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Welcome to your Autumn edition of the
SOFHT Focus. In this edition we have a
detailed report on the FSA’s strategy on
Campylobacter from Javier Dominguez,
the Deputy Veterinary Director and Head of
Strategy in Hygiene and Microbiology. It is a
challenging and emotive project for the FSA
and he explains for the SOFHT members what
the main issues are.
We also have an excellent paper from Eric
Jamin of Eurofins who explains the technology
and techniques behind Stable Isotope Ratio
Analysis, a popular new method being used to
identify the provenance of products.
Thanks to both contributors who have taken
time out from a busy schedule to write for us.
As the industry gears up for a busy festive
season, we have a last chance to enjoy
ourselves at the SOFHT lecture and Luncheon
before work takes over completely in
December. I look forward to seeing you there.
Fiona Kibby, Editor SOFHT Focus
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MESSAGE FROM
YOUR CHAIR

It is that time of year again when the
Society’s office turns into a military
operation with precision planning and buzz
of adrenalin as the final preparations are
made for our forthcoming annual lecture and
luncheon. It again promises to be a very

special occasion. Look out for our Special
SOFHT Focus edition that we will publish
after the event capturing all our award
winners and highlights from Professor Hugh
Pennington’s lecture.
It has been a successful period for the
Society in the last few months as we
launched our Legislation forums that have
certainly hit the mark with our members
on review of the attendance figures and
feedback. These quarterly forums are a great
opportunity to catch up on recent legislation
updates.
In addition our Breakfast Clubs and
Training Academy’s continue to become
core branches to our growing activities
that we offer our members. As we put the
programmes together for 2014, I would
like to thank all our speakers and trainers
for giving up their time to run these and
provide important networking and learning
opportunities.
Our membership continues to grow
and in the summer we had a very special
addition to Council with the safe arrival of
Alex Fulcher, a baby boy for our Training

SOFHT Horsegate
conference report
SOFHT Events Director Jonathon Bayne
was delighted with the recent SOFHT
Horsegate conference

T

he SOFHT Horsegate Conference was
well attended and proved to be one of
its most successful recent conferences held.
We saw a cross section of delegates from the
food industry attending to hear presentations
given from DEFRA, SVA, Ian Thomas
Associates, Waitrose, Greggs & Eurofins.
All the speakers shared with the delegates
their perspectives on this issue and how they
managed this incident within their respective
organisations.
The conference also attracted an excellent
selection of exhibitors who then had the
opportunity to spend time with the delegates
during the day.
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Of particular note, were the presentations
from Ian Thomas and Neil Griffiths. Ian
shared with the delegates a history of how
this whole issue of food adulteration is
nothing new and has been occurring since
the Victorian times and before. He also
gave an insight into how this whole issue
arose in Ireland first. Neil’s presentation
was very well received and his look at
possible solutions for the industry was a
new perspective and provided some food for
thought. Overall it was an excellent day and
brilliantly chaired by Kathryn Gilbertson of
Greenwood Solicitors.

Director Susan Werro. We wish her and her
family all the best for the future and look
forward to welcoming Susan back in the
New Year.
Our Events Team have been hard at work
with a very successful Horsegate event in
October and now they are looking forward
to our Pest Control, FIR Update and Mock
Trial events in the New Year. It is good to
see more of our members attending these
events and a sign that the Society are getting
it right in providing topical areas of interest.
And finally, we are delighted that we
now have our first winner of the Student
Award – a new award for 2013. The
judges deliberated over the summer and
the winner will be in attendance at the
Annual Luncheon to collect their award.
We have high hopes that this award will
go from strength to strength as our Student
membership numbers also continue to grow.
I look forward to seeing you all on the
28th at the Landmark and wish you all a
Merry Christmas and Happy New Year.
Catherine Watkinson, Chair

NEW
MEMBERS

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

Company/person

Membership

IMC Group Ltd
LGC Health Services
DOW Microbial Control
Xenex Associates Ltd
Meadow Foods Ltd
Geraint Evans
Steven Bale
Atila Yoruk
Steve Rogers
Jon Rathbone
Andrew Machon
Peter Sibbald
Upuli Wijewardene
Melanie Patterson
Tom Clifton
Julian Trangmar
Jane Connor
Stuart Grice

Gold
Silver
Bronze
Bronze
High 5
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard
Ind Standard

The following are all Student new members:
Andreas Andreou
Bham University
Georgia Townend
Harper Adams University
Lucie Humphreys
Manchester Metro
Daniel Walker
Reading University
Ivan Bartolo
Surrey University
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Campylobacter
what is the problem?

