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We’re here to make your job easier.
We know your job isn’t easy. It can be complicated, frustrating, and at times,
stressful. At Sealed Air, we believe that with a highly knowledgeable
and capable partner, it doesn’t have to be that way. Which is why we’ve
combined the vast expertise of Cryovac ® packaging and Diversey ™
hygiene solutions to offer you the food and beverage industry‘s first total
systems approach.
Our end-to-end solutions and unmatched service will help enhance food
safety, extend your products’ shelf life, optimize operational efficiencies,
and build stronger brands.
Less to worry about, more to believe in. Now that’s peace of mind.

See how Cryovac ® packaging and Diversey ™ hygiene solutions can impact your bottom line at www.CryovacDiversey.com
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Focus. It truly has been a summer this year
so good to see the weather has boosted the
feel good factors for the UK and for the Food
Industry.
After the storm of meat fraud headlines the
food industry gets back to rebuilding trust
in the products we manufacture (perhaps
now is not the time to start growing meat in
a petri dish). It is necessary not to lose sight
of hygiene in our attempts to improve at
traceability and control of supply chains.
In this edition we get back to basics looking
at the fundamentals of hygiene and the key
prerequisites of HACCP. We have articles on
Hand Hygiene, a favourite topic for SOFHT
and always an industry challenge, food safety
monitoring HACCP controls and Pest Control
– a look at the fight to keep pace with the
legislation and the pests!
As ever I am grateful to the contributors
for their excellent work and always looking
for new features and topics to interest the
members. So please, keep your ideas coming
to us even while you relax and enjoy the
summer.
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SOFHT
SOFHTNEWS
NEWS

MESSAGE FROM
YOUR CHAIR

One year into my term and we are
progressing well with the initiatives that we
set out to deliver our membership and we
also warmly welcome Dr Karen Middleton
from Diversey now part of Sealed Air to the
Board of Directors.
The AGM was a chance to reflect on what
the Society has achieved and we are pleased
to see that membership continues to grow
despite the industry still recovering from
financial restraints. We launched the new

High 5 membership at the luncheon in 2012
which was officially rolled out earlier in the
year and are pleased to see that this has hit
the right note within the industry with new
members taking up this option, extending
the use of the Society benefits for up to 5
key people within the Technical function of
each company.
We have launched the quarterly Technical
Briefings, a free membership benefit providing
up to-date and key advice and guidance on
current areas of interest such as Norovirus,
Campylobacter, Safety & Profitability and are
holding these in various locations around the
UK so as to ensure that all members wherever
they are located can attend.
In addition we have launched our
Legislation Forums, again free to all members.
These will be held to provide the most up
to-date information on new regulations and
legislation. The first of these forums held
in July focused on the Food Information
Regulations and was very well received.
We are now making the final
arrangements for our Annual Lunch &
Lecture with tables now available to book,
but as we say every year don’t delay in
reserving your tickets as all tables will sell

quickly and this is an opportunity to hear
from a well renowned expert in the industry,
Prof. Hugh Pennington. The menu has also
has been selected and it is mouth-watering!
The closing date has now arrived for
the SOFHT Student Award, and the judges
will soon be reviewing the entry packs and
we will have our 1st winner announced by
September. We are extremely pleased to
announce that Tesco will be supporting this
initiative by taking on the student during
their industrial placement, part of the prize
for the winning student.
Such good news all round, but we also
had to say some goodbyes this year to
Andrew Skinner and Roger Hatch who
for personal and other work commitments
needed to step down from Council.
Fortunately though we have been able to
retain Roger within the Society as Company
Secretary and the Society would like thank
him and Andrew for their continued support.
We hope as members you are enjoying the
new benefits but as always we would like to
hear from you with your feedback.
Have a good summer and enjoy the
sunshine!
Catherine Watkinson, Chair

New Director
T

he society is pleased to
welcome a new director
to the board
Dr. Karen E. Middleton is a Sector
Specialist for the UK and Ireland Processed
Foods Team at Diversey, where she works
closely with processed food customers and the
retailers to ensure they are implementing the
very highest levels of hygiene within their sites.
What does your job entail?
As the Processed Food Sector Specialist for
Diversey I am responsible for supporting
the technical needs of our processed food
customers and the retailers to ensure that
they are implementing the very highest levels
of hygiene within their sites. This involves
supporting them with microbiological issues,
technical projects, hygiene audits and training.
What experience do you bring to SOFHT?
I have worked with the food industry for 13
years both in the form of research during
my time as a Technical Projects Manager in
the Food Hygiene Department at Campden
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BRI and working for cleaning chemical
manufacturers where I offered technical
support to the food, pharmaceutical and
healthcare industries. I have also written
guidelines and review documents on dry
cleaning techniques, whole-room disinfection
and published the Campden BRI guideline
‘Cleaning and disinfection of food factories: a
practical guide’ (Guideline No.55).
Why did you get involved in SOFHT and
ultimately become a director?
Working with food manufacturers on a daily
basis you see first hand how important support
and advice on good practice hygiene is and
this is what SOFHT can offer to it’s members.
Being a Director of this society gives me
the privilege to be a part of this support
mechanism to help to share best practice across
the entire food chain.
How do you feel SOFHT can support
members?
It can offer impartial advice and support in the
form of technical bulletins, training events
and is a hub for networking where members
can share ideas, viewpoints and best practices.

What do you do in
your free time?
The last 12 months have been spent planning
my wedding which seemed to take up all
of my spare time! But in addition to that I
love travelling, taking a career break back in
2010, to travel the world visiting Singapore,
Malaysia, Hong Kong and the USA and also
undertake a volunteer programme at an HIV
orphanage in South Africa for 6 weeks. To
relax, I love going to the theatre, in particular
musicals,and also enjoy keeping fit and have
recently started doing callisthenics.

Look at what we
have done and
can offer you

Food manufacturing
and Food service
24h

Revolutionary 24 hour
listeria protection.

No other technology gives you the peace
of mind that Byotrol provides.
The Food Standards Agency has focused on the
control of listeria because it is an excellent measure
of overall hygiene standards. Being effective against
listeria can be regarded as a lead indicator of a
manufacturer’s commitment to food safety.

