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IN THIS ISSUE

Welcome to the winter 2020
Special Edition of Sofht Focus.
The Special Edition is usually crammed with photos from the
much-loved Annual Lecture and Luncheon. Sadly, it was not
the case this year for obvious reasons.
Despite that, we were still determined to continue with the
SOFHT Awards this Year and received a fantastic response
with the usual high standard of nominations.
The online Awards Ceremony was a first for us and thanks
must go to Peter, Su and her team for delivering this, as well
as Alan Dedicoat and of course to all our loyal members for
attending on a Friday evening. It wasn’t the same of course
but still lovely to raise a glass to the Society and its members.
We’ve received lots of good feedback that the event was
appreciated – but also how much everyone missed the annual
face-to-face event, which many of you look forward to for
networking and celebrating. Some examples of feedback are
included at page 7.
Instead of the plethora of photos of SOFHT members enjoying
the lecture and lunch, we have included a few screen shots
of the online event. Congratulations to all the nominees and
winners.
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You will be pleased to hear that we are already planning next
year’s event. So, get the date –Thursday November 18th 2021
– in your diary. It’s sure to be a good one!
In the meantime, we remain optimistic that the Summer
Lecture & AGM will still proceed on 17th of June 2021. So,
why not make up for missed networking on that occasion?
In this edition we have also included a reflective ‘The Year
That Was’ article with comments and thoughts from some of
our SCMs. Thank you to all of those who contributed to this
interesting feature.
We have continued to be busy with events and thanks to the
SOFHT team, voluntary board members, guest experts and
of course to our members for supporting these, we have a
packed calendar planned for 2021.
Of note this year has been the new and hugely successful
‘SOFHT Focus live’ events. These have been fantastic in
bringing our industry together on-line to address the current
challenging times. Following on from the great feedback on
these sessions, we are introducing a new initiative in 2021
called ‘Elevenses’. We plan to run these monthly forums to
promote discussion on topical issues (see details on page 18
for the first event on 13th January).
So, I will end by wishing you, your businesses and your
families all the very best for the Festive Season and a very
happy New Year.
Dianne
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Su Werran
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INTRODUCTION

Introduction

PETER LITTLETON, SOFHT CHAIRMAN
Unprecedented, unusual and a bit different are just a few of the terms being widely
used in 2020 and I’m afraid that our ever popular Annual Lecture and Awards
ceremony also fell foul of the viral pandemic sweeping the globe. However, the staff,
officers and council members of SOFHT are a resilient and resourceful lot and with
the aid of an AV company well versed in delivering on-line events as well as the dulcet
and warming tones of the incomparable Alan Dedicoat we were still able to stage
the Awards celebration on Friday December 4th. Here we were able to once again
spotlight the very best of our industry from Best Company, to Best Product encompassing Training and Auditing along the
way. So, a massive congratulations to all our winners (and the finalists too) – more details later in the magazine.
A special congratulations too for Dawn Welham on her receipt of the Dorothy Cullinane Award for special achievement.
I must also thank our sponsors and Supporting Company Members for their continued support throughout a challenging
year for us all. The event, it is true, was not what we wanted however we overcame IT issues and “you’re on mute” to deliver
what I hope you’ll agree was an event showcasing SOFHT and you, our members. With vaccine roll-outs we are growing
increasingly confident that 2021 will see a return to face-to-face events and the date of June 17th (Summer Lecture ) and
November 18th (Annual Lecture and Lunch) should be locked into your shiny new SOFHT diary already.
We look forward to seeing you at these events and wish you a very Merry Christmas and a Prosperous New Year.
Peter

Auditing,
Certification,
& Training
Kiwa Agri Food is a 5* rated
BRCGS Certification Body.

Food
Safety
ISSUE 8
FOOD
SAFETY

Kiwa Agri Food
The Inspire,
Hornbeam Square WestHarrogate, HG2 8PA
01423 878872
uk.food@kiwa.com
www.kiwa.co.uk/agrifood
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You can depend on Kiwa to
ensure you receive quality
service.
Our team of dedicated
auditors offer Food Safety
audits to Global Food Safety
Initiative (GFSI) schemes
including BRCGS Storage &
Distribution.

NEWS

FSA revises guidance
for chilled fresh beef,
lamb and pork
Shelf-life safety guidance for vacuum and modified
atmosphere packed (VP/MAP) fresh beef, lamb and pork
has been revised by the Food Standards Agency (FSA)
following consultation with the food industry.
From now on, food business operators (FBOs) can choose a
safe shelf-life for these specific products in line with their
existing food safety management systems, in the same way
they already do for other types of food.
The move away from a ‘one size fits all’ approach will
benefit both consumers and industry and will continue to
ensure high food safety standards and unnecessary food
waste is reduced, said the FSA.
The decision has been taken based on a combination
of evidence that includes expert microbiological advice,
epidemiological information on the occurrence of botulism,
and international data over many years on meat products.
Implemented correctly, these new guidelines will have no
negative impact on food safety, noted the FSA.
The announcement from the FSA follows the conclusion
in November 2020 of a public consultation into options
to change the previous 10-day maximum shelf-life best
practice guidance for these products.
“We can announce that our best practice guidance on the
safety and shelf-life of VP/MAP chilled beef, lamb and pork
is changing,” said Rebecca Sudworth, FSA director of policy.
“The UK has a robust legal framework and the food industry
is responsible for ensuring food placed on the market is
safe. Food businesses will be able to follow existing industry

guidance to ensure that an appropriate shelf-life is applied
to these products, while support will be provided to smaller
businesses who may not have this capability by setting a
modified 13-day limit.
“We are confident that food businesses throughout the
UK will continue to put standards and safety at the heart
of everything they do, so consumers can be confident their
interests come first.”
“I welcome this decision, which represents modern
evidence-based regulation, and has been reached thanks
to excellent joined up working between industry and
regulator,” said David Lindars, co-chair of a joint FSA and
industry working group on the guidance and technical
operations director of the British Meat Processors
Association (BMPA).
“We are confident that this is a proportionate outcome
that will benefit consumers and food businesses and help
reduce food waste, whilst not compromising food safety.”
The FSA’s review of the best practice guidance, which
aims to reduce the risk of foodborne botulism, found no
evidence of outbreaks related to these products globally.
This review included a report by an Advisory Committee on
the Microbiological Safety of Food (ACMSF) subgroup.

