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elcome to this Brexit
Edition of the SOFHT
Focus.
Following
on from our successful
Brexit event in September
our speakers (and regular
SOFHT Focus contributors) Ian
Thomas (Six Pump Court) and
Jerry Houseago (NSF) have
contributed some interesting
articles on the topic for this
edition. As Britain’s exit strategy
from Europe is as yet not clear,
we welcome their views on
what we may experience in
the coming times. The SOFHT
office are making the final
preparations for our annual
lecture and lunch at The Savoy,
and we are all looking forward
to seeing our members and
their guests there in November.
I am sure there will be many
table discussions around Brexit
and how we are all beginning
to realise the effects on the
industry. I hope this edition will
give you food for thought.
Fiona Kibby,
Editor SOFHT Focus
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WELCOME
INTRODUCTION FROM IAN BOOTH, SOFHT CHAIRMAN

WELCOME to the latest edition of SOFHT Focus.
Since the last edition, the
Society has continued to deliver
a range of events and benefits to
our membership. Most recently
a Breakfast Club focussing on
Brexit and the implications
to the food industry, and
a
Sentencing
Guidelines
Workshop which covered the
role of the Sentencing Council,
and reviewed typical sentences
that could be imposed for
health and safety, food safety
and hygiene offences.

SOFHT, a voluntary organisation
developed for the industry, is
committed to supporting training
and development, and as we look
into next year, the ‘GM 2.0 A New
Beginning’ conference to be held in
January will focus on the emerging
and approaching technologies and
science facing the food industry.
With the emotional steam starting
to disappear out of GM, the Society
believes there is room for a more
balanced discussion and future
perspective of Genetic Modification
and Enhancement Technologies.

Looking forward, the Training
Academy continues to deliver
courses to support the training
needs of the industry, with events
such as Microbiology for NonMicrobiologists and HACCP shortly
being delivered. At the end of
November, a regular event, the
Legislation Update Forum will cover
the changing face of enforcement.

With Article 50 now being triggered
before the end of March 2017, which
in practice means that the UK will
be out of the EU by the summer
of 2019, the Society will continue
to support members as a voice for
the industry, with consideration of
areas such as legislative reform,
farming, free movement of goods
and labour availability.

The
SOFHT
diary
for 2017
is now
printed and
ready to go to members.
Our resident office security
guard, pest controller and
stress reliever, Bill the
westie, has been reviewing
the first versions, making
sure everything is in order
before dispatch!
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Legislation Forum –
the changing face
of enforcement
Next month’s SOFHT Forum, a free
meeting for all members, will focus on
the proposals from the Food Standards
Agency on ‘Regulating our Future’.
Working towards their strategic goal for
‘food we can trust’ the FSA have started
a series of work streams looking at what
a future regulatory model for the food
industry may look like. This will include a
review of the local authority registration
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The
SOFHT
Office is also
busy putting the
finishing touches
to this year’s Lecture,
Annual Lunch & Awards, which will
be held at the Savoy on the 17th
of November. Journalist, writer,
broadcaster and food critic, Jay
Rayner will be presenting ‘A Greedy
Man in a Hungry World’: A Journey
across the Landscape of Food. John
Moloney, who has twice won ‘Best
Live Performer’ at The London
Comedy Festival will be providing the
after dinner entertainment.
I hope that the above has given you
an idea of the some of the exciting
activities happening within the
Society, and I wish you a wonderful
Autumn, and the anticipation that the
seasons festivities bring.

Ian Booth
SOFHT Chairman
process
as
well as existing
assurance
models
in
place in food
businesses. The
FSA have recognised that local authorities
are struggling to cope in current budget
constraints and that fundamental changes
are needed to have a fit for purpose
regulatory model for the future. As the
Food Hygiene Rating Scheme goes for
mandatory display in Northern Ireland, it
is only a matter of time before we see this
in England too.

NEWS

The Brexit Debate –

Which Way Out?
On Thursday 13 October, The British Retail Consortium
held their high-profile debate “Brexit: Which Way Out?”
Their

Chairman

Richard

Baker

spelled out the BRC’s view on the
opportunities and risks that the Brexit
negotiations present for the industry.
Bakers’ view is that the retail industry
is ‘uniquely resilient, uniquely agile’
and ‘uniquely inventive’ and therefore
agile enough to react as needed to
the forthcoming turmoil of Brexit.
In

recognition

of

the

technical

expertise within the retail industry the
BRC represents he offers that the UK
future regulatory environment is open
for the government to determine. As
a first step, the Great Repeal Bill will

For customers, he states the ‘ BRC
will be clear in the areas where we can
work in partnership to do the most to
help our members’ customers. We
will be campaigning for an outcome
that enables retailers to offer great
choice and value to their customers
by ensuring access to quality,
responsibly-sourced, safe products
from all around the world, free of
unnecessary costs and charges.’
The BRC have identified three main
campaign areas to achieve their
members aims:
1.

