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WELCOME
INTRODUCTION FROM ALAN LACEY, SOFHT CHAIRMAN

WELCOME
to the latest edition of
SOFHT Focus - my last as
Chairman of the Society.

A

s I said at the lunch in
November it has been an
enormous privilege to act
as Chairman for the past two
years and I’m pleased to say that
the Society goes from strength
to strength, thanks to my fellow
directors and of course, the
office team. Our membership
remains buoyant and I’m pleased
to welcome four new Supporting
Company Members – Needlers,
IPL and ISS Facility Services and
Team Industrial (UK) Ltd who
will add new perspectives to that
important group.
We continue to take an active
role in lobbying and consultation
both as an individual voice and
also as part of groups such as
the BRDO Food Expert Panel.
Our very broad membership
base gives us a unique view of
the potential impact of new laws
and industry developments. The
EU debate on chemical residuals
is an issue that is causing great
concern and frustration and
will soon be the subject of a
SOFHT seminar. Our network
of contacts has enabled us to
make direct representation to
Brussels on that issue.
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Once again, genetically modified
foods have been the topic of
media reports and we will
shortly be holding a conference
to debate the issue with a wide
range of views put forward for
consideration and discussion.
Our TV schedules seem to be
increasingly dominated by food
programmes but it was good to
see some recent cover on the
reality of nutrition, farming and
animal slaughter rather than
just amazing cakes. I firmly
believe that informed consumers
make better and more realistic
customers.

I hope you all have a great spring
and summer and continued
business success!

Alan Lacey
SOFHT Chairman

SOFHT New Members
We are pleased to welcome the following members to SOFHT
who have joined since the last issue of SOFHT Focus.
COMPANY/PERSON

MEMBERSHIP

International Procurement & Logistics Ltd

Supporting Company Member

Team Industrial (UK) Ltd

Supporting Company Member

Teknomek Ltd

Gold

Precision Pest Management Solutions

Gold

Higgidy Limited

High 5

Maria Del Carmen

Premium

Corina Lee

Individual

Robert Whaley

Individual

NEWS

Big names join SOFHT
as Supporting Company
Members
Three big names in the food and associated industries have joined The
Society of Food Hygiene (SOFHT) as Supporting Company Members.
International
Procurement
and
Logistics (IPL), a major procurement
company owned by Asda Stores Ltd
which supplies into Asda and WalMart global. Needlers, the UK’s
leading specialist supplier of PPE
products, safety products and hygiene
products to the food industry and ISS
Facility Services, the leading global
supplier of facility services have joined
the likes of Asda, Tesco and Sealed Air
as major society supporters.

position as the ‘voice of food hygiene’.

Established by SOFHT in 2003 as
part of a major drive to enlist the
support of larger organisations within
the food manufacturing, retailing
and related industries, Supporting
Company Membership maximises the
services provided to members, such
as seminars and training events as
well as helping to enhance SOFHT’s

these organisations attend meetings

The food retail sector is represented

industry has been acknowledged by
these companies.

by Asda, Musgrave Retail Partners GB,

Commenting on becoming a SOFHT

Tesco, Waitrose, Tate & Lyle Sugars,

Supporting Company Member, Needlers

Morrisons,

Managing Director, Alistair Needler said:

Müller

Dairy,

Panesar

Foods, Samworth Brothers and Greggs.
Supporting the Society from the service
sector are Sealed Air, Rokill, Ansell,
ALcontrol, Biomaster, Byotrol and NSF
International.
Senior representatives from each of

“Needlers has been involved with SOFHT
for a number of years through our
suppliers, and the calibre of members
in the organisation makes SOFHT a very
attractive proposition as we continue
to grow our connections in the UK food
industry.

and can play, in helping the development

There’s a big shift in focus towards non
critical supply chain traceability in food
manufacturing, and as the only food
manufacturing-specific, BRC accredited
supplier of safety and hygiene products
and services, we feel now is the ideal
time to leverage our unique range of
support services to add value to SOFHT

in food safety management across the

as a Supporting Customer Member.”

every six months. They recognise the key
role they have in the development of the
Society. Asda and Waitrose have already
hosted major one-day seminars at their
head offices as part of their commitment
to the Society. The role the Society does,

Open letter to SOFHT Focus
…from Stuart McNeil
Friends and Colleagues, as I drift
towards the open door that is
retirement and clean and disinfect
my white wellies for hanging up, I
would like to take this opportunity
to thank all the people I have met
and worked with during my 44
years in Food Hygiene.
In those years I have driven two
million company miles and visited
a very large percentage of the Food
factories,

Dairies

and

Breweries

in the UK. I thank you all for your

knowledge, your counsel and your
friendship and wish you all Health
and Success in the future.
I fully remember my first day as a
Chemist when I was presented with an
empty room, a screwdriver and a pile
of flat pack furniture which had to be
assembled into a working laboratory!
That day, I blinked… and 44 years went
by. I don’t know where they went but
I have to say, I enjoyed every minute.
May you always find something to
smile about.
Kindest regards, Stuart McNeil

Reply from SOFHT
We would like to wish Stuart all
the best in his retirement and
thank him for all the hard work
and support he has given to SOFHT
and the industry over the years.
In recognition of this we have
awarded Stuart with a Lifetime
membership!
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NEWS

FSA/HSE Stakeholder meeting
on chlorates & biocides 9th March
SOFHT is working with industry
stakeholders and attended a
meeting at the Food Standards
Agency headquarters in London
on March 9th along with regulators
(the Health & Safety Executive
and Food Standards Agency) and
representatives from the UK’s
chemical suppliers.
The meeting clarified that HSE are
in charge of setting and enforcing
Maximum Residual Levels (MRLs) and
the FSA of food safety. The HSE gave
a brief background about chlorate and
its inclusion in the PPP legislation at
a default level of 0.01 mg/kg. As this
level has been found to be unrealistic
across Europe, Member States and
Commission are working together to
set new MRLs. An essential part of this
exercise is to determine the sources of
chlorate during food production.
During 2015 the most common class of
disinfectants used in the food and dairy
industry came under legislative control

through the imposition of a Maximum
Residual Level (MRL) for the Quaternary
Ammonium Compounds (QAC’s) of 0.1
mg/kg for a range of foods (excluding
fish). This legislation is enforced in the
UK by the Health & Safety Executive
and has been made under pesticide
regulations (396/2005 (as amended))
and is being applied to both commodity
food and any complex food assembled
from those commodities – for example
sandwiches and ready meals.
Further work is underway across the
EU to set MRL’s for other biocides
which come into contact with food with
a control on Chlorate being the next
biocide likely to be affected. Chlorate
is formed as a by-product when using
chlorine, chlorine dioxide, hypochlorite
or in-situ generated hypochlorus
acid for the disinfection of drinking
water, water for food production and
surfaces coming into contact with food.
Chlorination of animal-derived food is
not permitted in the EU, while washing
of plant-derived food with chlorine
disinfected water can be permitted