Javier Dominguez
from the Food Standards
Agency writes about the
FSA’s strategy to tackle
Campylobacter in UK
poultry.

I

t is estimated that each year in the
UK around one million people suffer
a foodborne illness, which leads
to around 500 deaths and thousands
requiring hospital treatment, with a total
cost to the UK economy of £1.5 billion.
Although many consumers are not even
aware of it, campylobacter remains the
most common cause of human bacterial
food poisoning in the UK. In 2012 there
were 72,571 confirmed cases but this
is known to be an underestimate due to
underreporting. Out of the estimated one
million cases of foodborne disease each
year, Campylobacter is considered to be
responsible for around 460,000 cases,
22,000 hospitalisations and 110 deaths with
a cost of around £900 million per year.
How humans get
Campylobacteriosis?
Campylobacter is an environmental
pathogen. It is commonly found on raw
meat, particularly raw poultry but is also

6
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found in unpasteurised milk or untreated
water. Occasionally, mushrooms and
shellfish can contain Campylobacter.
Pets such as cats and dogs and other
animals infected with Campylobacter can
also pass on the bacteria to humans. For
example, cases of Campylobacter have
occurred after visiting farms because in
animals, Campylobacter rarely causes any
symptoms for the animals themselves.
The typical symptoms in humans
are diarrhoea, often bloody, nausea and
sometimes vomiting. You may also get
stomach cramps and a high temperature.
If symptoms are severe dehydration can
occur. Symptoms tend to come on within
2-5 days of eating the contaminated
food or of being in contact with the
contaminated animal. But sometimes the
time period before symptoms appear,
the incubation period, can be as long
as 10 days. In most people, symptoms
are relatively mild and improve within
2-3 days. About 9 in 10 affected people

FEATURE

recover from the illness within one
week. However, sometimes, symptoms
can be more severe and complications
can occur.
What is the role of poultry?
Evidence and attribution studies
suggest that the most significant source
of Campylobacter is poultry. In the
European Union it is estimated that
handling, preparation and consumption
of broiler meat may account for
20% to 30% of human cases of
campylobacteriosis, while 50% to
80% may be attributed to chickens as a
whole1.

A European Food Safety Authority
survey in 2008 across the EU
showed that the UK has the 6th
highest prevalence with 86.3% of
poultry carcases contaminated.

What is the UK doing about it?
The FSA created its first
foodborne disease strategy in 2001.
A considerable reduction (19.2%) in
foodborne disease was achieved by
2005 and there was a revised strategy
2005-2010 to reduce levels further.
However, from 2005 there was little
change in the rates of illness. This
informed the new FSA strategy (20102015), which confirmed, as a top
priority, the reduction of foodborne

disease and prioritising the key
pathogens that could have the greatest
impact. This targeted approach had
Campylobacter in poultry as the top
priority to control.
To focus efforts on campylobacter
the FSA created a risk management
programme to reduce Campylobacter
in chicken. This included the
implementation of findings from
research, evaluation of interventions,
lessons learnt from other countries and
working with stakeholders towards
setting a reduction target.
Cooperation between industry
and FSA
Since 2009 the FSA has been
working with industry to tackle
Campylobacter in poultry through the
Joint Working Group (JWG) that has
representatives from poultry producers
and processors, retailers and Defra.
The JGW has been a valuable and
effective forum for sharing information
and coordinating actions by members
at all points in the poultry food chain.
It has established a joint action plan
of research, trials and other actions
(such as changes to assurance scheme
standards) to assess the efficacy of
interventions that include over 40
current projects and 20 further actions
that have been completed.
The JWG also developed and agreed
a reduction target that was published
in 2010. The joint industry FSA
target aimed to reduce the number

For the FSA:

For the industry:

•

•

improve the amount and quality of information
about campylobacter levels that is available at all
stages of the supply chain, to support and
incentivise more effective risk management
• address regulatory barriers to the adoption of safe
and effective technological innovations for
reducing campylobacter risks at all stages in the
food supply chain
• work with local government partners and others
to raise awareness of campylobacter and ensure
that food businesses using chilled chicken are
aware of the risks and managing them
appropriately
• continue and increase our support to research
programmes into vaccination and other possible
long term interventions to address the issue
• drive changes in behaviour and approach, using
tools including regulation if appropriate
Sources
(1) http://www.efsa.europa.eu/en/efsajournal/pub/1437.htm
(2) http://food.gov.uk/science/research/surveillance/fsisbranch2009/fsis0409
(3) http://www.food.gov.uk/multimedia/pdfs/campytarget.pdf
(4) http://food.gov.uk/news-updates/news/2013/aug/campylobacter

of birds most heavily contaminated
with campylobacter, these were the
birds with more than 1,000 bugs per
gram. Our baseline data from 2008
showed that the percentage of birds in
this category was 27%. By modelling
the effects of the possible different
interventions that could be available,
the target was to reduce the proportion
of the most heavily contaminated birds
to 10% by 2015. We estimated that this
reduction could result in a reduction of
human campylobacteriosis of between
15% and 30%3 .