Only Byotrol is proven to outlast the leading competitors providing ongoing
protection against listeria. In conjunction with Campden BRI, Byotrol developed a
game-changing methodology for evaluating the relative effectiveness of
commonly available terminal sanitisers. Byotrol’s SOFHT award-winning surface
sanitiser uniquely delivers 24 hour clean-to-clean protection against listeria.
While traditional products stop working the instant they dry, Byotrol keeps on
protecting your surfaces from unwanted microbes and the build-up of biofilms.
What’s more, Byotrol’s products do not degrade the surfaces they touch and are
effective on a wide range of materials including stainless steel and plastic.
Already used across a wide number of high risk ready-to-eat food manufacturers,
Byotrol’s surface sanitisers are helping to deliver retailer compliance.

The objective is to improve food safety
It's easy to tell you what we do and what we can offer your business, and for us its easy to show you. Our products have been tried and
tested by major high street chains and supermarkets in the following areas:

•
•
•

Food safety
Risk mitigation
Cost control

•
•

Value added service engaged with opinion leaders
Whole room disinfection with ULV Cold Fogging

Our solutions in food
manufacturing support retailer
compliance & deliver business
initiatives
Proof of principal
Site wide deployment of product solution
Environmental micro (listeria) challenges
Value added service plan

Ready meals
•
•
•

Listeria issues
80% pass rate improved to 98%
Implementation of GHP, GMP, ‘walk
away standards’ & ‘clean as you go’

Our solutions for in-store hygiene give you
peace of mind
Performance benefits
Increased food safety
Established credibility in own supply chain
Reducing complexity and costs
Full project management of the change over
To maintain their position as industry leaders, a major UK retailer
adopted a range of Byotrol products due to the unique residual
protection against a wide range of food spoilage micro-organisms.
This involved a simple change over with the Byotrol products
replacing previous products.

Sandwiches
•
•
•
•
•

Listeria in finished product
Staph issues on lines
Roll out hand hygiene plan
Roll out surface wipes
65% pass rate improved to 95%

Desserts & Patisserie
•
•
•
•

t: +44 (0)1925 742 000
e: info@byotrol.com
www.byotrol.com

Listeria issues (environmental)
Roll out surface sanitiser
Implement GHP & GMP
85% pass rate improve to 98%

Food Manufacturing
Hand

Food Service
Surface

Airborne

FEATURE

A helping hand

for food
hygiene

Healthy hand care habits are a valuable
line of defence against the spread of
infections in food production settings
and a crucial part of any HACCP
system. However, in order to encourage
compliance, formulations and dispensing
systems need to be both effective and
pleasant to use as Suzanne De Maine,
European Marketing Manager for GOJO
Europe, explains.

N

o business sector is safe from
the spotlight glare of today’s
24-7 media – least of all the
food industry. It has had its fair share of
negative publicity this year, the low point
being the infamous horsemeat scandal.
We have become used to a daily diet of
stories, comment and coverage about
food – in print, online or via TV – fuelled
by the public’s apparent love affair with
celebrity chefs and a renewed interest in
baking inspired by the hit BBC series,
The Great British Bake Off. Whether
we’re being given advice on the best
ways to get our five a day, or information
on the latest fashionable diet regime,
food is one of the hottest topics around,
being so inextricably linked with our
health and well-being.
The way our food is produced,
from the sourcing of ingredients to
the manufacture and packaging, is a
subject that continuously attracts close
scrutiny. Each individual link in the
food production chain shares equal
responsibility for the safety and hygiene
of the respective end results. Just one
weak link and the chain can snap, causing
untold damage in terms of future business
and brand loyalty. Getting hygiene right
is of paramount importance, and one of
the key elements is a relatively simple
premise – that of good hand hygiene.
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Good hand hygiene systems are not
merely nice to have ‘extras’ for food
processing companies – they are essential
to the smooth running of their entire
business. If just one employee doesn’t
follow proper hand hygiene procedures
then this can put the entire workforce –
and company – at risk.
Cross contamination of food
products is not the only issue to
be considered.
Absenteeism through illness can
seriously damage the profitability of
a company, because when employees
are ill, they can’t work. This reduces
productivity, affects the level of
service provided, and erodes customer
confidence and satisfaction – while at the
same time putting additional pressure on
employees who have to pick up the work
of absent colleagues.
HACCP at hand
Every company involved in food
production should have stringent
HACCP processes in place, identifying
the ‘critical points’ in a process where
food safety problems (or ‘hazards’)
could arise, and putting steps in place to
prevent things going wrong.
There are many opportunities for cross

contamination to take place in a food
processing plant and this has the potential
to cause untold damage including:
• Plant shut down due to
contaminated product
• Products made unsuitable for sale
• Loss of reputation and damage to
brand image
• Loss of customer loyalty
By ensuring that effective, easy-touse hand hygiene products are readily
available to use at all the ‘critical points’,
food processing companies can guard
against these risks, with the added
benefit of supporting their employees
by demonstrating their commitment to
safeguarding their personal health and
well-being.
The right products and systems can
play an invaluable role in the promotion
of healthy hand hygiene behaviour, but
in order to be truly successful, they need
to combine good aesthetics, accessibility
and ease of use, whilst being equipped
with pleasant and effective hygienically
advanced formulations. To put it simply,
products and systems that people actually
want to use.
Formulation and functionality matter
Giving food production workers access
to products and systems that they enjoy
using can only help towards achieving
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a greater success rate of reducing
infections and cross contamination
through compliance – and this
plays just as important a role
as product efficacy. The high
frequency with which many food
production workers have to clean
their hands means that, unless they
can do so without damaging them,
compliance will suffer.
Efficacy is, of course, an
important issue, so only those
companies who can prove the
effectiveness of their soaps or hand
sanitisers against germs through
independent scientific testing
should be considered. Similarly,
formulations that have been
tested and passed in accordance
with international food taint
testing standard EN 4120:2007,
provide assurance that they are
safe for use in food processing
establishments. However, the best
products will successfully combine
this with soothing, moisturising
ingredients that are gentle on the
skin, meaning that employees can
use the products again and again,
knowing that their hands will be
kept in good condition.
Aesthetics also play a valuable
role in encouraging people to
develop healthy hand hygiene
habits. Dispensers that look good
and are easy to use, which are
sited at both key and convenient
locations, are bound to be more
popular.
Technological innovations in
washroom equipment
The Food Standards Agency
offers advice on good hand
hygiene for businesses and
consumers on its website, and in its
document: ‘E.coli 0157 – control
of cross contamination’, offering
guidance for food business
operators and enforcement
authorities, it devotes a whole
section to effective hand washing
practice.
Covering when hand washing
should take place, effective
techniques, advice on the European