It’s a triple success story for SOFHT ‘High 5’
Member, Cornish Trewithen Dairy!
Cornwall based Trewithen
Dairy has had a hat trick
of successes recently,
securing more major
listings in 2015, including
the Queen’s grocer, Fortnum
& Mason in London, the London
based Tate Galleries and the
recently rebranded, Great Western
Rail (GWR).
It has been a momentous 2015 for
the Cornish company whose founders
not so long ago, also took home the
Grocer Gold Award for SME Brand of
the Year in June.

6
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Trewithen Dairy certainly
has been given the official
seal of approval, with its
delicious clotted cream
becoming available to
purchase in the world famous
Fortnum & Mason Food Hall in
London. The Company is renowned
globally for its prestigious reputation,
high end luxury produce and top
quality specialty offerings. Founded in
Britain in 1707, the establishment is
an upmarket iconic British institution
and this partnership speaks volumes
about the superior standard of
Trewithen Dairy’s produce.

under

national

regulations

–

for

example salad and vegetable washing.
A consultation process will be beginning
in the coming weeks to establish the
most effective management of this
MRL whilst not compromising food
safety standards and still achieving
microbiologically safe food. As part of
this process, the European Food Safety
Authority (EFSA) have already issued
decision papers to exclude Hydrogen
Peroxide and Peracetic Acid from the
MRL establishment process due to their
breakdown products and the lack of
detectable residues.
SOFHT will continue to work with
all stakeholders including chemical
suppliers

to

influence

the

MRL

establishment process and ensure that
safe decontamination of food can be
achieved.

A message
from Bill
Those of you who
have visited the
SOFHT office to
attend one of our
training sessions
or breakfast clubs
may have met
the handsome Bill.
He has gathered a bit
of a following of his own
amongst our members and
neighbours in Middleton. Apparently
he is especially fond of the SOFHT
pest control courses as they include
his specialist subject - rabbits and
squirrels!
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etectamet

®
™

MANUFACTURING DETECTABLE FOOD SAFETY,
OFFICE, SANITARY & HYGIENE SUPPLIES

DETECTABLE INGREDIENT BAGS AND SACKS
DETECTABLE

Providing essential ingredient protection whilst reducing
contamination risk.
Meets EU and US requirements for safe contact with food.
Available in custom sizes and thickness, also suitable for lining paper
sacks.
Standard colour choice of blue, red, green and yellow.
Other colours availalbe upon request.

METAL DETECTABLE PAPER

DETECTABLE

Production instructions, schedules, record sheets,
labels and tickets with less risk of contamination and
resists tearing, oil and water.
Looks and feels like ordinary paper and prints on
standard office printers using ordinary toners.
Supplied as A4 metal detectable sheets and custom
sizes are available.

DETECTABLE FOOD OR MEAT
MARKERS - CAP FREE
Proven cap free system now available with food or
meat safe inks for direct marking.
No cap to loose using a patented retract and sealing
system that prevents drying out.
EU and US approved red or blue inks.
Easy one handed retraction system.

DETECTABLE

VISIT DETECTAMET
VISIT USAT
AT

18-20 APRIL 2016 NEC BIRMINGHAM
HALL 20 ENTRANCE STAND P251

Contact us at
+44 (0) 1759 304200
sales@detectamet.com

www.detectamet.co.uk

CULTURE CLUB

Culture Club – Creating a positive
philosophy toward food safety
With the introduction of the new
Sentencing Council guideline
for food safety offences, the
possible mandatory display of
food hygiene ratings across all
food businesses within the UK
and the ongoing threat of foodrelated crime, Craig Adams,
Client Director in the Global
Food
Division
of
NSF
International, explores how
organisations can develop a
positive food safety culture,
enabling sustained success in a
highly competitive environment.
Creating a holistic, positive food safety
culture is sometimes overlooked in
favour of a short-term ‘standards’
led approach. Short-term targets
are generally considered as easier to
measure and achieve, but effectively
understanding culture within an
organisation can instil long-lasting
rewards that drive standards,
challenge the norm and result in
an embedded philosophy of positive
behaviours and attitudes.
Recent high-profile food safetyrelated cases have resulted in
food businesses across the globe
reviewing their approach to food
safety management and recognising
that the key to success is to evolve
food safety management systems
to focus on workforce behaviour
and cultural change. Increasingly,
organisations are moving beyond
viewing compliance as the goal and
are adopting strategies where worker
interaction and empowerment aims
to underpin success.

8
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Control, Co-operation,
Communication,
Competency
Motivations for doing things are
wide and varied; however, many
organisations have a reason for
wanting to change and improve
standards, such as a desire to improve
food hygiene rating standards across
the estate. Whatever the motivation,
focus attention on what is required
through encouragement of teams.
A ‘little and often’ approach in this
area, demonstrating why food safety
matters, why workers should be
motivated to get behind it and why it
should influence their actions at work
should also be considered.

Successful food businesses
ensure that food safety is a core
value rather than a priority.
Well defined, clear and concise
policies will set the aims of objectives

of the organisation and will assist in
developing control over hazards and
risks to food safety.
Engaging colleagues is crucial to
fully identifying the problems that you
may face within your organisation,
effectively correcting the deficiencies
highlighted and formulating new
solutions to challenges experienced.
It is frequently reported that initiatives
developed in isolation and without
consultation with key stakeholders
result in limited long-term success.