Meeting this target is proving
to be a challenge. The FSA
started an independent
monitoring of the target
in March 2012 and after
collection of a full 12
months of data the results
unfortunately show that there
has been no statistically
significant change.

These disappointing results perhaps
demonstrated that it is more difficult
to control Campylobacter than was
initially thought. It was clear that
we required a different approach to
achieve significant change.
Refreshed strategy
For this reason the FSA has reviewed
the strategic approach to reduce

continue to improve the effectiveness of biosecurity
measures on farms to prevent flock colonisation with
campylobacter
• ensure that steps involved in slaughter and processing
are effective in preventing contamination of carcasses
• continue to work on packaging and other initiatives
that reduce cross contamination in the consumer and
food service kitchen
• develop and implement new interventions that reduce
contamination when applied at production scale

For more information on references
please contact Javier at the FSA.
AUTUMN 2013 SOFHT FOCUS
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Scientific Services
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Drink Industries
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campylobacter from poultry and the
FSA Board endorsed the revised
approach in September4 .
This revised approach has clearer
responsibilities for the FSA and
the industry and in summary their
different roles and activities are
described in the table below.
We should acknowledge that
despite slow progress there is
real potential in the interventions
that are being tested such as a
novel ‘rapid surface chilling’
process which exposes processed
carcases to extremely cold gases
for a short period of time and has
achieved a significant reduction
of Campylobacter. The process
is currently being trialled at close
to production scale to ensure that
the process remains effective and
treated birds can be marketed as
‘fresh’ poultry meat (as opposed to
frozen). If successful, the process
could be available for commercial
installation during the next year
or so.
We are also clear that consumers,
as well as industry, also have an
important role to play in preventing
disease within the home until
a solution is found. The FSA is
committed to continue informing
them about how to safely handle,

store and cook poultry meat in
ways that influence and improve
their habits. This is an area that
those closer to consumers, such
as retailers, can be proactive by
raising consumers’ knowledge of
poultry and the associated hazard
of Campylobacter and in passing
messages to them for the control
of campylobacter through the safe
storage, handling and cooking of
poultry meat.

Currently a silver bullet
has not been found and
until now the FSA and
industry has put the
emphasis on science
and research to find a
possible solution.

message within those organisations
that this is a top priority and result
in a step change.
The fact that the bacterium
does not reduce, for example,
the rate of growth of the birds or
does not make poultry meat less
marketable, in other words, it does
not commercially affect poultry
businesses, could be a factor that
explains why we may have made
little progress on the control of
Campylobacter.

The FSA is clear that everyone
involved on the poultry
chain needs to consider this
a top priority and have a
clear commitment to reduce
Campylobacter levels in
poultry.

We should recognise the extent of
the investment and efforts that have
been applied to the problem to date
but beyond the search for a technical
solution, a clear commitment is also
needed from senior management
in poultry businesses along the
food chain to drive change and
reduce contamination levels in
products offered at retail. Only
this commitment will pass a clear

The FSA is fully committed
to invest and facilitate the
implementation of effective
interventions through our research,
policy and regulatory functions
because UK consumers deserve
safer poultry meat.

Francisco Javier
Dominguez
Orive.
Javier joined
the UK Food
Standards
Agency In June
2008 where he
is the Deputy
Veterinary
Director and
Head of Strategy
in the Hygiene
and Microbiology
Division.
Currently his
main duties
involve leading
the programme
of work designed
for the delivery
of more risk and
evidence based
meat official
controls and
leading on the
development
of a renewed
UK Foodborne
Disease
Strategy. Javier
lectures at both
undergraduate
and
postgraduate
levels in
different
Veterinary
Schools. He also
collaborates
with EFSA
where he has
been an expert
member of
several working
groups and with
the Food and
Veterinary Office
(FVO) where
he is a national
expert.
Prior to the
FSA, he was
with the Meat
Hygiene Service
as a Veterinary
Adviser.
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Rodents and Rodent Control;
Getting the Risks in Proportion
Conference & Exhibition

Thursday 6th March 2014

Yew Lodge Hotel, 33 Packington Hill, Kegworth, Derby , DE74 2DF
Exhibitor space available - Please contact Phil Shaw Tel: 07818 571261