New Members
We are pleased to welcome the following members to SOFHT:

Bronze Personal

Student

Robert Davies

Rohan Perera

David Taylor

Oliver Henderson

Sonia Andre

Sonia Garrido Jemenez

Sophie Lawrence

Cara Deane
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NEWS

Santa
Paws!
Rosco is spruced
up and ready for
Christmas – Happy
Holidays everyone!

SpaceVac: The World’s
Leading High-Level
Cleaning System
SpaceVac allows cleaners in the Food & Drink space to
quickly, safely and cost-efficiently remove high-level
dust from the safety of the ground floor - ensuring
the highest levels of cleanliness and hygiene and
reducing the risk of explosion from combustible waste
materials like sugar, flour and coffee.
Saving our customers time and money, our range of
products includes 6 ATEX certified cleaning systems
including our dedicated Food Safe System featuring
a unique range of colour coded accessories and tools
for use in different production environments.
Further - our new Steamline high-level steam
cleaning system and conveyor belt cleaning systems
- developed with Tecnovap UK offers operators with
a range of innovative new solutions for cleaning in the
Food & Drink sectors.

Find Out More:
spacevacinternational.com | @spacevac_uk | 01604 968668

Trusted Worldwide: As used by Coca Cola, Carlsberg, Grupo Bimbo, Warburtons,
Weetabix, Pepsi, UCC Coffee, Tayto, Warburtons, Golden Wonder and many more!
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CHAIR'S ADDRESS

Chair's Address
Whilst I wasn’t able to deliver my first address as Chair in
person this year, we were able to achieve a virtual version as
part of the SOFHT online awards event which enabled me to
thank our sponsors, Supporting Company Members and of
course my fellow council members who give so freely of both
their time and experience to help the Society run so smoothly
throughout the year. We’ve welcomed both a new SCM along
with three new Council members who have really hit the
ground running, so over to the transcript…
"It is now time to move on to the presentation of the 2020
SOFHT awards. And things feel a bit different don’t they? What
a year it’s been. It is naturally a shame we can’t all be together
as normal to enjoy the usual celebrations.
As you all know these annual awards are designed to recognise
and celebrate excellence within the food industry and its
associated sectors. The calibre of entries is always extremely

Absolutely delighted with the award, thank you
so much. We are all looking forward to being
with you at the Brewery next year!
Tim Betts – NT Assure

You can imagine how thrilled we all are that
flyDetect has won the prestigious SOFHT Best
New product award.
On the behalf of us all, I want to offer our thanks
to you and to the SOFHT team for the successful
Awards event and also to the judging panel.

high – and this year was no exception. In fact, it’s fair to say
that after the year we’ve been through, these accolades are
extremely well deserved.
They also act as a real showcase for members of the
Society and their commitment to be the very best. And stand
testament to the expertise, innovation and professionalism of
our entire sector.
I’d like to thank this year’s award sponsors, as well as everyone
who put forward an entry in each of the categories. Of course
my thanks also extend to our panel of judges – experienced
food industry professionals from within our membership –
who absolutely had their work cut out deciding the finalists
and winners.
We’ll naturally be doing things slightly differently this year. And
after each of the finalists has been revealed, Su Werran, SOFHT
Operations Director, will then unveil the very worthy winner. We
hope you enjoy the awards.

On behalf of everyone at ALS I just wanted to say
how delighted we are to have been recognised as
‘Company of the Year’ in this of all years.
We are not alone in having had a tough year so we
feel very privileged to have won, especially as the
competition – as always – was so tough.
I also wanted to thank you for putting on a great
show tonight. I can only guess at how much effort
you put into organising these events and I’m sure
you must be relieved to see them go so well.
Nigel Richards, ALS Laboratories (UK) Ltd

Rupert Broome, Killgerm
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TITLE

AWARDWINNERS
BEST NEW PRODUCT
JOINT WINNERS!
WINNER

WINNER

NT Assure

PestWest

Smart Chef

flyDetect

With the announcement of Natasha’s
Law in 2019, NT Assure set out to
create a solution to simplify food
labelling for prepacked for direct
sale products.

flyDetect from PestWest is a unique
and novel surveillance system that
improves flying insect control in all
sensitive areas.

The NT Assure SmartChef solution
allows the printing of labels directly
on the premises where the food is
being packaged, with precise and
live food information sourced directly
from the NT Assure database to
provide increased accuracy.WINNER

It offers a powerful 24/7 remote
monitoring system coupled with realtime alerts that give early warnings
about a potential flying insect
infestation. Cloud capture of caught
insect imagery provides automatic
quantification and traceability,
remotely accessible using dedicated
flyDetect software applications.
Sponsored by

FINALISTS
Diversey – Aquaform
Christeyns – Phago'rub Gel SPS
ALS – ALSolutions

COMPANY OF
THE YEAR
WINNER

ALS Laboratories (UK) Ltd

2020 has been a genuine
‘Rollercoaster of a Year’ for ALS
with the business showing great
resilience in overcoming two
significant challenges: a major fire
at Rotherham in January and the
effects of the coronavirus pandemic.
Throughout these challenges, ALS
has maintained excellent service
levels – as reflected by the great
feedback from its clients. Additionally,
by investing in major site projects and
in new tests and services, it has won
significant new contracts while taking
tough decisions to help underpin an
improving financial performance in a
fiercely competitive market.
Sponsored by

FINALISTS
NT Assure
Eurofins
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BEST TRAINING
COMPANY

BEST
AUDITOR

BEST FOOD
TECHNOLOGIST

WINNER

WINNER

WINNER

Paddy Edwards

Claire Goring

Diversey

NSF International

Paddy’s experience spans all aspects
of hygiene compliance auditing,
including regulatory standards, food
safety and retailer codes of practice.
However, his specialist field is in
equipment and process systems
auditing, troubleshooting and
optimisation.

