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Welcome to this special edition of SOFHT
Focus which covers the society’s 34th Annual
Lecture and Lunch held at The Landmark
Hotel, Marylebone, London on Thursday the
28th of November. The guest lecture was
given by Professor Hugh Pennington, entitled
‘Why all the fuss about horsemeat? When
there are far greater risks to the safety of our
food’. Entertainment was provided by
Jo Enright.
Within this edition, you will find a
summary of the award winners as well as
the guest lecture. This was both thought
provoking and humorous, covering a number
of areas relating to food safety.
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As always, the Society is reliant on your
support and involvement to ensure that it
continues to be able to provide a wide range
of activities across the industry. We hope to
see you throughout the year at events, and
at the 2014 Annual Lecture and Lunch to be
held at the Savoy Hotel on the Strand.
Merry Christmas and a Happy New Year
to you all.
Fiona Kibby and Ian Booth
Editors
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TOAST & CHAIR ADDRESS

was given by Ian Jaques, Quality
& Sustainability Manager for
Tate and Lyle Sugars
‘Ladies and Gentlemen, It is a
great honour to propose the toast to
the Society of Food Hygiene and
Technology who have arranged this
fantastic event today. I thought I would
take a couple of minutes to reflect on
things that the Society has achieved
during the last year.
The big strength of SOFHT is the
training programme and training is the
basis of strong Technical teams. To
quote an old English proverb ” if you

Ian Jaques,
Quality & Sustainability Manager
for Tate and Lyle Sugars

marketing friends don’t like what you
say.
So in conclusion the society has
delivered a great service to us this year,
long may it continue.’

“ Message from our Chair

“

The toast to
the Society

give a man a fish you feed him for a day,
if you teach him how to fish you feed
him for life”;
SOFHT have run courses on subjects
covering skills such as pest control,
micro issues, HACCP, labelling
regulation, traceability and hygiene.
Next year SOFHT will be running the
mock trial, that’s well worth a day’s
investment in time. For those who are
fortunate never to have had to take the
stand in court it is a good enactment
of how you might be treated in court
if ever you are required to attend
court in the future. There will also be
a full programme of training courses
throughout 2014.
Another service is the legal helpline
supported by NSF for any labelling
queries you may have, it’s always good
to have a second opinion when our

Catherine Watkinson’s address to members and their guests
Catherine Watkinson SOFHT Chair

I

ndustry colleagues and distinguished
guests, welcome to the 34th Annual
Awards Luncheon 2013 from
the Society of Food Hygiene and
Technology.
We are extremely grateful to Professor
Hugh Pennington for accepting our
invitation to deliver this year’s lecture
it is a great privilege and honour for the
Society to have such a distinguished
speaker. We listen to our members
and we know from the feedback that
we received when we announced this
year’s speaker that we had secured a
true professional and icon in their field
of expertise and I am sure you will all
agree that it was a lecture delivering a
powerful message.
I would like to personally thank all
our members, new and old in the room
today and your continued support and

ANNUAL LUNCH 2013 SOFHT FOCUS
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CHAIR
SOFHTADDRESS
NEWS

if you are not members thank you for
taking time out of your busy schedules
to share this unique and flagship event.
I would particularly like to thank our
sponsor this year Rentokil. In addition
I would like to thank all the companies
associated with the sponsorship of
the awards and the companies who
have so generously donated prizes and
contributions to the Camille’s Appeal
prize raffle.
Our gratitude also to Stephanie
Whitmore who has again opened
up many doors for the Society to
highlight how important our member’s
views are to the industry – she has
been instrumental in launching the
Student Award and always provides
us guidance and new ideas. Finally,
I wish to thank the team who run the
office. They are truly amazing and
whilst the Board of Directors get on
with their day to day roles there is
a team of just three that on a daily
basis take the phone calls, manage the
in-house breakfast clubs and training
academies, move and arrange furniture
better then Pickfords, liaise with our
members, nudge us directors and so
much more. This team is led by a
formidable individual that is so driven
and passionate about the Society.
Her dedication and commitment to
all our members as you may well
have experienced first hand is truly
commendable. She is the backbone of
this Society. Thank you to Su Werran,
as well as Kirsty Moore and
Jenny Placentino.
Well, what a year it has been for
the food industry when the supply
chain and processing of food has come
under more scrutiny than ever before.
These challenging circumstances have
seen the Society flourish as those
involved in the food industry have
used us as a ‘hub’ for technical advice,
training, certification and simple, old
fashioned networking – as with today’s
event. The Society of Food Hygiene
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Technology just goes from strength to
strength. This year I am delighted to
announce a key appointment. Karen
Middleton-Gell joined the board at
our AGM in June from Diversey now
a part of Sealed Air. Her extensive
experience and knowledge will be
a valuable asset to the Society as
it moves into the next phase of its
development.
At the beginning of my tenure as
Chair of the Society, I set a number of
objectives and I am delighted to say
that these have been achieved.