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

R

ecent years have seen a
dramatic loss in rodenticide
products, and the imposition
of increasing regulatory
restrictions on the way in which
the products remaining may be
used. In addition, client-imposed
restrictions, in the form of the
many food industry standards and
codes of practice, further limit
the toxic and non-toxic options
available to pest controllers
for monitoring and controlling
rodents.
In this seminar we will review
the current situation, and examine
whether the pendulum has swung
too far in terms of regarding the
risks of controlling rodents as
being greater than those posed by
the rodents themselves.
Fee:
SOFHT Members - £99 + VAT
Non members - £145 + VAT
Students - £35 + VAT
To book a place go to
www.sofht.co.uk or please call the
SOFHT office on 01827 872500

SOFHT

MOCK TRIAL
& EXHIBITION
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?
Anyone who has undergone this experience will tell you that it is extremely stressful
and time consuming. Unfortunately, this can sometimes lead to legal action against a
company or individual and those involved can be summoned to Court.
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By holding Mock Trials, SOFHT is providing all members the invaluable opportunity
to witness at first hand how the process works and how Barristers can question
representatives from both sides. It is a unique opportunity to gain some of the
experience without the pain of an actual summons - why miss that sort of opportunity?
The Society will be holding another Mock Trial at which an actual case will be used
to provide delegates with a chance to watch, learn, and at the end, to give their own
verdict on the outcome.
The Q & A session following the Trial allows all attendees to take part in discussions
on the day’s activities and take advantage of the experience and knowledge of the
Barristers and Solicitors who play the main characters on the day.
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

FEATURE

Fighting against
food fraud:
market issues
and available
analytical tools
Eric Jamin from Eurofins
Analytics, Nantes, looks as
the tools available to the food
industry for verifying the origin
and validity of a product or
component as well as emerging
methods in this sector

A

fter the horse meat scandal earlier
this year, in which horse and pig
DNA were found in beef products
on sale in British and Irish supermarkets,
as well as restaurants and in school meals,
the possibility of food fraud, where
food has been deliberately mislabelled
or cheaper ingredients added without
identification, is now a real focus for local
authorities, retailers and the food industry
as a whole.
In a draft report dated 8/10/2013(1),
the EU “acknowledges that combatting
food fraud is a relatively new issue on the
European agenda, and that in the past it has
never been a key priority for legislation
and enforcement at EU or National level”,
and, based on a recent scientific review(2)
“points out that foods which are often
subject to fraudulent activities include olive
oil, fish, organic products, grains, honey,
coffee, tea, spices, wine, certain fruit juices
and milk”.
Food fraud has been around for
centuries with examples such as the
adulteration of imported tea with iron
filings in the 19th century.

More recently the substitution of meat
protein with soya protein and melamine
in milk products and of course the
‘horsegate’ issue which hit the headlines
in 2013.
Tackling Adulteration
Verifying that a food product is
authentic has been at the heart of the
Eurofins business since it was established
in 1987 to set up to market SNIF-NMR
technology to detect sugar in wine, which
was subsequently expanded to cover other
beverages and food products.
Today the Eurofins Authenticity
Competence Centre based in Nantes is
at the forefront of pioneering advanced
analytical methods to tackle adulteration
practices. These can range from replacing
key ingredients such as sugar, water,
natural flavours / colourings with cheaper
alternatives, and mislabelling items such
as species, geographical origin method of
production for example.
The methods of analysis to detect
and measure adulteration are becoming
increasingly sophisticated with the main
types of tools used in this field including
analysis of chemical composition using
chromatography; Stable Isotope testing
to identify molecular origin, molecular
biology to identify species and varieties as
well as profiling methods which analyse
whole matrices fingerprints.
Some specific chemistry/
chromatography methods can be used
to detect specific frauds, such as, for
example, the presence of fruit blends,
sugar syrup added to fruit juice and
flavours manipulations.

