ISSN 2040-607X • ISSUE 84 SPECIAL EDITION 2017

SOFHTFOCUS

The Magazine of the Society of Food Hygiene and Technology

www.sofht.co.uk

Lecture and Lunch Special Edition 2017

Gastronaut

Extraordinary Adventures
in Food Science
By Stefan Gates

CONTENTS
THOUGHTS
FROM THE
EDITOR…

Kiwa Agri Food
Your Certification
Partner For Progress.

elcome to this
special edition to SOFHT
Focus in which we celebrate the SOFHT
Annual Lecture and Lu ncheon which was
held this year at the Sheraton Grand in Park
Lane, London.
SOFHT are pleased by the extremely
positive feedback that the event has
received, both in terms of the lecture,
entertainment and opportunity for
networking.
Stefan Gates provided a very entertaining
and lively lecture, with audience
participation.
In his own words: ‘I have the best job in the
world: I’m a food adventurer. I know that
sounds a bit odd, but there’s really no other
way of explaining it. I spend my life working
to inspire fascination with food and I do
it by cooking, exploring and occasionally
blowing stuff up’. At some times a little
uncomfortable, as food science and the
digestive system merged, the underlying
message was how to make the food
industry appeal to the next generation.

We are a 5 star rated BRC approved Certification
Body with over 20 years experience supporting
food chain businesses with certification and
training needs.

As always, the impressive awards finalist
lists and winners serve to demonstrate
the reach and appeal of our Society and I
congratulate all who were successful on
the day.

Our services include:
BRC Global Food Standard
BRC Global Packaging Standard
BRC Storage and Distribution Standard
BRC Agents and Brokers Standard
HACCP, VACCP, TACCP, Food Safety, Internal
Auditing and BRC Standards Training
Pre-Assessments and Technical Advisory
Service for all BRC Global Standards

Kiwa Agri Food

The Inspire,
Hornbeam Square West,
Harrogate,
HG2 8PA
Tel: +44 (0) 1423 878872
Email: food@kiwa.co.uk
www.kiwa.co.uk/food

A note of thanks to our sponsors of this
year’s event and to those who have already
agreed to sponsor next year or who have
pre-booked their 2018 tables at The
Brewery in London.
The Society are very grateful for the
continued support that the industry gives,
allowing the continued development of
events and training. The Society is run by
a voluntary Council, focused on supporting
the food industry. Please do continue to
send the SOFHT team any photos, articles
or news for future editions of SOFHT Focus
and the Council hope to see you at some of
our future events.
I wish you all the best for the Festive
Season and New Year.

Fiona Kibby,
Editor, SOFHT Focus
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INTRODUCTION FROM IAN BOOTH, SOFHT CHAIRMAN
Thank you to all those who attended The Society of Food Hygiene and Technology’s
Annual Lecture and Luncheon at the Sheraton Grand Park Lane, London on the
23rd of November. I hope that you had an enjoyable day, with the opportunity to
network and meet up with colleagues past and present. As always, I wish to thank
Su Werran, our Operations Director at SOFHT. Su is our driving force and key to
the direction of SOFHT. Su works with the Directors who balance their voluntary

MAKE HANDS MATTER

commitment with day jobs and her consistent approach allows the Society to
continue to provide invaluable support to the industry. This year Rachel Znajda

...IN THE FOOD INDUSTRY

joined the team as Office Manager, allowing Su to focus on supporting members
and understanding their needs.
I also wish to thank Stefan Gates for
providing a lecture, appealing to the
visual and olfactory senses! I have an
interest in extreme eating, and after
reading Stefan’s Book ‘Cooking in the
Danger Zone’ a number of years ago,
and following his activity since, I believe
that his novel, if somewhat disgusting
way of explaining food science, actively
supports widening the appeal to the food
industry. It is important that the next
generation continues to see the food
industry as an appealing and rewarding
career, and we need to consider this in
our approach.
I would like to thank our sponsors,
Acoura for sponsoring the pre-lunch
drinks and Deb and Kiwa for sponsoring
the lunch, as well as all of our members
and supporting company members. I
look forward to welcoming you next year
to The Brewery, Chiswell Street, another
fantastic venue, and to report on the
continued activities that the Society of
Food Hygiene and Technology offer.
I also wish to welcome a new Officer to
the Society this year. Mike McCorkell
(Business Manager at SGS) joins as
SOFHT Treasurer. Mike takes over from
Neil Griffiths who has made a significant
contribution over the years, and I would
personally like to thank Neil for his
leading example as a past Chairman of
the Society.