support to technical managers who
have to deal with food and hygiene
issues every day. For them, access to
the latest information is something that
is sometimes put ‘on the back burner’
due to time constraints.
In the last year we launched High
5 a new membership level aimed
at enabling businesses to sign up 5
technical staff at a special rate, share
ideas and network with like-minded
people to continue to drive hygiene
standards.
We also recognise that staying

Number 1 was to increase
membership. Our aim was
to reach 500 members.
We have reached 467 but
still 6 months of my term
remaining, so this target is
still achievable.

in touch with rapidly changing
requirements and maintaining an
awareness of current legislation is
critical. New legislation forums,
delivered by industry leading experts
were designed to help our members
work through the minefield of
information, offering solutions and
guiding them to compliance.
Number 3, as I highlighted last year,
related to new talent. This is key to the
food industry.

In today’s tough economic climate
this demonstrates that SOFHT offer
excellent value for money.
Number 2 was to give greater

CHAIR ADDRESS

In 2013 SOFHT launched its
first Student Award kindly
sponsored by Diversey
Sealed Air which involved asking
undergraduates currently studying for
a food science degree to write a piece
on Campylobacter. We supported this
with marketing activity in both the
trade, targeting faculty heads direct
and establishing SOFHT’s Student
Twitter and Face book accounts. The
interest in SOFHT from students
has been terrific too and we have
increased our membership in this
sector. These students are now
already beginning work in the food
industry and we hope that they will
continue to see the benefits that
SOFHT can bring to enhancing their
career
We will also continue to work
with our members to represent and
co-ordinate their views and opinions
on new legislation as part of a

working party. As well as bring to
you a new and refreshing programme
of Breakfast Clubs and Training
Academies for 2014, with new topics
of interest and continuing our reward
scheme for the Breakfast Clubs and
the opportunity to run the training
courses within your company. We
are also currently working on the last
section of our website updating our
members area that we will re-launch
in January. We also have some
fantastic events planned for 2014 as
we welcome back our unique Mock
Trial event that has proved to be such
a successful day over the past number
of years. Most of all we will keep
listening to you and we want your
ideas and suggestions to drive the
Society forward.
In conclusion, this is my last year
as Chair of the Society as I hand over
the reins in June 2014 to our
Vice Chairman, Alan Lacey. It has
been a truly memorable time and in

January 2012 when I asked myself
what our members wanted from the
Society and were we delivering it, I
knew that we needed to make some
changes but needed to ensure that we
kept our historical integrity.

I hope that I have met your
expectations and would like
to thank each and every one
of you for your continued
support. We couldn’t do this
without our members.
I also could not have done this
without the support of the Board who
have helped guide me, support me
and we have shared some interesting
council meetings together! Thank
you – we are a great team with some
incredible industry experience and
knowledge. They will continue to
steer this Society to bigger and better
things.

Rick Pendrous - Editor Food Manufacture Magazine, Alan Lacey - SOFHT Vice Chair, Su Werran - Operations Director,
Sukh Gill - Head of Global Regulatory Services Leatherhead Food Research, Michael Hewitt - Senior Lecturer, Middlesex University,
Bertrand Emond - Head of Membership & Training Campden BRI, Catherine Watkinson - SOFHT Chair, Professor Hugh Pennington CBE FRSE, SOFHT Lecturer

Would like to say thank you to our lunch sponsor:

ANNUAL LUNCH 2013 SOFHT FOCUS
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LECTURE

‘

‘

Why all the fuss
about horsemeat?
When there are far greater risks
to the safety of our food
Professor Hugh Pennington CBE FRSE

To prevent the transmission
of E.coli O157 in food the
implementation of HACCP
is a no- brainer.