Molecular biology is usually the most
efficient technique when it comes to
determining animal species differentiation
in meat products as well as fish and
seafood and plant varieties.
However, problems can arise
in using the above methods
when a chemically identical
molecule, but of a cheaper
origin, is used as part of
the ‘fraud.’ In this case the
issue can only be solved by
analysing the stable isotope
content, to trace the history of
the ingredient or component.
This can be the undeclared addition of
cheaper sugar in wine, fruit juice, maple
syrup or honey; the undeclared addition
of cheaper alcohol in wine and spirits or
the addition of acetic acid (vinegar) or the
undeclared addition of water to wine or
fruit juice for example.
Food products are composed of the four
main elements: C, H, O and N which are
naturally present in several isotopic forms
(same atomic number, different weights)
following a distribution influenced by
natural phenomena and human processes.
This is called isotopic fractionation
and can be measured using two main
techniques:
• IRMS - Isotopic Ratio Mass
Spectrometry - sometimes used alongside
chromatography, IRMS gives access to
the overall isotope ratios of a product or a
constituent and involves the combustion
of the organic product

Sources
(1) Draft report on the food crisis, fraud in the food chain and the control thereof 2013/2091 (INI)
(2) Development and application of a database of Food Ingredient Fraud and economically motivated adulteration
from 1980 to 2010. Moore, Spink and Lipkus in Journal of Food Science, 2012, vol77-4, 118-126.
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Isotopic methods recognition:
international standards

FEATURE

Method

Product

AOAC Official method 995.17

fruit juice

AOAC Official method 998.12

honey

AOAC Official method 2000.19

maple syrup

AOAC Official method 2004.01
AOAC Official method 2006.05

Ethanol (from fermentation) SNIF-NMR (D/H)I , (D/H)II ,R
honey & proteins

IRMS

13

12

C/ C

Ethanol (from fermentation) SNIF-NMR (D/H)I , (D/H)II ,R

fruit juice &
maple syrup
Vanillin

Ethanol (from fermentation)

IRMS

13

C/12C

Vanillin

SNIF-NMR

fruit juice

Sugars

IRMS

13

CEN (TC174 N109, ENV 12141)

fruit juice

water

IRMS

18

IRMS

13
18

16

12

OIV-MA-AS311-05, OIV/OENO 381/2009 wine & spirits

Ethanol

OIV-MA-AS312-06, OIV/OENO 381/2009 wine & spirits

Ethanol

(D/H)i
12

C/ C
O/16O
SNIF-NMR (D/H)I , (D/H)II ,R
C/12C

wine & spirits

Water

IRMS

CEN, EN 16466-1:2012
CEN, EN 16466-2:2012

vinegar

Acetic acid

SNIF-NMR

vinegar

Acetic acid

IRMS

13

CEN, EN 16466-3:2012

vinegar

Water

IRMS

18

O/ O
(D/H)CH3
C/ C
O/16O

AOAC = Association of Official Analytical Chemists (USA)
CEN = European Committee for Standardization (EU)
OIV = International Organisation of Vine and Wine
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Technique Isotope ratios

CEN (TC174 N108, ENV 12140)

OIV-MA-AS2-12, OIV/OENO 381/2009

Eric Jamin
Authenticity
Business Unit
Manager
Eurofins Scientific,
Nantes (France)
Eric Jamin has
been working for
Eurofins Scientific
in Nantes since
1995. He is
currently head of
the Authenticity
Analytical
Unit of Nantes
laboratories,
in charge of
wet chemistry,
chromatography
and isotope
analyses of
beverages
and other food
products tested for
authenticity.
After initial PhD
research work
on stable isotope
analysis of fruit
and tobacco,
Eric has been
involved in quality
assurance, client
support and
research and
development in
food analytical
chemistry. He
has taken part in
approximately 35
scientific papers
so far.

Fraction
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• SNIF-NMR® - pioneered by
Eurofins Scientific, this method
measures the isotopic distribution
within a given molecule and can
give a site specific result.
There are several published
standards against which products
must be tested using isotopic
methods.
One other major application of
stable isotope testing is the control
of declared geographical origins.
While the geographical origin of a
certain product or component cannot
be determined using isotope testing,
one can check the compliance with
a declared origin when the precise
origin is available (relying on
geology and climate models).
Since the isotopic properties
of plant products are influenced
by environmental factors such
as temperature, rainfall, latitude,
elevation, distance from the sea,
soil, etc., isotopic maps can be
established from reference samples
in order to check the traceability
of market products. Similarly
animal products such as meat
and dairy “are what they eat” in
isotopic terms, and due to the local
provenance of the drinking water
and grass feeding, they can also be
traced in the same way.
As an example, stable isotopes
can trace whether milk or
cheese was produced from cows
grown in mountain areas, which
are often defined as Protected
Denomination of Origins (PDOs).
Another application concerns the
differentiation of wild fish from
farmed one. Premium products and