Keep prices low for consumers
by ensuring that there are no
new tariffs and that the costs of
bureaucracy do not increase.

2.

Ensure that the Government
truly understands the scale
and extent of the challenges
that retailers are facing into
and implements new
regulations and policies only
where these can be shown to
promote growth.

allow government plans to wholesale
adopt EU legislation before deciding
which to reject and amend. ‘But this
is a huge task. Where should our
priorities

lie?’

demands

Richard

Baker.
As a huge and influential employer
of EU nationals, the Retail industry
seeks to find ways to reassure these
colleagues ‘that they have a future in
in the industry’.

3.

Lobbying to ensure a fair deal
for EU colleagues in the retail
industry.

On rising costs for the retailers and
their customers, there is recognition
from Baker on the pressures applied
to the retail industry. He cited business
rates and the National Living Wage,
as well as the price deflation from a
competitive market.
The recent devaluation of sterling is
the real headline grabbing message
and government and consumers were
left in no doubt that the BRC was
warning this is one economic factor
that would have an impact on retail
product pricing.
‘Inflationary pressure is building in
the system, and while retailers are
famous for their ability to manage
cost increases without passing them
on to customers, it’s not realistic to
think that the devaluation will not, in
due course, make itself felt in higher
shelf prices.’
While positioning the BRC as
championing the consumers’ interests
through the Brexit negotiations, this
price warning was well timed for the
Unilever and Tesco stand-off to follow.
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New for 2017! The SOFHT Student Award
We are looking for the next big stars of the food industry
SOFHT has some of the biggest
names in the food industry as
members and are able to offer
budding food technologists,
food scientist, quality managers
or Environmental Health
specialists the chance to shine
in the industry’s only dedicated
student award.
If you, or someone you know is
studying towards a career in the
food industry, this is the perfect
opportunity to recognise their hard
work, innovation or dedication to
their studies.

2017 Award includes:
• £500 Currys/PC World technology
voucher for the winners
Annual Lunch – Sheraton

• Longer entry deadline to ensure
award submissions do not impact
on studies

Grand Park Lane, London on 23

• Two categories:

• A place at the prestigious SOFHT

November 2017
• Placements available for the
winners with our sponsors
• Open entry format, allowing
entrants to choose a submission
style that suits them and their
course

• Undergraduate students
(Sponsored by Alcontrol
Laboratories)
• Part-time students/
apprentices in employment
(Sponsored by Holchem
Laboratories

SOFHT Supporting Company
Members to meet on Brexit
Our Supporting Company Members are meeting to
discuss Brexit and what it means for our industry
and the Society’s members.
On the 31st January at the National Liberal Club in London, the SCM
members will have a presentation and discussion lead by John Longworth,
notable for his views on Brexit, Longworth is well placed to comment and
share his own views on how the food industry may prepare for the effects on
trade with Europe and other international markets as well as how this may
increase food prices in the retail sector.

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

The Food Safety Consortium Ltd

Bronze

Gary Walsh

Individual Standard

Lucy Jordan

Individual Premium

James Hadfield

Individual Standard

Peter Rose

Individual Premium

Peter Littleton

Individual Standard

Rohan Perera

Individual Premium

Georgios Fiotakis

Individual Standard

Jude Mason

Individual Premium

Jolanta Burton

Student

Brandon Green

Individual Standard

Anna Proffitt

Student
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Free Student
Membership
SOFHT–The benefits!

• Its free
• Recruitment opportunity - put your CV on
our website
• Discounted attendance at our great events
• Fun networking and meeting people in the
food industry, follow us on twitter,
facebook and LinkedIn

What our members
say about SOFHT
“Being a member of SOFHT has allowed me to
keep up-to-date with 'hot topics' and develop
knowledge of those aspects of the food industry
that interest me. The events have been very
beneficial, providing different perspectives and
opinions, not to mention the fantastic
networking opportunity they provide. The
online consultants are a great tool to have at
your disposal, both for research and to query
any concepts you are struggling with”
Beth Hooper, Reading University

s

The Society of®
Food Hygiene
and Technology
Note: Applicants for student membership will be required to
verify their status by obtaining an official college stamp and
countersignature of the application by a college official.

www.sofht.co.uk

sofht

@sofhtb78 @SOFHTStudent

BREXIT: AN OPPORTUNITY

Ian Thomas

Brexit: An opportunity the UK food industry

CANNOT AFFORD TO MISS
I was delighted to join with Jerry Houseago of NSF
International in presenting a SOFHT breakfast
seminar on BREXIT and the implications for the food
industry in September 2016. The event in London,
hosted by Ashfords solicitors, was very well attended
and led to some lively debate.
There was a feeling in some quarters
that I, and perhaps Jerry, were being
too negative in what we were saying.
That was certainly not my intention nor I
think was it Jerry’s.
The UK faces a period of uncertainty
and turbulence. The process of leaving
the EU will be challenging but with every
challenge comes opportunity. There may
be scope to push a more “UK focussed”
food agenda but that must be tempered
with the reality that compromise on
some issues is inevitable.
Even in the weeks since that seminar
some aspects of BREXIT have become
clearer. The Prime Minister has
indicated that the Article 50 “trigger”
will be pulled in March 2017. There
follows a two-year period of discussion
and negotiation with the EU about the
terms of the exit.