B

ut in Scotland half of our cases are
not food-borne. Even so, outbreaks
still teach two big personal influences
have been my grandfather, and my
first boss, Edward Sharpey-Schafer,
Professor of Medicine at St Thomas’s
Hospital.
The photograph shows (next page)
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my grandfather outside the hospital
house he had as chief attendant at the
County Lunatic Asylum, Lancaster.
When he started work there 120
years ago, 10% of the 2,000 patients
died every year. Commonest was
general paralysis of the insane,
caused by syphilis. Tuberculosis

ran it close. Penicillin has made GPI
vanishingly rare. The TB story is more
complicated. Nearly all my generation
was infected , but few of us fell ill. I
am pleased to say the most important
reason has been down to you - the
provision of safe and high quality
food at affordable cost to the public.

LECTURE

Dietary protein protects.
Sharpey-Schafer only prescribed
medicines that worked. Scientific
evidence was paramount. His writing
style was terse. He swore at us juniors,
but was charming to his patients. He
would have approved of HACCP. It
underpinned the recommendations
of my two inquiries into E.coli O157
outbreaks, central Scotland in 1996-7,
and South Wales in 2005-9. John Barr in
Wishaw had a HACCP, but it sat on top
of a cupboard. It was neither a living nor
a perused document. William Tudor’s
was incomplete. It described processes
that broke the laws of physics. And he
falsified his records.
To prevent the transmission of E.coli
O157 in food the implementation of
HACCP is a no- brainer. But in Scotland
half of our cases are not foodborne. Even so, outbreaks
still teach important food
safety lessons. The scouts at
the Aberdeenshire millennium
camp infected themselves
by getting it on their hands,
some by using sheep turds
as snowballs. But those who
washed their hands before eating
were spared. Some of the sheep
were supershedders, excreting
millions of E.coli O157 per
gram. Identifying them in a herd
or flock or just before slaughter
might help us to control the organism. It
is technically possible. But progress in
this area is slow. It annoys me.
We are under clonal attack. E.coli
O157 is one. It was been joined in
2011 by E.coli O104. Sprouts from
fenugreek seeds contaminated with
it caused an enormous outbreak in
Germany with over 3,000 cases and
more than 30 deaths. E.coli O157 is
particularly nasty. O104 is even nastier.
On an evolutionary time scale it is brand
new. We shouldn’t be surprised. We’ve
known for years that microbes evolve in
real time. Be prepared for the next novel
adversary!

By these standards the
horsemeat scandal was
trivial. There wasn’t a
single loose motion.
Damage to trust, and
brands, was real,
nevertheless. But again
this shouldn’t surprise
Charles Dickens’
magazine, Household
Words, carried a
long article about
horsemeat – its illegal substitution for
other meats, and why the British have
such an aversion to it – in 1856. And
other recent food frauds have been on a
much grander scale like the melamine
scandal in China, or the illegal landing
and processing of ‘black fish’ in the
north of Scotland,

amounts of mackerel worth £50M more
than the official quotas.
Living in Aberdeen makes it easy to
follow events in the oil industry. Twenty
five years ago a helicopter coming from
Piper Alpha woke
me up – my house
under the flight path
to Aberdeen Royal
Infirmary. Lord
Cullen’s Inquiry
recommended the
safety case. Its
principles are just
like HACCP. Its
application in the
North Sea has

been
very successful.
In October I gave a talk at an Oil and
Gas UK Occupational Health seminar.
An afternoon was devoted to norovirus
– a nightmare on an oil rig worse than
on a cruise liner. But you must take the
blame for the morning session –
overweight offshore workers.
I was involved in the 1994
flesh-eating bug saga. necrotising
fasciitis was not new. Neither
its nastiness nor its incidence
had increased. But a journalist
had heard about a couple of
cases. There were no other good
stories around. He wrote them
up. The result was an outbreak
that spread from newspapers
to radio and then to television
just like the spread of an
infectious agent. Don’t let
that happen to you. Preventing a food
poisoning outbreak trumps everything
else. But a media outbreak could kill
your business. Be prepared!

