
teams providing
advice on national
and EU food
hygiene legislation
on different
products of animal
origin such as
poultry, shellfish
and fishery
products.

Figure 2 – HACCP principles

What MyHACCP offers
MyHACCP is a “one-stop”, interactive web
based tool that guides SFMBs in producing their
food safety management procedures. MyHACCP
account holders can work through a step-wise
process (referred to as a HACCP study) to input
information about their products and to identify
and control hazards that might occur in the food
they manufacture. The steps are grouped under
two stages: a Preparatory stage and HACCP
principle stage.
The tool provides in-line help icons on each
of the questions where a response is required,
supplemented by detailed guidance. MyHACCP
also provides downloadable templates, worked
examples and external weblinks to relevant
information.
MyHACCP is designed to be easy to use and
flexible so the process can be started from any
stage, and previewed at any stage with responses
captured and saved. The tool can be used to
produce multiple studies for different products or
a generic study covering the processing of similar
products. The end result of working through the
step-process is a downloadable PDF output of
the businesses’ HACCP study and HACCP based
controls. Completed HACCP studies are stored and
can be called up for amendments.
Who can use MyHACCP?
The tool is aimed at small food manufacturing
businesses based in the UK, but as HACCP
principles are generic, the tool will also be useful
to other types of food businesses where in-depth
consideration of hazards and controls is needed.
The type of businesses that MyHACCP targets
include the following:
• Meat processing/meat products
• Dairy products/cheese production
• Liquid milk and cream production
• Fish and shellfish products/fish/shellfish
products
• Fruit and vegetable processing/preserving

•
•
•
•

Confectionery products
Prepared meals
Sauces and condiments
Drinks manufacture/water bottling

To use the web tool to create a HACCP study, an
account needs to be created by completing a short
registration process to provide details on the size
and type of the food business (there is the option of
a wider ‘other’ business category where a business
type is not listed), and part of a UK postcode.
Other MyHACCP resources found in the Help
section of the site, such as guidance on HACCP
and model templates, can be accessed without the
need to create an account.
Since its launch in April, the number of
MyHACCP account holders has been growing
steadily. As well as supporting different types of
food businesses, enforcement officers are using
the web tool to familiarise themselves with the
MyHACCP process as they often advise food
businesses on HACCP. We are also aware of the
wider use of the tool as a training resource for
students.
Evaluation
Overall feedback on MyHACCP has been
positive and the FSA has received some
suggestions on areas for development. The FSA is
carrying out an evaluation of MyHACCP and has
sent out a web based survey to a target group of
food businesses to find out what they think about
the tool and how it could be improved. We will be
using the results of this survey to help us identify
areas for future development.
If anyone has any questions on using MyHACCP they
can contact the MyHACCP team by completing the
‘contact us’ form on MyHACCP or email questions
direct to MyHACCP@foodstandards.gsi.gov.uk
To sign up for a MyHACCP account go to
www.food.gov.uk/myhaccp
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Crucial
Sauces
QM
First Level 4 Food Safety

SOFHT Training Academy
Pushed for time but need
high level Food Safety
Training?

Success for SOFHT

HOP ON
SOFHT’S NEW LEVEL 4 FOOD
SAFETY TRAINING CAROUSEL!

J

ack Walker, Quality Manager at Birmingham-based Crucial
Sauces has become SOFHT’s first Carousel Level 4 Food
Safety Training programme ‘graduate’. The course enables
delegates to ‘hop on and off’ training and complete modules
along-side their business commitments.
Crucial Sauces is a young, fast expanding company supplying
sauces to the foodservice, convenience stores and retail market.
Jack, who is working at the company on a year’s placement from
University College Birmingham where he is studying for a BSc
in Food & Consumer Management, was able to fit in the level 4
around his work.
Jack Walker said:
“The SOFHT Level 4 Training Course has enabled me
to fit in senior level food safety and hygiene around my
job. I am now the highest food safety trained on site in
Crucial Sauces and undergoing the course will help me
in my future career too as it is definitely pitched at high
management level training”.
“Food safety is of utmost importance here at Crucial
- as it should be in any food business – but the carousel
idea – which allowed 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 an entire working week”.
For more information on SOFHT visit www.sofht.co.uk
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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.
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).
Remember you can simply ‘hop on’ to module one,
get back to work and ‘hop on’ again the next month!
Dates you can choose to attend are:
Day 1

26 Feb 15 & 30 July 15

Food Hazards

Day 2

26 Mar 15 & 27 Aug 15

Food Safety Microbial Hazards

Day 3

18 Sept 14 & 23 Apr 15

Operational Requirements and Controls

Day 4

23 Oct 14 & 28 May 15

Food Safety Management Procedures
and Compliance with Food Safety Legislation

Day 5

27 Nov 14 & 25 Jun 15

(revision & exam)

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
(£23 + VAT) and the examination on Day 5 (£38 + VAT).
Please note Days 1-4 must be completed to sit the examination on Day 5.

TO BOOK YOUR PLACE OR FOR
FURTHER INFORMATION:

please call the SOFHT office on 01827 872500. Due to the
flexibility of this course booking online is not possible.

At Sealed Air Food Care, we deliver measurable business
results to our partners by focusing on four drivers for purposeful
innovation so that together we can share in the value created.

Standard foam product

Diversey™ Enduro Power™

MAKE PROFITS STICK.