“Taking the industry forward 6 years
in 6 months,” says one client whose
business has benefited from Claire’s
ground-breaking ‘can do’ approach to
lockdown challenges. Claire stepped
in with a clear and fearless design
of a three-step system to manage
manufacturing risks during COVID-19,
when it was difficult for food safety
professionals to go on-site.

NSF International

NSF International believes that training
is integral to food safety. As part of its
wider service offer, the Training Division
has evolved from a deep operational
experience of designing bespoke
solutions to training needs.
The company lists its differences
as providing a practical operational
insight into issue resolution; an
ability to draw on a wide pool of
qualified technical experts to design
and deliver training; a commitment
to adult learning and accreditation;
and an agility in providing exactly
the right response to the need –
including during the coronavirus
lockdown period; coming together to
deliver excellent results.
Sponsored by

In addition to auditing, Paddy has
been on hand throughout 2020 to
support food and beverage sites
that experienced issues with CIP,
line lubrication, membrane systems
and other key applications. His
knowledge, actions, commitment
and dedication to achieving results
is outstanding and very much
appreciated by his customers.

Using innovative, forensic data
analysis to spot underlying issues,
Claire has brought about a potential
permanent, sector-wide change in risk
management systems. The team has
shared this knowledge free of charge to
the industry, helping to keep continuity
of supply in a time of great need.

Sponsored by

Sponsored by

FINALISTS

FINALISTS

FINALISTS

BSI
Diversey

Robert Allinson – SAI Global
Rob Tunney – Dawn Meats

Sharon Johnson – NT Assure
Kate Brown – NSF International

THE DOROTHY CULLINANE AWARD
Dawn Welham has been honoured with the Society of Food Hygiene and Technology’s
Dorothy Cullinane Award. This Award aims to recognise someone who has made an
outstanding contribution in the areas of food safety, food hygiene or food technology.
Dawn started her career as an environmental health officer in local government
before joining Asda as Head of Trading Law. This was followed by her role of Technical
Director, Asda Walmart. With experience garnered through a 30-year career, she
has developed an in-depth knowledge of the fresh food, grocery and retail sectors
covering product development, store operations and global supply chains.
Dawn then joined SAI Global as Global Technical Director & Thought Leader.
For the past few years, Dawn has combined her role as Operations and Technical Services Director of Huddersfieldbased Caterers Choice, a major supplier to the foodservice and retail sector, with holding the role of President of the
Chartered Institute of Environmental Health.
Dawn is a chartered safety practitioner and is a member of the Society of Food Hygiene and Technology.
She is married to Paul, has five children and lives in West Yorkshire. Congratulations Dawn!
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THE YEAR THAT WAS

The Year That Was
After what has been a devastating year, SOFHT approached
Supporting Company Members (SCMs) to gather their views
on 2020 – The Year That Was. Rick Pendrous reports.
Unprecedented is an overused term. But
in the context of the past year, it is surely
appropriate, I am sure most people would
agree.
Who would have thought on 1 January
as many of us were nursing sore heads
from celebrations of the night before that
a disease outbreak in the city of Wuhan in
China that emerged the previous month
would within a month or so turn into a
global pandemic with catastrophic results
for people’s lives and countries’ economies.
Not only has COVID-19, spread by the novel
SARS-CoV-2 coronavirus, turned the world
upside down, at the time of writing it has
resulted in the deaths of 1.57 million people
globally and left many others suffering
debilitating long-term illnesses. No doubt
when you read this article, the figures will
be much higher.
Meanwhile, lockdowns introduced to stem
the spread of the virus have done immense
damage to many countries’ economies
through job losses and companies going
bust. In June 2020, the International Labour
Organization (ILO) put working hour losses

10

for the second quarter of 2020 relative to the
last quarter of 2019 at about 14% worldwide
– equivalent to 400 million full-time jobs.
Throughout it all, global food and drink
manufacturing businesses – in the main
considered essential sectors – have
continued operating, albeit with more
restrictions and controls around hygiene
and social distancing of staff and visitors.
For foodservice, however, it has been a
totally different story, with many businesses
being mothballed at the height of lockdowns
and some, sadly, never reopening.
While the human impact for many has
been truly appalling, the pandemic has also
forced many businesses and organisations
to review and adapt the services they offer
to customers, together with the way they
deliver them. Our society, SOFHT, is a case
in point.
No longer able to provide the face-to-face
courses and training, the SOFHT senior
management team decided to organise
a series of online courses to meet the
continuing need for up-to-date information
on everything from microbiology and HACCP

SOFHT FOCUS | SPECIAL EDITION 2020

training to food labelling and auditing.
And, because of the rapidly changing
environment and “new normal” in which we
were living, instead of publishing SOFHT
Focus as scheduled, the decision was made
to switch to a series of online SOFHT Focus
Live events delivered via MS Teams.
The SOFHT Focus Live events covered a
variety of subjects: from pest management
as premises were mothballed and
reopened; to practical advice on new
hygiene, cleaning and social distancing
measures to keep staff and customers safe
throughout the pandemic. The events also
discussed measures to ensure compliance
when there was so much ambiguity and
confusion around different COVID-19 rules
across the four nations of the UK. See page
14 for a separate article describing the
SOFHT Focus Live events in more detail.
As we approached the end of this turbulent
year, SOFHT thought it would be informative
to approach Supporting Company Members
(SCMs) to inquire how the year had been
from them. Although we didn’t specify
that their comments should be restricted
to the impact of COVID-19, we very much
suspected this very nasty disease would
feature prominently in one way or another.
So, what follows are some SCM views on
‘The Year That Was’.

THE YEAR THAT WAS
“For foodservice, it has been
a totally different story, with
many businesses being
mothballed at the height of
lockdowns and some, sadly,
never reopening."