Rick Pendrou

s, Editor of Fo

od Manufactur

e magazine as

king a questio

n
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ENTERTAINMENT

SOFHT Members and Guests raised:

Jo Enright, comedienne and Hayley Shave, Camille’s mother

£3,330for
Registered Charity Number: 1133389

A

s per custom practice the
Society have chosen to
support a charity for this event in
which funds will be raised to help
fund a rehabilitation service for
young children recovering from
brain tumours and also fund another
position within the ‘Brainbow
service’.
Camille’s Appeal was founded
in 2009, when a young girl called
Camille was diagnosed with a large
and complex brain tumour. Camille
underwent extensive chemotherapy,
surgery and radiotherapy; all standard
treatments which themselves carry the

risk of damage to healthy tissue and
to the development of very young
children.
Camille’s parents identified a
need for specialised rehabilitation
support for children like Camille who
are diagnosed with a brain tumour.
Such support is sadly not currently
norm within the NHS, and Camille’s
Appeal is working in partnership
with two other small charities and
the Cambridge University Hospitals
Foundation NHS Trust to address this.
All money raised will be used in the
creation of a rehabilitation unit, to
support the 200 children like Camille

across the East of England and help
them reach their full potential in life.
Ultimately the charity aim to support
the creation of such services across
the UK.
To find out more and to donate online
go to www.camillesappeal.co.uk

highly acclaim e d
com edienne

Jo Enright
entertains

A

Jo Enright, comedienne
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fter Dinner entertainment
was provided by Jo
Enright. Jo is a stand-up
comedian and actress who
has appeared in a number of
television and radio comedy
programmes. In 1995, she
made her Edinburgh Festival
debut as part of the threehander ‘The West Midland’s
Serious Comedy Squad’.
In 2002, she appeared
alongside Steve Coogan in
the BBC comedy ‘I’m Alan
Partridge’ as a tax inspector
investigating Alan. Jo has also
appeared in the BBC Radio

4 series ‘The Ape that Got
Lucky’, the comedy series
‘Time Trumpet’ on BBC
Two and the BBC comedy
series ‘Lab Rats’. She has
also appeared on Peter
Kay’s ’Britain’s Got The
Pop Factor ... And Possibly
A New Celebrity Jesus
Christ Soapstar Superstar
Strictly On Ice’ as well as
Ricky Gervais’s and Stephen
Merchant’s television comedy
series ‘Life’s Too Short’. On
a foodie note, Jo appeared
as baker Sharon in the Sky1
sitcom ‘Trollied’.

SOFHT AWARDS

SOFHT AWARDS
The SOFHT Awards have now been running for ten years.
The SOFHT Awards recognise and celebrate excellence within the food
industry and its associated industries. The awards cover a number of
categories covering new products and special individuals or companies
who deserve recognition. The Awards are judged by a panel of
experienced food industry professionals from the Society’s membership.

2013
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SOFHT AWARDS

Company of the year

Sponsored by

Less then 100 employees
S

ince 2003 Detectamet Ltd has
manufactured and supplied innovative
products to reduce food safety risks.
The company’s products are designed
to help reduce contamination from plastic
tools and equipment by being metal
detectable and X-ray visible so they do not
become lost in the production system.

2013 has been a year of growth for the
company. Product sales have increased
by over 31%, 22 additional staff have
been employed, the firm now exports
to 40 countries, has established 21 new
distribution agreements and launched 11
products.
With a reputation for developing new

products and producing tailor made
items for unique processing needs,
Detectamet has also set the industry
regulatory standards having worked to
achieve international compliance with the
requirements for safe contact with food.

