Nutritional Overview
21st March 2017
Food Information Regulations overview
Antony will cover how Regulation EU No 1169/2011 is now fully implemented in
UK law. This has an effect on most of the food labelling requirements that have
been in place for the last twenty years. The Food Information Regulations (as
they are expressed) bring together most of the information that should be
supplied to consumers under one regulation. This should help bring clarity
regarding food labelling to the food industry. However, some elements of these
regulations are not fully appreciated, and the thinking behind this legislation can
be misunderstood. A quick whistle-stop tour of the FIR could help bring a little
light to any issues that remain.

An overview of nutritional labelling and methods of analysis
Chris will highlight which products require nutrition labelling and how the
methods employed by commercial testing laboratories can help food operators
comply with the requirements of FIC. Appropriate sampling plans, analytical
methods, common pitfalls and nutritional tolerances will be explored in order to
provide a better understanding of the subject.

SPEAKERS
Antony Bagshaw
Consultant to the Food and
Food Testing Industry
Antony Bagshaw Consulting
Chris Smith
Food Chemistry Technical
Manager
ALS Life Sciences

PROGRAMME
09.00 - 9.30
Arrival & Registration
(including Continental
Breakfast Buffet)
09.30 - 9.40
Introduction to SOFHT
09.40 - 10.25
Antony Bagshaw
10.25 - 10.45
Q&A

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.

10.45 - 11.15
Coffee Break
11.15 - 12.00
Chris Smith
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.