1) Revamped Event Programme
Members are key to the longevity of the
society. We must constantly challenge
ourselves and ensure that we deliver the
benefits that are expected. The SOFHT
events are core to this. The Training
Academy prospectus is an example of
the breadth of training provided The
successful Summer Soiree will run
also for a second year in 2018 at Combe
Abbey, with the Lecture provided by Andy
Clarke, ex CEO of ASDA. The lecture
is entitled ‘The Future of Food and its
Packaging’ and builds on the feedback
from members of the need to focus on
the topic of food waste.
2) Participate in Consultation As I
have mentioned previously, SOFHT is
unique. We have the members at the
core of our activity, and we are run as
a voluntary organisation. Within our
strategy, we believe we can facilitate
consultation across a range of areas
of the industry. An example of this is
involvement in the Food & Biocides
Industry Group (FBIG), where SOFHT

As a Council, we continue with a focussed
Strategy into 2018. There are some key
areas initiatives as the Society continues
to go from strength to strength.
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work alongside sixteen other UK trade
and professional organisations. The
FBIG has developed guidance on the use
of biocides in cleaning and disinfection,
and is leading lobbying in the UK and
with the European Commission as the
EU reviews of the use of biocides are
impacting on the availability of effective
disinfectants vital to assure food hygiene
through the food chain. Obviously our
departure from Europe and involvement
with ‘Regulating our Future’ are also
areas in which SOFHT can have an active
voice.
3) Listen to our membership.
Membership continues to grow, and we
believe that this is driven by listening to
Membership needs, and developing our
activities to support the industry. We
will continue to listen to members, and
would welcome any thoughts around our
strategy or key activities going forward.
We are always keen to receive input into
SOFHT Focus, providing speakers or
attendance at our events.

KILLS

99.999%
OF MANY
COMMON
BACTERIA

OxyBAC FOAM Wash
®

Forms part of Deb’s specialist programme for the Food Industry

Antimicrobial foaming hand wash
• Combines Accelerated Hydrogen Peroxide® with Deb Foam
Technology™ to kill 99.999% of many common bacteria
• Perfume, dye and preservative-free hypoallergenic formula
• Environmentally friendly, breaks down into oxygen and water
• Independently tested to prove non-tainting to food
(Passes EN1499, EN1650 and EN1275)

CONTACT US TODAY FOR A
SOFHT members
and guests support
Ronald McDonald
House Charities
We’re very proud to confirm
our generous members and guests raised
£6351.70 for Ronald McDonald House
Charities at our Annual Lunch! This is net of
Gift Aid, which could add another £1000 to
the total. Many thanks everyone!

FREE TRIAL OR AUDIT
01773 855177

talktous@debgroup.com

For the complete range visit www.debgroup.com

TRICLOSAN

FREE
PHMB

FREE

STEFAN GATES | GASTRONAUT

STEFAN GATES | GASTRONAUT

Stefan Gates

Stefan, in his scientists white coat, brandishing a pack of
anti-bacterial wipes, acknowledges that he and his partner
on stage Charlie were a little nervous of the hygiene aspects
of his demos. He worked hard to convince us of his food
safety credentials with an array of gloves, careful disposal
and hand washing.