8

We have also been told that the UK
Government will enact the “Great
Repeal Bill” to revoke the European
Communities Act 1972, the legal
instrument by which the UK joined the
European “Club” in January 1973.
One key issue has been whether, and if so
how, the current mass of EU legislation
will apply in the UK after the split. Again
the issue, at least in very general terms,
has been addressed. The intention is
that current EU law will be enshrined
in UK law, where possible, and any
“unnecessary” legislative provisions will
be repealed.

From a food law perspective it is
essential that the industry as a
whole, specific sectors and, where
appropriate, individual businesses
have an opportunity to lobby and
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make their voices heard so that
the “new” food law is sensible,
practical, workable, enforceable,
and enforced proportionately,
relevant and necessary to meet the
needs of the UK.
Negotiators who are trying to agree
trade, and other, deals for a postBREXIT world must be fully conversant
with the needs of the UK food industry.
They must fight the UK’s corner to
protect “UK Food”.
Food businesses need to risk assess
their own activities and convey what is
important to them to the powers that be.
Trade associations, industry working
groups and representatives must work
with food businesses, individually and
collectively, to ensure that the voice of
the UK food industry is not drowned out
by the demands of other industries.

Organisations such as SOFHT
are ideally placed to help its
membership in this regard.
What then will this “risk assessment”
look like? At its simplest level,

BREXIT: AN OPPORTUNITY
businesses need to identify what is
currently important to them and consider
how this might be affected post-BREXIT.
This could include ensuring continuity
of supply of ingredients and finished
product and potentially identifying new
markets inside and outside the UK.
Businesses need to review supply
chain agreements and their policies
and procedures to see what the impact
of BREXIT might be and take steps to
minimise the disruption that will follow.
Additionally there might be concerns
that changes to certain laws could have
a significant impact on a business.
These might relate to food information,
safety and hygiene or health claims.

It might be that a change in the
law, or at least a variation, might
help UK food businesses.
The UK has pushed the traffic light
labelling system; some Member States
are not keen and have alleged that it
breaches EU rules on the effectiveness
of the Single Market. Free from the EU,
the UK could push ahead with traffic
lights but care will be needed to ensure
that this does not cause others to put
up barriers to trade by preventing such
labelling in their jurisdictions.
Some other areas for consideration
include the recent call from the
British Veterinary Association to have
mandatory labelling relating to the
method of production and slaughter
of animals for food. This might include
a statement to say whether or not the
animal was stunned prior to slaughter.

Food businesses operating in the UK
and in the EU, particularly Ireland, will
have the opportunity to strengthen
business relationships and develop new
ones. They will also need to ensure that
they will have access to separate legal
and regulatory advice in the UK (as a
There is an issue of practicality which
needs to be addressed. How will the
new food law be interpreted and applied
by the regulators and by the courts, and
therefore what will be expected of food
business operators.
The Court of Justice of the European
Union (CJEU) has consistently ruled
that EU law (e.g. the Hygiene of
Foodstuffs Regulation – 852/2004) must
be interpreted purposively. This means
looking at the intention of the law; what
does it intend to achieve, and then
interpreting and applying the words of
the law with that in mind. Problems
in the kitchen of a restaurant, such as
cracked tiles, should only be a breach
of the law if they impact on food safety
and hygiene.
The UK Government has already said
that, in its view, decisions of the CJEU
will no longer be applicable in the UK
after BREXIT.
How will our “new” food law be
interpreted? By a strict application of
what the words say (the UK pre-1973)
or by adopting a purposive approach
(during membership of the European
Institution)?
A more restrictive approach could see
every cracked tile being an offence,
whether or not there is an impact on
food safety.

There may be scope for more innovation
in product development or in areas such
as health claims and food supplements.

Whether there are sufficient resources
within the regulators to cope with any
significant changes is another issue.

Whatever and however the UK decides
to enshrine current EU food law and
pursue its own policies, it will need to
consider the extent to which this will be
advantageous nationally while having
regard to international considerations.