As a processor, time and resource management are critical to being competitive. That’s why Sealed
Air’s Food Care Division offers advanced open plant cleaning solutions like Diversey™ Enduro Power™
hybrid foams that help boost Operational Efficiency. Engineered through decades of experience
in the food, beverage and dairy industries, Enduro Power hybrid foams combine the benefits of both
foams and gels to offer longer cling and faster rinse time. Extended contact time achieves superior
cleaning results with a single application, enhancing food safety and sustainability through reduced
chemical and water usage. Don’t wash revenue down the drain!
Find out more, visit sealedair.com/enduropower

Note: Results shown after 5-minutes of foam contact in simulated environment. Actual results may vary.

® Reg. U.S. Pat. & Tm. Off. © Sealed Air Corporation (US) 2014. All rights reserved.
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INTRODUCING THE

NEW
®

HD

Sits well in the hand with a natural balance and feel
Slightly textured finish for use in wet and
greasy environments
Rugged construction
Stainless Steel return spring
mechanism to give continuous
performance
Available in three styles
(with clip, with lanyard attachment,
no clip or lanyard attachment)

Refillable

N

Contact us
to order your
FREE
Detectamet
HD pen

a revolution
in detectable
pen design
®

www.detectamet.co.uk

Tayto
Technical
Head
Becomes SOFHT’s
500th Member

Available in 9 colours

Unit 55 Halifax Way
Pocklington Industrial Estate,
Pocklington, York YO42 1NR
Tel: +44 (0) 1759 304200
Email: sales@detectamet.com

Nick Martin
Head of Technical at
Tayto Group Limited

ick Martin, Head of Group Technical at Tayto
Group, one of the largest snack manufacturers in the
UK, has become the 500th member of The Society
of Food Hygiene and Technology.
Nick, who oversees the production of well-known snack
brands such as Golden Wonder, Real Crisps and Mr Porky
pork scratchings from the company’s five manufacturing
sites, employing more than 1800 people, has received life
time membership of The Society.
“I joined SOFHT because they offer a number of events
that will be of interest and benefit to both myself and
colleagues. Being a SOFHT member will give Tayto Group
access to up to date best practice information from across
the whole food industry, which can only be used to enhance
performance”, Nick Martin explains.
Catherine Watkinson, (past) Chair of the Society of Food
Hygiene and Technology said:
“One of my key objectives as Chair of the Society has
been to increase membership particularly from technical
managers in the food industry with 500 members set as the
target. I am delighted to say that we have now reached that
target and that Nick Martin will benefit from free lifetime
membership and the benefits that SOFHT’s training
and insights can bring to a food manufacturer like Tayto
Group”.

For more information on SOFHT
visit www.sofht.co.uk
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MOCK TRIAL
& EXHIBITION
12 November 2014

Do you know a talented
environmental health or
food science student?
SOFHT’s Student Award deadline
now extended to 30 September 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?
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
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’.

Programme for the day
hosted by David Travers QC

Are kindly sponsoring
this year’s Annual
Lunch

Are kindly
sponsoring pre-lunch
drinks

If you know of a bright student in studying for a food
science degree then tell them about the SOFHT
Student Award! As the last few months will have
been busy with exams we have now extended the
deadline to the end of September to give plenty of
time to enter.
This year’s award, which requires students to write
about the findings of the Elliott Report, is kindly
sponsored by Tesco plc, who is offering an internship
within its Group Trading Law and Technical Team to
the winning student. There is also a cash prize and
resources from Campden BRI to be won.
This is an excellent opportunity for any young person
to give a boost to their CV and a foot on the ladder to
a successful career in the food industry.

For full details of the Awards,
the dissertation scenario, and how to
enter can be found at www.sofht.co.uk.
To book your place contact Su Werran,
Operations Director on 01827 872500
or 07970 733371 or via email
at suwerran@sofht.co.uk

Sponsored by:
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Is your data monitoring
BRC compliant?
Keep the auditor happy with
Spydaq, a new alarmed wireless
data logging system which meets
the requirements of BRC 6.
Spydaq sensors can be deployed anywhere
without the need for hard wiring.
Spydaq also provides alerts 24/7 on changes in
temperature – ideal for controlled manufacturing
areas or chilled storage and distribution.
Any potential trouble spots are identified quickly
and corrective action taken, protecting vulnerable
goods from damage or rapid decay, and so
saving your business time and money.

Signatrol Ltd, Unit E2, Green Lane Business Park, Tewkesbury, Glos, GL20 8SJ, UK
www.signatrol.com • Tel: +44 (0) 1684 299 399 • Email: sales@signatrol.com
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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

83mm high x 93mm wide box

Is this a Friend or Evil Foe?!
The Food Information for Consumers
Regulations (EC) 1169/2011…
Click onto www.foodinforegs.co.uk
for YOUR FREE jargon-busting report
Non compliance could be costly
come 13/12/2014 so be better
informed & better prepared
07801 809354
07831 867575
info@ficrcheck.com

Why Wait for the Plate?
Cut your hold time in half with a
Soleris® Rapid Microbiological System.
info_uk@neogeneurope.com • Tel: 01292 525 625 • www.neogeneurope.com

Delivering
Optimum
perfOrmance
fOr the
fOOD & Drink
inDustry
You can outsource to us in
confidence knowing we
deliver on our promises,
because your success
is our success.

– Facilities Services
– Hygiene Cleaning Operations
– Productivity Development
– Engineering Projects
– Staffing Solutions
– Logistics Management
– Planned Maintenance
– Engineering Purchasing

aktrionfood.com
sales@aktrionfood.com

