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WELCOME
INTRODUCTION FROM IAN BOOTH, SOFHT CHAIRMAN

WELCOME
to the latest edition of
SOFHT Focus – my first as
Chairman of the Society.
I am extremely proud to commence
in my role. From my first introduction
to SOFHT by Dr. Ken Spears whilst I
was studying for my Masters Degree,
SOFHT has supported my development
through the various training and
events that I have attended, and the
networking and industry knowledge
gained through the well respected
team of voluntary Directors. Andrew
Skinner, Managing Director of TQS
Food Consulting Ltd, and past
Chairman of SOFHT recommended

that I seek nomination to the council,
and I have held a number of post
including SOFHT Focus editor. I thank
Fiona Kibby for driving SOFHT Focus
forward, a key publication to inform
and educate in areas of food safety
and hygiene, legality and product
integrity.
The SOFHT Council Directors cover
the breadth of the industry, and we will
continue to ensure that all areas are
represented, both through the range
of events and training that SOFHT
have throughout 2016 and our ongoing
interaction with our members.
I feel privileged to be able to return
some of the benefit that I have
achieved, and will continue to raise
the profile so that the Society can
support in the development of others,

as it has myself. I wish to continue
the focus of previous chairs, ensuring
that we always meet the needs and
expectations of its members.
With the pace of change in social
media and information technology, the
Society is focused on using these to
provide information to members who
have an ever increasing responsibility
in their roles. The result of the EU
Referendum will have a significant
impact on the food industry, and
SOFHT will be focused on supporting
members through this transition.
I wish you a very good summer.

Ian Booth
SOFHT Chairman

LONG STANDING SOFHT MEMBER
BECOMES ITS NEW CHAIR
The Society of Food Hygiene
and Technology (SOFHT)
has appointed Ian Booth as
its new chair following the
end of a two-year tenure
by Alan Lacey, Operations
Compliance Manager at Asda.

food production, food service, supply
chain and logistics, Ian brings with
him a wealth of experience across a
wide range of sectors and products of
the food industry.

Ian is Quality Director UK and Ireland
for Martin Brower, the global endto-end supply chain management
specialist within the Quick Service
Restaurant sector.

Ian has been an active member of
SOFHT for 15 years and is the longest
standing member of the SOFHT
council. He originally joined as a
student member and has previously
held the position of SOFHT Focus
Editor as well as taking charge of
Breakfast Clubs, he has acted as Vice
Chair for the last two years.

An industry recognised technical and
quality director with expertise in short
shelf life chilled goods as well as
ambient and frozen products across
multiple sectors including FMCG,

Ian is a keen food lover with an interest
in producing artisanal food using the
original techniques, he also collects
antique cookery books and old food
preparation equipment which he says
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puts into perspective the progress
made in the industry and shows that
ingredients, care and preparation has
always been of importance.
His

previous

Technical

job

Director

roles
at

include
Reynolds

Catering Supplies Ltd and Owner/
Technical Consultant at Meadows
Booth Consulting.

NEWS

Bill in a
Wig for
Anaphylaxis
Campaign!
Orange Wig Day is the leading fundraiser for the
Anaphylaxis Campaign. Every year in May they
encourage our supporters to don orange wigs to
raise awareness of severe allergy and also to raise
much needed funds for the charity.
Who are the Anaphylaxis Campaign?
They are the only UK wide charity operating solely for people at
risk of severe allergy and anaphylaxis. They aim to create a safe
environment for all people with allergies by educating the food
industry, schools, nurses, colleges, healthcare professionals and
other key individuals.

What can Anaphylaxis Campaign offer food businesses?
Join as a corporate member to receive tailored information and
advice for corporate professionals in the food and catering industry,
and help raise the profile of severe allergies. Benefits include:
discounted conference places, monthly e-newsletters, consumer
alert system, access to exclusive online content, discounts on
training as well as free copies of our bi-annual magazine, Outlook.
They also have a Corporate Food Panel, which provides the Board
and staff at the Anaphylaxis Campaign with expert insight into
issues facing the food industry. The panel is made up of expert
individuals represented in the food industry who are associated
with the Anaphylaxis Campaign.

Corporate Conference
They will be holding our annual corporate conference on Monday
19th September 2016 at The Brewery in London. This year entitled,
‘Food Allergy Conference: The latest updates to help you protect
your customers’, They tell us it’s going to be the biggest and best
conference they have organised and will be an essential event for
everyone involved in allergies and intolerances.
Richard Wilson QC who was the prosecuting lawyer for the Paul
Wilson manslaughter case will be speaking about this landmark
case. Julia Pepler (Banks) from Food Integrity Consulting will
be speaking about “Allergy awareness and pitfalls for food
manufacturers. Corporate Members can also receive a discounted
rate on Julia’s consultancy work.
Follow on Twitter at @Anaphylaxiscoms and @LynneRegentAC

Berendsen Joins
SOFHT As Supporting
Company Member
Industrial laundry service company
Berendsen has joined The Society of
Food Hygiene and Technology (SOFHT)
as a Supporting Company Member.
Berendsen supplies garments for the food,
catering, protective, care and industrial sectors
with an emphasis on hygiene, comfort, durability
and safety.
The company’s work wear range is fully compliant
with current food hygiene regulations and
practices, and includes coats, jackets, aprons,
tabards, smocks, overalls and bakers’ shirts and
hats.
Established by SOFHT in 2003, Supporting
Company Membership was set up as part of
a major drive to enlist the support of larger
organisations within the food manufacturing,
retailing and related industries.
The membership maximises the services
provided to members, such as seminars and
training events as well as helping to enhance
SOFHT’s position as ‘the voice of food hygiene’.
The role the Society does, and can play, in helping
the development in food safety management
across the industry has been acknowledged by
these supporting companies.
Commenting on becoming a SOFHT Supporting
Company Member, xxx from Berendsen said:
“As a leading innovator within the food industry,
Berendsen is committed to joining SOFHT as a
supporting company member to further enhance
our market position, share our thought leadership
values and learn from the regular updates, trends
and changes within the industry.
“As a committed supplier of garments to the
food industry we have worked with many top
tier food manufacturers who have appreciated
our innovative garments that are in line with
specific legislative requirements both domestic
and international. We view our membership with
SOFHT as a necessity and it will give us a platform
where we can share our best practices to support
the wider industry”
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Spare a thought for
your Civil Service.
James Hutton, Environmental Health Officer comments
on the post Brexit tasks for our Civil Service.
Imagine working in the civil service
and waking up to find that the
British people had voted to leave the
European Union on Friday the 24th
of June 2016. Not only are you now
returning to complete your day job,
keeping the slowly turning cogs of
government oiled, but you are forced
to contemplate the rather large job of
repatriating all European legislation
into a suitable domestic equivalent.

