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THOUGHTS
FROM THE
EDITOR…
Welcome to the SOFHT Focus
Winter Special Edition.
We are absolutely delighted to
be able to welcome you to this
especially special edition of the
SOFHT Focus.
It is fantastic to be able to share
with you the photos from this year’s
Annual Lecture and Lunch. I’m sure
you will all agree with me that it
was great to be back together at
‘The Brewery’ and to catch up with
so many friends and colleagues.
So, a massive thank you to the
SOFHT office team and the SOFHT
Directors for remaining determined
and resilient in organising this
event, and of course thanks to
you, our members and guests, for
joining us and making it such a
wonderful event once again. I would
also like to thank all our sponsors
and yourselves for your generosity
in supporting our charity, the
Anaphylaxis Campaign, this year.
The SOFHT Annual luncheon always
feels like the start of Christmas to
me. I hope you enjoy the photos
and wish you all a very enjoyable
Christmas and Happy New Year.

Dianne Waite,
Editor SOFHT Focus
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INTRODUCTION & NEWS

Introduction
PETER LITTLETON, SOFHT CHAIRMAN
As 2021 draws to a close, I wanted to look back on what has certainly been an interesting year in the
Society’s history. With the continuation of the pandemic into its second year, we continued with the
virtual offerings including the excellent Elevenses and SOFHT Focus Live, as well as the ongoing growth and reach of the Training
Academy, which bring our high-quality services to more of our members.
Of course, special mention has to go to the 42nd Annual Lecture, Lunch and Awards held just last month at The Brewery in London.
As you’ll see from the photos curated by both the Karens, we had a fantastic time with more than 300 people all together being
regaled by Dame Prue Leith and entertained by the vocal talents of Belle Noir. A great big thank you to all our award nominees
and hearty congratulations to the worthy winners in each category, illustrating once again what a diverse, resilient and important
industry we are all engaged in.
A special part of the day was our opportunity to give our former Operations Director, Su Werran, the proper send off that we were
denied at the Summer Lecture due to our little viral friend. Su gave a huge amount of herself to SOFHT over a 15-year period and
seeing everyone on their feet in the room brought a lump to my throat (read more about Su later in this edition).
So, as 2022 approaches we’re looking forward to our first live event in two years in March with our Innovation Day planned at Fera
Science Biotech Campus near York, the Summer Lecture in June and of course the 43rd Annual Lecture, Lunch and Awards in
November with work already underway to build on this year’s event.
All that remains for me is to wish you well and have a very Merry Christmas and a Prosperous New Year.
Peter

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

Now that December is

Volac

upon us, we hope that

Bronze Personal

you are starting to feel

Kezia Burton Ward

a little more festive.

Sarah Eykelbosch

As you can see, Lizzie

Student
Helen Gent
Nicola Gordon
Rory Manning
Sarah Eaton
Annie Shaw
Marie Arcena
Greta Leinartaite
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certainly is!
She would like to
wish you all a very
special Christmas
with your loved ones
and a happy and
healthy 2022.

NEWS

Technical roles set to change
in a ‘greener’ food world
The role of technical managers in the food and drink sector is set to change
significantly as the industry adapts to new supply chain and production
methods introduced to counter the threats posed by climate change, it emerged
at last month’s SOFHT Elevenses virtual meeting.
The event, chaired by Paul Davidson, Senior
Director Quality Management – Europe at
Tate & Lyle Sugars and held on Wednesday
24 November, heard from Jackie Healing,
Global Director Consulting and Technical
Services at NSF International who posed
the question of how food companies
might respond to challenges of creating
more sustainable food supply chains. Her
presentation followed the recent COP26
United Nations Climate Change Conference
held in Glasgow, convened to discuss
national progress on targets to keep global
temperature rise well below 2°C – ideally
1.5°C – set at the previous Paris meeting
in 2016.
Healing noted that the roles of
technical managers and directors now
encompassed a much broader remit,
covering various environmental, social
and governance (ESG) risks – including
modern slavery, animal welfare and other
ethical issues – on top of their traditional
food safety roles in assessing food for
microbiological, physical and chemical
contamination. She added that these days
they also had to be in total command of
other serious issues such as health and
safety and allergens management, while
their responsibilities were likely to expand
further in the future.

On the environmental front, measures
being implemented by governments and
companies to reduce our dependence on
fossil fuels – including the UK targets of net
zero electricity by 2035 and net zero carbon
emissions by 2050 – will inevitably add to
their responsibilities, she said. For the food
supply chain, issues surrounding the ethical
sourcing of ingredients and traceability
would also rise up their list of priorities, as
would those related to logistics and more
sustainable packaging and labelling of foods.

