Allergen Management
10th January 2017

The Reasons For Allergen Control - Impact on Consumers
The importance of allergen control to those who are affected by severe food
allergies cannot be overestimated. Exposure can result in extreme and severe
reactions and can even prove fatal. However this is not the whole story.
Avoidance impacts on all aspects of the lives of sufferers and their families and
carers. With its growing prevalence food allergy and the requirement for allergen
control is becoming an increasingly important issue for food companies in every
area of this industry.
This presentation will enable all participants to understand the impact of severe
food allergy on the lives of individuals, the growing prevalence of this condition
and how these impacts can be reduced. It will also explain the role of the
Anaphylaxis Campaign and how this organisation can actively help food
companies to address these issues.

Practical Management and Control of Allergens
Peter will cover the commonly employed factory management strategies for the
control of allergens and minimising the risks of cross-contact between allergenic
ingredients, including cleaning, segregation and training. He will also outline the
currently available laboratory and on-site allergen test methods and critically
review the strengths and weaknesses of each system as well as discussing the
use of non-specific hygiene monitoring systems, such as ATP, in the
management and control of allergens.

Places are limited to 25 delegates to ensure that this remains an
intimate and informative 1/2 day programme for all.
Cost: £35 + VAT (Members), £70 + VAT (Non-members), £15 +VAT (Students)
per delegate
Time: 9.00am—12.30pm
Venue: SOFHT Training Room, The Granary, Middleton House Farm, Tamworth
Road, Middleton, Staffordshire, B78 2BD
Continental Breakfast Buffet and certificate of attendance are included in the
price.

SPEAKERS
Lynne Regent
Chief Executive
Anaphylaxis Campaign
Peter Littleton
Technical Director
Klenzan Ltd

PROGRAMME
09.00 - 9.30
Arrival & Registration
(including Continental
Breakfast Buffet)
09.30 - 9.40
Introduction to SOFHT
09.40 - 10.25
Lynne Regent
10.25 - 10.45
Q&A
10.45 - 11.15
Coffee Break
11.15 - 12.00
Peter Littleton
12.00 - 12.20
Q&A
12.30
Close
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Fees: Member of SOFHT £35 +VAT

Non member* £70 + VAT

Student £15 + VAT

Cheques should accompany reservations and be made payable to The Society of Food Hygiene and Technology

Alternatively charge the following credit card for £________________

* Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories of
membership are available and many additional benefits; please contact the Society's office for more details.
Reservations and directions—An acknowledgement of booking will be sent together with directions to the venue on receipt of the registration form.
A receipted VAT invoice will be issued for all monies received. Payment of fees is required by the date of the meeting.

Continuing Professional Development: Certificates of attendance will be available after the session.

The Society of Food Hygiene and Technology, The Granary, Middleton House Farm, Tamworth Road, Middleton, Staffordshire, B78 2BD
Tel: 01827 872 500
Fax: 01827 875 800
Email: admin@sofht.co.uk
Website: www.sofht.co.uk
Data Protection: The personal information provided by you will be held on a database. The Society sends out promotional material about its activities. Please inform
the Society's office if you do not wish to receive this information. Please note the organisers reserve the right to modify the programme or speakers without prior notice.