Therefore getting your team on
side and making the workers
part of the solution is likely
to sustain the implemented
systems and procedures in the
long term, creating a legacy of
good practice.
Forums where food safety matters
are routinely discussed, with the right
blend of personnel in attendance,
are encouraged. Too many technical

CULTURE CLUB
representatives within a group may
result in a skewed approach leading
to impractical approaches that are
set for failure. Equally, a meeting
consisting entirely of operational staff
may overlook or disregard key risk
considerations.
Effective communication of agreed
solutions, ensuring that they are
fully understood and translated into
practice, is fundamental to achieving
the desired effect. Regular promotion
of positive food safety behaviours can
have a significant effect throughout
any organisation.

adversely influencing those who were
correct in their responses, but lacked
confidence in their own knowledge.
Providing the skills that enable
confident expression of the correct
knowledge is core to ensuring those
who have the understanding can
communicate the good behaviours to
those who need to develop. Identify
the members of your team who
are the leaders and those who are
putting the business at risk. Who are
your champions and who are the rule
breakers?

Layering the competency of individuals
with the confidence to enable them to
do it for themselves provides a solid
foundation for success.

Empowering staff to make conscious
decisions and repeat their successful
actions is paramount. Where things
go well or bring positive results,
then staff should be encouraged to
practice these behaviours routinely.
Equally, where good practices are
demonstrated and success achieved,
this can be rewarded through
positive publicity and promotion of
champions. In some cases financial
rewards for individuals and teams
alike have been awarded.

Studies
undertaken
by
NSF
International have revealed that
social influences can also present
a major risk to development of a
robust food safety culture. These
studies asked questions relating to
food safety knowledge, along with
levels of confidence in that food safety
knowledge. The results revealed that
there was a group of people that were
confidently wrong and that they were

Conversely, things do, and will, go
wrong. The manner of the response
to such situations is key to ensuring
continued trust and provoking a
positive long-term response. A
disciplined and rational approach
to a mistake and the ability to learn
from the experience will highlight
the maturity of the organisation
and the culture embedded within.
Transparent procedures with well-

Successful cultures are
supported through knowledge
build via information exchange
and developing understanding
on why things are completed a
certain way.

defined consequences should be in
place for dealing with those who do
not comply and intentionally break
the rules, as there would be within
other business functions, i.e. financial
or human resources. Ensure that
maintenance of food safety standards
are given the same level of importance
as other areas of your business.

Making It Happen –
Cultural Sustainability
The extent you go to develop positive
food safety cultures within your
organisation is dependent on many
variable factors. However with
focussed effort encouraging staff
involvement, organisations can secure
engagement and empower their
workforce to deliver a sustainable
food safety culture and become part
of a growing club.

Craig Adams is Client Director
with NSF International, the
public health and safety
organization committed to
protecting and improving
human health around the
globe through the provision
of assurance and certification
services, training, testing
and consulting services
to the food, water, health
sciences and consumer goods
industries.
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REGULATORY UPDATE

How High
Can You Go?
Sentencing ‘By Numbers’
in food cases after
1st February 2016

In this editions regulatory
update, Ian Thomas outlines
the impact of changes to
sentencing law.
On 1st February 2016 the landscape for
sentencing in food law cases changed
dramatically.
Since that date courts have been
required to sentence by reference to
the Sentencing Council’s Definitive
Guideline for Health and Safety
Offences, Corporate Manslaughter
and Food Hygiene Offences (“the
Guideline”). The Guideline is to be used
regardless of the date of the offence.

Now is the time for food
business operators to carefully
review their policies and
procedures to ensure they are
fit for purpose.
It is well known that having good robust
systems will minimise the risk of things
going wrong and may allow a due
diligence defence to be pursued, but
now this may make a huge difference

10
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in the level of fine paid by a convicted
organisation and may be help to avoid a
custodial sentence.
One of the key food law issues identified
in the consultation which pre-dated
the introduction of the Guideline was
the perceived low level of fines relative
to the harm cause, the culpability of
the offender and, on occasions, to the
means of the offender.
With regard to food offences the
Guideline applies to offences created
by regulation 19 (1) of the Food Safety
and Hygiene (England) Regulations 2013
which include breaches of EU hygiene
provisions for example those specified
in Regulation (EC) 852/2004 on the
hygiene of foodstuffs. Similar provisions
apply in Wales where there are separate
domestic regulations on hygiene and
safety (as was the case in England prior
to the 2013 regulations).

The Guideline sets out a step
by step approach to sentencing
which applies to the three
categories of offences. There
are specific provisions applying

to organisations and to
individuals although there is a
lot of overlap between the two.
What then is the new sentencing
procedure?

ORGANISATIONS
1

Step One: Determining
the offence category
The court, assisted by the prosecution
and by the defence, must only have
regard to the culpability and harm
factors set out in the tables in order to
determine the offence category.
Culpability is divided into four
categories; very high, high, medium
and low. Harm is divided into three
categories; 1, 2 and 3.
Very high culpability is where the
court is satisfied that there had been
a “deliberate breach of or flagrant
disregard for the law”. High culpability
arises where the organisation fell far
short of the appropriate standards,
medium where the organisation fell

REGULATORY UPDATE
short of those standards and low where
the organisation did not fall far short of
those standards because it had made
significant efforts to secure food safety
or the failing occurred because of an
isolated failing.

A medium organisation (turnover
between £10 million - £50 million

With regard to harm, category 1, the
most serious level, arises where there
have been serious adverse effects on
individuals and/or it the breach had had
a widespread impact. Category 2 harm
arises where there has been an adverse
effect, falling outside level 1, and
category 3 is where there had been a low
risk of an adverse effect on individuals.

The range is between £300.00 and
£450,000.00.

2

Step Two: Starting point
and category range
Having determined the offence category,
the court now considers the starting
point for the fine and range of fines
within the category.
This is where fine is assessed by
reference to the organisation’s financial
status. If the food business is a company
then the court will look at the accounts
having particular regard to turnover.
Once turnover has been established
the court refers to the tables of fines
contained within the Guideline.
What then does this mean in practice?

A large organisation (turnover of
£50 million and over)
The starting point fines range from
£10,000.00 (low culpability and harm
category 3) to £1,200,000.00 (very high
culpability and harm category 1).
Within those categories there are ranges
of fines so that in the former example
the range is between £6,000.00 and
£25,000.00 and in the latter example
the range is between £500,000.00 and
£3,000,000.00.
If the organisation to be sentenced
has a turnover greatly in excess of £50
million, the court may move outside the
range, and significantly increase the
sentence, to achieve a proportionate
result.

The range of fines is between £2,000.00
and £1,200,000.00.