standards to which any soap
formulation should conform, and
the role of hand sanitisers, the
guidance also recommends that
hands should not come into contact
with taps after they have been
washed.
Touch free technology
is making its mark in the
washroom hygiene sector, and
that’s why the latest dispensing
systems to incorporate
this innovation are proving
so popular in food-related
environments.
These intuitively sense the
presence of hands and dispense
just the right amount of product
every time. The fact that they are
‘touch-free’ also increases their
hygiene rating, doing away with
another surface to touch. Taps that
turn themselves off automatically
are also an option, and are gaining
popularity in a wide range of
sectors. As well as the hygiene
benefits, they guard against the
damage that can be caused if a tap
is left running and a flood ensues,
and they could also help businesses
to save on water consumption.
Like many new ideas, touch
free washroom equipment may
take a while to be accepted, but
the hygiene and environmental
benefits they provide are worth
considering when installing new
washrooms or refurbishing existing
facilities.

maintenance operatives to
thoroughly clean and sanitise
dispensers each time they need to
be refilled, so this increases the
risk of bacteria growing inside
and being spread to unsuspecting
users. A study* conducted by
microbiologists at the University
of Arizona found that 25% of bulk
soap dispensers contain soap with
unsafe levels of bacteria.
If a refill is sanitary sealed it
means that the product inside is
protected from contamination
because it is factory sealed and
includes a fresh valve with each
refill. Its hygiene and health
benefits are therefore obvious – but
they also make time savings for
hard-pressed maintenance staff
because they are so much simpler
and quicker to replace.
The importance of encouraging
and maintaining good hand
hygiene has the same implications
for all companies operating in
the food production sector. By
investing in the best hand hygiene
solutions, you protect your
business and demonstrate your
commitment to improving the
well-being of your employees,
providing peace of mind to your
clients and safe-guarding the end
consumer.

The right refills
How you refill your dispensers
is another important area to
consider, as this can have an
effect on hygiene and the time it
takes to clean and maintain your
dispensers.
Open reservoir dispensers and
refillable hand soap can contribute
to cross contamination problems
and compromise a company’s
HACCP programme, because
they are open to the environment.
It’s not always practical for

AUTHOR

Suzanne De Maine,
European
Marketing
Manager for
GOJO Industries
– Europe, which
manufactures
hand hygiene
products and
markets skin care
solutions to more
than 27 European
countries.
With a degree
in business,
management and
marketing from
Sheffield Hallam
University, and
Chartered Institute
in Marketing
status, she has
nearly 20 years’
experience in
the professional
away-from-home
hygiene industry,
having held various
leadership roles
within leading
paper consumable
companies, before
joining GOJO
in 2006 to form
the European
marketing
department.
Suzanne is
committed
to improving
hand hygiene
compliance
across all industry
sectors by
providing a ‘total
solution’ tailored
to fit individual
organisations.
This encompasses
education and
awareness raising,
utilising advances
in technology, and
developing ever
more effective
formulations that
help to reduce the
risk of infections
spreading in the
workplace.

For more information on GOJO’s hand hygiene solutions call 01908 588444,
email info@gojo.co.uk or visit www.gojo.com/united-kingdom
*CP Gerba: The Occurrence of Heterotrophic Bacteria, Coliforms and Staphylococcus Aureus in
Liquid Soap Samples from Public Restrooms. Unpublished study. University of Arizona 2006
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Time
Out
for food safety
Lack of time is the greatest barrier to food companies providing effective
food safety training, with some companies training staff for as little as
eight hours a year, according to the results of a global survey carried out
by Alchemy Systems, in association with Campden BRI, SQF and the BRC.

A

total of 649 firms across
the world, from all food
and drink categories,
participated in the survey which
was designed to grasp the needs,
effectiveness and challenges of
the food industry in delivering
training. While companies
identified that product quality
and higher staff morale were
identifiable benefits of food safety
training, more than 70% of those
surveyed said that lack of time was
the most significant barrier to them
actually implementing significant
training.
“While organisations’ top three
training goals were improving
employee performance, providing
safe products and developing
a food safety culture, when we
analysed how much time was
actually being spent on training, it
transpired that it is only about eight
hours a year.
Effective food safety training
simply cannot be maintained on
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just one day, especially if a top
training goal is to implement
a company-wide food safety
culture,” explains Paula Morris,
Alchemy’s UK Commercial
Director.
Effective food safety training
simply cannot be maintained on
just one day.
More than four out of 10 of
those surveyed said that verifying
training effectiveness was another
issue when implementing a training
programme, as was dealing with
language issues, resource problems
and keeping training programmes
up to date.
Room for Improvement
Almost 85% of food companies
use on-the-job training, which
was closely followed by reading
policies, refresher courses and
traditional classroom-based
learning. It is worth noting that

e-learning and interactive training
were used by 39% and 14% of
companies, respectively. However,
with only 66 % of companies
stating they are very satisfied or
satisfied with the quality of training
undertaken there is clearly room
for improvement. The biggest
deficiencies identified were a lack
of employee understanding and
incomplete training records.
Training Innovation
“Effective employee training is
vital to food safety. The results of
this global survey reveal that food
manufacturers are pushed for time
to deliver training and this should
be alarming. Clearly there is a need
for a much more efficient solution
that also produces audit-ready
results”, Paula explains.
Emerging in the UK food and
drink sectors but with a strong
global track record, Alchemy
System’s innovative workplace
safety training solution, SISTEM®,