SOFHT FOCUS AUTUMN 2013

brands can therefore be protected
from cheaper “counterfeit”
alternatives via isotopic analyses.
Emerging Markets and
Analytical Tools
Until the last decade, all
analytical methods used for
testing authenticity were targeted
towards defined components or
adulterant(s) marker(s).
Metabolomics is a new approach
which uses “full scans” of the
molecular content in products to
build multivariate models. This
means that unknown samples can
be tested against models based on
reference samples of known type
and origin for a very wide range of
components, including some which
are never tested by conventional
methods. Using High-Resolution
instrumentation then allows to
identify the marker peaks found by
advanced data analysis. This non
targeted screening tool can help
customers anticipate and potential
food crises. Eurofins is involved
in large collaborative research
programmes aiming at developing
such new analytical tools.
Proton Nuclear Magnetic
Resonance (NMR) is one of
the spectroscopic techniques
which can be used for such food
“profiling”. Its key strengths
are the speed and high capacity
(many samples can be analysed in
a short term) and reproducibility
(between days, instruments, and
even laboratories). The accessible
concentrations, accessible during
the same experiment, range from

Parts per Million (ppm, minor
components) until per Cent (major
components). For trace elements
Mass Spectrometry will be the
technique of choice.
NMR-Profiling has been used
routinely for several years to
screen fruit juice samples for
authenticity and quality.
One of the recently developed
applications of NMR-profiling is
the authenticity testing of honey,
which includes sugar addition,
botanical and geographical origin
check, and miscellaneous quality
aspects (overheating, start of
fermentation, etc.).
Liquid milk and milk powders
can also be controlled for animal
species, fat and sugar type,
thermal treatment, and, most
importantly for the presence of
Nitrogen level enhancers such
as melamine, dicyandiamide or
amino-acids from foreign proteins
hydrolysis. These compounds are
sometimes added to increase the
apparent protein content of milk
(conventionally determined from
the total nitrogen content).
Similarly coffee can be analysed
to check the main species (Arabica
or Robusta) and estimate the
proportions and detect defects.
Finally, a promising application
to wine testing has emerged,
including the possibility to check
the vine varieties. A European
database is in construction in this
sector.
For more information contact
info@eurofins.co.uk

Intelligent
Brand Protection
Providing an extensive range of advisory,
testing and innovative IT services for the
food and consumer products industries.

Why SVA?

SVA are made up of a number of highly experienced and
well known individuals who by coming together have built
a formidable team of scientists, advisors and IT specialists.
The team understand the complex requirements of
retailers and manufacturers and our aim is to help provide
a guarantee of product integrity and brand assurance
through supplier development, product testing, legal
support, auditing and consultancy.

Product Testing

SVA offer both food and non food product testing. Our
laboratory scientists come from a background of
enforcement, contract and supplier laboratories – all
offering extensive experience in managing due diligence
testing and planning, and interpreting the legal
implications of results.
We have developed an automated system to ensure
rapid reporting of non conformances are handled
efficiently and effectively. Our wide range of
methodologies are implemented and monitored to
internationally recognised standards. We have within the
chemistry team the prestigious M.Chem.A qualification
required for a public analyst.

ease of use and completeness of data in mind and
offers our clients the ability to receive bespoke reports.
The key to our flexibility is our team of in house developers
allowing us to quickly adapt and react to client requests.

Advisory

Our highly experienced team of advisors will help you
ensure that your products are safe, legal and commercial
through the comprehensive range of services we offer.
We can help with everything from specification creation
and verification, pack copy generation, artwork and
label verification, product descriptions, advertisement
checking and brand protection advice. We also provide
training, third party auditing, complaint handling, HACCP
enforcement challenge advice and due diligence systems
consultancy.

Horizon Scanning

Non Food

SVA has a substantive global horizon scanning capability
that includes a full appraisal of legal issues, technical issues
and industry intelligence. Our horizon scanning service has
been built on the substantive experience and information
sources within the business as well as on the extensive
networking and contacts we have as a combined entity. We
assist our clients in the interpretation of the information
into actions that are meaningful to their business.

Web-based Reporting System

Many companies in the food and consumer
products industries are already benefitting
from our trustworthy expertise and
support. Why not find out more about what
makes SVA their partner of choice?

SVA is one of the few UK laboratories offering non food
grocery product testing, operating to internationally
recognised standards. Our team has vast experience in this
field and an excellent working relationship with external
specialist test laboratories.
SVA have developed a web-based system that manages the
delivery of sample and results information, certificates and
product information. Our system has been created with

Call us on +44 (0)1530 561 000
or visit www.svaltd.com
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Ian Abbotts
T

he SOFHT membership
is wide and includes
representatives from all
across the food industry,
hygiene and cleaning and
pest control sectors.
In each edition we plan to profile some of
our members and get to know them a little
better. In this edition we have Ian Abbotts, a
food consultant who managed to give us some
information just as he landed from a recent trip
to South Africa.
What does your job entail?
What I am able to offer now as a consultant is
quite wide ranging which reflects the breadth
of experience I have gained in my former
roles. I am involved in advising clients all
over the world in areas such as new factory
building specification and design, combating
and eliminating listeria, organisation and
management of cleaning, pest prevention and
foreign matter control. Most of all, I find that
it is about using my industrial experience
and common sense to find the simplest and
most practical ways of managing and dealing
with these issues. I am also finding that I am
being asked to deliver an increased amount of
training.