She concluded that this would present

“We will see the emergence of standards
to manage this,” said Healing. However,
she noted that it will be important that
these are co-ordinated to prevent the
proliferation of different standards.
“Packaging is probably going to be our
weakest link because there is such a big
trade off to make between durability and
environmental sustainability currently,”
she added.

Delegates suggested that new food safety

Looking ahead, she noted that the pressure
on manufacturers to reduce their carbon
footprint will mean that all factories and
other outlets will before long have to
operate using renewable energy. “If we
are going to hit 78% [UK carbon emissions
reduction target] by 2035, for many facilities
that is a complete infrastructure change.”

legislation will keep up with the pace of

technical managers with “a mountain to
climb” and would require the support and
expertise available through organisations
such as SOFHT. During the subsequent
discussion, it was suggested that
success in many of these new ambitions
would require collaboration and joint
ventures between companies, as well as
partnerships with organisations such as
the Carbon Trust.

challenges would also emerge as the
world begins to consume more sustainable
novel foods, such as insects for example,
manufactured in new ways and sourced
from different parts of the world. New food
safety risks will also arise as new types
of packaging are introduced and different
methods of transportation are adopted.
Then there is the question of whether
change in consumption patterns, including
alternative foodstuffs and proteins.
The next Elevenses meeting is scheduled
for Wednesday 26 January 2022. For
more details, contact the SOFHT office at
admin@sofht.co.uk.

The total raised for the Anaphylaxis Campaign
was £2,767, made up from individual pledges
and profit from the auction items sold.
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FOOD EDUCATION IS CORE TO GOOD HEALTH

SOFHT ANNUAL AWARDS LUNCH LECTURE 2021

Food education is
core to good health
TV celebrity and restaurateur, Dame Prue Leith DBE, has called on the
government to implement proposals for taxing high salt and sugar foods, while
using the money raised to improve the education of children about food and
cooking in order to address a growing health crisis caused by poor diets.
British Bake Off Judge Dame Prue Leith
DBE is convinced that many of the UK’s
health problems could be prevented by
better education of young people about
the importance of good nutrition and a
balanced diet.

6

More specifically, she believes passionately
that greater investment in teaching
children cookery skills at school would
go a long way towards helping them
avoid many serious illnesses later in life
– notably coronary heart disease and
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Type II diabetes, associated with obesity
and a poor diet – which are putting an
unsustainable burden on our already
overstretched NHS.
And Leith has the experience and
credentials to know what she is talking

FOOD EDUCATION IS CORE TO GOOD HEALTH

about. The restaurateur and cookery
expert’s career has not only involved
owning restaurants and a cookery school.
She was appointed chair of the School Food
Trust in 2006 and is still closely associated
with its successor, the Children’s Food
Trust, which the charity became in
2012. Leith was also an advisor to the
government’s Hospital Food Review, which
published a report on 26 October 2020. In
addition, she has written 14 cookery books,
the most recent being The Vegetarian
Kitchen, co-written with her niece Peta
Leith, which was published last year. Leith
is also an award-winning businesswoman
who has served as a non-executive director
on the boards of a number of well-known
UK firms and is chancellor of Queen Mary
University Edinburgh.

Safe and hygienic is not
enough
Giving her lecture titled ‘Safe and hygienic
is not enough’ at SOFHT’s 42nd Annual
Lecture, Lunch & Awards*, on Thursday 18
November at The Brewery in London, Leith
explained her long-held belief that cookery
education is core to the future health of the
nation. She called for the National Food
Strategy (NFS) led by Henry Dimbleby and
published in July 2021 to be implemented
in full and did not shy away from criticising
successive governments for failing to
recognise the central importance of food

education in schools. She was highly
critical of the decision to remove Food at
A-level from the national curriculum after
the last cohort was enrolled in September
2015 and called for it to be reinstated.
While all children up to the age of 14 are
required by law to be taught cooking at
school, “very few schools do it”, remarked
Leith. “I think less than 30% do it – they
can’t – they haven’t the teaching kitchens;
they haven’t the food teachers; and they
haven’t the money for ingredients,” she
lamented. “Boris really has to buy the
whole National Food Strategy package; not
do the usual government thing of picking
out the bits they like.”
In setting the scene for her presentation,
Leith began: “It seems to me that we
spend too much time worrying about the
supposed dangers of individual foods
and not enough about the overall diet.”
She then listed various health warnings
that had appeared in the press over the
years, including ones highlighting dangers
related to eggs, butter, cream, bread,
orange juice and sugar, amongst others.
This, she added, has completely shaken
consumer confidence in food. “The truth is
that too much of any food is bad for you,”
she stressed.
“If cooks, chefs, home cooks, teachers and
the general public understood what foods
do for you and what too much of them
does too you and what makes bugs grow,

“Once people care
about food and know
how to cook it, they will
eat more veg and less
junk out of choice”

they will be able to make sensible daily
decisions to minimise the risk of disease
and food poisoning.”