Now imagine that this
is the reality.
In all likelihood the European
Communities Act 1972 will be
repealed following the Brexit vote. All
EU Treaties and regulations no longer
part of UK law and the European
Court’s jurisdiction no longer having
supremacy over our domestic
equivalent. At this point parliament
would roar into action. The right
honorable ladies and gentlemen in
the palace of Westminster beginning
the unenviable task of pawing their
way through the many EU directives
and regulations legislating our

agriculture, our fisheries, our
external trade agreements , the way
we interact with environment and
let’s not forget how we ensure food
remains safe to eat. In each and
every instance MP’s will be deciding
which bits to keep which to modify
and which to throw on the bonfire.
As difficult as that sounds though
the real work begins in the days after
these decisions have been made, the
green leather chairs have gone cold
and the roaring legislation bonfire
has long been extinguished. A frantic
white knuckle drafting and redrafting
exercise
begins,
undoubtedly
occupying every moment of every civil
servant’s working existence.
Writing as I am, as a food safety
professional, the future looks
unknown and there is no doubt
that the democratic decision made
by the country at the end of June
is likely to pose me and the wider
food safety community a modicum
of confusion and pose new and
interesting challenges in the coming
months and years. However difficult
and confusing our conversations with

SOFHT’s Catherine Watkinson
completes a Moonwalk!
No it’s not a challenge to Tim Peake’s space adventure, but well done to Catherine
for surviving the Iceland Moonwalk in June, walking 26 miles through the night.
Please help her reach her target of raising £3,000 for the Walk the Walk charity
campaign raising money and uniting against breast cancer. Please visit her just
giving page and donate what you can. Thank you!
https://moonwalkiceland2016.everydayhero.com/uk/catherine
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those we advise will become and
however many times we’ll all just
have to throw our hands and exclaim
‘we just don’t know yet’ or ‘it’s much
different in Scotland’.
I think this
discomfort, the associated tinge of
mild professional embarrassment
and the fear of the unknown pales into
insignificance when compared with
that monumental academic exercise
that the Brexit decision poses to our
friends (and enemies) in the civil
service. I’ve genuinely got the deepest
of sympathies for them.
So as a matter of courtesy I think
we should all face in the direction
of Whitehall on each anniversary of
the Brexit vote and tip our hats to
the many men and women who are
frantically bashing keyboards drafting
the reams of law required to keep the
UK on the course the collective has
decided. And on the plus side they
may well be able to pick up some
bargains with the reintroduction of a
fully functional duty-free shop on the
ferry to France, perhaps this will help
to drown their sorrows.

NEWS

Supporting Company
Members Meeting
SOFHT’s Supporting Company Members were treated
to an excellent event at the National Liberal Club in
London on 30th June. This time the speaker was Jantine
Werdmuller von Elgg – Policy, Strategy, Communications
and Partnerships Officer at the Association of Labour
Providers. She has also contributed to this edition on the
same topic. “A collaborative approach to tackling modern
slavery in the consumer goods supply chain”.
The event was well attended and everyone found it a great
networking opportunity as well as a chance to enjoy the
sunshine with canapés on the balcony!

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

COMPANY/PERSON

MEMBERSHIP

Residual Barrier Technology Ltd

Gold

Jessica Wing Yin Ho

Student

AFCO LLC

Bronze

Mahauira Sng

Student

Martin-Brower UK Ltd

Bronze

Owwaleke Adetola

Student

Hypred

Bronze

Vania Anindita Pekerti

Student

LCB Food Safety

Bronze

Trouchon Adrien

Student

MJ Birtwistle & Co Ltd

Bronze

Mira Sethina Moha Ibrahim

Student

Jonathan Bell

Premiun

Adam Redding

Student

Nick Gollins

Individual

Guy Baglietto

Student

Julia Barker

Individual

Aniqa Islam

Student

Alice Brown

Individual

Catherine Smith

Student

Paul Manville

Individual

Mary Donovan

Student

Kal Rai

Individual

Chantal Martin

Student

Jayne Munro

Individual

Catherine Harris

Student

Steven Beckett

Student

Violet Odumenya

Student

Clare Doherty

Student

Afm Kamruzzaman Bhuiyan

Student

Robert Murdock

Student

Nick Mayne

Student

Edward Campion

Student

Alaetuo Jorita Nwadiolu

Student

James Huscroft

Student

Abraham O A Seidu

Student

Amaka Ogbuefi

Student

Jolanta Burton

Student

Wei Jing Lim

Student
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STRONGER TOGETHER

Stronger Together
Modern slavery in supply chains:
an issue that can be addressed
The 2016 Global Slavery Index reports that 45.8 million people are
subject to some form of modern slavery in the world today.
It occurs in any country around the world. The International Labour
Organisation estimates that 450 million people work in global supply
chains, how many of them are enslaved? Even one is too many.
Stronger

Together

has

Modern slavery:
This is a broad term used to
encompass the offences of slavery,
servitude and forced or compulsory
labour and human trafficking. The term
extends to slavery-like practices such
as debt bondage, sale or exploitation of
children and forced or servile marriage.
While varied in nature, all involve one
person depriving another person of
their liberty, in order to exploit them for
personal or commercial gain.

supported

Kent. In another case two men and two

Businesses in the UK have a legal

businesses in the consumer goods

women were sentenced to a combined

obligation regarding modern slavery in

industry since 2013 to tackle modern

total of 23 years in prison for exploitation

their supply chains as well since the UK

slavery within their businesses and

of migrant workers in the food industry

Modern Slavery Act came into force in

supply chains, with the food industry

in Cambridgeshire.

2015. The Act includes Section 54 which

taking the lead. The business led, multistakeholder

collaborative

initiative

is sponsored by and works with all 9
largest supermarkets, Aldi, Asda, Cooperative food, Lidl, Marks & Spencer,
Morrisons,

Sainsbury’s,

Tesco

and

Waitrose.
Modern slavery affects the food and
agricultural

sector.

Examples

are

numerous, both in the UK and abroad.
Only last month, two men were convicted
of trafficking Slovak nationals, who had
been forced to work in the vegetable
processing and packaging industry in

8
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makes it a requirement for businesses

The criminals promised their
victims well-paid, regular work
and decent accommodation
but instead made them live in
cramped homes, with up to four
people sleeping in one room on
mattresses on the floor, deducting
excessive fees for rent, transport,
debt and fines, in some cases
leaving people with less than £20
to live on. People were abused and
some received death threats.

with an annual turnover of over £36
million in the UK to publicly disclose the
steps, if any, taken to ensure slavery and
human trafficking are not taking place in
any part of its business or in its supply
chains.
The legal landscape regarding modern
slavery and supply chains is not only
changing in the UK. In the USA, a farm
labour contractor was ordered in May to
pay over US$7.5 million for exploiting
Thai farmworkers. An example of an
issue in a lower supply chain tier came

STRONGER TOGETHER
labour, labour trafficking and other
hidden labour exploitation.