A small organisation (turnover
between £2 million - £10 million)

A micro organisation (turnover not
more than £2 million)
The range is between £100.00 and
£120,000.00.
In assessing whether to increase
or decrease the starting point fine,
the court has regard to a series of
aggravating and mitigating factors
specified in the Guideline.
Factors indicating an upward movement
from the starting point include, previous
convictions (are they for similar offences
and how old are they), motivated by
financial gain, poor food safety record
and refusal of free advice or training.
Factors favouring a reduction from
the starting point include, no previous
convictions, steps taken to voluntarily
remedy the problem, a good food safety/
hygiene record and an acceptance of
responsibility.

3 4

Steps Three & Four:
The court takes a ‘step back’
The court now considers whether
the proposed level of fine is fair and
proportionate and whether it will have a
real economic impact on management
and shareholders. At this stage issues
of profitability will have a bearing on
the level of fine – organisations with
high turnovers may in fact only just be
profitable and the court must have regard
to the organisation’s financial reality.

5

Step Five: Providing
particular assistance to the
prosecution
This applies in larger cases where a
defendant provides information and
assistance to the prosecution which is
reflected in the availability of a reduced
sentence.

6

Step Six: Reduction for a
guilty plea
In appropriate cases, a guilty plea
tendered at the first reasonable
opportunity, can be highly significant
and reduce the proposed fine by up to
one third.

7

Step Seven: Compensation
and ancillary orders
This might include the imposition of a
hygiene prohibition order.

8

Step Eight: Totality
principle
Where a court is sentencing for more
than one offence it is required to
consider the overall effect of the fine
is just and proportionate having regard
to seriousness of the offence and the
means of the organisation.

9

Step Nine: Reasons

The court is required to provide reasons
for, and explain the effect of, the
sentence.

INDIVIDUALS
The same step by step approach to
sentencing applies to food business
owners who are individuals.
Fines are based on specific bands which
are directly related to a percentage of
the offender’s relevant weekly income.
Having identified the offence category,
the sentencing tables provide for
imprisonment in cases of high culpability,
harm category 2 up to the most serious
cases of very high culpability and harm
category 1, where the starting point is 9
months’ custody.

Comment
For most food businesses, particularly
the
larger
organisations,
being
sentenced under the Guideline it is
inevitable that fines will increase, often
quite significantly. 
continued…
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REGULATORY UPDATE
Prosecutors will try and persuade the
court that the case should be placed at
the higher end of the sentencing tables
and the defence teams will seek to
argue to the contrary. The prosecuting
authorities will need to consider the
implications of this at the time of their
initial investigations and this may lead to
a change in approach.
The potential need for, and value of,
expert witnesses could become even
more significant. For example, in a food
hygiene case where the prosecution
relies on the presence of mice as part
of its case, it is common to see general
assertions about the risk associated
with the presence of mice. It will not
take too many judges to be persuaded
that mice are horrible creatures that
could cause sickness. However it might
be possible for the defence to argue
that, in the particular circumstances
of the case and submitting cogent
reasons, the risk was not as high as the
prosecution has argued it to be. This
should be approached with care as it
could antagonise some judges but, if the
defence argument is accepted, it could
mean the organisation being placed in
a lower offence category or lower down
the scale in a particular category.
For a medium size organisation with
high culpability, reducing the harm
category from 2 to 3 means moving from
a starting point fine of £90,000.00 to one
of £35,000.00.
Additionally the need for forensic
accountants to comment on financial
documentation might be required in
certain cases.
Where the prosecution and the defence
cannot agree on the offence category the
judge will make an assessment which
might require the calling of evidence in
what are called ‘Newton’ hearings.
It will take some time, and possibly an
appeal or two, before we become more
familiar with the Guideline and how it
works in practice.
However the stark reality is that the
sentencing landscape has changed.

12
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Food businesses operators, both
organisations and individuals, must
take heed and should review their food
safety management systems as soon as
possible.

The court will look as favourably
as it can on a business owner
who has put policies and
procedures in place and created
systems to monitor their
effectiveness but despite this
there has been a failure.

EU case law – Teekanne
food labelling (sorry food information!)
In June 2015 the Court of Justice of
the European Union gave a judgment
in a case about whether consumers
were likely to be misled to a material
degree with regard to the labelling of a
fruit tea (Article 2 (1) (a) (i) of Directive
2000/13/EC – now Article 7 of EU Food
Information to Consumers Regulation
2011/1169).
The full title of the case:
Bundesverband der Verbraucherzentralen
und Verbraucherverbände –
Verbraucherzentrale Bundesverband e.V. v
Teekanne GmbH & Co. KG (Case C-195/14).

The product in question was a fruit
tea the packaging of which contained
images of raspberries and vanilla
flowers and was stated to be ‘fruit tea
with natural flavourings – raspberry and
vanilla taste’.
The product did not contain natural
ingredients from raspberries or vanilla or
flavouring obtained from them. However

this omission was only apparent from
the list of ingredients.
The issue for the court’s consideration,
the matter having been referred to it by
the German courts, was whether the
consumer was likely to be misled, from
the packaging containing the images,
into believing that the product contained
raspberries and vanilla.

The Court of Justice reiterated
that EU law requires that the
consumer is entitled to have
correct, neutral and objective
information that does not
mislead him and that the
labelling of food cannot mislead.
While the consumer is assumed to read
the list of ingredients before purchasing
a product, the Court did not exclude
the possibility that the labelling of the
product may be such as to mislead
the purchaser, when some of the
items on the labelling are misleading,
erroneous, ambiguous, contradictory or
incomprehensible.
The list of ingredients may, even though
correct and comprehensive, not be
capable of correcting sufficiently the
consumer’s erroneous or misleading
impression that stems from the labelling.
Whether the packaging was misleading
on the particular facts of the case was left
to the national court to determine having
regard to the labelling and whether the
average consumer who is reasonably
well informed and reasonably observant
and circumspect, may be misled.
The European court said that such a
determination requires consideration of
the words and depictions used as well as
the location, size, colour, font, language,
syntax and punctuation of the various
elements in the packaging.
The case is noteworthy in that it there
are few labelling cases before the Court
of Justice and because it reiterates
the point that when conducting legal
compliance checks on labels and
packaging, it is important to have regard
to everything that is on the label and
the overall impression it provides to an
average consumer.