The role of technology
While dismissing the prospects of human
beings ever substituting the enjoyment
they derive from eating and drinking
for pills that provide the equivalent
nourishment, Leith was convinced that
technology had a vital role to play in
improving the way food is produced and
the quality of the food eaten by an ever
increasing world population. “However
much my foodie prejudices recoil from
the thought of no-meat burgers and
artificial meat, if technology can develop
sustainable, affordable and far healthier
alternatives to the junk that we consume
today, we should surely do it,” she said.
“If we can make high-protein food out of
healthy vegetables and minimum carbon
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FOOD EDUCATION IS CORE TO GOOD HEALTH
footprint that satisfies the carnivore’s
lust for a burger, why wouldn’t we? If
we can produce vegetables in high-rise
greenhouses or underground tunnels that
use solar gain for energy and that use
less water than a conventional market
garden, why wouldn’t we do that? If half
the world eats insects and prizes them as
a delicious food, shouldn’t we give them a
go?” She also remarked that widespread
prejudice against genetically modified (GM)
foods needed to be challenged given their
potential benefits that have been proved
by science.
In somewhat challenging remarks to an
audience of food safety experts, Leith
added: “So, I’m not against modernity and
technology, and of course I’m not against
health and safety, but do we really require
a safe and hygienic world?” She then
described the importance of beneficial
bacteria to the survival of our planet
and humanity, while arguing against a
“sterilised world”. This, she added, had
been brought into even sharper focus by
the COVID-19 pandemic and the increased
use of cleaning/sanitising chemicals. She
also regretted the loss of biodiversity
caused by the overuse of agrochemicals
and intensive farming practices over the
past century. She later qualified her earlier
remarks about food safety by saying: “If
you’ve learned to cook, you have probably
learned a lot about hygiene too.”

National Food Strategy
However, Leith noted that there was some
good news in prospect with the publication
of the NFS, which she welcomed,
describing it as sensible and containing
recommendations that gave cause for hope
“if they are acted upon”. These include
strategic objectives: to escape the junk food
cycle, to protect the NHS; to reduce dietrelated inequality; to make the best use of
our land; and to make a long-term shift in
our food culture. Leith described “the most
controversial recommendation” in the NFS
of imposing a hefty salt and sugar tax on
manufacturers, which if introduced would
raise the cost of salt-laden snacks and
ready meals.
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“This is brutal but absolutely necessary,”
s h e r e m a r ke d . “ S a d ly, b e ca u s e
disadvantaged people consume more
unhealthy food than rich people, they
will be hardest hit by this. Many eat junk
because they have never known any other
diet; because they cannot afford healthy
food; because they don’t know how to
cook; and because [sometimes] they
have no facilities to cook anyway. Often
a microwave and a deep fat fryer are the
only cooking facilities in a house.”
The NFS proposes that most of the
considerable sums raised by the salt and
sugar tax should be spent on: helping
cash-strapped families to eat better with
subsidised fruit and vegetables; extending
the holiday meals provision to poor
families and providing wider access to free
school meals; and improving the teaching
of cooking in schools.
“It is true that successive governments of
all persuasions have made efforts in these
directions, but they have generally been
headline-grabbing proposals sponsored by
some minster keen to make his or her mark
but forgotten a few months or occasionally
a few years later when the minister leaves
or the money is cancelled,” Leith said.
“What is needed is huge national effort that
keeps going for at least a generation until
we have taught an entire school cohort to
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like healthy food – to be interested in the
whole subject of food; where it comes from;
how it is produced; sustainability, and so
on. Once people care about food and know
how to cook it, they will eat more veg and
less junk out of choice.”
However, Leith recognised that what she
and the NFS were calling for was a big
ask from government and would require
large investment and not a little political
will and foresight. She spoke about the
short-term interests of politicians, which
encouraged government inertia to making
radical change.
In returning to the greater support for
UK farmers called for in the NFS, she
also lamented the recent trade deal
signed between the UK and Australia,
which she claimed failed to protect UK
farmers’ interests and has the potential
to undermine our nation’s high food and
animal welfare standards. She hoped
future international trade deals wouldn’t
make the same mistake.
*SOFHT’s 42nd Annual Lecture, Lunch &
Awards, was sponsored by Christeyns
Food Hygiene, with the reception drinks
sponsored by Lloyd’s Register. This year’s
chosen charity was the Anaphylaxis
Campaign.