Kevin Hyland, UK Independent AntiSlavery Commissioner: “The Modern
Slavery Act, with its transparency in
supply chain section, has served as
a call to arms to businesses on the
need to proactively tackle modern
slavery. But what really matters is
how businesses respond to this call.
Initiatives such as Stronger Together,
providing resources that are led by
members of businesses themselves,
have the power to positively change
culture and practice.
to light following the new rule to ban
the USA import of products made with
forced labour. Two orders were issued
in April, one of them against a Chinese
company providing chemicals for food
preservatives.
In June, Stronger Together launched
its new good practice toolkit “Tackling
Modern Slavery in Global Supply
Chains” which is based on the UN
Guiding Principles on Business and
Human Rights framework and provides
a pragmatic approach. The toolkit will
be accompanied by new interactive
workshops which are led by labour
rights experts from the retail sector who
have implemented programmes and
projects to tackle human rights issues
across the globe.
The guidance supports businesses of any
size to be proactive about mitigating the
risks of modern slavery in their supply
chain. It complements the ‘Tackling
Modern Slavery in UK Businesses’
toolkit (updated and reissued in January
2016) which provides awareness of
modern slavery and the pragmatic steps
for tackling it within business sites
and operations. Registering on www.
stronger2gether.org gives any employer
and labour provider access for free to
practical resources and peer-to-peer
support to help businesses put policies
and practices in place to deter, detect
and deal appropriately with forced

We need to shift away from profit being
viewed as the sole measure of success,
rather, success must be viewed through
the lens of long term sustainable
growth, and the ethical treatment of
workers is central to this. I encourage
all businesses to see the Modern
Slavery Act’s reporting requirements
as a catalyst for innovation and change
and to uses resources such as those
provided by Stronger Together to help
ensure that none of their profits are
created at the expense of human lives.”
David Camp, Programme
Stronger Together:

Lead,

“We encourage every business in the
UK to be proactive about mitigating
the risks of modern slavery in their
own operations and supply chain.
Each one of the 45.8 million people
currently in modern slavery, is a
man, woman or child with a face and

a story. Registering on our website
www.stronger2gether.org gives
businesses of any size access, at no
charge, to pragmatic resources to
support them in eradicating human
trafficking, forced labour and other
forms of modern slavery from their
businesses and supply chains.”
Stronger
Together
development
partners are the Association of Labour
Providers (ALP), the Gangmasters
Licensing Authority (GLA) and Migrant
Help. The project sponsors are Aldi,
Asda, Co-operative food, Lidl, Marks
& Spencer, Morrisons, Sainsbury’s,
Tesco and Waitrose. Its supporting
partners are Anti-Slavery International,
British Frozen Food Federation, British
Retail Consortium, British Growers
Association,
Crimestoppers,
Food
& Drink Federation, Forced Labour
Monitoring
Group,
International
Organization for Migration, Recruitment
& Employment Confederation, Salvation
Army and Sedex.
Stronger Together is established
and equipped to support business to
understand their responsibilities in
the fight against modern slavery and
provide them with the tools, resources
and training needed to address this in
their businesses and supply chains. For
more information, please visit www.
stronger2gether.org or contact us at
info@stronger2gether.org.
‘Daniel and Weronika’s Story’ is a free to
download powerful anti-trafficking video
based on real life cases, with subtitles
in many languages for use in induction
and training.

Author profile: Jantine Werdmüller von Elgg
Strategy/Policy/Communications and Stakeholder Relations,
Stronger Together
Jantine has over six years’ experience regarding anti-human
trafficking and modern slavery. Before joining Stronger
Together in April 2016, she worked in the NGO sector, where
she was involved in strategy and policy development and
worked with partners from the private sector, government and civil society. She
has designed and implemented projects in a range of countries including the
UK, Brazil, Slovakia and the USA.
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REGULATORY UPDATE

Things
Just Got
An Awful Lot
More Serious
Sentencing In Food Cases Again!
In the last issue of Focus
magazine I discussed the
Sentencing Guideline for Food
Safety and Hygiene cases.
Having been involved in several
cases since the Guideline came into
force, I believe that three things
are becoming clear: sentences
are, on the whole, getting more
severe; judges, particularly in the
crown court, need time to consider
the Guideline and assess the
sentencing implications for the
case at hand, and, the way in which
the parties are preparing for, and
presenting, food cases has become
more challenging.
The recent manslaughter conviction
of a restaurant owner, should send
shock waves through the food sector.

reviewing systems and procedures
and ensuring they are fit for purpose.
This advice is not always heeded. This
conviction, along with the introduction
of the Sentencing Guideline and
unlimited fines in the magistrates’
court, makes this the most opportune
of times for food business operators
to review all their policies, procedures
and systems.
Although
a
conviction
for
manslaughter is perhaps out of the
ordinary in food cases, the basic facts
are perhaps more frequent than they
should be.

Mohammed Zaman was jailed for
six years for the manslaughter of
a customer, Paul Wilson, who died
having suffered a severe allergic
reaction to peanuts which should
not have been present in a curry
purchased by Mr Wilson from one
of Mr Zaman’s restaurants.

The deceased, Paul Wilson, who was
also employed in the catering trade,
had ordered a take away meal from
the restaurant. Mr Wilson had a
peanut allergy and had specified that
his food should contain no nuts. That
the restaurant staff were aware of this
request appears to be undeniable; it
was written on the food order and on
the lid of his food container.

Food law advisers are forever telling
their clients about the importance of

As Mr Wilson consumed his food at
home he suffered an allergic reaction
which led to his death.

Food business operators must by now
be aware of the legal requirement
to make consumers aware that
foods contain one of the 14 specified
allergens. Consumers who suffer with
food allergies or food intolerances
should now feel safer in the knowledge
that the ingredients which could
cause them harm are highlighted
to them. Few laws can proactively
and adequately deal with a situation
in which those ingredients are
deliberately hidden from vulnerable
consumers.

So if the staff in Mr Zaman’s
restaurant were aware that Mr
Wilson’s food should not contain
nuts how did they manage to serve
a meal that contained the lethal
ingredient?
Reports of the court case indicate
that this was a classic case of corners
being cut with a view to either saving
money or putting profit before the
safety of consumers. Instead of using
almond powder, Mr Zaman used
a cheaper ground nut mix which

JULY 2016 | SOFHT FOCUS
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REGULATORY UPDATE
contained peanut. Someone, or more
than one person, must have known
that the cheaper, and deadly, mix was
being used.
If chefs and other restaurant staff
were not aware of the substitution
then they became, albeit inadvertently,
party to a series of actions which
caused the death of a consumer who,
knowing his own health risks, could
not have been more careful in trying
to protect himself.
The facts of the Zaman trial are
widely available and to recite them
in more detail at this time would be
unnecessary.

Despite the death of Mr Wilson, Mr
Zaman may not have been charged
with or convicted of manslaughter.
Anyone who has been involved in
criminal trials will be aware that
even cases which appear to be
strong do not always result in a
conviction.
As such it might be interesting to put
the facts of the Zaman case, in so
far as they can be established from
publically available reports, into a
conviction, after trial, for placing
unsafe food on the market and
related food offences and assess how
the crown court would approach the
sentencing exercise.
For a detailed review of the sentencing
process please refer to the March
2016 edition of Focus or access the
Guideline via the Sentencing Council
website;
https://www.sentencingcouncil.
org.uk/publications/item/healthand-safety-offences-corporatemanslaughter-and-food-safety-andhygiene-offences-definitive-guideline

The general public might find it
unsatisfactory that the highest
Guideline sentence is 18 months’

12
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In the sentencing exercise the court must consider the following:
1. Step One: Culpability/
Harm
Culpability

3. Step Three: Review any
financial element of the
sentence

‘Very high’ – where the offender
intentionally breached, or flagrantly
disregarded, the law

4. Step Four: Special
assistance to the prosecution

‘High’ – actual foresight of, or wilful
blindness to, risk of offending but
risk nevertheless taken

5. Step Five: Reduction for a
guilty plea

Harm

The above steps would not apply

Category 1 – serious adverse effect
on individual(s)

2. Step Two: Starting point
and range
It is inevitable that the custody
threshold would be passed.
The starting point for ‘very high’
culpability and harm category 1 is
9 months’ custody (with a range
up to 18 months). For a case
with ‘high’ culpability and harm
category 1, the starting point is a
high fine with a range that includes
9 months’ custody.
Within step two the court has to
assess whether to move up or
down the range.
In a case such as Mr Zaman’s the
aggravating features might be:
motivated by financial gain and
deliberate concealment of the
illegal nature of the activity. In
addition any court would take into
account the fact that a short time
prior to Mr Wilson’s death, another
one of Mr Zaman’s customers had
had a similar allergic reaction
to peanuts but, fortunately, she
survived.