Post BREXIT, Ireland will be the only
Member State with English as its first
language; albeit jointly with Gaelic. It
may seek to play on this and act as a
stepping-stone, or gateway, to the EU as
the UK does now.

non-EU member) and in the EU (e.g.
Ireland).
The UK plays a significant role in food
production and supply, both as a seller
and buyer. We all have a part to play
to ensure that the UK continues to be
successful and strives to improve its
position as a market leader.
At the breakfast seminar in September
reference was made to using other
words which could signal a brave
new world for the UK; “Brenaissance,
“Brevive”, “Brenewal” and “Brevival”.

From a UK perspective the ball
is very firmly in its own hands. It
can negotiate from a position of
strength, not weakness. It has
a chance to create a new food
landscape which is more relevant
to the UK, its businesses and its
consumers.
In conclusion I would like to borrow
the words of William Ernest Henley in
his famous poem, Invictus; “I am the
master of my fate, I am the captain of
my soul”.
However being free to pursue a more
UK-focused agenda means that the
UK must not be seen to “plough its
own furrow”, at least not without being
cognisant of the impact this may have
on current and future relationships.
The views in this article are personal.
They are not written in support of or
against any particular point of view. The
intention is simply to highlight some,
and by no means all, of the issues that
may need to be addressed as part of
the UK leaving the EU.
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Brexit –
Some Thoughts
for the Food
Industry
Jerry Houseago – NSF International
It started in January 2013 when David Cameron pledged to
hold an in/out referendum on UK’s membership of the EU
as part of his general election campaign. Over three years
later on 24th June 2016 a vote of 51.9 percent to leave was
sufficient to defeat the 48.1 percent remain tally, as the
referendum required only a simple majority. The first
consequence of the vote was a change in Prime Minister with
Theresa May being elected a leader of the Conservative and
Unionist Party and taking office as Prime Minister on 13th July.
The longer term consequences of
the referendum are that the UK must
trigger the separation process by
invoking Article 50 of the Treaty of
Lisbon and negotiating the terms of
the separation and the subsequent
relationship with the EU. That process
has not started but the Prime Minister
has indicated that it will happen by
March 2017. The Treaty of Lisbon
then allows for a two-year process
to negotiate the terms, unless all
remaining Member States agree to
an extension of the negotiations. The
upshot of all this is that the earliest
leave date will be March 2019.
“Brexit means Brexit”, Theresa May
famously said as she entered Downing
Street. However, “Brexit means
Brexit” only means that the UK is
leaving the EU but not that the terms
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of the separations and subsequent
relationship are defined, let alone
agreed by the electorate. The essence
of the problem with the referendum
is indeed its simplicity. The question
was only leave or remain. The UK
will therefore be entering an intense
period of lobbying and negotiations.
As the terms of Brexit have still not
been defined there is an opportunity
for anyone (individuals, companies or
interest groups) to campaign for their
own position to become an official
negotiating point. If Brexit means
anything, it must mean change,
including change in the regulatory
environment. After all, many of the
examples of restrictive regulations
used by the “leave” campaign involved
food law. Much of the criticism
of the EU was the regulation that

SOFHT FOCUS | NOVEMBER 2016

was imposed centrally, such as the
infamous (fictitious) Bent Banana
Regulations.

Regulation
As part of the EU, the UK was obliged
to accept and implement legislation
required by the EU with only limited
national

derogations,

particularly

in respect of food law. The majority
of recent food law is a result of
either EU Directives or Regulations.
It is important to understand the
difference between Directives and
Regulations as there is a difference
in the way they are implemented into
UK law and consequently whether or
not they will be effective post-Brexit. A
third method of EU law is the Decision.

NSF INTERNATIONAL
EU Directives: Directives set out
general rules to be transferred into
national law by each country as they
deem appropriate.
The Directive is addressed to each
Member State who are obliged to
design and implement national
legislation that meets the objective of
the Directive, without prescribing how
that it done. Directives often have
derogations, or optional requirements,
so there can be national variation
in implementation. This led to the
frequent criticism that only the UK
enforced EU law, creating an uneven
playing field. Directives that have been
implemented into national law, in the
UK’s case through Parliament, will
remain law post-Brexit. “Remain”

EU Regulations: A regulation is
similar to a national law with the
difference that it is directly applicable
in all EU countries. Regulations are
addressed to the Member State but
are directly binding without the need
to incorporate into national law. It
begs the question as to whether they
will still be binding post-Brexit, and
to a large degree that is where the
lobbying will focus. Regulations will
all need adopting into national law if
they are to remain in effect, but the
UK will have the opportunity to choose
which they wish to retain, which to
remove and which to keep in altered
form. Much of that depends on the
eventual political deal as some issues
are “red lines” for Europe but many
will be open to negotiation. “Leave”

EU

Decisions:

A

decision

only

deals with a particular issue and
specifically mentioned persons or
organisations.
Decisions are best known in the
food industry as the mechanism for
deciding Novel Food Applications and
are not well understood. Decisions
only apply to the named person so
if a Novel Food is authorised by a
Decision to Company A, then the
food is only approved for Company
A to market. Decisions would only
remain in effect if given some UK
legal authority through a UK court
decision or statutory instrument
through Parliament. “Leave?”