Gastronaut
Extraordinary Adventures
in Food Science

SOFHT Editor Fiona Kibby highlights the wonderful,
but occasionally shocking, stage show that was
brought to the SOFHT guests this year.
The elegant surroundings of the Sheraton Grand were an
unusual back drop to Stefan’s messy and eclectic show. His
audience of food industry specialists were equally surprised by
the spectacle that unfolded in front of them.
Stefan’s promise to ‘torture to an inch of your life’ was probably
one of the most unlikely introductions a SOFHT lecture had
ever put in front of their audience but SOFHT Chairman Ian
Booth was keen to remind us of the next generation of food
scientists and technologists that should be developing an
interest at a young age.
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Stefan expertly linked health, nutrition and food science with
his array of demonstrations that gripped and disgusted the
audience in equal measures.
To help explain the concept of nutrition he started a tour
through the body with a demonstration of the enzymes in
saliva and its grim work on custard, acid attack on eggs and all
through a journey of digestion on stage!
Each time he set off the find ‘volunteers’ in the audience
there was a perceptible wave of fear in the room. However
it was SOFHT’s Ian Booth who was brave enough to face the
challenge of the close up cameras early on.

Moving through a variety of well-practised
‘experiments’ Stefan continued to grip
the audience through taste sessions on
Sensory Analysis, a smell test on pongy
cheese at different temperatures, a
foaming at the mouth demonstration
of home-made ‘sherbet dip’ (poor Ian
again…)
A visual delight of the quantum
mechanics of a gin and tonic, glowing
under UV light was brief relief from some
of the messier activity on the stage before that
was snatched away by the arrival on stage of live
locusts. For a short, scary moment, we all thought that
was going to be the starter for lunch.
In true juvenile Stefan style he finished his stage journey with
an intestine form ladies tights (I’ll never wear tan tights again!)
and a wind assisted finale!
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NEWS

NEWS
There are lots of opportunities for the
future; increasing awareness on food
safety and hygiene, ensuring our views
are heard by government and regulators
and horizon scanning and Brexit.

Stuart Wiggans, Senior Director, of
Operational Compliance, at Asda
delivered a wonderful message on
the benefits The Society has offered
over the years to his organisation. He
summed up why so many individuals
and organisations in the food industry
are part of the SOFHT family.

SOFHT is very pleased to award a

We

are

collaborating

with

other

food professional bodies to prepare
briefing papers for the media and
key stakeholders.

We will also lobby

government bodies where appropriate.
and to ensure we are appropriately
representing our wide membership,

Fellowship to Ian Thomas. Ian is
a strong supporter of SOFHT, in
particular writing regular articles
for SOFHT Focus and speaking at

Ian works with businesses based in the
UK, Ireland, Europe and throughout
the world and he is instructed on
behalf of national and local regulators.
He regularly presents at conferences,
seminars and academic courses and
he is a Contributing Lecturer to the
Food Regulatory Affairs course run by
the University of Ulster and University
College Dublin. He is also a regular
contributor to the SOFHT Focus
magazine.

SOFHT conferences.
Ian is an experienced food and
consumer lawyer practising in
England and Wales (6 Pump Court,
Temple, London) and in the Republic of
Ireland (Ian Thomas Associates). Ian’s
court work involves prosecuting and
defending cases relating to food safety
and hygiene, labelling, traceability and
breaches of animal welfare legislation.
He also represents clients in courts

capable

barrister

and

representing individuals, local and
national companies and government
bodies in food safety and trading
standards cases.
Well done Ian!

concerns on the impact of tariffs and
export licenses, the labour market,
regulatory matter and any other key
issues that you feel need to be properly
considered or debated.
Supporting

Company

Member

Director, Alan Lacey, would be glad
to hear your views and meet you at

Get the NEW Foodservice range NOW to ensure total food hygiene
peace-of-mind. Ideal for your catering, restaurant or hotel business.

any of our forthcoming meetings. If
these

matters

please

O

High 5

on

Pecan Deluxe (Europe) Ltd

admin@sofht.co.uk

• Affordable, brandable and food contact compliant materials

Frank Roberts & Sons Ltd

Thanks and regards, SOFHT

• Specifically designed for hotels, restaurants and cafes

AT E R I A L

MP

LIAN

C

contact:

GA Pet Food Partners

• Available in 5 colours for HACCP compliance

Premium
Matthew Hill

Supporting Company Members

Joseph Vella

Matthew Edwards

Authenticate Information Systems

Constantinos Piroccas

BSI Group

Standard

Marks and Spencer

Karen Bailey

Akash Midya

NT Assure

Akhtar Bhatti

Kate Adams

Gold

Altafbhai Sidat

Andy Armstrong

Wearwell (UK) Ltd

Bobby Stearman

Neil Griffiths

Here’s
SOFHT dog
Billy looking
super festive
in his elf’s
outfit.

Bronze

Student

Axis Cleaning & Support Services

Carlos Crespo

Niamh Dennis

Piroto Labelling Ltd

Wei Xin NG

Kirsty Falcus

It’s a dog’s
life!
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As I look around the room, there are
a number of businesses who are also
thanking their teams recognising talent.
You are all making a huge difference in
the food industry – so thank you.

Karl Ghio
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highly

noted food law specialist, known for

C

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

“A

please could we have your views and

you would like to contact The Society

New Members

Ian is mentioned in the legal journals:

NE

• It is the voice of the food industry and
provides access to seminars, training
and expert advice.

The Society will always work
to protect the interests of our
members in the food industry
and we are aware that there are
serious concerns across all sectors
regarding the potential impact of
Brexit on member’s ability to operate
effectively and competitively.

In order to support where we can

“I’m proud and honoured to provide
one of the toasts. Asda has been a
supporting member since 2002 and
there are lots of benefits of The Society
and its membership.
• Represents all of the food industry
from farm to fork and following
Stefan’s presentation we should take
this back to the schools as well.

Ian Thomas

and tribunals in relation to appeals
against enforcement action. He has
a varied advisory practice which
includes; general food law, safety and
hygiene, food information, nutrition
and health claims, food supplements,
borderline products, food for specific
groups and crisis management.

E

The Toast to
The Society

Final benefit of The Society is the annual
lecture and luncheon. Great opportunity
to recognise talent and innovation in the
industry. I’m particularly proud of the
talent we have here from Asda on what
we are doing to raise standards and
simplify things in store. It also provides
a perfect opportunity to recognise
those others from our business who
deliver food safety and hygiene with
a representative from stores, store
services and one of our partners City FM
who help with cleaning, pest control and
maintenance across our estate.

SOFHT seeks
your views on Brexit

Elf &
Safety

• Budget friendly for you and your customers
• Brandable with YOUR company logo*
• Low setup fees and MOQs
• FDA & EU food contact approved

CONTACT US
FOR MORE
INFO AND FOR
YOUR NEAREST
SUPPLIER!

* Also available with Hillbrush Hygiene branding

EXPERTS IN CLEANING EQUIPMENT
info@hillbrush.com | +44 (0)17 4786 0494

|

hillbrush.com/foodservice
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PRE LECTURE NETWORKING

Improve Food Safety
through Hygienic
Design

Anti-clogging
design
The unique UST bristle
pattern minimises clogging
and makes it easier to clean
between bristle bundles.

with Ultra Safe Technology

Learn more at
ust.vikan.com/en

8 Colours

Ultra Safe Technology

Worlds most comprehensive
colour coding system

Vikan Setting New Standards in
Security, Safety and Hygiene

By appointment to Her Majesty The Queen
Pest Control Services Rokill Limited Ringwood Hampshire

To find the answer contact our team to
arrange a free survey from one of our
professional surveyors.

info@rokill.co.uk
Established 1980
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www.rokill.co.uk
Professional Service

01425 482001

Free Survey / Quotation
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THE SOFHT AWARDS 2017
BEST TRAINING
COMPANY