6. Step Six: Compensation
and ancillary orders
The court would give serious
consideration to imposing a
Hygiene Prohibition Order

7. Step Seven: Totality
principle
It could be difficult to reasonably
argue that a sentence of
imprisonment, and one which is
at, or even exceeds, the top of the
range, is unjust or breaches the
totality principle.

8. Step Eight: Reasons
This step will help enlighten and
guide prosecutors, defendants
and future courts about the
implementation of the Guideline

9. Step Nine: Consideration
for time spent on bail
Applicable in an appropriate case.

REGULATORY UPDATE

custody for a food business

So where death occurs, the

operator whose deliberate actions

question for prosecutors is

put one consumer in hospital and

whether to prosecute for

soon afterwards led to the death of

manslaughter or for food offences

another.

which might, depending on the

The implication for sentencing where
death occurs is not specifically
addressed
in
the
Sentencing
Guideline, in which death is not
a specific aggravating factor, but
the issue was addressed in the
consultation document upon which
the current Definitive Guideline is
based. The following paragraph
appears in the consultation document
(at page 54):
“While food offences can result in
very high levels of harm, including
death, in practice this is rare. Food
offences more commonly seen by
the courts involve risks to human
health, occasionally involve proof
that consumers did suffer food
poisoning, and even more rarely
involve consumers suffering a serious
condition as a result of the offence. As
such, the Council does not propose to
include death as a harm factor in the
guideline: in an unusual case involving
death or harm that is otherwise
beyond harm category 1 in the draft
guideline, the Council is content that
the court should go outside of the
parameters of the guideline.”

circumstances, be easier to prove
but, which could still lead to a term
of imprisonment.
A conviction for ‘manslaughter’
does however send, very loudly
and very clearly, the message that
if you kill someone with a curry
or a weapon, the law, and society,
treats you as a criminal.
If an appeal is pursued in the Zaman
case, it will be interesting to see
the comments from the Court of
Appeal, and whether they have any
implications for food cases which fall
to be sentenced under the Guideline.

The Sentencing
Guideline in practice
There are quite significant differences
in the way prosecutors are now dealing
with food law prosecutions. Some
are particularly diligent and identify
those elements of the evidence that
are pertinent to the court’s decisionmaking process.

Other prosecutors have submitted,
irrespective of whether there is
evidence on the point, that in a case
where there is evidence of rodents
in a food establishment then this
must equate to category 1 harm.
This argument has been made where
a Hygiene Emergency Prohibition
Notice (HEPN) has been issued, on
the grounds of an imminent risk of
injury to health, and later ‘converted’
into an Order or has been the subject
of a declaration by the court. The
argument goes that if a HEPN has
been issued then this must mean
there was a ‘high risk of an adverse
effect’ and therefore must equate to
category 1 harm. This is, with respect,
a fallacious argument and even a
cursory assessment will show this to
be the case.
In other cases the parties have sought
expert evidence to address ‘risk of
harm’. This has been necessary
where the prosecution asserts that
its case is harm category 1, including
where a HEPN has been served, and
the defence disagrees. In one case in
which I am involved the crown court
judge was faced with reading expert
reports and possibly hearing expert
evidence on the hazard and risk, or
otherwise, created by mice in food
premises.
If one has a glance at the sentencing
tables the importance, from a defence
perspective, of arguing that the case
should not be in harm category 1 is
very clear.
It is imperative that prosecutors are
requested to provide a proper case
summary in which they identify the
evidence relevant to the sentencing
exercise and clearly state how they
assess the severity of the case by
reference to culpability and harm.
The defence will have the chance to
respond and the judge will be assisted
during the sentencing exercise.
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What is a
Public
Analyst
Anyway?
Propping up UK
food safety and
consumer protection
Ever wondered what’s really in your food? Or worried that that
new toy you just bought for your nephew may contain poisonous
materials? How about if the coffin you picked out to cremate a loved
one will release toxic fumes into the atmosphere when burned?

What does a Public
Analyst do?
Public

Analysts

are

qualified

individuals appointed under UK law

Well welcome to the job of the Public Analyst, the experts appointed

to provide expert scientific advice

under UK law whose purpose it is to provide scientific evidence and

on

advice to support consumer safety.
If the role of a Public Analyst is news to you, that’s not entirely surprising. Public
Analysts have often been referred to as “like hen’s teeth” - very rare.

behalf

of

food

enforcement

organisations in local and national
government.
To qualify for this appointment,
Public Analysts need to possess the

Indeed, there are so few left of us you

Mastership

could barely line us up on a rugby

(MChem A) qualification, a post-

field – which is a terrifying thought
given that we are responsible for the

in

Chemical

Analysis

graduate degree set by the Royal
Society of Chemistry.

food and consumer safety of more

However, over the last 20 years

than 64m people.

only around 20 individuals have

After working for over 40 years in food and consumer safety law enforcement
– with more than 20 of those years as a qualified Public Analyst – I thought it

qualified, and with more seasoned
practitioners like myself edging

was time to share some of the many and varied experiences I have encountered

closer to retirement, there are

during my career, while hopefully also helping to raise the public profile of the

currently only 26 Public Analysts

profession in the process.

working in the UK.

14
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Why are there so few
Public Analysts?
I see two main reasons for the small
number of Public Analysts: firstly,
there is no formal training course
leading to the MChem A examination,
which
makes
covering
the
fantastically broad range of subjects
very challenging; and secondly, the
services we provide have reduced
to less than 20% of the volume of
1974 when I started work. There is
therefore little incentive to study for
up to 10 years post-graduation to join
a “dying” profession.

Training

is

gained

through

laboratory experience in testing,
while studying books and the law
are often done in your spare time.
Whilst candidates will be supported
by two counsellors during their
course, they will need to demonstrate
an independence from others and a
self-help approach to learning, which
is tough given the vast subject matter
of course materials. It takes a lot of
dedication.

me personally the opportunity to

human being). Using microscopic

hold licenses to possess controlled

examination it was possible to see

drugs through the Home Office and

tiny pores in the cross-section and the

also duty free alcohol through Her

huge amount of phosphorus present

Majesty’s Revenue and Customs (and

confirmed that it was indeed, bone.

both requiring me to also hold a very

I also prepared a report on some

So why do some
people still do it?

strong safe). The Association of Public

melamine plastic bowls that were due

Analysts is our industry group, and if

to be imported. If not manufactured

you are interested in finding out more

properly, this type of plastic can

A lot of Public Analysts are in the job

about what we do their website is

release formaldehyde into food, which

extremely informative.

can be carcinogenic at high enough

to satisfy an insatiable fascination
with science and a love of the law
related to it.
People looking to enter the profession
need to learn about food testing, food
safety, nutrition, physiology, toxicology
and not least of all, food law. Pubic
Analysts are also qualified under
many other regulations, including

levels. The test results showed that

What’s so good
about the job?

