Meat, Fish and Poultry – Threat Workshop
28th March 2017
Practical workshop reviewing the challenges, threats and suggested controls to the supply chain.
TACCP, PAS 96, food defence, biovigilence are currently topics of debate and
concerns for the food industry. Since Horsegate the controls that the industry
have in place are under serious scrutiny. Throughout the supply chain from
retailers to suppliers, food manufacturers, supply chain auditors and
enforcement authorities, systems are being reviewed and revised in order to
protect the integrity of their businesses and reduce the threats to the industry.
The presentation will consider the different aspects of defence and threats and
how to manage some of the challenges that the industry faces. This will
include some of the challenges within the meat, fish and poultry supply chain
providing examples of how these challenges can be overcome and benefit other
businesses. The aim of the workshop is to be interactive, allows discussion and
shared learning, which will support delegates a robust evaluation in their own
business.
This is the ideal forum for businesses to gain a greater understanding of the
subject, and will provide opportunities for delegates to discuss in detail their
requirements, concerns and also to raise questions on the subject matter.

SPEAKERS
Helena Blackshaw
Head of Technical
and Sustainability
Panesar Foods
Matthew Sharman
Food Safety and
Quality Expert
Fera

PROGRAMME
08.45 - 9.30
Arrival & Registration
(including Continental
Breakfast Buffet)
09.30 - 09.40
Introduction to SOFHT
09.40 - 10.25
What is Food Fraud.
How to approach
Vulnerability Assessment and
map the supply chain to
mitigate risk.
10.25 - 10.45
Q&A
10.45 - 11.15
Coffee Break

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.

11.15 - 12.00
New and improved systems
to identify threats and
vulnerabilities in the supply
chain. Analytical mitigation
measures for protein.
12.00 - 12.20
Panel Q & A
12.30
Close

Kindly sponsored by

Breakfast Club Title:

Breakfast Club Date:

Name: (please give title, first name and surname)
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Company:
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Email:
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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.