Supermarket scene
When the pandemic first hit the UK
early in the year, essential businesses
– particularly supermarkets – had to
adapt rapidly to make their premises
‘COVID-safe’ for both shoppers and staff,
while simultaneously dealing with empty
shelves caused by shoppers panic buying
and hoarding what they considered
essential supplies, ranging from toilet
rolls to canned foodstuffs, pasta and flour.
But, above everything else, maintaining
people’s safety was paramount.
“At Morrisons we have a planned yet
adaptable approach to safety,” says Fiona
Sullivan, head of food safety and store audit
with Wm Morrison Supermarkets plc. “I am
proud to work in a Safe and Legal team who
care about the company and the job they do.
“2020 has been a testing year for us all.
Our team has been resilient and each
person has risen to the challenge in many
and various ways. For example, we have
supported our doorstep delivery service
– which has involved taking calls from
vulnerable and isolating customers without
access to online ordering, to get food
deliveries to their door and to provide them
with a friendly ear.
“And at the other end of the spectrum we
have worked as part of a team to provide
rapid response answers to public health
and local authority questions on COVID-19.
The team has truly gone above and beyond
to feed the nation.”

Remote auditing
“The biggest impact we have seen this year
has to be the shift from physical audits
across the supply chain to remote/virtual
options in response to COVID-19,” says
Alison Friel, director technical advisory
services, with SAI Global.

“What started as a challenge for our
colleagues in China quickly became a
global issue requiring our business to
adapt. Everybody working at home with
auditors unable to travel meant developing
the remote solution at pace and being able
to demonstrate the effectiveness as a
trusted alternative.
“The collaboration within the industry –
not just in the UK but across continents
– has been fantastic and while the future
is still uncertain, we are confident that
the remote audit solution as part of our
toolkit will enable us to keep food safety
at the forefront for our customers through
COVID-19 and beyond.
“To think we started the year expecting
we would spend all our time talking about
Brexit!”
Remote auditing was a recurring theme in
SCM responses and was even the subject of
a separate article published in the October
issue of SOFHT Focus.
“2020 started so well at NSF but then COVID
hit and suddenly hospitality closed; there
were no audits, no client visits, no travel,
no classroom training and we all took a
financial hit,” says Jackie Healing, director
consulting and technical services with NSF
International.
“We moved to work from home, reduced
hours and introduced furlough. The
message was innovate and be flexible;
support one another, pull together and good
things will follow.
“We found new ways of working; we
embraced technology and stayed connected.
We developed COVID-safe practices and
assessments for clients, remote auditing
and training, and better use of data.
“The industry has stayed safe, there have
been no major food crises despite all the
ingredients being there for one to happen.
It hasn’t been easy but in some ways it’s
been great.
“We will never again measure people
performance by hours spent travelling to
and from a site, or by the hours they spend
commuting to offices. We won’t doubt
people can work effectively from home
where it makes sense and I hope we will
find a better work-life balance and enjoy the
simple things in life more as we go forward.

“I hope we don’t have another year like it,
but I also hope we take the lessons learnt.”
During 2020, disruptive thinking and
collaboration between service providers
and customers has helped to maintain
and strengthen supply chain integrity,
traceability and food safety, reports
Kimberly Carey Coffin, global technical
director, supply chain assurance, Lloyd’s
Register (LR).
“Lloyd’s Register had already invested
in delivering remote audits for other
industries, but within days of lockdowns,
our auditors started auditing and
assessing farms and food manufacturers
globally,” says Carey Coffin. “Increasing
from a handful of annual remote audits to
thousands was a considerable jump, but
it’s a service delivery method here to stay
– in some part at least.
“From LR’s perspective, another notable
change is that complex food businesses are
looking at adapting a risk-based approach
to identifying weak points in their supply
chains. COVID revealed underlying issues
with supply and overall sector resilience.
By combining suppliers’ data with our
experts’ added interpretation, we have
helped identify potential issues, allowing
customers to solve problems quickly.
“Such collaborative projects came out of
the pandemic but could provide long-term
benefits.”
2020 will be remembered as the year our
sector faced considerable challenges, but
also managed to make a significant leap
forward, remarks Erica Colson, EMEA
(Europe, Middle East and Africa) food
sector propositions manager with BSI
(British Standards Institute), and Richard
Werran, who after four years as director
food EMEA with BSI, was in November
2020 appointed IMETA (India, Middle East,
Turkey and Africa) regional director food
and retail supply chain with BSI.
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THE YEAR THAT WAS
Business defining year
As a market leader in giving products
antimicrobial protection, 2020 has
unsurprisingly been a business defining
year, remarks Paul Morris, founder and
chief executive of Addmaster.
“From March onwards, 80% of our staff
had a crash course in working from home
at the exact time our inquiries rose tenfold
overnight as businesses reached out for our
help,” says Morris.
“COVID-19 restrictions resulted in many
third- and second-party physical audits
being postponed or cancelled,” they say.
“However, remote (immersive) audits
have been acknowledged to be effective in
delivering a consistent, flexible approach to
food safety and quality.
“Moreover, as society strives to reduce
emissions and meet the UN Sustainable
Development Goals, the ability to engage

Overcoming challenges
In 2020 we have seen superb examples
of people rising to, and overcoming,
challenges, remarks Paul Keogh, sector
director for ISS Facility Services UK. ISS’s
food manufacturing clients sought at least
to maintain and, in some cases, increase
production in response to the demands
caused by the pandemic, he notes.

teams in different geographies reduces

“This, coupled with issues such as

travel and can still help to secure a

absence through illness, self-isolation

safe, sustainable and resilient approach

and shielding, meant that between April

for many years to come. Immersive

and July our teams were on average 20%

audits will increasingly feature as an

down in terms of staffing availability,

essential component of a blended

with increased demand from our clients

assurance approach.”

approaching 15%,” says Keogh. “The

2020 also saw one of the oldest quality
marks in existence come to support the
food and beverage sector, they note. “The
BSI Kitemark™ was first trademarked
in 1903, and 117 years later in 2020 the
first Kitemark for Food Assurance was
achieved by the Scottish Bee Company. The
Kitemark verifies the product origin, purity

ISS teams showed 100% commitment to
our client needs and through a variety of
temporary shift changes, flexible working,
overtime, utilising employees from other
contracts and fantastic examples of
people ‘going the extra mile’ in terms of
their commitment and spirit, we managed
to satisfy the demands created during a

and authenticity claims for the Scottish

challenging time for everyone.