the plastic bowls released 10 times

I consider myself very lucky to

making them illegal for sale in the UK.

work in a field of science that is so
diverse and fascinating that I just
love going to work every day.

more melamine into a food simulant
than the maximum limit permitted,
If you would like to learn more
about Public Analysts and what we
do, I would love to hear from you.

animal feed law, water supply and

Just this week, I have been involved in

Send me an email at AlanRichards@

fertiliser regulations, among others.

testing food complaints to determine

PublicAnalystServices.co.uk

The remit of the role covers virtually

if a foreign body in a fruit salad was a

watch out for more updates on food

every aspect of consumer life when

piece of stalk from the fruit or a sliver

safety, public analyst work and UK

it comes to safety, and has given

of bone from an animal (or worse, a

consumer safety.
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CATERING GUIDE 2016

British Hospitality Association
launches the Industry Guide to Good
Hygiene Practice: Catering 2016
Food safety and hygiene experts
have joined forces to produce the
long-awaited Industry Guide to
Good Hygiene Practice: Catering
2016, which is recognised by
the Food Standards Agency and
Food Standards Scotland. This
new guide for caterers will help
businesses serve food that’s
safe to eat.
Keeping up with the latest regulations
on food safety can be an unwelcome
extra burden for those working in the
catering industry. But the consequences
can be catastrophic if those preparing
food and drink for large numbers of
people get it wrong. However, it can be
sometimes difficult to interpret what the
law really means in practice.

That’s why the updated Industry
Guide to compliance and best
practice will be invaluable to
anyone working in catering.
The new Industry Guide to Good Hygiene
Practice: Catering 2016 is the first
update to the guidelines for 20 years.
It has been put together by a team
of food safety and risk experts from
the British Hospitality Association.
They have been working with the Food
Standards Agency and Food Standards
Scotland, to revise this important guide.
Professor Lisa Ackerley, Chartered
Environmental Health Practitioner and
food expert for the BHA said: “This is
about more than just compying with the
law. We believe that constantly striving
for improved standards can only be good
for the reputation of the industry as
whole. All catering businesses should

16
16
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familiarise themselves with this guide
as soon as possible – nobody likes the
adverse headlines that food safety can
generate when it goes wrong. But it’s
also in everyone’s interest that they try
to to keep raising their game to drive up
the standards in the hospitality industry
as a whole.”
FSA Chief Executive Catherine Brown
said: “I welcome the publication of the
BHA’s Catering Industry Guide, which
is clear, easy to use, and based on the
advice of BHA’s food safety experts. It’s
vital that food businesses have systems
in place to keep their customers safe,
and the guide will provide caterers
with practical advice on how to comply
with their responsibilities under food
hygiene legislation.”
Food Standards Scotland Chief
Executive, Geoff Ogle, said: “The
catering sector has an important part
to play in protecting public health,
through provision of safe food and in
contributing to Scotland’s economy.
Compliance is good for consumers and
good for business, so we welcome the
new Catering Industry Guide as a userfriendly tool to support businesses
across the catering sector with practical
advice on hygiene compliance.”
Jenny Morris, Head of The Institute of
Food Safety Integrity and Protection
said: “We have been waiting a long
time for this essential Industry guide.
It will be invaluable to both the catering
industry and enforcement officers as it
gives advice on what compliance with
the law looks like. This will help greatly
in building understanding of legal
requirements and will promote industry
good practice. So I would recommend
that every catering business gets a copy
and makes sure that they are following
its advice in day to day operations.”

She added: “I expect it to be used
extensively by local authorities and it
may also prove extremely useful for any
business that wants to improve its food
hygiene rating score.”
To build a successful business, all
caterers want and need to serve safe
food. The guide gives advice and
guidance to caterers on how to comply
with their legal obligations under
European and UK hygiene regulations.
But just as important are the
suggestions the guide makes for
best industry practice thus guiding
the industry to achieving the highest
standards.
The guide includes:
• Information to be taken into account
by Local Authority enforcement
officers
when
carrying
out
inspections of your business
• The requirements of “How to comply
with the law”
• Guidance to achieve the top score
in the respective national Hygiene
Ratings Scheme
• Requirements for premises and
equipment
• Food hygiene and safety procedures
• Food safety management procedures
and HACCP (Hazard Analysis and
Critical Control Point) systems
• Advice on training requirements for
different levels of staff

SOFHT TRAINING
• Best practice arrangements that
businesses may choose to implement
beyond the scope of the law
• Advice on how to comply with
the allergen requirements of the
Food Information for Consumers
Regulation 2014

The guide will be available in hard

The Chartered Institute of Environmental

copy (unit price £16 exc.VAT), as a

Health and Acoura will also be selling

downloadable PDF unit price (£10 exc.

the hard copy guide on behalf of the BHA.

VAT) and the BHA will also be producing
a unique interactive app containing the

For more information please contact:

guide with search by topics.

Julia Svetlosakova | 0207 404 7744 |

The guide was launched on 11th July.

07701 050216 | Julia@bha.org.uk

SOFHT Events List
Internal Auditing
Training Course

8th September

SOFHT Training Academy
11th October
‘HACCP Verification & Validation’ (Was 7 July)

SOFHT Office, Middleton, Staffs

SOFHT Conference Room, Middleton House Farm.

This course is designed to ensure that attendees gain an
understanding of the skills and techniques required to get
the most out of internal auditing.

SOFHT Conference Room, Middleton House Farm.

This course covers verification and validation of HACCP
system, and how to set up an internal auditing system.
Also learn how to maintain your food safety or HACCP
system, including required documentation. Topics
covered include; on-going verification throughout the
life of the HACPP system, validation activities, follow-up
and completion of corrective actions, revising the HACCP
system and ongoing training.

This course is designed to complement out HACCP
course and can be attended as a standalone course and
before or following attendance of HACCP training.

Sentencing Guidelines 
Workshop & Exhibition

SOFHT Training Academy 
‘HACCP Pre-Requisites’

15th September

13th October

London

SOFHT Training Academy 
Allergens Unravelled’

20th September

SOFHT Conference Room, Middleton House Farm.
This course is specially designed to deliver on all of
the above points and you will receive a comprehensive
training pack containing reference information, risk
assessment templates and the guidance needed to use
them effectively within your company’s own environment
at the end of the course

Managing your Pest Control
Contract Training Course

6th October

SOFHT Office, Middleton, Staffs
This course will provide the information and advice
necessary to implement and manage a pest control
contract successfully.

SOFHT is hosting a workshop focussing on the
Sentencing. This is an exercise carried out by every court
at the conclusion of a successful prosecution. 6 Pump
Court and Greenwoods Solicitors LLP will guide you
through the process of ‘tariff fines’ and the steps taken
by Judges (District and Crown Court) when assessing the
correct penalties.
This workshop is an exclusive event for SOFHT members only.

Nutritional Analysis
Training Course 

20 October

SOFHT Office, Middleton, Staffs
This course will introduce delegates to the methods
involved in producing the data for nutritional labelling
(Full Nutritional Analysis). Methodology for all the major
nutrients will be covered explaining the bench work
involved and the calculations.