RABBI PINK

Has the Rabbi blessed
your factory?
What is kosher certification and how
can it help you expand your business?
By Rabbi Yehuda Pink MSc, Field Representative for OK Kosher Certification

As the UK Field Representative
for OK Kosher Certification I often
encounter people who labour
under the misapprehension that
kosher certification is simply a
matter of asking a rabbi to bless
a factory. Although it is true that
kosher certification will almost
always bring a blessing to a
business in the form of greater
market penetration it is a far more
thorough process than simply
pronouncing a blessing.
In this article I will outline the process
of securing kosher certification and
the benefits it will accrue to your
company.
Kosher certification is a growing
industry; the kosher market is worth
over £100 billion worldwide and
growing by approximately 15% per
anum. Over 40% of all products sold
in the USA are kosher certified.
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It is often thought that kosher
certification is only necessary if a
product is being marketed in an area
with a significant Jewish population.
This is incorrect. Christians, Muslims,
Jews and Atheists alike are helping
fuel the robust market for kosher
foods, according to a report by market
research firm Mintel.

restrictions similar to kosher.
“Kosher food has gained the reputation
of being more carefully produced and
thoroughly inspected than non-kosher
food,” comments Marcia Mogelonsky,
PhD, senior analyst at Mintel. “With
recent food safety scares causing
people to rethink even the most
familiar food products, we can expect
more adults to turn to kosher food as a
way to ensure food safety and quality.”

In a consumer survey of adults
who purchase kosher food,
Mintel found that the number
one reason people buy kosher is
for food quality (62%).

Although the UK kosher market
is relatively small, the number
of
companies
seeking
kosher
certification is growing. For those
wishing to export to the USA it is vital,
with research showing that in the
USA, placed side-by-side on the shelf,
kosher products sell 20% better than
competing non-kosher brands

The second most common reason is
“general healthfulness” (51%) and
the third is food safety (34%). This
contrasts sharply to the just 14% of
respondents who say they purchase
kosher food because they follow
kosher religious rules. Another 10%
buy kosher because they follow some
other religious rules with eating

Within the UK itself kosher
certification is increasingly being
seen as an additional assurance that
the consumer is receiving exactly
what it says on the packet. This is
particularly important following the
food scandals of recent years that
has led to an increasing demand for a
clear audit chain from raw materials
to finished product.

RABBI PINK
So what exactly does Kosher
certification entail?
The first stage will entail a thorough
review of how the facility operates,
including production methods, what
raw materials are used and whether
the plant will be completely kosher
or will be producing both kosher
and non kosher products. This will
normally remotely by evaluating the
information provided by the company
seeking certification.
The next stage will entail a visit by a
senior representative of the kosher
agency to the facility to inspect the
actual facility, review the current
procedures for recording goods
inwards and ascertain what needs to
be done to facilitate the production
of kosher products and what level of
auditing needs to be put in place to
ensure compliance with the kosher
protocol.
Every raw material will be checked
to ensure that it is kosher compliant,
if a problematic ingredient is found
then the information that kosher
certification agencies hold about
tens of thousands of raw materials
will enable them to suggest a kosher
approved alternative. A document will
then be drawn up detailing approved
methods of production, listing which
pieces of equipment may be used
and a schedule of all raw materials
approved for use.
Regular kosher audits will be
scheduled during which confirmation
will be sought as to whether there
have been any changes to the plant,
equipment, ingredients, or process
including to installation of secondhand equipment, new ingredient
suppliers.
During the audit, the Rabbi will
confirm that the purchasing, receiving,
and production processes all match
the kosher agreement in place for
that facility. The rabbi might ask to
see documentation relating to goods
received, production and cleaning

procedures. The Rabbi will also check
that all finished products are labeled
with the correct kosher logo where
appropriate. In addition to checking
computer and paper records, the
warehousing and manufacturing area
will normally be inspected to confirm
that the information given matches
the reality on the ground.

There are so many
organisations offering
Kosher Certification, how do I
choose the right one?
The right kosher certification agency
will become a trusted partner that your
company can depend on. It is vital to
ensure that you choose an experienced,
capable kosher certification agency. In
order to confirm that the agency you
are considering fits the bill you would
be advised to ensure that the agency
has experience of your particular
market, product or service.
Review the systems that the kosher
certification agency has in place
safeguard your data and that kosher
certificates will be easily accessible
when you need them.
Research the agency’s reliability
among kosher authorities and its
symbol recognition among consumers.
Broad acceptance in both areas means
considerably greater value. Today’s
shortcut is tomorrow’s liability. If a
supervising rabbi offers short-term
shortcuts that do not completely
address long-term concerns, look
elsewhere.

How much will it cost?
There are several variables that
directly impact Kosher certification
fees. One of the critical elements of
kosher compliance program is ongoing auditing and monitoring of the
production facility by trained rabbinical
personnel. This auditing program
is critical to a successful kosher
program and the frequencies of audits
are determined by type of products,
processes and the production

facility structure. The key factors in
determining Kosher Certification Fees
are the required frequency of kosher
audits and site location. Since these
variable factors are unique for each
production facility, fees will necessarily
vary from facility to facility.

Taken, as a percentage of
overall turnover and viewed
in tandem with the increase in
sales that it will drive the cost
of certification is extremely low.

Rabbi Pink is the UK
Field Representative
of OK Kosher
Certification and
travels the length
and breath of the
UK conducting
Kosher audits. He is
also the Minister of the Solihull Hebrew
Congregation and representative of the
international Lubavitch movement in the
Solihull area. He also serves as Prison
Chaplain to four prisons, is the Hospital
Chaplain of the Heart of England NHS
Foundation Trust, sits on the Executive
Board of the Solihull Faith Forum and a
member of the Solihull Partnership.
He is the founder and convenor of the West
Midlands Jewish Medical Ethics Forum and
the Solihull Jewish Business Ethics Forum.
Rabbi Pink is the author of Medicine and
Morals and is a consultant to the Jewish
Learning Institute, the largest provider
of Jewish Adult Education in the world.
He lectures on Jewish Medical Ethics to
audiences nationally and internationally.
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The new standard
in CONFIDENCE

With Ansell‘s unique and extensive portfolio of
industrial and single-use protective gloves, you can
successfully meet all prevailing challenges within
the food processing industry.