What experience do
you have?
Having originally worked
in food manufacturing, I
have 25 years experience
of working for a major
food retailer where I was
responsible for Food
Hygiene Policy, Codes of
Practice and Guidelines
and ensuring the standards
of food suppliers on a
worldwide basis. I also
acquired a great deal of
training experience during
this time. What I must say
is that I have been very
lucky in being trained by
and having worked with
some of the very best people in the food
industry both before and during my time in
retail.
How long have you been a member or
been involved with SOFHT?
I became a member of SOFHT in 1986 when
I joined Nabisco Group. I am still in touch
with many people that I met in my first year of
membership.
What do you like the most about SOFHT?
For me it is the people involved with SOFHT
that make the organisation so appealing.

They are people, largely from industry, who
have a good understanding of what we do and
to have the opportunity of networking with
them is one of the major benefits to someone
like myself.
What do you do in your free time?
In my free time I like to play golf, travel with
my wife and kids (our kids still come with us
if we’re paying) and listen to music. I love all
types of music, but I think that Beethoven set
a standard that nobody will ever equal.

A Stakeholder Preparedness Survey
A request for participants
Is the UK Prepared for a
Deliberate or Malicious
Attack on its Food
Supplies?

I

f you work in the food industry your views
and opinions are important in meeting
the aims of this study, and you are invited
to participate in a short (approximately 10
minutes) online survey. This research is being
carried out as part of a MSc Environmental
Health dissertation, and aims to collate the
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views of practitioners into a new piece of
research that considers the safety of our supply
chain from malicious contamination.
Specifically considering the views of
practitioners working in the food industry,
the purpose of the research is to inform key
stakeholders of the current preparedness of
England for malicious or deliberate attack, in
an effort to ensure a coordinated response if
one should occur. Food terrorism, deliberate,
or malicious attack, is being considered at the
European and global level, but currently there
is a need to review the approach in the UK.
You are not required to provide any
sensitive or confidential information about the

company you work for. If you are also happy
to provide a work contact telephone number,
so a short interview can be conducted to
discuss some of the survey questions in a little
more depth. This will not take longer than 15
minutes, and is entirely optional.
This study has been reviewed by the
Middlesex University School of Health &
Social Sciences, Natural Sciences Ethics subCommittee, and if you wish to participate or
require any further information please contact
the researcher: Melissa Higgins, Middlesex
University Hendon Campus, The
Burroughs, London. NW4 4BT E-mail:
MH1174@live.md.ac.uk

FEATURE

Bernard Matthews
signs up to Alchemy’s SISTEM
B

ernard Matthews has joined
SISTEM, the food and
workplace training platform
developed by SOFHT Gold
Members, Alchemy specifically
for the food manufacturing
industry as part of a plan to
streamline and enhance delivery
of food safety training to its
production and farm personnel.

Using hand-held remotes,
interactive courses, and just
one PC, SISTEM simplifies the
delivery and documentation
of food safety and health and
safety training to individuals or
groups of up to 150.

Importantly, users can also
achieve a fully accredited and
certificated level 2 food safety
qualification accredited by FDQ.
Bernard Matthews will be using
SISTEM to deliver training to
groups of people working in

production, as well as individual
farm managers and workers
located at any of the company’s
52 owned farms across Norfolk,
Suffolk and Lincolnshire.
Bryan Hurst, Training Manager
at Bernard Matthews believes
that SISTEM will considerably
cut the ‘administrative burden’
that the company experienced
with its previous group learning
provider and offer significant
cost savings as a result, as he
explains:
“My vision for training
at Bernard Matthews is to
complement the procedures that
we have in place already but to
make things simpler both for
those delivering the training and
for those taking part. SISTEM
has been designed specifically to
help food businesses to do this.
“We needed a training
programme that was user
friendly and that would ease
some of the administration
that was part of our previous

systems and procedures. Now
we can concentrate on delivering
high quality interactive rather
than being bogged down with
administration.
“In a multi-site operation like
ours where staff can be remotely
located or just one farmer for
example needs to be trained,
getting people to spend time
training in one place can be both
impractical and costly. SISTEM’s
advanced e-learning system will
make remote access training,
monitored centrally, easy to
manage and really will free up
more time for us to take our
training forward as an integral
part of Bernard Matthews’ food
safety culture”
While SISTEM is already
available in several Hispanic
languages in the USA, Alchemy
is also working closely with
Bernard Matthews to develop a
training programme in languages
relevant to the UK food
processing industry.