BEST AUDITOR OR
TECHNOLOGIST

Sponsored by

BEST NEW
PRODUCT

COMPANY OF
THE YEAR

Sponsored by

Sponsored by

WINNER

WINNER

WINNER

Solupak

Allied Hygiene Systems Ltd

Peter Rose – Percipio Training

Christeyns Food Hygiene

Solupak by Christeyns Food Hygiene
(formerly known as Klenzan –
Christeyns)is marketed under the Green
‘R umbrella of eco and SME friendly
range of products and has solved the
challenges surrounding the storage
and dosing control of detergents and
disinfectants in a totally unique, yet
simple way – single dose, concentrated
soluble sachets of chemical which are
simply dropped into the receptacle and
diluted with water. A simple shake or
agitation and that’s it, everything is set
and ready to go – the right product, at
the right concentration, first time –
every time. Customers including Greggs
have found the simplicity and quality of
the product hard to beat.
FINALISTS
•

Needlers - Rfid Laundry Scanning
Service

•

Allied Hygiene Systems Ltd - Qrd
Coloursafe Wet & Dry System
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Sponsored by

BEST TRAINER

Allied Hygiene Systems Ltd is one of
the largest independent UK based
manufacturers of wet and dry wipes as
well paper consumables.
Located in Kent, Allied was established
in 1990 and has grown from small
beginnings to develop a complete
in-house operation from converting,
chemical mixing, filling to labelling and
packaging.
Following an arson attack in February
2015, Allied is now preparing to occupy
a purpose built manufacturing site of
90 000 ft2 with cleanroom facilities and
the most up to date bespoke machinery
available on the market.
Hygiene, quality, added value and
innovation are the key drivers to Allied’s
future growth plans.
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Peter Rose is an exceptional trainer with
a reputation for excellence in delivering
meaningful food safety training that
puts knowledge into practice. He has
over 20 years’ practical experience
working within the food industry in the
UK, Europe and USA. This knowledge
has been invaluable in contextualising
learning to the workplace. Feedback
from candidates and their employers
has been excellent with compliments
about his subject knowledge, training
style and supportive nature. His
professionalism has resulted in high
examination pass rates, and positive
changes in risk perception and food
handling behaviours.
FINALISTS
• Nicola Bellamy – Holchem
Laboratories Ltd
• Cheryl Herbert – Shield Safety Group

Sponsored by

WINNER

WINNER

Percipio Training

Steve Lodge – Sai Global

Percipio
Training
is
a
forward
thinking
company
based
in
Buckinghamshire.
Our
values are simple. We
will always endeavour
to ensure candidates
receive a meaningful,
fun and inclusive learning experience. Our transformative
approach towards training makes a real difference in
improving risk perception and supporting positive changes
in food handling practices.

Steve has in excess of
40 years’ experience in
the food industry, in both
public & private sectors.
This includes a successful
career working for the
Food Standards Agency as
an auditor and managing
operations in businesses in the Middle East.

Percipio Training is a training partner you can trust. We never
make a promise we cannot deliver, and always endeavor to
exceed our customers’ expectations for service delivery and
examination success. Our customers include major food
manufacturers, contract caterers, national restaurant chains
and luxury hotels.

He joined SAI Global in 2011 and is an expert in areas of animal
welfare, slaughtering and meat processing. His portfolio
also includes BRC (Food, Storage & Distribution, Traders &
Brokers), Red Tractor, BMPA & various 2nd party client specific
audits. Customers always speak highly of his work – “Steve
is one of the best auditors I have worked with during my 15
years of experience in the QSR industry and supply chain”. He
literally was given the icing on the cake when a client’s wife
made him a cake decorated with their quality control check list
and SAI logo!