More then 100 employees
A

LS Food and Pharmaceutical is
one of the UK’s leading providers of
analytical testing services. With 4 modern
UKAS-accredited laboratories strategically
located across the UK, ALS provides
a ‘one-stop shop’ of tests & services
including microbiological, chemical and

10
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nutritional, vitamins & contaminants,
allergens and meat speciation.
Unrivalled industry expertise and
uncompromising quality standards ensure
that every test is delivered with accuracy
and integrity, whilst quick and easy access
to results is provided by ALS’ industry-

leading portal known as EOS.
By exceeding client expectations and
focussing on continuous improvement,
ALS is a trusted provider to a growing
number of UK food manufacturers and
retailers.

SOFHT AWARDS

Best Trainer Sylvia Anderson
F

or the 4th year running, Sylvia Anderson
of Anderson Food Hygiene is proud to be
nominated for Best Trainer 2013.
Sylvia is a truly inspirational managing
director, who is passionate about her industry,
uses alternative learning styles to educate other
professionals and is driven to succeed. Her
commitment permeates the company ethos

which is demonstrated by constantly achieving
excellent exam results year on year including
a higher than average number of merits and
distinctions for her clients. Sylvia has recently
become a guest speaker for The Guardian
newspaper for its series of Masterclasses.
Sylvia is also a busy parent of 5 year old
twins and spends her spare time raising money

for charity with her latest success completing
the Virgin London Triathlon in July 2013,
raising £2,300 for the British Heart Foundation.

Sponsored by

Best Training Company
F

ood Integrity Consulting provides
outstanding training and teaching services,
based on extensive practical experience of the
food industry, and exceptional understanding
of how to deliver effective and memorable
results.
Offering excellent value for customers,
providing premium quality training at realistic

and accessible prices, its approach is incredibly
adaptable.
For the duration of training courses Food
Integrity Consulting becomes part of the team,
and continuously modifies its techniques and
the course content to achieve optimum results
for all delegates.
Courses are innovatively designed using

methods that are refreshing and interesting,
ensuring that delegates are fully engaged and
energised during and after the course.

Sponsored by

ANNUAL LUNCH 2013 SOFHT FOCUS
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SOFHT AWARDS

Best Auditor/Technologist Barbara Hirst
B

arbara Hirst of RSSL has provided
invaluable support to the food industry
during the meat authenticity crisis. She
combines the essentials of any good
scientist – expert knowledge of her subject,
enthusiasm for sharing that knowledge,
ability to create trust and commitment to

scientific excellence for our customers.
Barbara has helped companies to
determine the correct approach for sampling
and analysis, ensuring that it is both
appropriate and relevant. In recognition
of Barbara’s expertise, many food
manufacturers and retailers are now using

RSSL for analysis and consultancy. Barbara
has also been invited to speak at a number of
specialist conferences.

Sponsored by

Best New Product & Service
G

eneius Laboratories’ Specialist
Microbial Identification Services
employs in-house DNA based approaches to
identify any and all yeast, mould or bacterial
contamination in the supply chain and on
factory premises.
For Listeria issues, blown packaging,
discolouration, taints and similar
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concerns, DNA sequences are utilised as a
fingerprint to deliver the rapid and precise
identification of microbes to species level
(Geneius microID®) and beyond (Geneius
microST®).
The expert team is on-hand to discuss
investigations and reports are presented in an
easy to understand format. Geneius’ ultimate

Specialist Microbial
Identification Services
by Geneius Laboratories

goal is to help improve the microbiological
quality of food and drink, as well as assist
brand protection in a secure and confidential
manner.

Sponsored by

SOFHT AWARDS

Fellowship Award

Roger Hatch
R

oger Hatch was honoured
with a SOFHT Fellowship.
Catherine Watkinson, SOFHT
Chair, commented that ‘Roger
has given many years’ service
to the Society. If you split this
man in half like Brighton rock,
he would have the conscious
and insight that has only our
member’s interests at heart.
There is no-one quite like
Roger to know the in’s and
out’s of our Society’s rules and
regulations, keeping us all on
the straight and narrow. He is
the most passionate man I know
with regards to the Society and
during many a ‘discussion’ at
council he continues to voice

the opinions that support our
members. He is well loved by all
and the decision was unanimous
within council’.
Roger joined the Society
in 1995 years and has been
on council for 11 years. He
has taken many roles but will
be renowned for his Events
Management and changing the
structure of how we put on our
successful events. Although he
stepped down from Council this
year to focus on his personal
commitments he remains as our
Company Secretary.
Roger attended the Luncheon
with his wife Helen.