To request your free gloves sample kit,
please visit ansell.com/food-solutions

FREE GLOVES
SAMPLE KIT
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SOFHT TRAINING

SOFHT
Events List
May – June 2016
21 April

SOFHT Office, Middleton

Vulnerability Assessment /
VACCP Training Course
28 April

SOFHT Office, Middleton

SOFHT Level 4
Food Safety
Success for Rachel
Rachel Wilson of Tesco Quality Standards
team has successfully achieved an
impressive distinction pass for level 4
food safety. Rachel joined SOFHTs hop
on hop off courses based at our offices in
Middleton. The course is designed to flex
around technical teams busy day jobs
and means that they can pick off modules
throughout the year.

Level 4 Food Safety Training Course
(Day 3)
5 May

Holiday Inn, High Wycombe

Horizon Scanning, Future & Foresight
12 May

SOFHT News
It looked like there had been a serious disagreement at the
SOFHT Council meeting last month but actually our training
room had been taken over to mock up a crime scene!

SOFHT Office, Middleton

Root Cause Analysis Training Course
19 May

SOFHT Office, Middleton

Biocides & Disinfectant Training
Course
26 May

SOFHT Office, Middleton

Level 4 Food Safety Training Course
(Day 4)
9 June

SOFHT Office, Middleton

Food Safety Culture Training Course
16 June

SOFHT Office, Middleton

Effective Management of Cleaning
and Hygiene Training Course
30 June

SOFHT Office, Middleton

Level 4 Food Safety Training Course
(Day 5)

Did you know… our training
room is available to hire
The SOFHT training room in
the lovely barn conversion in
Middleton just off the motorways
near Tamworth are available to
book and make a great meeting
place for our members. Contact
the SOFHT office for more
information.
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NEEDLERS

Behind the scenes:
Back to basics

SOFHT are supporting SCM member Needlers to develop some
useful training and documentary videos for SOFHT members
and the wider industry. Paul Woodford of Needlers has outlined
his thoughts for us and a request for help…
It’s audit time.
The factory is a flurry of activity as technical and hygiene teams run around with
tubs of wipes. They’re polishing the edges of machines, like nervous mothers in
the school playground on the first day of school, wiping little faces with hankies.
Or that’s how I imagine it anyway. The truth is, I’ve never actually been in a food
factory when the auditors are en-route. Though thinking about it, I have been
turned away from the door a couple of times because the auditors are due and I
might make the place look untidy. Again – I imagine.
I’m Paul Woodford, the Marketing Manager at a company called Needlers. We
supply the food industry with a lot of products and services which feature in the
audit process, and I’d like to get inside for a look at what goes on. The point of
this article is, I’d like to take you in with me…all of you.

What I know…
The audit process isn’t a black
hole, as it sometimes appears to
manufacturers awaiting ‘the call’. It’s
the way the industry is being driven to
make the changes that need to happen
to ensure food safety, and consumer
confidence. These changes aren’t a
nice-to-have, they are essential.
But if you’re a smaller food producer
whose only contact with the audit
process is that dreaded phone call
to say the auditors are on their way,
or you are on tender hooks waiting
for an unannounced audit, does the
mystique of the process create more
of a problem than a solution?
Some small businesses may be at
earlier stages. The first step for a
small business just starting out is
to register with their local authority.
What follows will depend on the size
of the business but usually this means
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a visit from Environmental Health and
a Food Hygiene Rating.
Can you really concentrate on making
changes and driving traceability and
integrity through your supply chain,
if you’re running around jumping
through hoops to appease the auditor
or inspector; indeed, are you even
sure they want you to jump through
those hoops?

Having seen first-hand how the
BRC auditors work, as we achieved
the Global Standards for storage
and distribution a couple of years
ago here at Needlers, I would
argue that having an auditor on
site is an opportunity, not a cause
for concern.
Just consider for a moment the
auditors and inspectors working
for the regulatory bodies and local
authorities, together with those

working independently with the
supermarkets and national food
brands. That’s a staggering level of
industry knowledge and expertise
distributed to food sites across the
country, every day.
Yet from what I’ve seen, they are most
commonly being seen as a negative
presence, rather than a positive one.
How do we change that; how do we
use this network of food industry
experts to help make the audit
process a driver for positive change
on both sides of the divide, not just on
behalf of those who are carrying out
the audit?

NEEDLERS
A format for change –
opened up to the
floor…
The documentary will be broken down
into key areas, which will be influenced
following the interviews with auditors
and food manufacturers, and released
as a series of short videos on social
media.
I am working with Fiona Kibby, of
SOFHT and Tesco, to find partners
to assist us in the research element
of the project. These partners will be
included in the marketing element,
and will deliver the marketing
messages in-line with the agreed
schedule for releasing the content.

Lots of questions,
but what about the
answers?

audience with the process we’ve put
in place to ensure the consumer stays
safe, and confident.

I produce content, mainly for online
blog and social media output. But
we realised one day that this content
might be useful to food manufacturers
in training their staff. Since that day,
we have developed a fairly robust
method of communicating important
messages in an engaging way, through
the medium of video.

Put simply – I’m aiming to produce
an informative, engaging series about
the food industry auditing process,
and I want to share it with you, from
the outset. What should I be covering;
what should I be avoiding; who should
I be talking to, and how can we use this
to credibly start to change people’s
perceptions of the process, and make
the industry more collaborative?

Now, with the help of contacts that
I hope to make through our role
as a supporting company member
at SOFHT, I’d like to open up that
medium, and make a series of
online documentary style videos
following the audit process.

A passion to drive the
change…

I want to introduce the themes, the
people, the aims and objectives. I
want to talk to people on both sides;
those being audited, those doing the
auditing. I want to offer this series as a
piece of PR that we can all share in, a
way to engage the wider food industry

But I don’t want to worry about wiping
little cheeks with my hanky; I want to
focus on the bigger picture.

I’m that parent in the school yard,
bringing my child for the first morning.
I know what I want to achieve, and
I know I share that passion with a
number of other people in the industry.

I have three questions that I’d like you
to answer, and I’ve put them in one
easy place so I can review and act on
the results, accordingly.

These will include suppliers of
products and services to the food
manufacturing
industry,
food
manufacturers and the companies
represented by the people included
in the videos, together with any media
partners / industry bodies who we can
encourage to get involved.