UK Native Law Remains

EU Regulation ( Regulation +
Enforcement Regulations) - Leaves

EU Directive – (Directive + Implementing
Legislation) – Leaves?

SI 1998 No 141 - Bread
and Flour Regulations
1998

Regulation (EU) No 1169/2011 on
the provision of food information to
consumers

SI 2003 No 1659 Cocoa and Chocolate Products
(England) Regulations 2003
Implement Directive 2000/36

SI 2002 No 3169 - Kavakava in Food (England)
Regulations 2002

REGULATION (EU) No 1379/2013 on the
common organisation of the markets in
fishery and aquaculture product

SI 2003 No 3120 Jam and Similar Products
(England) Regulations 2003
Implement Council Directive 2001/113/EC

SI 2014 No. 3001 - The
Products Containing
Meat etc. (England)
Regulations 2014

REGULATION (EU) No 29/2012 on
marketing standards for olive oil

SI 2003 No 3207 Processed Cereal-based Foods
and Baby Foods for Infants and Young Children
(England) Regulations 2003
Implementation of Directive 96/5

SI 2014 No. 1855 The Food Information
Regulations 2014

REGULATION (EC) No 1333/2008 on food SI 2003 No 2243 Honey (England) Regulations 2003
additives
Implementing Directive 2001/110
REGULATION (EC) No 852/2004 on the
hygiene of foodstuffs

Potentially we face an awkward
situation whereby the UK Food
Information Regulations 2014, which
provide for enforcement of the EU
Food Information Regulation, remain
in force whilst the EU Food Information
Regulations themselves will no longer
be in force, unless Parliament decides
to adopt them.

2006 No. 659 The Weights and Measures (Packaged
Goods) Regulations 2006
Council Directives: 75/106/EEC; Council Directive
76/211/EEC and Council Directive 80/181/EEC

So in relation to Europe there are

converting all its provisions in British

some interesting and challenging

law on the day of exit from the bloc.

decisions to be made to food industry

At the same time, the 1972 European

regulation.

Communities Act giving direct effect

However, if the Great Repeal Act is

to all EU law will be repealed.

passed none of that will come to

The Prime Minister says there will be

pass. The aim of the legislation will

an opportunity to scrutinise, amend,

be to end the authority of EU law by

repeal or improve any aspect of EU
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Supply Chain
Issues
A further challenge facing the industry
is in the supply chain.

law in the future. There will almost
certainly result in a flurry of lobbying
from organisatons, trade associations
and individuals with vested interests
in getting rid of or amending EU
provisions. It will be a sort of
pick’n’mix statute book.

affected and the food companies that

People

had on food exports.

A second issue concerning the food
industry relates to the workforce. The
UK food industry employs 450,000
people. Some 130,000 are from other
EU members states. Many of these
people are in seasonal agricultural
employment or in food manufacturing
in low skill areas. Under EU rules, EU
nationals have freedom of movement
and the right to employment in any
other Member State. This is probably
the most contentious area and
the most challenging issue facing
the Brexit negotiators. A curb on
migration was central to the “Leave”
campaign and seen as a red line.
Unfortunately freedom of movement
is seen as non-negotiable by many
Member States as a condition of
membership of the single market. So
restricting migration not only reduces
the available workforce, with a
consequent increase in cost, but may
also result in reduced access to the
single market. This is an extremely
complex issue both for the individuals

12

employ them. A falling pound has
already made the UK less attractive to
economic migrants and, conversely,
increased costs in the labour force
may negate the beneficial effect that
the difference in exchange rates has
Some argue that this will create job
opportunities for the UK workforce
as the demand for labour will remain
when

migration

reduces.