FEATURE

simplifies the delivery and documentation of FDQ
accredited Food Safety Level 2 training to individuals
or groups of up to 150. SISTEM is both easy to use and
easy to manage, so that the time spent training can be
used to best effect.
Using hand-held remotes, multi-lingual and
interactive courses, and just one PC, SISTEM not
only improves an individual’s training but also assists
with meeting regulatory or customer audit compliance
reporting. An individual’s training programme and
progress can be downloaded at any time to demonstrate
that training has been effectively implemented and
understood – ideal for during a BRC or retailer audit.
In fact, the effectiveness of SISTEM has resulted in
Alchemy becoming the BRC’s only training partner in
the UK, helping companies in the food supply chain to
reduce costs and increase profits.
SISTEM raises the standards of employee
training, so minimising food safety incidents and
ensuring product quality. This means that food
businesses can meet their three training goals of
improving employee performance, delivering food
safety and developing a food safety culture.
“Alchemy is the global leader of training,
development and education product and services
essential in creating the ‘food safety culture’ to which
all food businesses aspire. Since our focus is entirely
on the food processing industry we understand the
challenges that QA managers face every day in
implementing training that is understood and retained
by staff”, Paula comments.
With innovation at the heart of SISTEM, Alchemy
regularly launches new features on the programme to
benefit both QA and Training Managers and the end
users alike. The latest UK version of the SISTEM
Training Platform further simplifies training delivery
and documentation by housing a much more modern
user interface, enabling faster and easier navigation for
training facilitators.
It also includes a robust content authoring tool
called Creator, which allows trainers to create
customised, interactive training courses. For companies
with multiple locations, Alchemy has also added
the Centralised Course Distribution feature that
enables training facilitators to efficiently deliver
their customised courses from one point, ensuring a
consistent message is delivered company-wide.
An Integrated Approach to Training
As well as the challenges of implementing effective
food safety training, QA managers also have the task

of ensuring that their food business also meets the
requirements of the Health and Safety at Work Act
1974, and the Management of Health and Safety at
Work Regulations 1999.
As part of its vision of simplifying and raising
the standards of training with the food industry,
Alchemy has now introduced interactive health and
safety courses to the SISTEM training platform.
The new library of courses will complement the
company’s existing successful Level 2 accredited
Food Safety Training already available with SISTEM.
This approach will enable food manufacturers and
processors to manage their training from one resource
and efficiently and effectively deliver audit-ready
training on both food safety and health and safety to
large, diverse workforces.
Designed specifically for training staff working in
UK food manufacturing and processing sites, the new
library has eleven courses covering areas such as noise
awareness, working at heights, slips trips and falls,
electrical safety, and lift truck safety awareness. The
courses have been developed specifically to support
food manufacturers in meeting the requirements of the
Health and Safety at Work Act and the Management of
Health and Safety at Work Regulations.
In order to simplify training, the new health and
safety courses feature visual imagery shot at real food
facilities to support staff in understanding how the
training applies to their individual situation. SISTEM
also assists with meeting regulatory or customer
audit compliance reporting. An individual’s training
programme and progress can be downloaded at any
time to demonstrate that training has been effectively
implemented and understood.
“Managing all the different legislative requirements
in a food business can be a head ache so it is no
surprise that food manufacturers claimed in our survey
not to have the time. Having all the resources in one
place makes life so much easier for training facilitators,
so the introduction of the new Health and Safety
library to the existing highly successful food safety
programmes will be very influential in facilitating safe
work environments with audit-ready record-keeping.
“A successful food safety culture starts with a
company’s most important asset – its employees.
Identifying and monitoring their day to day activities
around specific, measurable objectives is key to
increasing productivity, reducing food safety incidents
and lowering the risk of compliance non-conformance.
Using simple tools and innovative software, SISTEM
helps companies turn their food safety plan into a
company-wide food safety culture,” Paula concludes.

AUTHOR
Paula Morris
Commercial
Director of
Alchemy Systems,
responsible
for driving the
company’s
business in the
UK. With almost 20
years’ experience
in business
development
and sales
management,
latterly in the
food industry
with Ecolab and
Rentokil, Paula
has a passion
for developing
new markets and
promoting best
practise in food
safety.
While Alchemy is
well established
in the USA,
Paula’s remit
is to introduce
the benefits of
SISTEM to UK
food processors
and to assist them
in stream-lining
their training
programmes.
Paula is currently
working with
Alchemy on
behavioural
change research
which will help
food businesses
invest in staff so
preventing high
turnover and
ultimately saving
them money.

SISTEM®
•
•
•
•

Accelerate new starter induction and refresher trainings
Minimise downtime and loss of productivity
Decrease third party audit preparation time
Reduce legal liabilities associated with product quality

For further information please visit www.alchemysystems.com
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®

A N T I M I C R O B I A L

T E C H N O L O G Y

biomastertechnology.com
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Pest Management

- the only consistent is change

Chartered Biologist, Chris Parmiter reviews an industry which is almost
unrecognisable from a decade ago and looks to what we can expect in the future.