Tony Palmer wins most
significant contribution in
the past 12 months

T

ony Palmer started his
career in the Laboratory of
the Government Chemist, and
spent more than 10 years there
before joining Tesco Stores
Limited in 1988.
Many SOFHT members
will know Tony from his
strong links with industry
working groups and through
experiencing nearly all of the
major issues affecting the
whole of the food industry over
the last 25 years; including
Sudan Red, Dioxins in Irish
Pork and the recent horse meat
crisis.
Tony’s career took him
from specialist Laboratory
analysis at LGC, which
included publishing a joint
paper with his wife Fiona,
to the varied and high pace

work with Tesco. Initially in
their Laboratories and then
moving into the Trading Law
and Technical team where
he grew his expertise on
projects which, in themselves,
demonstrate the evolution
of retail food policy over
the last 25 years. Removal
of artificial colours, salt
reduction, sustainable palm oil
and the complex management
of pesticides on produce are
only a few examples of where
Tony was instrumental in
policy development. He retired
as Company Chemist at Tesco
in 2013, and now enjoys time
with his family.
Tony is also a Member
Royal Society of Chemistry
and Chartered Chemist.

Sponsored by
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SOFHT AWARDS

Chris Turner - Chair of the Judging Panel & Director - Rokill Pest Control Ltd, Professor Hugh Pennington CBE FRSE - SOFHT Lecturer,
Dr. Karen Middleton-Gell - Diversey Sector Specialist with Sealed Air Food Care, Daniel Walker, Catherine Watkinson - SOFHT Chair

Daniel Walker
As part of its programme
of encouraging young
people to choose a career
in the food industry,
SOFHT launched its first
Student Award earlier
this year.
Sponsored by

Dr. Karen Middleton-Gell

he SOFHT Student Award required
undergraduates studying for a degree
in food science to write a 2000 word
dissertation on Campylobacter and was
supported by a marketing programme
including working direct with colleges and
universities and via Twitter and Facebook.
The standard of entries was high and all
were evaluated by a panel of judges from
across the food industry. The winning
entry stood out for being ‘well written,
comprehensive and showing considerable
research’.
Dr. Karen Middleton-Gell presented
the award to Daniel Walker, Reading
University Food Science graduate and
now trainee with ABP Meats.

We are looking for sponsors for our Student Award
for 2014. Packages are available to suit all budgets.

‘

‘

Sponsors
needed for our

T

Attracting talented, young people into our industry can be a
challenge for many food businesses. Now is your chance to support
new blood and the future of the food industry by becoming a sponsor
of SOFHT’s exciting Student Award.
Catherine Watkinson, SOFHT Chair

For more information contact Su Werran at SOFHT on 01827 872500
or email suwerran@sofht.co.uk
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A small snapshot of the day

Tate & Lyle Sugars Ltd

Greggs plc

Rentokil

Waitrose Ltd
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Ansel UK Ltd

Musgrave Retail Partners GB

STS-Solutions & CIEH

Diversey (part of Sealed Air)

Muller Dairy
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Exova

Cert ID Europe Ltd

Morrisons Supermarkets plc

Byotrol

Addmaster (UK) Ltd
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Panesar Foods

Rokill Ltd

Tesco Stores

ASDA Walmart

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

0800 218 2234
rentokil.co.uk

ADVERTS

Detectable Products

Thermometers

from the UK's No.
No.11 thermometer manufacturer
l

wide product range including our Saf-T-Log® thermometer

l

in-house UKAS accredited calibration laboratory

l

foodsafe thermometers designed specifically for the
food manufacturing & processing industries

And the 2013
SOFHT award
for Company
of the Year
with under
100 employees
goes to...

for more information call

®

01903 202151 or visit us online

www.etiltd.com
Made in Britain

www.detectamet.co.uk – 01759 304200

Take control of
your laundry
and achieve savings
of up to 70%

Independent pest
management experts
For further information call

0800 591 903
info@jla.com

jla.com

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

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.
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
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