Others

argue that the reason the vacancies
were filled by migrants was because
the native workforce did not want to
take up low-wage jobs. Supply and
demand would suggest that wages
consequently have to increase until the
jobs are filled by UK workers but that
will inevitably fuel inflation, potentially
leading to declining food production. It
is possible of course that this provides
an opportunity for entrepreneurs to
devise new methods of production
and increased automation.
An alternative outcome will be that
the UK accedes to the EU demand
for free movement of labour, or to at
least preserve the status quo, but that
would appear to be a high political risk
with a General Election mandatory in
2020, only one year after Brexit must
become reality.
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Since the referendum, the value of
the pound has fluctuated but settled
at around 15 percent lower than its
pre-referendum value. This causes
financial difficulties for manufacturers
sourcing raw materials abroad, such
as those in long-term fixed price
contracts who buy in Euros or dollars.
The simple answer is that prices
need to increase but that is difficult
to achieve in an uncertain market and
competitive retail environment.
Other potential issues depend on the
outcome of the negotiations. However,
changes in tariffs, quota restrictions
and increased administration because
of border controls are all foreseeable
eventualities.
The other side of the coin, and one
being heavily proclaimed by the
government, is the opening up of
trade with other countries. Free
Trade treaties with partners such as
Australia are mooted for example.
However, until the UK actually and
officially leaves the EU, it is not
permitted to enter into free trade
treaties other than those negotiated
by the EU, so the reality is new trading
partnerships are some way off.
With
such
uncertainty
food
manufacturers are adopting defensive
low-risk strategies. Buying on shortterm contracts replaces long-term
relationships, and new ventures
become less attractive to investors.
In summary, food regulators and
industry face an interesting if
challenging period of negotiations.
One thing is certain: We will see
an intense period of lobbying and
negotiation and the outcome will be a
changed regulatory environment.

Market leaders in providing
regulatory advice on food law
in UK, Europe and worldwide
Expert Trading Standards professionals with access
to global resource.
Keep abreast of impact of Brexit on food industry with
our renowned advisory services.
DRIVING INNOVATION, INTEGRITY AND INSIGHT GLOBALLY
For further information please contact us at:
enquiriesEMEA@nsf.org | www.nsf.org | 01993 885600
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Improve Food Safety
Through Hygienic Design
With Ultra Safe Technology
Winner of:

Need to Control Contamination?
Watch and learn at ust.vikan.com/int

Ultra Safe Technology

8 Colours

Vikan Setting New Standards in
Security, Safety and Hygiene

Worlds most comprehensive
colour coding system

INCREASED GMO?

Will Brexit Mean

Increased
GMO Food
Product

Reaching the UK Market?
David Wolf, EU Technical Manager at Non-GMO certification body
Cert ID looks at the implications that Brexit may have on the ongoing supply of GMO ingredients into the food supply chain:
The post-brexit trade deals made in
Brussels will shape the UK food industry
for years to come. But trade deals aren’t
the only aspect of the UK food industry
that may be subject to change. EU
GMO regulations are on the table for
discussion, as UK farmers rally against
increased regulation on chemical and
GM-farming products.
Many UK farmers reportedly voted
for Brexit in a bid to gain control back
from decisions made in Brussels.
For
example,
representatives
from many EU countries including
Germany expressed strong opinion
for the substance glyphosate to be
banned from use in farming within
the EU economic area. Reasoning
behind these views are often cited
to
the
suspected
relationship
between glyphosate and cancer in
humans, expressed in numerous
studies including Thongprakaisang
et al, (2013).
More than two million hectares of land
were treated with glyphosate in England
and Wales in 2014. Some British
farmers relying on glyphosate therefore
took umbridge to campaigns gaining
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momentum in the EU parliament to ban
the product from use.
Many glyphosate-based weed killers
and pesticides are used across the
world. Often these weed killers would
also destroy the crops that they’re
purposed to protect, so producers of
these weed killers often provide GMO
seeds for farmers to produce crops with
properties resistant to their current
versions of glyphosate-based weed
killers (e.g. newly EU commission
approved MON-87708 X MON-89788).
The EU has repeatedly blocked
production of many instances of GMO
produce within its boundaries. For
example, the EU recently allowed the
GMO Soy, Cultivance, to be imported
into the EU for consumption, but
Cultivance (chemical name BPSCV127-9) cannot be legally grown and
produced on farms located within
the EU.
A common view is that the UK will
adopt the majority of EU regulations
post-brexit. However, as the UK
government will have the power to
change individual laws, if the UK
farming industry rallies for reduced
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regulation on GMO crop production,
then we may see these changes
to UK law enforced. Conversely, if
farmers wish to export to EU nations,
their crops will inevitably have to
comply with EU regulation on GMOs,
regardless of any trade deals initiated
in Brussels by the UK. Nonetheless, if
the regulation of genetically modified
crops is relaxed, the UK could see
a huge increase in imports of GM
product from Asia and the Americas.
Some of the top UK retailers have their
own policies on GMOs, prohibiting the
use of GMO ingredients in their own
brand products. Recognition of lengthy
global supply chains introducing the risk
of GMO ingredients has lead retailers to
utilise supply chain risk management
software such as inSYTE, managed by
the Global ID company, FoodChain ID
Europe. GM-risk ingredients supplied
to retailers supporting inSYTE undergo
either a comprehensive document based
review, or certification review to ensure
that products supplied for retailers
own brand finished food products are
compliant with the retailers’ GMO
policies.
The use of supply chain compliance and
ingredient management systems such
as inSYTE suggests that there may be
strong opposition to relaxed regulation
on GMO ingredient production in the UK
from some of the major players in the
UK food and drinks industry.
Regardless of Brexit, the UK, Europe
and other world markets still have great
demand for Non-GMO certification.
The Non-GMO market is growing, and
demand for Non-GMO soy lecithin
in particular is increasing rapidly.
More people care where their food
comes from, and what it contains. The
millennial generation is pushing for
transparency and sustainability, and
the UK food industry is listening. In my
opinion, the UK food and drinks market
simply can’t ignore the demand for safe,
sustainable Non-GMO produce.
For more info visit www.cert-id.eu
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1 Dec 2016