L

ike many market sectors, the
pest management Industry has
undergone substantial change in
recent years-proposed legislation from
Europe threatened to ban the use of some
of the most widely used pesticides and a
general public intolerance to chemicals is
refocusing the methods used to manage
infestations – but one important element
is already a step ahead of the game… the
pests themselves.
Ever since man has started to grow
and harvest his own food, it’s led
him into direct conflict with rodents,
insects and birds trying to exploit his
reserves.
Whilst there is no precise data, it
is thought that rodents alone eat or
contaminate up to 20% of the Worlds foodbut food consumed and contaminated by
pests is of course only one aspect of the
threat posed to a modern food producer.
Another development in the last decade
has been the continued expansion of the
internet and use of social media- now
the bad press associated with an infested
product can be spread to an almost endless
audience at the click of a button.
Increased demand for all-year-round
produce and our more adventurous and
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exotic tastes mean more food and food
ingredients than ever are being imported
and along with them are coming an ever
more exotic mix of unwanted visitors.
Combine the importation of goods with a
general warming of the global climate and
the number of so-called ‘tropical’ insects
which pest controllers are dealing with are
growing year on year.
The expansion experienced in much
of the food Industry and the paralleled
growth in pest species has occurred at
a time when ‘traditional’ pest control
methods have been changing at a pace
unseen before. For insect control, in the
last decade we’ve seen the withdrawal of
the fumigant methyl bromide and also the
loss to the market of some of the more
toxic insecticide groups such as many of
the organo-phosphates - products which
were often very good at knocking down
high levels of infestations with minimal
onsite involvement.
One of the biggest challenges to the
traditional control of pests has however
come not from the animals but from
Brussels and to date has been felt the most
by the group of rodenticides used for the
control and monitoring of rats and mice.
The Biocidal Product Directive (BPD)
was designed with 3 key aims in mind:
to harmonise the European market for
biocidal active substances and products;

to provide a high level of protection for
humans, animals and the environment;
and to ensure that products are sufficiently
effective against target species.
In practical terms there have also
been a number of other effects from the
BPD. Firstly due to the enormous costs
associated with registering an active (in
some cases, many millions of Euros),
numerous products- including unique
actives and formulations such as rodent
contact dust / gel have disappeared from
the armoury. The latter stages of the BPD
included additional considerations such
as ‘risk mitigation’- in other words, even
once a product had been approved, it
doesn’t mean that there wouldn’t be some
significant changes to the way that they
could be used.
Even today, there is still considerable
confusion over the continued use of
rodenticides and exactly what will be
permitted in the future. New labels are
appearing on baits suggesting that in
many cases they shouldn’t be used for
periods longer than 35 days at a time;
bait boxes may need to be marked and
warning stickers placed in the area and
with some products, the label (i.e. the
law) may even stipulate that the bait may
need checking on a daily basis. Needless
to say this could have a huge impact on
the Pest Industry’s ‘traditional’ habit of
laying ‘monitor’ baits and inspecting them
every 6 weeks.
All of this nearly forgets one other
key factor… resistance! Problems with
the chemicals we use are not new but
a shrinking choice of pesticides is only
likely to increase the pressure on the
products we have left. For rodents, the
UK is widely recognised as the most
resistant country in the World. In some
counties, resistance is such an issue that
it is likely that none of the current legal
outdoor formulations of rodenticide will
fully control certain populations.
Resistance however isn’t just
physiological but also behavioural- mice
have adapted to our ‘fast food lifestyle’
and in some circumstances now lack the
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enzyme needed to digest the traditional
cereal baits that were used- as a result,
they won’t (or can’t) eat them. Even
the ‘humble’ cockroach will try to
outwit our efforts. A recent study
has found that certain populations
are selecting out the glucose used in
some of the bait formulations, leading
to total bait avoidance. Ironically
it’s only been in the last few years
that many professionals dropped
the alternative chemical methods of
control – such as spraying in favour
of these newer, more technically
advanced gels.
If pests won’t or can’t eat the
poisoned food- they surely won’t be
controlled…. So have the pests won
the conflict?
It’s certainly challenging times but
this battle can be won, albeit we may
also need to change and evolve to find
different tactics.
Many of the tools for effective
pest management actually don’t rely
on the large chemical companies to
come out with the next magic bullet.
Some changes, such as the loss of
methyl bromide, led to many factories
refocusing on some of the basics good hygiene and cleaning to deprive
pests of their harbourages and food
sources.
One of the most effective nonchemical approaches we have is
simple communication. Working in a
truly integrated way between the pest
contractor, the biologist and the food
site is obvious but for years there has
been reluctance by some contractors to
share too many of their ‘trade secrets’.
Encouraging the food company to
get a good understanding of pests
through things such as pest awareness
courses should not be seen as a threat
but an integral way of improving the
combined management on site.
By providing training to key factory
personnel, it allows staff that are on
site to be mindful of the signs of an
infestation; responsive of what can
attract them in and also what is likely
to provide the ideal environment
for pests to flourish. On-site staff
are exactly that… onsite. In many
situations they are therefore primarily
positioned to monitor and identify pest
infestations at their very early stages
if they should occur, detect them when
population numbers will be low and
often non-chemical control options can
be implemented.
Oliver Madge, former CEO of
the BPCA and partner of www.pe.st
has long supported education as the
best way forward. “Matters such as
pesticide resistance and bureaucracy

from Brussels need not always have
the same impact on a site. Provided
the basic understanding of the risks,
such as cleaning and monitoring
are understood, this can reduce
the likelihood and impact of a pest
infestations, whilst more advanced
development and understanding can be
invaluable for senior staff to help them
with the overall pest strategy. Now
really is the best time to re-engage with
the on-site control programmes.”
Chemicals certainly play a part, but
more often now need to incorporate
the general consumer attitude of
reduced pesticide use. Significant
developments have been made in
the general formulations available
and often move away from the bulk
‘scattergun’ approach – for example,
it would be rare these days to spray
an entire kitchen with large quantities
of insecticide. With the development
of highly effective gels, these can be
targeted and applied in far smaller
quantities (and often while the
production area remains open). Ultra
Low Volume formulations have also
grown in their popularity as have
‘mother earth’ products, such as Oa2Ki
and Diatomaceous Earth - which may
contain no pesticide at all.
There has also been a general shift
by the pest management Industry
– often driven by customers and
auditors – to quite rightly move away
from using chemicals to ‘monitor’.
However monitoring for pests is
an essential aspect of effective pest
management.
In future, the use of ‘poison’ bait to
monitor for rodents is unlikely to be
justified under the latest legislation
and developments such as indicator
blocks with UV tracking compounds
not only allow a safer method to asses
infestations in the food industry, but
they can also help to identify the
source and harbourage of the problem.
It’s technology however where
we’ve seen some of the biggest
advances and some of the more
extreme examples of man trying to
outwit his ancient foe.
With restriction on rodenticides
and less use of bait as a preventative
measure, the risk of a stray mouse in
a food site is as real as ever - indeed
even when using bait, under the
‘traditional’ approach it may be 6
weeks before the infestation was even
detected and the risk of contamination
was still very real as the dying rodent
(which could take numerous days)
was still active around a site.
Developers at US company
Woodstream have developed
‘Kill@lert’, an electronic rodent
trap which not only kills the rodent