JULY 2016 | SOFHT FOCUS

17

TRANSPARENCY

Transparency
The New Buzzword
Following the Horsegate scandal of 2013, the food industry is much more focussed upon traceability
at every level of the supply chain. Mario Battaglia, Managing Director of Cert ID Europe suggests
that traceability today will be replaced by transparency tomorrow.
Food

safety

professionals

are

already looking back at the 2013
horse meat issue as an industry
watershed. It put the spotlight on
the way in which both ingredients
are supplied and finished food
products manufactured and how
new approaches are needed to
recover

and

industry’s

rebuild

war-torn

the

food

reputation

amongst increasingly informed and
discerning consumers.
Traceability
requirements
have
significantly increased and as a first
step, this has been welcomed by the
food industry and consumers alike.
Interestingly, the back to traceability
basics approach raised fundamental
questions about whether current
traceability practices really work and
indeed whether they are sufficient.
This revaluation process identified an
obvious weakness because traceability
focusses upon packaging, turning on
the assumption that what’s inside the
packaging is what it is supposed to
be. This means that industry in fact
traces packaging, not product. It is a
disturbing thought therefore that this
reliance upon an existing, ‘packaging
based traceability approach’ means
‘Horsegate 2’ cannot be ruled out.
For years, much has been vaunted
about ‘farm to fork’ or ‘plough to
plate’ traceability which sound
wonderful, yet no system is really

18
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capable of providing this, all fall short
to a greater or lesser extent.

However, retailers and brands
more than ever are pressing for
a clear line of sight through their
supply chains because it is through
increased supply chain visibility
that consumer confidence can be
rebuilt; by the same token it means
there is a clear need to go above
and beyond the ‘one step forward,
one step back’ legal minimum and
instead, aspire to a more holistic
‘joined up’ view of the wider supply
network.
Some sectors of the food industry
have
already
recognised
the
inherent
weakness
and
are
evaluating new cutting edge product

validation technologies such as
DNA fingerprinting, DNA profiling,
Nanopore sequencing and stable
isotope analysis.
Total supply
chain traceability systems will
actively integrate product integrity
validation with pack traceability, i.e.
transparency. All of this work is fine
but of course means nothing unless
it’s communicated to consumers to
restore confidence.
So far so good, but how are food
certification schemes responding?
The latest BRC Global Standard for
Food Safety version 7 strengthened
the obligations upon finished food
manufacturers’ traceability and raw
material supplier selection, approval
and monitoring with the introduction
of vulnerability assessments. There
is no standard means to carry out a

TRANSPARENCY
vulnerability assessment, or exposure
to fraud and so there is much
variation in quality and depth. Also
the approach assumes vulnerability is
external to the food business, in other
words delivered to the food business’
door by its suppliers, but real life
examples demonstrate this is not
the case; there is often an element
of connivance between two parties
for financial gain, an aspect missed
by the current version of the BRC
Standard. It is interesting to observe
that as a food safety standard that
once concentrated upon food safety
includes other, unrelated issues.
Savvy auditees will recognise the BRC
audit today is no longer a food safety
audit per se but has quietly morphed
into a ‘business’ audit and change
their approach accordingly.
Furthermore the introduction of the
Agents & Brokers Standard by the
BRC is a significant development;
it identifies the important role
agents and brokers play importing
and distributing ingredients and
additives within a complex global
supply chain and extends traceability
obligations to this sector. Cert ID
Europe has witnessed a surge in
demand for BRC Agents & Brokers
certification because many larger
food manufacturers recognise that
to mitigate risk it makes sense to
work only with certificated agents and
brokers.

But this is only part of the solution;
Horsegate

demonstrated

that

whilst needing transparency at
every level of the raw material
supply

chain,

food

business

operators must reassess attitudes
and deploy a food safety culture
within their business.
Global supply chain complexity,
increasing
international
food
regulations and trade requirements,
diversified consumer preferences,

social networking, even 24hr global
news competing with entertainment,
all exert relentless pressure upon food
companies at all levels requiring them
to constantly keep moving, adapt and
respond to challenges amidst their
own competitive landscape. Thus
business agility and anticipation are
key survival and success factors in 21st
century food manufacturing. However,
installing a living and breathing food
safety culture embraced by everyone
from the production line to the
board room is equally essential; a
food business implementing a food
safety culture, transparency makes a
significant contribution to competitive
brand advantage.
So what exactly is a ‘food safety
culture?’ The Health and Safety
Commission identifies it as this: “the
safety culture of an organisation is
the product of an individual and group
values, attitudes competencies and
patterns of behavior that determine
the commitment to and the style and
proficiency of an organisation’s health
and safety programme”. Conducive
behaviour and attitudes are of course
essential but equally so is creating an
environment where clear, open and
confident communication within the
business can flourish.
This type of culture should not just
be an academic ideal – it should be
a tangible, workable and adaptable
process that can be embraced by all
staff at every level without blame that
simply impedes or prevents effective
communication. For example, if a
member of staff is uneasy about the
buying policies of the business which
may compromise the transparency of
that business then they should feel
that they can come forward to express
concern and if necessary, acted
upon. Every single person within an
organisation has the responsibility
for food safety and the commitment
of everyone is the starting point for

the creation of a food safety culture.
It is essential though that the leaders
within the business be responsible
for creating, setting, encouraging,
supporting and reinforcing a bottomup food safety culture.

About the Author
Mario Battaglia,
Managing Director,
International, Global
ID Group, Inc.

Mario Battaglia joined the Global
ID Group in June 2015 as Managing
Director International, with
responsibilities for all non-USA
operations. In December 2015 he
also became the global executive
responsible for all the certification
businesses within the Global ID
Group, including those in the USA.
From 2003 to 2014 Mario held
numerous senior executive
positions within SAI Global
Limited including Global Business
Development Director, Regional
Director - EMEA (Europe Middle
East Africa), General Manager International Businesses, General
Manager – Food and General
Manager - Product Certification. In
these various roles Mr. Battaglia
established or managed testing,
inspection or certification
businesses in 21 countries,
participated on numerous operating
Boards and originated and executed
14 acquisitions or joint ventures
across the world. He has lived in
Australia and Singapore and now
resides in the UK. He previously
held various management roles
within Philips Electronics and sales
& marketing roles within IBM. Mr.
Battaglia has his B.Sc. from the
University of New South Wales,
Australia, and his MBA from Sydney
University, Australia.
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HYGIENE CLEANING
WHY CHOOSE TEAM?
TEAM are one of the fastest growing cleaning & support
service providers in the country but what makes us unique…
• TEAM operates globally with major operations in;
Europe, Canada, United States and China enabling
us to draw on worldwide experience, innovations &
technology.
• TEAM provides for the best training via DuPont Safety
Training, SOFHT to our operational leaders & team
members ensuring that our employees are the safest,
motivated, skilled & career minded professionals in the
industry delivering Right First Time Results

• TEAM provides for a true partnership approach through
understanding our customer’s needs. Through this service
commitment we can provide guaranteed annual cost
reductions and savings using Lean Manufacturing and
Kaizen
• We provide a bespoke Process Mapping service to
our customers set against a defined Risk Assessment
process to ensure that we deliver audit ready & compliant
hygiene systems to our customers.