Bee Company’s ‘Scottish Heather Honey’.

“To date this year we have presented

“The BSI Kitemark is a symbol of trust

almost 150 of our GEM [Go Extra Mile]

and quality, and the Kitemark for Food
Assurance upholds this reputation with a
robust verification programme, including

awards in recognition of individual efforts
– which include personal certificates and
high street vouchers – and have had two

testing by Fera Science, a joint venture

monthly winners of the prestigious ISS

by DEFRA [Department for Environment,

UK Apple award, which recognises a deep

Food and Rural Affairs] and Capita.

understanding of personal and client

“The Kitemark for Food Assurance fills

purpose and carries higher value awards.

a much-needed gap in the market for a

“Personally, I cannot thank all key workers

trusted consumer facing symbol tied to a

enough for their ongoing efforts in 2020 and

robust programme with a flexible scope to

wish everyone across the food and beverage

authenticate claims such as purity, origin,

sector a merry Christmas and a safe and

sustainability or carbon neutrality.”

prosperous 2021.”
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Having a business which was growing
naturally at a controlled pace, to then
growing so quickly in such a short space of
time, while still ensuring everyone was both
physically and mentally well, has been very
challenging and exhausting, he adds.
“The Addmaster team has gallantly
risen to the task, to make sure we could
react to customer requirements which
have included supplying the Nightingale
hospitals, NHS staff and antiviral face
mask suppliers.
“In our 20th year, this has been the year we
have been preparing ourselves for, but never
has a team looked forward so much to the
two-week Christmas break.”

Innovation from
adversity
NT Assure, which specialises in supplying
smart safety, regulatory compliance and
global supply chain management solutions
for food and drink, recognises that 2020
has been a difficult year for the hospitality
industry, although it is proud that the
sector has demonstrated strength and
determination throughout.
During lockdown, NT Assure witnessed
many food businesses struggle as they had
to close their doors. However, it wanted to
offer support, help businesses get back on
their feet, and create a solution that would
allow them to stay open and continue
operating within lockdown restrictions.
Over the past year, the company has
developed a digital ‘prepacked for direct
sale’ (PPDS) labelling solution. This was
originally intended to give clients assured
compliance for October 2021 when
Natasha’s Law comes into force. This law
aims to protect those with allergies and
give them greater confidence on allergen

THE YEAR THAT WAS
“We quickly brought our PPDS solution

“Such collaborative projects
came out of the pandemic
but could provide long-term
benefits.”
labelling in the food they buy. It follows the
tragic death of Natasha Ednan-Laperouse

to life, pioneering food safety technology
for food businesses in this difficult time.
We have expedited our PPDS solution
to give businesses the opportunity
to offer takeaway foods. Keeping
businesses open is paramount for the
industry and economy.”

in 2016 who suffered an allergic reaction to

And what about Brexit?

a Pret a Manger baguette.

As this article was being prepared, whether

However, during the coronavirus crisis,
NT Assure realised its PPDS approach
could also give businesses the resources
they needed to offer takeaway food. It fast
tracked this idea and brought it to market
early to give businesses the option to remain

or not a last-minute trade deal would be
secured with the EU remained a concern
for many companies. For those in the food
and drink sector importing short shelf-life
products in particular, any long delays at
ports such as Dover could be disastrous.

open. It tested out the PPDS solution with

Although problems with importing short

one of Europe’s biggest retailers, which

shelf-life products isn’t an issue for Caterers

allowed it to stay open and serve takeaway

Choice, a leading importer and trader of

food. Without the technology it would have

canned goods and ambient products for the

had to stop trading.

UK foodservice, manufacturing and retail

“Our amazing team came together to
push our solution to market a year before

sectors, delays at ports has already proved
a problem and could get worse.

Natasha’s law begins,” says Tim Betts,

“Congestion is already at ports and has

chief executive and founder of NT Assure.

been exacerbated by delays due to lack of

“We tackled the problem head on and

resources and computer glitches still not

implemented it all whilst working from

being resolved,” remarks Dawn Welham

home. We felt it was crucial to offer this

operations and technical services director

solution when businesses needed it most.

with Caterers Choice.

“Wider issues for the food industry that
we will see increasingly are the lack of
drivers. Many have returned to the EU and
are not coming back.” Welham reports
that the Road Haulage Association
estimates a shortfall of between 5070,000 drivers. “We are seeing an impact,
so are others,” she adds noting, however,
this could be an opportunity for some as
unemployment increases.
“As the pandemic started to bite, we still
had Port Health Authorities relying on
original paper copies of health certificate/
catch certificates, plus other paperwork too.
But paperwork doesn’t actually accompany
product in containers, it is flown around the
world separately,” reports Welham.
“It took me weeks of shouting from the
rooftops that we would suddenly not
have food on the table if we continued to
depend on an antiquated system. Colour
photocopies are temporarily being accepted
– why colour, I don’t know.”
So, with many food warehouses already
congested, there is limited opportunity for
importers to build up stocks in advance
of possible delays through ports after 31
December. And, with no deal between the
UK and the EU yet, that could pose big
problems for the sector. But that is one of
the big issues to tackle in 2021. For now,
2020 is The Year that Was.