If you agree that we are all
responsible for changing the
perception of the audit process in
order to make it more effective and
help those not currently engaged
to do so, then I’m happy for you to
have as much, or as little input as
you want to ensure your personal
and corporate needs are met.
Rest assured, this is not journalism,
shameless promotion, or a PR
nightmare. It’s a way for us all to get
whatever messages out there that we
feel would benefit the audit process,
and the food industry as a whole.
Please email Paul Woodford at
Needlers on marketing@needlers.
co.uk or contact Fiona Kibby at
SOFHT on admin@sofht.co.uk to sign
up to the project and provide some
initial feedback.
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WHAT IF YOU COULD
HAVE IT ALL?

GREATER
ACCURACY

FASTER
TIME TO RESULTS

MINIMAL
INVESTMENT

Molecular Platform
for Pathogen Detection

NEO 35/03-01/16
ALTERNATIVE ANALYTICAL METHODS FOR AGRIBUSINESS
www.afnor-validation.org

For contract laboratories and food and drink
manufacturers, ANSR is the perfect molecular diagnostic
system for rapid pathogen detection. ANSR offers accurate
DNA based detection of Listeria and Salmonella.
For results in less than 24 hours that cost less
than you would think, why not find out more?

Tel: 01292 525 625 • Fax: 01292 525 602
Email: microbiology_uk@neogeneurope.com • Web: www.neogeneurope.com

NSF – FOOD HYGIENE RATINGS

Do you rate your food
safety standards?
Five years after the introduction of the Food Standards Agency Food
Hygiene Rating Scheme, Amanda Catling of NSF International
takes a look at how the scheme has affected the food industry in
the UK and explores the likely impact of future changes.
Officially

launched

on

30th

November 2010, the FSA’s Food
Hygiene Rating Scheme has proved
to be an overwhelming success
with consumer awareness of the
scheme growing by the month.
Prior to 2010, there were a number
of schemes in operation across
local authorities in the UK, but
the FHRS scheme has provided a
uniform approach, making it easier
for consumers to compare the
food hygiene performance of food
businesses across the country.

One of the key aims of the scheme
was to ensure that:
“…consumers have the information
they need to make informed choices
about where and what they eat and
that regulation and enforcement
is risk-based and focused on the
protection and improvement of public
health.” (FSA 2015)
The scheme is applied in restaurants,
bars, takeaways, hotels, schools,
hospitals, care homes, supermarkets
and
other
businesses
where
consumers eat or buy food, although
there are few exceptions.

Six
ratings
are
available
to
enforcement officers, ranging from 0
(urgent improvement necessary) to 5
(very good). The ratings are applied
to retail food businesses in England,
Wales and Northern Ireland, with
Scotland adopting the separate Food
Hygiene Information Scheme (FHIS).
The rating is provided by assessing
three key criteria which affect food
safety:
• Level of compliance with food
hygiene and safety procedures
• Level of compliance with structural
requirements
• Confidence in management and
control procedures
Each section is given a score and an
overall rating calculated, continued…
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NSF – FOOD HYGIENE RATINGS
indicating the overall level of
compliance. All businesses are issued
with a sticker stating their current
score and an inspection report listing
legal requirements and recommended
areas for improvement. The rating
remains in place until the next local
authority enforcement visit.
In 2010, consistency of enforcement
approach was an initial challenge;
however as time has progressed,
enforcing officers have become more
consistent, supported by the FSA’s
“The Food Hygiene Rating Scheme:
Guidance for Local Authorities on
Implementation and Operation- the
Brand Standard,” which provides
assistance to enforcing officers on
how to implement the scheme.

Currently 93% of businesses are
rated 3 or above (FSA, Nov 2015)
Businesses with a low score are not
automatically closed; however, where
an enforcing officer finds imminent
risk to health, he or she will take
the appropriate action, including
service of hygiene notices or closure
if deemed necessary.
In 2015, the FSA reported an evaluation
of FHRS impact on food hygiene
standards, finding that 2 years after
its introduction, the percentage of fully
compliant businesses rose by 3.3%.

Current ratings
All current ratings for businesses
can be found in the FSA website:
www.food.gov.uk/rating.
Consumers can access a number of
different mobile apps that give the
most current rating for businesses.
Where details cannot be found for
a business, this means one of the
following:
• There is not currently a rating
(“Awaiting Inspection”).
• A rating is not required (“Exempt”
e.g. childminder).
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• The local authority is still rolling out
the scheme and not all businesses
have been adequately assessed.

The FSA report that over a
third of businesses displaying
their rating reported attracting
more custom, increasing
their reputation and customer
confidence (FSA 2015).
For all ratings, business owners have
the right to:
• Appeal against their rating
• Reply to the rating on the FSA
website explaining to potential
customers the measures they have
taken to address the food safety
concerns highlighted on inspection
• Apply for a re-rating after a period
of 3 months from the initial rating.
FHRS ratings are frequently in the
headlines, being used to report on
businesses that perform well or those
that have performed badly. In 2015,
Wetherspoon and Pret a Manger
had the highest rating of all the high
street chains with 93.1% of their sites
achieving a rating of 5.

Mandatory display
Currently mandatory display of the
stickers is only legislated and enforced
in Wales, where the sticker must be
displayed prominently at all entrances
to the premises and the information
must be provided verbally on request.
This requirement has been in place
since November 2013.
A report compiled by the FSA in 2015
for the Welsh Assembly, a year after
the introduction of mandatory display,
reported that:
• Food business legal compliance
had increased, with evidence the
scheme was the motivating factor.
• Consumer awareness and use of
the scheme had increased.
• 0.5% of businesses appealed
against their rating with 21% of

these having their rating changed
as a result.