instantly and humanely, but also
will send an email or text message
within seconds of the catch to notify
whoever is responsible, that activity
has occurred. Technologies such
as these are enabling producers and
contractors to rethink their strategy for
rodents and design programmes which
are more responsive to a site’s actual
needs rather than just to an historic
specification. Such technologies will
not only give real-time updates as
to the pest status in an area but the
software will also chart infestations
and allow trending between locationsall without the use of the bait (and
potentially labour) it currently takes to
inspect.
It’s not just rats and mice that are on
the wrong end of the researchers – UK
based Exosect have developed their
Exosex system which exploits the
sex pheromone used by female stored
product and clothes moths to attract a
mate. Rather than simply mimic the
attraction or overload the environment
with pheromones, the researchers have
developed a way to use the pheromone
against the moth population so that
far from helping the moths to mate –
it actually disrupts their important
breeding cycle – again helping to
control the populations without the
spraying of chemicals.
Add to this fly killers which will
count the flies that are caught, motion
detection cameras and thermal imagery
and even gels which look like fire to
scare birds and the battle is certainly
more sci-fi than swatting flies.
So do developments such as these
mean that we’re now winning?
Strategies, attitudes, products and
nature will all adapt and change the
day-to-day tactics - but there is one
thing we know for certain. Pest
Management in the Food Industry has
changed beyond recognition from what
it was, and in future, it’s very likely to
change again!
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Meadow Foods

gives SOFHT a

L

eading independent dairy group
Meadow Foods has signed up
five of its technical managers
to the Society of Food Hygiene &
Technology’s newly launched High Five
membership category.
Designed to enable key technical
managers from across an organisation
to keep up to date with the latest food
safety issues and legislation all together
and at a reduced cost, SOFHT High
Five Membership was the brainchild of
the SOFHT Chair Catherine Watkinson,

Supporting
Company
Members
meeting

herself a technical manager.
Catherine Watkinson, Chair at SOFHT
is delighted that Meadow Foods has
joined: “SOFHT wants to encourage a
broad spectrum of technical managers
representing one organisation, in order
to drive best practice among business
and the food industry as a whole. We are
delighted with the response to High Five
so far”.
The cost for High Five new
membership grade is £295 for five
members.

Additional benefit to members

O

n 5th June the Society’s
Supporting Company
Members met at the Royal
Society for Public Health for
their latest meeting.
The meeting is exclusive
to the SCM members and is
a thank you for the support
they give to the society and a
great opportunity to network
and catch up on various
current issues in the industry.
We were delighted that Ian
Thomas, Regulatory Law
Solicitor, was able to join
them meeting and to discuss
the issues around Food Fraud
and the horsemeat crisis.
The meeting was also
supported by Jo Berriman,
Occupational Health
Specialist for Mercer
Associates, who expertly
presented on ‘The future of
health and wellbeing’.
As usual the event was well
received and an enjoyable
catch up for all who attended.
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For further information, contact
Su Werran at SOFHT on 01827 872500,
admin@sofht.co.uk or www.sofht.co.uk.

O

n 11th July, Pete Martin (Head Of Brand
Protection, NSF International) led a
forum examining the key areas of the new

EC Food Information Regulations to a full
house of members attending a free SOFHT
Update Event.
Legislation Experts from NSF are working
with SOFHT to provide free legal updates
for members at the SOFHT training room in
Middleton, Tamworth. This is an additional
benefit to members who also have access
to technical advice through the dedicated
members helpline.
The next SOFHT Legislation Update Forum
- E.Coli Guidance and Enforcement is on
6 November 2013 at the SOFHT Conference
Room, Middleton (9am - 12.30pm).

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

Company/person

Membership

Green Compliance
Gold
Vikan Ltd
Gold
JLA Ltd
Silver
Cambridge Manuf. Comp. Ltd Bronze
Aktrion Holdings Ltd
Bronze
PAI Limited
Bronze
Bio-Check UK Ltd
Bronze
Scotia Produce
High 5
Louise Crome
Ind Prem
Abena Nkrumah
Ind Prem
Andrea Carruthers
Ind Standard
Valerie Fotheringham Ind Standard
Sheila Chisholm
Ind Standard

Company/person

Membership

Anne Heaslip
Thelma Hooper
Javier Gil Loste

Ind Standard
Ind Standard
Ind Standard

The following are all Student new members:
J Chen
Univ. of Nottingham
C Dave
Univ. of Nottingham
J Devitt
Univ. of Cen. Lancashire
R Min
Univ. of Nottingham
J Walker
Univ. College of B’ham
S Ward
Univ. of Nottingham
L Yi Janny Cheung
Univ. of Nottingham
X Zhai
Univ. of Nottingham
X Zhang
Univ. of Nottingham

Further information on company members is available via
the SOFHT website at www.sofht.co.uk/membership/

Hyginox UK is the first commercially viable
European DIN H2 Hygiene standard stainless steel
fabrication in the UK.
By reducing difficult to clean internal joints and spaces
within cabinetry and therefore the incidence of outbreak
or infestation, rather than treating the same, the Hyginox
product is ideally suited to food & drink manufacture, meat
and dairy processing, catering, pharmaceutical, medical
and veterinary applications.

Fully radiussed and internally laser welded the cabinets are
internally seamless for wash down.

The bespoke, but modular design of the cabinets in medical
and food grade stainless steel, mounted on legs, plinths
or castors, with counter style, overlit bar and servery style
topwork can be tailored to your exact requirements and
building fabric interfaces, incorporating integral service voids
and switchgear, via our 3D modelling and BIM software.