SAFETY ADVICE GOES ONLINE

Safety advice
goes online
SOFHT Focus Live has provided an interactive channel
for online practical advice and guidance on COVID-19
management and control in the food and drink supply
chain throughout 2020. Rick Pendrous reports.
In the remote working world for many
created by the COVID-19 pandemic,
SOFHT decided in March 2020 to support
its members by setting up SOFHT Focus
Live, a series of interactive online events
delivered via MS Teams. The aim was to
share practical advice and information on
the rapidly changing business environment
in which we were now living.
As the impact of the pandemic evolved
throughout the year, so the subjects
covered by SOFHT Focus Live changed
to reflect the rapidly emerging scene.
But throughout, the primary objective
remained the same: to help members
continue to manage their businesses in an
effective COVID-safe way.
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Entering the darkness
The first SOFHT Focus Live event
held on 25 March in the early days of
the pandemic focused mainly on the
importance of social distancing both in
food manufacturing and retail operations.
However, subsequent events drilled down
into more detail, looking at everything
from practical advice on new hygiene and
cleaning measures to keep workers safe,
to the evolving regulatory environment
and different rules across the four nations
of the United Kingdom.
At the first SOFHT Focus Live, Fiona
Kibby, head of regulatory compliance and
food safety at Tesco and then chair of
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SOFHT, described the measures being
implemented by supermarkets to help
shoppers and workers stay safe and
avoid contracting the virus. At the same
event, Peter Littleton, technical director
of Christeyns Food Hygiene – then SOFHT
vice chair and later to become SOFHT
chair – warned of potential dermatological
problems that can result from using
‘home-made’ hand sanitiser containing
too much alcohol.
The following week, pest management
and control was on the agenda. A panel
comprising Dr John Simmons, business
unit director at Acheta, Brian Duffin, chief
technical officer at Rokill Pest Control and
Alex Wade, technical manager at PelGar
International offered advice on what to do if
restaurants and foodservice outlets needed
to safely ‘mothball’ their food premises
because of the coronavirus pandemic.
Next up was advice on cleaning and
disinfection, together with social
distancing and management of personal

SAFETY ADVICE GOES ONLINE
protective equipment (PPE) in food
factories. “Cleaning of handrails and
surfaces is a fundamental control [for
preventing COVID-19 cross-contamination]
and we’ve got to get it right,” remarked
Peter Littleton of Christeyns Food Hygiene.
But it wasn’t just the physical wellbeing
of staff that was covered by SOFHT
Focus Live. As the year progressed it
was recognised that workers’ worries
and metal wellbeing – both for those
furloughed and those still working in
food and drink premises – also needed
to be addressed. It emerged that staff
were in desperate need of advice and
reassurance about the measures
companies were taking to keep them
safe, while ensuring that any concerns
they might have were being heard.
“Listening is the biggest tool in mental
health,” remarked one panellist.
As time went on, the events moved on to
discussing the measures that bars and
restaurants would need to take as they
planned for life after the first COVID-19
lockdown. Dr Bizhan Pourkomailian,
global restaurant and distribution
food safety director at McDonald’s
Restaurants, explained how the UK could
learn from the fast food firm’s experience
of operating in different countries
worldwide during the pandemic.

The gloom continues
However, as time progressed and numbers
of infections rose, it became clear that not
everyone – particularly some shoppers
in supermarkets – was complying with
the rules on mask wearing and social
distancing. This issue was causing
problems for staff who were sometimes
verbally abused for trying to advise these
recalcitrant shoppers.
As home deliveries of food ramped up
during the lockdown, supermarkets began
to adopt “Christmas measures” with extra
refrigerated storage in car parks to cope
with the surge in demand. However, at the
other end of the spectrum, Paul Hobbs,
principle environmental health officer
at Horsham District Council, raised the
major concern among local authority food
inspectors about the increasing number
of unregistered home-based caterers that
had sprung up during COVID-19.

It also became apparent as the end of
the first lockdown came into sight that
it would be necessary for businesses to
be prepared. In response, SOFHT Focus
Live moved on to discuss the training of
staff in restaurants and other hospitality
outlets to handle the special measures
that would be needed to keep people safe.
At the SOFHT Focus event on 6 May,
remote hygiene audits of farms and
food manufacturing premises was first
discussed. Remote audits have played
an important role during the pandemic
and because of the benefits they offer are
likely to become a more permanent feature
in future. See the article on page 10.
The legal implications and potential for
claims against businesses for failing to
protect staff and customers during the
pandemic were also covered. “Safety
should always come before profit,” Ian
Thomas, a barrister with 6 Pump Court
Chambers, advised food businesses as
they looked to open up from the lockdown.
Meanwhile, Horsham District Council’s
Paul Hobbs stressed that local authority
inspectors would rather work with and
help food businesses comply with the
rules rather than prosecute them for
transgressions as they opened up.
In May the rising number of COVID-19
outbreaks in food premises – and
particularly primary meat processing
and boning plants – were first identified.
It was suggested that the close working
conditions and colder atmospheres for
workers in these premises might be
helping to spread the virus. As the year
progressed, more and more outbreaks at
food plants were reported.

The move to online food safety, health and
safety, and auditor training in the food and
drink sector during the pandemic was also
discussed. BSI [British Standards Institute]
Group, for example, had rolled out an
online e-learning suite to 800+ internal
auditors globally focusing on health and
safety during the COVID-19 lockdown,
reported Kate Field, BSI’s global head of
health, safety and wellbeing.
For much of the first half of the year
as demand for PPE rocketed, critical
shortages became apparent. At a SOFHT
Focus Live event at the beginning of June,
the problem of products coming onto
the market that did not meet the correct
regulatory standards was raised. And,
in response to widespread confusion
about different types of face masks
available during the crisis, BSI produced
a free layman’s guide to the different
types available.
With more outbreaks of COVID-19
occurring, the health surveillance,
medical screening and quarantine
re q u i re m e n t s f o r w o r k e r s w a s
also discussed. Paul Keogh, food
manufacturing sector director with ISS
Facility Services UK, described the use
of thermal imaging of staff and visitors to
larger food manufacturing premises and
offices. However, with social distancing
becoming the new normal, it was also
recognised that it was necessary to
create ‘collaborative space’ for sharing
embryonic ideas to drive the food and
drink industry forward.
In early July, shortly after the foodservice
and hospitality sectors began to reopen,
SOFHT Focus Live looked at issues around
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facility layout, ordering, table service, staff
movement and customer expectations
around health and safety. The event also
examined how compliance of businesses
was being enforced. And, as test and trace
procedures finally began to be introduced,
the problem posed by different protocols in
different UK nations was raised.
In August, Shield Safety Group’s Rob Easton
explained how the use of ‘worker bubbles’
in foodservice could help to mitigate
and significantly reduce the impact of
COVID-19 outbreaks on businesses. He
also reported that consumer interest in
the Food Standards Agency’s Food Hygiene
Rating Scheme had massively increased as
it was seen to demonstrate a commitment
to safety against the virus as well.
Having experienced two outbreaks
of COVID-19 in its factories, 2 Sisters
Food Group’s technical manager, Fiona
Flemming, offered delegates to an October
SOFHT Focus Live advice on how to safely
reopen food factories after a temporary
shutdown due to the virus. At the same
event, Michael McGale, health and safety