2017 – SOFHT Training Academy ‘Level 4 Food
Safety Carousel’

SOFHT Conference Room, Middleton House Farm.

SOFHT Conference Room, Middleton House Farm.
The Society of Food Hygiene and Technology (SOFHT)
is now offering Level 4 Food Safety Courses for
both food manufacturers and caterers in a flexible
‘carousel’ format to enable busy senior managers in
the food industry to secure quality training without
having to leave their business for consecutive days at a
time, modules in SOFHT’s five day food hygiene course
will be run one day a month over five consecutive
months, (40 guided learning hours).

17 Nov 2016
SOFHT Lecture, Annual Lunch & Awards,
Savoy Hotel, London.
Lecture ‘A Greedy Man In A Hungry World’ A journey
across the landscape of food in the company of Jay
Rayner; A journalist, writer, broadcaster and food
critic, Jay Rayner is perhaps best known for his
Observer food column and also presents a weekly
report on The One Show alongside Chris Evans.
After Lunch John Moloney has twice won ‘Best Live
Performer’ at The London Comedy Festival, nominated
as ‘Best Live Stand- Up’ at The British Comedy
Awards, included in Channel 4’s World Top 100 StandUps and The John Moloney Show was immediately
selected for Pick of the Week. Contact Su Werran,
Operations Director to book a place email:
suwerran@sofht.co.uk

23 Nov 2016
SOFHT Legislation Forum ‘The changing face
of Enforcement’
SOFHT Conference Room, Middleton House Farm.
Selected news, views and solutions on the latest
UK & EU legislation. The criminal justice system
was originally designed to ensure compliance by the
“stick” approach of fines and imprisonment. Over time
lower cost deterrents such as “name and shame “
evolved. More recently achieving compliance through
collaborative partnership and “crowd enforcement”
have become the norm. Members only.

SOFHT Training Academy ‘Pesticide Residues
in Food’
The responsible use of pesticides has helped to
ensure that there is a plentiful supply of high quality
fresh produce, cereals and food ingredients, but with
thousands of pesticides available for use worldwide
and continuing public concern over residues in food
it is essential that the food industry keeps up-todate with the complex issues surrounding legislation
surveillance, consumer risk assessment and analysis.

19 Jan 17
SOFHT Training Academy ‘Managing your Pest
Control Contract’
SOFHT Conference Room, Middleton House Farm.
Pest control is essential in any environment where
food or food-grade packaging is manufactured or
stored. This service is almost invariably contracted
out to a specialist company. Effective management
of the contractor is essential if the relationship is to
work effectively. ‘Managing Your Pest Control Contract’
training day will provide the information and advice
necessary to implement and manage the contract
successfully.

26 Jan 17
SOFHT Conference & Event ‘GM 2.0 A New
Beginning’
Rothamsted Research Centre, Harpenden,
Herts AL5 2JQ
The Society of Food Hygiene and Technology presents
on the emerging and approaching technologies
and science facing the food industry and the next
generation of detection methods, horizon scanning
and developments. With the emotional steam
starting to disappear out of GM, the Society believes
there is room for a more balanced discussion and
future perspective/promise of Genetic Modification/
Enhancement Technologies. The conference will
present six speakers of the highest calibre discussing
various aspects of the science and technology
available such as on-line databases, laboratory
proficiency testing, gene editing with CRISPR Cas9 and
DNA sequencing.
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Protects against the dangers
you can’t see. 24 hours a day
Biomaster antibacterial technology reduces
the risk of bacterial cross contamination
at every point in the food chain.
Biomaster treated products inhibit the growth
of food borne bacteria including E.coli, Salmonella
and Campylobacter, safely, effectively and for
the lifetime of the product
From hotels and restaurants to supermarkets,
food processors and packaging convertors,
Biomaster protects any item into which it is added,
24 hours a day, every day.
To find out how easy it is to incorporate Biomaster
into your product, visit biomasterprotected.com
or call us today.
Addmaster (UK) Ltd, Darfin House, Priestly Court, Staffordshire Technology Park,Stafford, ST18 0AR t: 01785 225656 e: info@addmaster.co.uk

Making Intelligent
Risk Possible
With a network spanning 21 countries
and 51 locations globally, SAI Global makes
Intelligent Risk possible.
Our integrated advisory, services and
platforms operate across the entire risk
lifecycle ensuring the upside of food risk
is optimised and the downside is mitigated.
Building trust for future success.