A full range of wall cupboards, integrated heated cabinets,
refrigerated cabinets, drawers and freezers is available
along with a complimentary range of stainless steel tabling,
seating, storage platforms and bespoke stainless steel
fabrication to your design.

Full Project Management and installation services are
available.

Contact Jon Shine
0800 599 9255
www.hyginoxuk.co.uk
enquiries@hyginoxuk.co.uk
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High Tech HACCP?

wireless technology deliveries
food safety monitoring

Food safety
monitoring and
record keeping
processes are
largely underpinned
by HACCP - Hazard
Analysis and Critical
Control Points – that
bizarrely started life
in the 1960s as a
food safety program
developed by NASA
for astronauts and
space travel.
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ACCP has been adopted
by the World Health
Organization (WHO) and
in the UK, the 1995 Food Safety
Amendment Regulations, for the
first time, required manufacturers
and providers to adopt HACCP
to ensure food safety. Other
regulatory bodies have also
recognized the usefulness of
HACCP and its principles and
incorporated them into legislative
requirements. In Europe, under
Article 5 of Regulation (EC)
852/2004, food businesses
must put in place, implement
and maintain a food safety
management system based on
HACCP principles to ensure the
food produced from their premises
is safe to eat. In the US, the new
the Food Safety Modernization
Act (FSMA) promises to put even
more emphasis on HACCP and it
is likely that this will be reflected

SOFHT FOCUS SUMMER 2013

further afield.
For most restaurants, food
producers and other food service
outlets, food safety monitoring has
traditionally involved a clipboard,
paper and pen. Manual records
are made of storage conditions,
including temperature and
humidity as well as recording the
temperature of supplied and prepared
foods and the completion of food
hygiene checks, at three to four hour
intervals each and every day.
One of the problems is that
this work is often carried out
by employees who may be
inadequately trained in food
hygiene, while a high turnover of
staff and inexperienced managers,
combined with the constant
pressure to reduce costs, can lead
to corners being cut. In a typical
restaurant for example, it can take
over an hour for sous chefs or line
cooks to complete manual checks

and complete the necessary paperbased reports.
While larger operations have
been able to reduce the level of
manual intervention by investing
in complex turnkey monitoring
systems, smaller businesses
have not been able to afford
the luxury of these automated
solutions. However, help is at
hand with a new wave of food
safety monitoring solutions
that use technologies we are all
familiar with in homes and offices
- wireless networks, PCs and
mobile devices and simple-to-use,
browser-based software.
This new generation of smart
wireless sensor-based systems can
be used in refrigerators and other
food preparation and holding areas
to provide continuous automated
24/7 monitoring and recording
of temperature, humidity and
door status. Associated wireless
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handheld devices can also be used to
collect food temperature and hygiene
check data at the simple press of a
button, dramatically speeding up
the process and reducing the risk of
human error.
All logged data from the fixed
and handheld sensors is userauthenticated, time-stamped
and downloaded wirelessly to
a centralised PC-based system
and stored in a secure database,
which can automatically generate
food safety compliance reports,
along with a full audit trail in
case of site inspections or future
investigations.
In addition to automating the
process of food safety monitoring,
the wireless technology can also be
used to send alarms to a PC, tablet
or smartphone, providing immediate
notification if there is a problem with

cold storage and food temperatures,
to ensure food safety and to prevent
costly spoilage in the event of
equipment failure.
With details of operational
HACCP plans and test routines
entered into the PC software,
the system can also send alerts if
individual checks are overlooked
or if corrective actions have not
been carried out and logged. And
by giving each member of staff a
unique PIN to log in, the system
also provides more accountability,
making it more likely that the checks
and procedures will be followed.
One of the other benefits of
wireless technology is that it is
inherently flexible and can be scaled
from a single local site through
to multi-site operations, while
web-based software can be used to
configure, monitor and manage the
complete network from one location.
It can also be retro-fitted; without

wires no structural alterations are
required so installation is easy
whatever kind of building you’re in
and carries no additional cost.
For the first time, automated food
safety management systems are
accessible to any size of operation
to maintain HACCP processes and
provide reliable and accurate record
keeping. Wireless technology will
not eliminate the problems, but it
can make a major contribution to
mitigating the risks while also saving
time and money.

Bay Provisions butcher goes wireless

B

ay Provisions in Cardiff primarily serves the
fast food restaurant sector and with its business
95% poultry, maintaining correct cold storage
temperatures and following a rigorous HACCP
plan are essential. With its new Checkit wireless
system, the handheld units let staff quickly measure
and record the temperature of goods-in, making
the day-to-day food safety process faster and more
efficient. And with the HACCP cleaning schedule on
the system, the correct hygiene processes are always
followed correctly.
“With wireless sensors in place in all of our
cold storage units, we have a much more accurate
account of the temperature, particularly during the

defrost cycle,” explains Bay Provisions proprietor
Gerald Healy. “It’s also helpful in that you can
identify equipment that might be failing so you can
do something about it and have more confidence in
your systems and products.
“If you get the temperature right, the quality of
your product is going to be far greater. If you’re
doing your checks manually, you’re not seeing the
temperature 24/7. With a wireless system, you know
you’re keeping your product at the right temperature,
and if you have got it at the right temperature, the
depreciation of the value of your goods is going to
be less. In the long term, that’s going to increase
your percentages and save you money.”

AUTHOR
Dr Martin Nash,
Product Line
Manager,
Checkit at Elektron
Technology plc.
Following the
completion of
his degree and
PhD studies in
environmental
analytical
chemistry,
he developed
specialist
knowledge and
expertise with a
range of scientific
instrumentation
and technology
at Thermo
Fisher Scientific
- serving key
markets including
Environmental
and Food Safety
– and has worked
in global Product
Management
positions for over
five years.
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SOFHT Events Calendar
Diary dates

SOFHT Technical Briefing - Food Hygiene - Back to Basics

Rodents and Rodent Control;
Getting the Risks in Proportion

Conference & Exhibition

24 September 2013 SOFHT Conference Room, Middleton (10am - 2pm)

SOFHT Legislation Update Forum - E.Coli Guidance and Enforcement
6 November 2013 SOFHT Conference Room, Middleton (9am - 12.30pm)

Thursday 6th March 2014

SOFHT Technical Briefing - Safer Food for the Nation:
listeria and campylobacter interventions
20 November 2013 Campden BRI (Campden site), Station Road,
Chipping Campden, Gloucestershire, GL55 6LD (10am - 2pm)

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

R

The Bribery Act 2012

17 September 2013

Successfully Defending Potential
Enforcement Action

1 October 2013

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

Importance of Pathogenic Bacteria

15 October 2013

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

Breakfast Clubs

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

DATE

Food Defence – Are You Prepared?