enforcement officer at Horsham District
Council, stressed the importance of
creating a health and safety culture within
the workplace. This, he emphasised,
should apply to everyone in the business –
from the board to the shopfloor.

Light at the end of the
tunnel
In November, the good news emerged
that three vaccines being developed were
showing promising signs of effectiveness.
However, although key workers within
the NHS and care homes, plus the very
elderly, were likely to receive the first
vaccinations before the end of this year,
most of us will have to wait until next year.
Until extensive vaccination across the
population takes place, control measures
such as wearing face masks, social
distancing and testing and tracing will
remain essential tools in the armoury
against the virus.
So, it was very timely that at a SOFHT Focus
Live in November, James Bowen, business

“With social distancing becoming
the new normal, it was recognised
that it was necessary to create
‘collaborative space’ for sharing
embryonic ideas to drive the food
and drink industry forward.”

development director for Independent
Clinical Services Group (ICS) and Tracey
Colbert, director of park safety and
compliance for holiday specialist Parkdean
Resorts, discussed the emerging use of
rapid antigen testing, carried out on-site by
qualified nurses.
Not only does the use of this test enable
those identified with the virus to be quickly
identified and quarantined to reduce its
spread, it also provides assurance to
workers that everything possible is being
done to keep them safe.

By appointment to Her Majesty The Queen
Pest Control Services Rokill Limited Ringwood Hampshire

To find the answer contact our team to
arrange a free survey from one of our
professional surveyors.

info@rokill.co.uk
Established 1980

www.rokill.co.uk
Professional Service

01425 482001

Free Survey / Quotation

World-Class
Certification &
Auditing Services
Customers across the world trust in
our expert assurance services to help
them mitigate risk across their food
operations and supply chain.
www.saiassurance.co.uk

UPCOMING SOFHT TRAINING EVENTS
14 January 2021
SOFHT Training Academy
FOOD SAFETY RISK ASSESSMENT
*Online Course*
Risk assessment is a key tool in the development of HACCP,
TACCP and VACCP plans and risk assessment principles can
be widely applied when developing food safety procedures. This
course provides practical guidance on techniques which can
easily be adopted into your business to be used by staff at all
levels with effective results.
Who should attend?
The course is suitable for anybody participating in HACCP and
other teams and those who are involved in developing systems
and procedures.
Course content:
The course is designed as a practical workshop which will
take delegates through the process from initial theory to the
development of practical examples and scenarios to develop
the required skills to identify the essential areas of focus.

21 January 2021
SOFHT Training Academy
PESTICIDES IN THE FOOD INDUSTRY
*Online Course*
*New Trainer & Course Content*

*NEW* 13 January 2021
SOFHT'S MONTHLY ELEVENSES DISCUSSION GROUP
*Online*
*FREE to SOFHT Members*
Through the success of the
recent SOFHT Focus Live!
events, held throughout
the Covid-19 pandemic, we
have been looking at ways
to enhance our service to
members. Having listened to member feedback there was
interest in SOFHT facilitating a forum which promotes discussion
around topical issues. So SOFHT has created ‘Elevenses’, which
is an informal session that we intend to hold monthly.
This will be a free-flowing discussion forum on industry-related
topics of your choice. We will have our usual panel of experts at
hand to help answer your questions and you will be encouraged
to chat with other members who may also be able to share their
experiences.
We’re keen to receive suggested topics from you for discussion.
This is a free benefit for all our members and we welcome your
attendance.
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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 important that those working in
food supply chain companies have a good understanding of the
issues that surround pesticide use, the benefits that they offer,
techniques to minimise residues, legislation and consumer risk
assessment.
Who should attend?
This course is aimed at technical and quality managers and
their staff responsible for the safety and integrity of fresh
produce and food ingredients.
Course content:
• Pesticides – what are the, why are they used?
• Legislation governing the control of pesticides.
• How to reduce the risk of maximum residue level (MRL)
exceedances.
• Supply chain controls and managing retailer requirements.
• Consumer risk assessment and due diligence sample
planning.
• National and international residue surveillance and
enforcement.
• Latest developments in residue analysis.

FOR MORE INFORMATION ON SOFHT COURSES AND CONFERENCES
VISIT WWW.SOFHT.CO.UK OR CALL THE SOFHT OFFICE ON 01827 872500
4 February 2021
INTERNAL AUDITING
*Online Course*

SOFHT Training Academy

This one-day course is designed to ensure that attendees gain
an understanding of the skills and techniques required to get
the most out of internal auditing.
Who should attend?
The course will suit current internal auditors seeking to
enhance their knowledge, anybody wishing to become an
internal auditor and those with responsibility for managing
internal audit programmes.
Course content:
The course covers the entire process of internal auditing.
From the use of risk assessment to determine audit plans, to
developing templates and audit scopes to ensure thoroughness
and consistency through to the completion of effective audits
and the management of corrective actions.
Workshops are run throughout the day to support the learning
process. Successful completion of a short exam at the end of
the course will lead to certification.