So, what is the future
for FHRS?
FHRS is going from strength to
strength. In Northern Ireland a
draft bill has been issued to bring
in mandatory display and is in
the consultation phase, with the
introduction expected later this year.
In England, the scheme is currently
running in over 99% of local authorities,
with the last remaining authority
recently committing to adopt the
scheme. Now there is unilateral local
authority endorsement of the scheme,
in addition to widespread industry
pressure from organizations like the
Chartered Institute of Environmental
Health (CIEH) and The Institute of
Food Safety Integrity and Protection
(TiFSiP). Moreover, published evidence
that businesses rated 3 or below do
not display their rating should pave the
way for mandatory display in England
in the near future.
The FSA want to continue to build
on the success of the first 5 years of
the scheme, further reducing risk,
encouraging consumers to “look
before you book”(given 60% are still
not checking a rating before deciding
where to eat) and getting businesses
to “be proud” of a good food hygiene
rating. The future looks bright for
the Food Hygiene Rating Scheme
empowering consumers to make an
informed choice on where they eat.
Amanda Catling is an Account
Manager with NSF International, the
public health and safety organization
committed to protecting and
improving human health around
the globe through the provision of
assurance, certification, training,
testing and consulting services to the
food industry. NSF services provide
consumers with the confidence that
what they eat and drink meets or
exceeds globally accepted standards
of health, safety and provenance.
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IAOP Global Outsourcing winner for three years running

Like you, our existing customers have varying priorities which is why
all of our solutions are tailored to the needs of the site and the
company. This is why so many leading brands in food manufacturing
choose to partner with ISS Facility Services.
Come and see us at Stand L268 at FoodEx 2016 or call us on
08449361505 to tell us what matters to you…

www.sofht.co.uk

HORIZON SCANNING
FUTURE & FORESIGHT

ONE DAY CONFERENCE & EXHIBITION
ON 5TH MAY 2016 AT HOLIDAY INN, HIGH WYCOMBE
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SUMMARY A one day conference and exhibition
addressing and identifying the risks that the food
industry could be facing and how we tackle these
and stay abreast of emerging food safety issues.
A key event for those responsible for ensuring
food safety, quality, integrity and compliance
across all sectors of the food industry.
A valuable opportunity to network with and learn
directly from experts and professionals, to discuss
and debate on the live issues whilst understanding
the solutions available to us.
A range of companies will be exhibiting to support
the day.

PROGRAMME
FOR THE DAY:

08:45 – 09:30
RECEPTION AND EXHIBITION

09:30 – 09:35 SOFHT Introduction
MORNING SESSIONS:
09:35 – – 11:15
MORNING BREAK AND EXHIBITION
12:30 – 13:45
LUNCH AND EXHIBITION

SPEAKERS:

AFTERNOON SESSIONS:

Dawn Welham – SAI Global, Global Technical
Director
Fiona Lickorish – Head of Cranfield Institute for
Resilient Futures
Neil Griffiths – Retail Services Director, (UK) SGS
Ashby Ltd
Alison Johnson – Food Forensics
Sukh Gill – Technical Advisor HFMA, Director of
Due Diligence Services
Jude Mason – Consulting and Technical Service
Director, NSF International

13:45 – 15:45
15:45 – 16:15
ROUNDUP AND CLOSE
TO RESERVE YOUR PLACE COMPLETE
THIS ORDER FORM AND EITHER:
Post: The Society of Food Hygiene and
Technology, The Granary,
Middleton House Farm, Tamworth Road,
Middleton, Staffordshire B78 2BD
Fax: 01827 875 800,
Email: admin@sofht.co.uk or
Phone: 01827 872 500

LEADERS IN HYGIENE TECHNOLOGY

New E-Learning
Hygiene Awareness for Operatives

All Laboratories are NOT the Same

This E-Learning course has been developed as an introduction to good hygiene
practices for new employees or as refresher training for the more experienced.

‘SOFHT Company of the Year’*
2013, 2014, 2015

learning approach; delivering knowledge and information on a range of cleaning
and hygiene topics relevant to employment in the food and beverage sector.

* More than 100 employees

www.als-testing.co.uk I sales.uk@alsglobal.com

Contact Holchem at

Training Company of the Year

Gateway House, Pilsworth Road, Pilsworth Industrial Estate,
Bury, Lancashire. BL9 8RD 01706 222288 info@holchem.co.uk

Award Winner 2015
The Society of Food Hygiene and Technology

THE BEST PERFORMING
AND MOST ECONOMICAL
ATP SYSTEM IS ALSO
MULTI-FUNCTIONAL
The EnSURE system gives results in
seconds and runs
• High sensitivity test for allergen control
• Specific enzyme tests as process
indicators for both dairy and meat/fish
applications
• Microbiology tests for Total counts,
Entero’s, coliform / E. coli and Listeria
giving results in 8 hours or less
Get results today not tomorrow.

Save time and money
+44 (0)1923 818821 • www.hygiena.com

Steam Cleaning Solutions
The CleanBox system is the
innovative little box that
will revolutionise your
cleaning regime.
Dry steam cleans insitu & removes both allergens &
pathogens on belts, machines and supports. It’s now in
use in more food and beverage
T: 01242 513 123
sites than ever before as a
direct replacement for
E: info@ospreydc.com
standard water based
W: www.ospreydc.com
cleaning and sanitation!
https://www.youtube.com/watch?v=1hlAKcbpd50

Taking Control of Listeria
Raw Materials Vulnerability
Assessment Training Course
Need help with your VACCP & TACCP assessment?
Want a systematic approach that
combines VACCP & TACCP in one
easy, yet robust scoring system?
17th May
Hilton Hotel, Leeds
5th July
ETC Marble Arch, London
visit adeleadamsassociates.co.uk for more details

Conference 28 April 2016 – Epsom, UK
Who gets sick and why? What products are most affected?
Get the answers from the latest research and from key public
health bodies, retailers and manufacturing experts.
Join the discussion on strategies for controlling Listeria.
www.leatherheadfood.com/training-and-conferences

NEW

1st long-lasting QAC-free antimicrobial

Surface Sanitiser & Wipes
Active for 24 hours

Works wet & dry

•

No need to rinse

QAC-free defence against micro-organisms

•

Works even at low temperatures

•

•

No taint

Initial kill and ongoing protection against:
FSA Foodborne Disease Strategy pathogenic organisms,
Listeria, Campylobacter jejuni, Salmonella & E. coli

Liquids
Wipes

Use at 1% dilution
for all food contact
surfaces

Alcohol-free
Tested and verified
by independent
test houses

Available now in
5L, 20L and IBCs

Tubs & refills
available now

Tested and verified
by independent
test houses

Call 01925 742 000 or email sales@byotrol.com
for more info or to place an order
Facebook “f ” Logo

@byotrol

CMYK / .eps

Facebook “f ” Logo
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thehygienerevolution

Byotrol® easier, cleaner, safer lives for everyone
Building 303 (Ashton), Thornton Science Park, Pool Lane, Ince, Chester, CH2 4NU