Contact us to see how we can provide you the Hygiene cleaning you deserve

U.K. & Europe: 01889 582932
Proud to be a sponsoring member of

7 & 8, Kimberley Business Park, Kimberley Way,
Rugeley, Staffordshire, WS15 1RE

ITY
QUAL GN
I
S
BY DE

D
O
FO HT
G
I
F
bugs!
s and gh
m
r
e
g
u
ants,
th
nd to
tamin gresses a germs wi
n
o
c
t
o
t
n
a
i
e
t
t
f
d
e
en .
gh
the fi lds, seale you can d d equipm
Take
we
ean
e an
Clean terials m ic furnitur
n
e
ma
ygi
our h

03

T: 016

33
788 8

OUGH
Y THR RE
T
I
L
A
U
QU
FACT
MANU
ITY
QUAL ICE
V
R
E
OF S

il@

t
| W:

a
| E: m
k
u
.
ek.co
eknom

k

k.co.u

me
tekno

NEWS

New Directors
SOFHT is delighted to welcome the following
new Directors to our Board

Peter

Sukhbir Kaur

is
currently
the
Technical
Manager for one of the
UK’s leading fresh fruit and
vegetable suppliers to the
food service sector. Before
this, she has 11 years’
experience in Chilled High
Care Manufacturing in Food
Service and Retail sector in
a number of different high
risk
product
categories
(Sandwiches, Salads, Ready
meals, Raw Meat, Prepared
fruit and Veg). Through
her
working
experience
and involvement in the
UK Food industry, she has
gained knowledge of Lead
Auditing according to BRC
(British Retail Consortium)
standards, Food Legislation,
Allergen Management, Food
Microbiology, Food Hygiene &
Safety, Quality Management
Systems
e.g.
HACCP,
Providing CIEHO accredited
training for Basic Food
Hygiene and Basic HACCPFoundation Level and various
accreditations including BRC,
Red Tractor, Soil Association.

22

Dianne

Waite

is
currently
the
Whitbread
Technical Account Manager.
She manages the delivery of
all technical activities working
alongside the Whitbread
Hotels and Restaurants and
Costa teams to deliver supply
chain and retail activities on
behalf of NSF International.
Dianne has over 30 years
Food Industry experience
and has a wealth of
experience having worked
in manufacturing, product
development, auditing, retail
and enforcement roles.
For the majority of this time
she has worked in retail and
has been fortunate enough to
experience a wide variety of
roles and opportunities whilst
remaining in a Technical
/ Trading Law capacity.
She has held various Food
and Non-Food Technical
Manager Roles, managed
the Operational Risk Team
dealing with retail standards,
enforcement activity including
Health and Safety and then
operational food safety policy
for in-store counters, bakery,
cafés and concessions.
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Garry Dennis

has
worked in the food industry
and specifically the meat
industry for over 30 years. He
has recently become a selfemployed consultant sharing
his considerable experience
within the retail supply chain.
For 17 years Garry worked
at Tesco within the Trading
Law and Technical function.
As the original member of
the Product Integrity Team
he developed the original
and
subsequent
Tesco
standards including the ways
of working for the now widely
accepted unannounced audit
process. In this time Garry
has audited in 48 countries
over 2000 audits covering all
food products and has been
involved in the investigations
of the larger food scandals
over recent years.

Littleton

is
currently the Technical Director
for one of the UK’s leading
suppliers of specialist detergents
and disinfectants for the food,
beverage and diary industries –
Klenzan Ltd. During his 30 year
career involved with the food
industry, Peter has worked in
the canning, poultry and ready to
eat salad sectors in a variety of
technical, hygiene and production
based roles as well as serving as
Senior Food Safety Officer for
an environmental health food
safety department. A key thread
throughout Peter’s career has
been the development of training
and awareness programs for all
levels of hygiene and technical
operations in the food industry
which culminated in the first
nationally accredited course for
hygiene management. Peter has
continued to develop specialist
training in the area of food safety,
hygiene and management with
courses specifically tailored to
the needs of the modern food
and drink industries.
Peter works extensively with
special interest groups, such
as the Anaphylaxis Campaign,
research
organisations,
universities and retailers as
well as chairing the Chilled and
Frozen Food Member Interest
Group at Campden BRI. He was
awarded the Society of Food
Hygiene Technology’s Trainer of
the Year Award in 2011.

NEWS

Clearing the biocidal fog
SOFHT Conference ‘Using
Biocides to Maintain Food
Safety’ July 14th
Over 70 professionals from the food
industry, disinfectant formulators,
regulators and research laboratories
gathered together at the Holiday
Inn – Stratford upon Avon to discuss
and learn more about the uses and
restrictions surrounding the use of
biocides in our industry. The event
was a great success using SOFHT’s
networking style, blended with great
industry knowledge to generate a
lively and useful event.
Recent changes in legislation has
reduced the industry’s capabilities to
bring new active substances to the
market whilst at the same time the
introduction of Maximum Residue
Limits for the most commonly used
food industry disinfectant, the QAC
based products, has curtailed the use
of this popular and effective product.
This legislative framework and the
basis behind it was skilfully covered
by Peter Woodhead – a past chair of
the British Association of Chemical
Specialities (BACS) and Technical
Director for Seldon Research.
Alan Botham from Two Sisters Food
Group, and currently Chair of the
Chilled Food Association, presented
the challenges faced by his sector
in controlling pathogens including
Listeria
monocytogenes.
Alan’s
presentation also covered the key
differences between the chilled food
sector in the UK and that in the EU.
Peter Littleton, Technical Director
for Klenzan-Christeyns, took to the
stage to present the options available
in chemical disinfection and covered
those products still available and
looked at factory based testing

techniques and risk assessment of
chemical residues. He ended with a
plea to only stop using products for
sound scientific reasons rather than
succumbing to a knee-jerk reaction.
Dr Danny Bayliss from Campden BRI
illuminated the audience with the
latest research into non-chemical
disinfection methods including the
use of cold plasma, UV-C and pulsed
frequency light. Danny’s presentation
also reviewed the effectiveness
and limitations inherent in these
techniques whilst explaining where
the technology could be used to assist
with food contact surface disinfection.
Lesley Taylor from Addmaster
presented her company’s silver based
technology which can be incorporated
into a wide range of surfaces to provide
a residual microbiological resilience.
Tara Jones from Byotrol took the
after-lunch slot to review innovation
occurring within the food contact
surface disinfectant arena including
the use of anti-microbial surfaces,
whole room disinfection, the use
of visible light and treatments that
can use light activated antimicrobial
photodynamics. Tara also reviewed
the drivers behind innovation in
disinfection industry.

The final, and many delegates regarded
as the stand-out, presentation of the
day was delivered by Dr Sadat Nawaz
from FERA Science Ltd on the topic
of testing technologies. Dr Nawaz
delivered FERA’s findings on the levels
of biocides being detected in food
samples (under the category of plant
protection products) and how these
levels related to both the current
MRL for QAC based products and
the proposed level for chlorate. His
presentation ended with a suggestion
that the chilled food sector should
work with the regulators to ensure
that we fully understand the levels of
chlorate currently being detected in
food and agreed with the suggestion
from the floor that a closer working
relationship between the industry
and the regulator was necessary to
ensure that changes were not made
to the use of biocides based on bad
science, a lack of understanding or
lack of data.
The day was ably chaired by SOFHT’s
Technical
Director
Dr
Karen
Middeleton-Gell who was faced with
the unenviable task of keeping the
presenters to time whilst delivering
a highly rated, informative and lively
conference with plenty of questions
from those delegates attending.
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LEARNING HOW TO LIVE WITH RISKS

