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Clostridia are a genus of obligate anaerobes, Gram positive, spore-forming bacteria
belonging to the family Clostridiaceae.

Corinne Amar
Head of Food Pathogen
Reference Service
Public Health England

The Clostridia are one of the most studied groups of anaerobes that cause disease
in animals and humans. Clostridia are typically found in soils, marine sediments,
water and in human and animal intestines.
Clostridia produce toxins when growing rapidly and are able when the environment
is hostile, to produce spores which are resistant to many disinfectants and
treatments. The aim of the breakfast club is to understand the key organisms within
the group, and provide an insight into the risks for food manufacturers, especially in
vacuum pack products with more than 10 days life, by drawing on incidents,
learnings and legislation.

Corinne Amar - Public Health England
This session talks about the two species of the Clostridia genus that cause food
poisoning: C. perfringens and C. botulinum. Description of both organisms, their
source, the disease they cause as well as how the reference laboratory investigate
outbreaks or incidents caused by these two very different organisms.

Andrew Millman - ASDA
This session includes building knowledge around risks for Clostridium in foods.
Insights and information gleaned from incidents, knowledge of pertinent legislation
and formal guidance.
The session will also include worked examples of new product risk assessments,
using published information and use of challenge tests.

Places are limited to 25 delegates to ensure that this remains an intimate and
informative 1/2 day programme for all.
Cost: £50 + VAT (Members), £85 + VAT (Non-members), £15 +VAT (Students) per delegate
Time: 9:30am - 12.30pm
Venue: SOFHT Office, The Granary, Middleton House Farm, Tamworth Road,
Middleton. B78 2BD.

Andrew Millman
Food Safety Supply Manager
ASDA

PROGRAMME
09.00 - 09.30
Arrival & Registration
(including Continental
Breakfast Buffet)
9.30 - 9.40
Introduction to SOFHT
9.40 - 10.25
Corinne Amar
10.25 - 10.45
Q&A
10.45 - 11.15
Coffee Break
11.15 - 12.00
Andrew Millman
12.00 - 12.20
Q&A
12.30
Close
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Fees: Member of SOFHT £50 +VAT

Non member* £85 + 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.
categories of membership are available and many additional benefits; please contact the Society's office for more details.

A range of

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
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.