For more information, please go to www.alchemysystems.com.
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Food safety has never been such a high priority
so why take risks with your testing?
Find out why so many manufacturers entrust
their work to
for the complete testing service.
Unbeatable service
• Comprehensive nationwide collection service
• Regional network of modern, well-equipped laboratories – samples
on test quickly
• A ‘one-stop shop’ of analytical tests and services

Uncompromising quality standards
• UKAS/INAB accredited to ISO 17025
• Approved by M&S, Tesco, DEFRA & Kraft
• Unrivalled industry expertise ensures that every test result is delivered
with accuracy and integrity

Helping your business every day
• Industry-leading web-based portal ‘EOS’ provides quick and easy
access to your test results
• In-house Consultancy Service to help with food safety and
trouble-shooting

All this AND competitive pricing.
Why look elsewhere?
www.als-testing.co.uk I 01354 697028 I sales.uk@alsglobal.com

Improve your food safety
Manage your colour-coded zones
Vikan has designed an iPad-based app to manage
the colour-coded cleaning tools used in your factory.
Colour coding is the most effective way to reduce
the risk of transferring microorganisms or allergens
between production areas through cleaning tools.
The Vikan Hygienic Zone Planner® app delivers a
visual picture of your factory divided into distinct
zones. You will receive a colour map of your factory,
which shows where the tools and their coordinating
wall brackets are located within each zone.
Learn more at www.vikan.com/zoneplan/int
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Visit us at vikan.com
Vikan (UK) Limited
1 - 3 Avro Gate, Broadmoor Road
South Marston Park, Swindon
Wiltshire SN3 4AG, England

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

We are an established team of consultants with many
years practical experience in all sectors of the food
industry – retailing, finished product, raw material and
packaging manufacturing and food service.
We have been established for 10 years and we have
built a reputation for excellence, using our extensive
practical experience to quickly identify with our
clients requirements to provide a seamless service.

AUDITING – Supplier auditing is our specialism. We are highly experienced auditors with
many years experience. We can audit to your protocol or we can develop bespoke audit protocols and
report templates designed to suit you and reflect your specific concerns. Have you thought of:

Audit Exchange - our popular service allowing clients to share
audits and costs with other companies who purchase raw
materials from the same suppliers

ALLERGEN MANAGEMENT: we are EXPERTS in allergen risk assessment
and management; see our risk assessment method in Campden BRI Guide 71 - Food
Allergens: Practical Risk Analysis, Testing and Action Levels. We can help with:

Evaluating allergen management systems | Implementing cross
contamination controls | Allergen training | Risk assessment
from scratch | Validation and verification

TRAINING: our courses are cleverly and thoughtfully designed to provide delegates with
knowledge that they effectively retain and put to use. Our current COST EFFECTIVE programme for

Internal audit skills | Supplier audit skills | HACCP
for team members and others | Allergen risk assessment and
control | Bespoke training designed for you

ON SITE DELIVERY:

AND ALSO…Interim technical personnel | Factory projects | Trouble
shooting | Audit preparation | Retailer and raw material specifications |
HACCP and QMS support | Managing hygiene | QA Culture
www.foodintegrity-consulting.com

info@foodintegrity-consulting.com
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Your complete solution to
environmental monitoring

EVANS EVOLVE

TRIGON® FOAM PLUS

BACTERICIDAL FOAMING HAND WASH

24/7 wireless monitoring for a multitude of parameters and applications.
Retrieve immediate alarm notification and gain easy access to historical
data directly from a local PC, network or via the web.

Aids compliance with legislative and regulatory compliance
For a free consultation and a quote please contact us on
T: +44(0) 1462 688 070 | E: sales@the-imcgroup.com | www.the-imcgroup.com

■
■
■
■

KILLS
99.999%
OF
BACTERIA

High quality, unper fumed, bactericidal foaming hand wash
Passes EN 1499, EN 13727 & EN 1276
Gentle to skin; ideal when frequent handwashing is necessar y
Complies with latest Cosmetic Products Regulation

Evans Vanodine Internatonal plc
Brierley Road, Walton Summit
Preston, Lancashire, PR5 8AH, UK

www.evansvanodine.co.uk
Tel: +44 (0) 1772 322200
Fax: +44 (0) 1772 626000

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