Learning how
to live with risks
As

an

industry

we

are

experienced at risk assessment.
Whether
risk

HACCP,

supplier

assessment,

product

risk assessment or recently
vulnerability assessments. It
is not beneficial or possible
to remove all risk, but you can
learn how to better live with
risk. This article outlines some
best practices for assessing and
managing risk.
Following recent food industry crises
such as Sudan I, Melamine and
Horsemeat, regulators and industry

24
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naturally take steps to prevent a
recurrence. As a result we have BRC7
and vulnerability assessments. Many
manufacturers changed their supplier
approval procedures, retailers are
paying closer attention to supplier
specifications and supplier audit
teams are challenging traceability
more.
But there’s a problem with managing
risk retrospectively: It’s a variation
on what military historians call
“fighting the last war.” As memories
of the horsemeat scandal fade
business leaders worry that enhanced
food safety risk assessments to
incorporate TACCP / Vulnerability
Assessments are impeding growth

and profits without much gain. Many
food businesses and retailers decision
making processes may be too slow, in
part because of an excessive focus on
preventing risk.
Research from CEB, a Washingtonbased firm concluded that if this
“organisation drag” was reduced
that rate of revenue growth might
double. Their research indicated that
risk managers and auditors spend
more than half their time on financial
reporting, legal and compliance risks
even though the vast majority of big
losses in market value occur because
of mismanaged strategic risks. Most
companies (91%) plan to reorganise
or reprioritise risk management in
the next three years and have already
begun increasing budgets to that end.
The CEB researchers identify three
best practices for assessing and
managing risk:

LEARNING HOW TO LIVE WITH RISKS

1. Strike the right balance
between risk and reward

2. Focus on decisions, not
process

3. Make employees the
first line of defence

“Risk
management”
is
often
synonymous with “risk prevention.”
But in financial services lower risk
often means lower return. Leaving your
money in a bank account earns a very
low return compared to alternative but
more risky investments. Today’s risk
managers see their role as helping
firms determine and clarify their
appetite for risk and communicate it
across the company to guide decision
making. In some cases this means
helping food safety, NPD, marketing
and sourcing teams make well
informed decisions on which products
to launch where residual risks remain
but are accepted.

Many food safety teams associate

Decisions don’t make themselves -

risk management with compliance
driven
risk

work

such

assessments,

as

supplier

vulnerability

assessments, audits and supplier
specification reviews. Although all of
these activities are important, they
may not reduce risk. In addition to
relying on paperwork or process, risk

which teams face higher levels of risky
decisions and providing training and
support to these teams. With a focus
on simulations or scenarios team
members get to practice decision
making in real scenarios.
Finally, risk managers are becoming
more

involved

in

employee

exit

interviews because leavers can be an
excellent source of intelligence.
To pull all of this risk management
into a cohesive picture some firms are
changing their structure to remove the
spread of risk management across
multiple departments which results

always a risk assessment expert
present when they do. So smart
companies work to improve employees
ability to incorporate appropriate
levels of risk when making choices.
This might begin during the hiring
process: Some firms now use “risk
screens” or other assessments to

managers are turning to tools such as

gauge candidates appetite for risk.

dashboards that show risk in real time

By bringing in people with an aptitude

and training to help employees assess

for risk assessment, they reduce the

risk. They are also helping companies

need for training or remediation later.

factor a better understanding of risk
into their decision making.

How often have food and drink businesses considered this?
Companies are also trying to identify

people make them, and there isn’t

in pockets of information and lack
of a joined up risk profile. The goal
being to transform risk management
from peripheral activities to a
function integrated with day to day
management.
This is where the recently upgraded
QADEX supplier risk assessment
module can add value. It enables
multiple teams, at different locations,
to complete diverse risk assessments
such as supplier, product, ethical,
sustainability,
commercial
and
financial risk assessments on a
standalone basis but then consolidate
into a total risk score, or 360 degree
risk profile by supplier. Using

QADEX, risk management becomes
a protection shield rather than an
action stopper.
It is not beneficial or possible to
remove all risk, but you can learn how
to better live with risk.
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Sentencing Guidelines
Workshop & Exhibition

A signature event for members only from The Society of Food Hygiene & Technology in association with Greenwoods Solicitors LLP and Six Pump Court

Have you or one of your colleagues ever been questioned under PACE or been critically questioned by
Enforcement Officers as a result of an error, or simple mistake?

Have you recently been to court? Do you know
how the sentencing process really works?
The Court sentencing process can be extremely stressful for prosecutor and
defendant alike. How large will the fine be? Will costs be awarded? What will
the press report?
SOFHT is hosting a workshop focussing on the Sentencing. This is an exercise
carried out by every court at the conclusion of a successful prosecution.
6 Pump Court and Greenwoods Solicitors LLP will guide you through the process
of ‘tariff fines’ and the steps taken by Judges (District and Crown Court) when
assessing the correct penalties.
Delegates will have access to witness statements, prosecution documents and
the defendant’s mitigation in order to undertake their own calculation of the
correct penalty having followed the Sentencing Council Guidelines.

Event details
Date:

Thursday, 13 October 2016

Time:

10.00am – 3.00pm

Venue:

Royal Society of Public Health
28 Portland Place, London

Cost:

£145 + VAT

RSVP:

Click here to book your place on
this hugely popular Conference &
Exhibition or contact SOFHT:

This workshop is an exclusive event for SOFHT members only.

“It’s an opportunity to gain some of the experience without the
pain of an actual summons – why miss that sort of experience?”
Catherine Watkinson, SOFHT Events Director
Why wait until it’s happening for real?

T: 01827 872500
E: admin@sofht.co.uk
Limited exhibition space available. Book now!
Contact Phil Shaw on 07818 571261 or
SOFHT on 01827 872500

Non Members should consider joining the Society

A range of categories of membership are available offering many additional benefits.
Please contact the Society’s office for more details by telephone on 01827 872500 or email at admin@sofht.co.uk

Food Safety Audits • Supplier Compliance • Bespoke Training Courses
A&I Management • E-Learning Academies • Consultancy & Advice

The Food Safety Specialists

T: 0330 024 0255

E: info@acoura.com

W: Acoura.com

etectamet

®
™

MANUFACTURING DETECTABLE FOOD SAFETY,
OFFICE, SANITARY & HYGIENE SUPPLIES

Completely Detectable
Lanyards

Metal and X-Ray
detectability
Blue for food
contrast
Soft feel for
comfort
Elasticated

PUTTING KNOWLEDGE INTO PRACTICE
Our values and approach to training are simple. We offer competitively priced training
solutions that make a real difference to the way your employees think and behave
towards safety. Save money and get more flexibility in dates by booking an in-house
course delivered onsite. We can even cater for small groups. Prices start at:
£135

HABC Level 3 Award in Supervising Food Safety

£95

HABC Level 3 Award in HACCP

ORDER YOUR FREE
SAMPLE NOW
www.detectamet.co.uk
sales@detectamet.com
+44 (0) 1759 304200

HABC Level 4 Award in Managing Food Safety

£235

HABC Level 4 Award in HACCP Management

£235

IOSH Managing Safely

£150

Prices per person are based on an in-house course with 15 candidates and excludes VAT

07535 670311 • hello@percipio-training.co.uk

Find out more at: www.percipio-training.co.uk

Food foreign bodies?

We understand the need to respond quickly to
consumer complaints. Our Public Analysts are experts
in this field and can offer a fast reliable service.

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

0845 604 6740