3 September 2013

Food Information Regulation (FIR) - an update 5 November 2013
Sustainabililty - in Theory and in Practice

12 November 2013

SOFHT Training Academy

Thursday 28 November 2013
The Landmark Hotel, 222 Marylebone Road, London NW1 6JQ

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

DATE

Food labelling & Legislation

19 September 2013

ISO 22000:2005 Explained

25 September 2013

Internal Auditing

26 September 2013

Acheta/SOFHT Managing Your
Pest Control Contract

3 October 2013

Microbiology for Non-Microbiologists

10 October 2013

Inspector Calls

17 October 2013

Effective Management of Cleaning & Hygiene 24 October 2013
Achieving Effective Allergen Control

30 October 2013

HACCP

7 November 2013

Nutritional Analysis

14 November 2013

Quality Assurance

21 November 2013

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

SOFHT
MOCK TRIAL
& EXHIBITION

23 June 2014 at Sheffield City Council Town Hall,
Council Chamber, Pinstone Street, Sheffield, S1 2HH
IN ASSOCIATION WITH GREENWOODS SOLICITORS & 6 PUMP COURT CHAMBERS
To book a place go to www.sofht.co.uk or please call the SOFHT office on 01827 872500
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SOFHT Lecture, Annual Lunch
& Awards 2013
Lecture
“Why all the fuss about horsemeat?
When there are far greater risks to
the safety of our food”
presented by:
Professor Hugh Pennington
Are kindly sponsoring this year’s Annual Lunch

To reserve your place(s) please contact
Su Werran, Operations Director suwerran@sofht.co.uk

Horsegate
The Fallout from this Incident
Conference & Exhibition
22nd October 2013
Are we shutting the
stable door after the
horse has bolted?
Is the Food Industry
doing too little,
too late?
Venue:
The Oxford Belfry,
Milton Common,
Nr Thame,
Oxfordshire,
OX9 2JW

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

Scientific Services
for the Food and
Drink Industries
RSSL provides analytical testing, product
development, consultancy and training
for the global food, drink and associated
industries.
Our services include:
• Allergen Testing
• Functional Ingredient Analysis
• Investigative Analysis
• Consultancy
• In-house Training

For further details contact
Customer Services on:
Phone: +44 (0)118 918 4076
Email: enquiries@rssl.com
Web: www.rssl.com

Reading Scientific Services Limited,
Reading Science Centre,
Whiteknights Campus, Pepper Lane,
Reading, Berkshire RG6 6LA, UK

RSSL SOFHT AD 185x265 2013.indd 1

19/06/2013 14:59

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

0800 917 1982
rentokil.co.uk

take control of your laundry
and achieve savings of up to 70%
Escape the hassles of trusting someone else
to wash your workwear and benefit from the
control, compliance and cost savings that

come with having your own on-premise laundry.
From specialist ancillary laundry to hi-care
volume workwear processing we offer a simple,
stress-free alternative to outsourcing.

Save up to 70%
versus current outsourcing costs
Wash whatever you need to
whenever you need to
Benefit from immediate verified disinfection
on every wash cycle
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HACC

Automatically log data for HACCP compliance
and meet BRC/FSA and retailer specifications

s APP

Increase the lifespan of all garments
using the latest easy-to-use laundry technology
Launder and disinfect specialist items
including microfibre, PVC/nylon and Kevlar

All-inclusive reassurance for a simple monthly payment
Our unique Total Care package brings together machine supply, 7-day breakdown
cover and an 8-working hour engineer response guarantee…all for a simple monthly
payment. No capital outlay required, no hassle, and no repair bills…ever.

There is another way. For further information call

0800 591 903
info@jla.com

jla.com
JLA0549
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Don’t get pulled down
by paperwork!
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hawk brings all of your safety management systems together in a single

MY

online hub, allowing you to see your data whenever and wherever you
need it. Visit our website or call us today on 01727 701270
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www.hawksystem.co.uk

FOOD SAFETY
& Training Services Ltd
Contact:

Denise Islip
MSc. FIFST. MSOFHT

Tel:
Email:

07963 844 856
denise@foodsafetymanagement.org.uk

Training & Consultancy for the food industry including delivery of

RSPH Level 4 Award in HACCP Management
RSPH Level 3 Intermediate HACCP
RSPH Level 2 Foundation HACCP

www.foodsafetymanagement.org.uk

be more than compliant;
be in control

Specialist food lawyers
you’ll enjoy working with.

For advice, or simply to get to know our food law experts, call Kathryn on 01733
oods.co.uk

“We advise food businesses from
‘plough to plate’. If you’re in the
industry we’d love to get to know
you.”
For advice, or just to get to know
our food law experts, call Kathryn
on 01733 887621 or email
kgilbertson@greenwoods.co.uk

Peterborough: Monkstone House, City Road, PE1 1JE
T: 01733 887700
Cambridge: Trinity House, Cambridge Business Park, CB4 0WZ
T: 01223 393518

Food Industry Training
Leatherhead Food Research can help you meet
your training needs. We provide scheduled and
bespoke training courses on topics including
microbiology, shelf life, auditing and HACCP.

Independent pest
management experts
One pest is one too many. Do you
have concerns about infestation,
or your contractor’s service?
For impartial advice, contact us on
01934 853867 or visit our website.

www.acheta.co.uk

Visit our website or contact our training team
to learn more.
www.leatherheadfood.com/food-safety-training
E: training@leatherheadfood.com
T: +44 (0)1372 822314