FINALISTS

FINALISTS

•

Team Solutions

• Karen Sims – Waitrose

• David Peacock – Sai Global

THE DOROTHY CULLINANE AWARD
SOFHT are very pleased to have awarded the Dorothy Cullinane
Award to Kaarin Goodburn from the Chilled Food Association.
This special award, presented exclusively by SOFHT Council, is
for a company or person that has made an outstanding and highly
collaborative contribution to the food industry. Contributions that
support and improve the whole industry, with particular emphasis
on food safety, food hygiene, food technology and engagement
with all sectors of the industry.
The award, is in memory of Dorothy Cullinane, the highly regarded expert in food labelling and particularly food allergies
who died in May 2014 and was first was awarded in 2014 to David Reading, who founded the Anaphylaxis Campaign.
Kaarin has been working closely within the industry in both chemical and food groups to champion the considered and
effective use of disinfectants. It is largely because of her efforts that we have a situation where the EU has agreed to
review the legislative limit on QAC based disinfectants and the application of Plant Protection Products to food which
would have a positive effect on food safety. Kaarin continues to support the industry on matters such as cleaning and food
safety and we are delighted to recognise her work. We look forward to continuing to support Kaarin in the future through
our work at The Society.
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COMEDIAN JOHN MARTIN

Pal TX Surface
Disinfectant Wipes are food
safe and effective against
food related pathogens

Protect surfaces against
the dangers you can’t
see - 24/7 hours a day
Biomaster antimicrobial technology protects
products, reducing levels of bacteria on
surfaces at every point in the food chain.
Biomaster treated surfaces inhibit the growth
of food borne pathogens including E.coli,
Salmonella and Campylobacter, effectively
for the lifetime of the product
From hotels and restaurants to supermarkets,
food processors and packaging convertors,
Biomaster protects any item into which it is
added, 24 hours a day, every day.

✓ Quat Free
✓ PHMB Free
✓ Alcohol Free

Pal TX Surface Disinfectant
Wipes are effective at killing
foodborne microorganisms
making surfaces of food
machinery, food processing
and preparation areas safe
in 60 seconds.

To find out how easy it is to incorporate
Biomaster into your product, visit
biomasterprotected.com or call us today.

Addmaster (UK) Ltd,
Darfin House, Priestly Court,
Staffordshire Technology Park,
Stafford, ST18 0AR
t: 01785 225656
e: info@addmaster.co.uk
www.addmaster.co.uk

We are here to discuss your requirements.
Please contact us on:
+44 (0) 1455 555 700
info@palinternational.com
www.palinternational.com
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TABLES

TABLES

Acoura

ASDA

Rokill

Authenticate

Standing (left to right). Rick Pendrous, Editor – Food Manufacture Magazine. Fiona Kibby, SOFHT Vice Chair and Head of
Food Safety & Regulatory Compliance – Tesco Stores. Jon Haward, Chief Executive – Ronald McDonald House Charities.
Helen Munday, Chief Scientific Officer – Food and Drink Federation. Helen Buckingham, Assistant Director – Regulatory
Delivery

Tesco

ISS Facility Services

DEB

Kiwa

Tate & Lyle

Pansar Foods

Diversey

Morrisons

Addmaster

Waitrose

SOFHT Top Table
Seated (left to right) Nina Purcell, Director of Regulatory Delivery and Wales – Food Standards Agency. Ian Booth,
Chairman of SOFHT and Quality Director – Martin Brower Ltd. Gavan Wafer, Head of Intelligence – National Food Crime
Unit at the Food Standards Agency. Su Werran, SOFHT Operations Director. John Martin, After lunch speaker/comedian
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TABLES

TABLES

NSF

PAL International

Allied Hygiene

Rentokil

Greggs

Needlers

Holchem

Ashfords LLP

Berendsen

Klenzan

TQS Consulting

ALS Laboratories

SAI Global

Eurofins

NT Assure Ltd

Individuals

BSI

SGS Ashby

Individuals

Individuals
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POST LECTURE NETWORKING
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LUNCH AND ENTERTAINMENT

Pesticide residues check?
When it comes to fresh produce Eurofins leads the field, multi-residue screen
results are delivered accurately and quickly.

www.eurofins.co.uk | sales@eurofins.co.uk

0845 604 6740
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