Visit saiglobal.com

With unique 24 hour residual protection,
Byotrol keeps working, from clean to clean,
outlasting all the leading competitors. It’s
easy to implement Byotrol into your business.

It’s time to wipe out Listeria!

PR
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Byotrol’s revolutionary technology is proven
to prevent and control Listeria in food factories
protecting your business and your reputation.

A
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24HR LISTE

Find out more and join the hygiene revolution
email: sales@byotrol.com or call 01925 742 000

BYOTROL Listeria Ad A4.indd 1
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CONFERENCE & EXHIBITION THURSDAY 26 JANUARY 2017

GM 2.0
A NEW BEGINNING

AT THE ROTHAMSTED CONFERENCE CENTRE, ROTHAMSTED RESEARCH, HARPENDEN, HERTS AL5 2JQ
P ava E
or hil ila xh
SO Sh ble ibi
FH aw , p tor
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AGENDA:

genetically modified

1. (of an organism) containing genetic material that has been
artificially altered so as to produce a desired characteristic.
The Society of Food Hygiene and Technology presents
on the emerging and approaching technologies and
science facing the food industry and the next
generation of detection methods, horizon scanning and
developments. With the emotional steam starting to
disappear out of GM, the Society believes
there is room for a more balanced discussion and
future perspective/promise of Genetic
Modification/Enhancement Technologies.
The conference will present six speakers of the highest calibre
discussing various aspects of the science and technology
available such as on-line databases, laboratory proficiency
testing, gene editing with CRISPR Cas9 and DNA sequencing.

09:30 – 10:00 Professor Johnathan
Napier at Rothamsted Research Centre
10:00 – 10:30 Mark Sykes,
Senior Scientist at FERA
10:30 – 10:45 Panel Q&A
10:45 – 11:15 Coffee & Exhibition
11:15 – 11:45 Richard Werran,
Director - Food EMEA at BSI
11:45 – 12:15 Anke Bluth, Head of Kit Product
Management and Customer Service – Eurofins.
12:15 – 12:30 Panel Q&A
12:30 – 13:30 Lunch & Exhibition
AFTERNOON SESSION
13:30 – 14:00 Sue Davies MBE,
Chief Policy Advisor at Which?
14:00 – 14:30 Richard Compton, General
Manager – Metrichor at Oxford Nanopore
Technologies Ltd
14:30 – 14:45 Panel Q&A
14:45 Chairman’s Roundup
15:00 Conference 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

www.sofht.co.uk
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LEVEL 3 AWARD IN HACCP
FOR FOOD MANUFACTURERS
2017 DATES: 1st & 2nd February and 10th & 11th October
COURSE PRE-REQUISITE

We recommend that you have completed
a level 3 food safety course prior to
enrolment although this is not essential.
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Food businesses are required by law
to implement and effectively maintain a
food safety management system based on
the principles of HACCP.
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DAY 1
• Introduction to food safety
management
• Common food safety hazards
• Pre-requisite programmes
• The legal requirements for HACCP
• Preparing for the implementation of
HACCP
• Flow diagrams
• Hazard analysis and control measures
• Critical control point
• Critical limits, target levels and
tolerances

CA
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COURSE PROGRAMME

ING AC

AD

Regulation (EC) No.852/2004 on the Hygiene of Foodstuffs
also requires those responsible for the development and
maintenance of HACCP systems to have received adequate
training in the application of its principles. This accredited
course is delivered on 2 consecutive days (QCF) and is
aimed at supervisors, managers, owners and anyone else
responsible for HACCP. Candidates will a gain a practical
understanding of HACCP based on industry best practical,
current legislation and real-life case studies. The course
materials also include a comprehensive level 3 textbook.

DAY 2
• Monitoring
• Corrective actions
• Verification vs validation
• Documentation and records
• HACCP review
• Examination

ASSESSMENT METHOD

The assessment method for this
qualification is a 2 hour examination,
consisting of 60 multiple choice
questions. To pass 40 or more questions
must be answered correctly. A merit will
be awarded for 50 or more questions
answered correctly

www.sofht.co.uk

e-learning training to help
you stay compliant with pest
management legislation
Our informative, entertaining and interactive pest
awareness e-learning training provides:
· Essential knowledge
· 24/7 access; learn when it’s convenient for you
· Compliance with audit standards
· Enhanced due diligence protection
For further information, contact us on 01934 853867
or visit our website www.acheta.co.uk

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
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