17 February 2021
SOFHT Training Academy
LISTERIA MANAGEMENT & CONTROL
*Online Course*
This course will examine the practical identification,
management and control of Listeria species in a food, dairy or
beverage processing environment. Using case studies we will
examine the root cause of several notable outbreaks/incidents
and discuss the actions that could have been taken to prevent
the issues.
This course is suitable for hygiene managers and supervisors,
technical personnel involved in microbiological control, auditors
and anyone concerned with the control of this key pathogen.
The course is particularly suitable for non-microbiologists as
the technical issues and terms will be clearly explained and
placed into a context that is easily understood.
The key learning outcomes of this course are that the delegate
is equipped with the knowledge to identify key sources and
reservoirs of Listeria species, can understand, interpret and
select the results of suitable test methods for Listeria as well
as being able to deploy practical control measures to minimise
the risks of product contamination. In addition, the role of
cleaning and disinfection regimes and the training/awareness
that can assist in establishing control will be addressed.

*NEW* 25 February 2021
SOFHT Training Academy
MASTERING ALLERGEN MANAGEMENT FOR
HOSPITALITY
*Online Course*
Managing allergens within hospitality can be a minefield and
FBOs can sometimes feel that it adds extra complication to
the already complex process of running a business. We will
take you on a step-by-step journey to ensure you are not just
complying with the latest legislation but also going the extra
mile to ensure the safety of your customers and your staff.
What we will cover:
Communication and training; risk management – cross
contamination and allergen audits vs standard food safety
audits; good practice – reporting of incidents and near misses;
software vs manual systems; #14 allergens and more; the
law and changes to pre-packed for direct sale (PPDS); unique
selling point – benefits to the business of providing for the freefrom customer.
Who should attend?
This course is aimed at management, supervisors, chefs,
kitchen management and will be of a level 3 (Intermediate)
standard.

5, 12 & 19 March 2021
LEVEL 3 FOOD SAFETY
*Online Course*

SOFHT Training Academy

(3-DAY COURSE)
The supervisor has an important responsibility in motivating food
handlers to maintain high standards of food hygiene and safety.
This three-day course is suitable for those working in either the
catering or manufacturing sector. Delegates will gain practical
knowledge of food safety and learn how to effectively motivate
and support food handlers to follow company food safety
policies and procedures.
Course Pre-Requisite
We recommend that you have completed a level 2 food safety
course prior to enrolment although this is not essential.
Course Programme
Day 1:
• An introduction to food safety
• Microbiology
• Food poisoning bacteria
• Foodborne diseases
• Generic control measures for reducing risk of food
poisoning organisms
• Non-bacterial food poisoning
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Day 2:

Who should attend?
This course is intended for trainees in a food business;
individuals from any size of food business moving into new or
increased responsibility roles, or looking to upskill or refresh
skills; entrepreneurs and individuals from start-ups and SMEs
or diversifying food or farming businesses.

• Contamination
• Physical hazards
• Chemical hazards
• Allergenic hazards
• Personal hygiene
• Pest control
• Cleaning and disinfection
• HACCP and food safety management
Day 3:
• Inspection and auditing
• Training
• Food safety culture
• Food safety legislation and enforcement

*NEW* 9 March 2021
SOFHT Training Academy
FOUNDATION OF FOOD SAFETY & HYGIENE
*Online Course*
Aim/objective of the course:
This one-day course provides practical knowledge in food safety
and hygiene standards in a food manufacturing environment.
Who should attend this course:
This course is aimed at supervisory level for any function within
your business, focusing on key topics to enhance food safety
knowledge in order to produce safe food.
Course content:
The course will cover bite-size learning sessions on general
principles of cleaning, foreign body prevention, pest prevention,
internal audit and allergen management.

10 & 11 March 2021 (Workshop 1)
25 & 26 May 2021 (Workshop 2)
7 & 8 July 2021 (Workshop 3)
SOFHT Training Academy

(HALF-DAY COURSES)
Thought to Fork Management
This inter-related trio of workshops aims to give attendees an
understanding of the stages and critical decision points in food
and drink product development, and subsequently equip them
with the skills to translate concepts into tangible products,
avoid roadblocks in the development journey, build operational
capacity, and optimise product offers for target markets.
Skills such as identifying capacity needs, unlocking effective
solutions, accurately scoping costs and understanding target
market requirements are essential for food business viability.
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Workshop 2: Introduction to scale up, requirements, potential
implications for product performance and business continuity.
Workshop 3: Introduction to getting your food products on store
shelves, growth considerations around volume, turnover and
profit, exploring different sales channels and understanding
increased technical requirements.

• Food safety management

HOW MANY BEANS
*Online Course*

Workshop 1: Introduction to the product development cycle,
review and evaluation of concepts against business goals to
create successful safe food products.
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All workshops have pre-work and follow-up work, use case
studies, provide tools such as worked examples and checklists,
and have opportunities for Q&A.

*NEW* 25 March 2021
CRISIS MANAGEMENT
*Online Course*

SOFHT Training Academy

Be prepared for the unpredictable.
Develop your skills to enable you to handle crisis situations,
such as product recalls, natural disasters, malicious
contamination or sabotage, and utility breakdowns.
We will explore best practices to help you develop effective tools
and techniques to enable effective implementation of your crisis
response plan by the members of your crisis management
team that is suitable and appropriate for your product, people
and business.
Who should attend?
This course provides training for anyone responsible for
managing crisis situations, developing the crisis management
programme, or supervising corrective actions.
It is suitable for technical managers, technical service
managers and quality managers who hold responsibility
for food safety, food hygiene and quality, or those who are
developing their career progressing into management and want
to develop their skills.
Course content:
Presentations, individual and team activities to explore and
understand the key skills for crisis management, enabling you
to implement your crisis management plans.
• Understand what types of events are considered crises.
• Skills required for members of a Crisis Management Team.
• Understand the possible effects of working together under
pressure.
• Maintain customer confidence through effective crisis
communications.

Protect surfaces against
the dangers you can’t
see - 24/7 hours a day
Biomaster antimicrobial technology protects
products, reducing levels of bacteria on
surfaces at every point in the food chain.
Biomaster treated surfaces inhibit the growth
of foodborne pathogens including E.coli,
Salmonella and Campylobacter, effectively
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 our website
or call us today.
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