Ensuring safe and
sustainable food across
the supply chain
For information on food safety certification & supply
chain assurance, email us at enquiries.uk@lrqa.com
or call 0800 783 2179

Visit lrqa.com/uk

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

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.

MEET THE TEAM – SOFHT DIRECTORS
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Peter Littleton
Chair & Training Services Director

Alan Lacey
Vice Chair & Membership Director

Ian Booth
Company Secretary

Mike McCorkell
Honorary Treasurer

Paul Davidson
Technical Director

Sue Riley
Technical Support

Jamie Weall
Breakfast Clubs

Dianne Waite
SOFHT Focus Editor

Amanda Holland
Deputy SOFHT Focus Editor

Tracey Colbert

Garry Dennis

Fiona Fleming

Sukh Gill

Fiona Sullivan

Dr Karen Middleton, Operations Director
Rachel Znajda, Office Manager
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MEET THE SPONSORS

Christeyns Food Hygiene – Annual Lunch sponsor

LRQA – Reception drinks sponsor

Diversey – Awards brochure sponsor
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TITLE

Awards 2021

BEST NEW
PRODUCT/SERVICE

BEST TRAINING
COMPANY

Sponsored by

Sponsored by

WINNER

WINNER

Diversey

Christeyns Food Hygiene

Diversey has a long history of providing
technical training to the food and
beverage industry. Its training team
has a vast wealth of knowledge that
supports courses on basic hygiene right
through to complex engineering and
design principles.

For more than 30 years the committed
family of experts at Christeyns Food
Hygiene have worked tirelessly to
help improve its customers’ hygiene
operations through the application
of their passion, knowledge and
expertise. Over the past 18 months
during the pandemic, the company
quickly adapted its routine customer
support, service and training to be an
on-line presence and were the first
in the sector to offer free, monthly
webinars collating and reviewing the
information relating to practical viral
control utilising Microsoft Teams,
which was made freely available via
social media to accommodate those
unable to attend live. Just one more
reason to #feelsafewithus.

NSF International

This platform of open dialogue, now
called the NSF Discussion Forum, is
steered and empowered by NSF food
hygiene and health science experts,
offering effective knowledge sharing and
discussion around common challenges
that impact the food industry today.
HIGHLY COMMENDED

Sponsored by

WINNER

NSF Discussion Forum

Just before the announcement to close
all UK pubs and restaurants in March
2020 except for takeaway food, NSF
International launched its free weekly
online forum to help the food industry
navigate the challenges of COVID-19
by providing calibrated, proportionate,
and industry benchmarked information.
It enabled some of the UK’s biggest
names to continue operating and
serving millions of customers safely,
effectively, and legally.

BEST
COMPANY

Diversey’s training team has adapted
rapidly to ensure that high-quality
accredited training can be delivered
to customer and food and beverage
processors either remotely, face-to-face,
or a blend of the two.
In 2020/2021 the company’s training
schedule continued to be enhanced
by the addition of e-learning and
a comprehensive webinar training
schedule, resulting in more than 3,000
delegates being trained.

HIGHLY COMMENDED

Cultro – FastWall mobile screening system

LRQA

STS – Technical Food Safety Standard

NT Assure
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BEST AUDITOR

TITLE

Sponsored by

JOINT WINNERS

Paul Macintyre

Sylvia Anderson

LRQA

Sylvia A Consultancy

During the last 32 years, Paul
conducted numerous audits
inspections of aquaculture and
processing operations in the UK
internationally.

has
and
fish
and

He has assisted GlobalGAP, ASC and
GAA BAP in the development of their
standards and provides companies
with advice on their sourcing policies
for aquaculture and fishery products.
Within LRQA, he is responsible for the
training and calibration of aquaculture
auditors. During the lockdowns, Paul and

Sylvia Anderson is an award-winning
Food Safety Auditor, Consultant and
Trainer with 20 years’ experience, who
offers bespoke compliance services for
the hospitality industry to ensure food
his audit team successfully converted to
remote auditing using newly developed
techniques to ensure robust and reliable
audits continue to take place. To date,
he and his team have conducted more
than six hundred audits often working
through the night to accommodate local
time zones.

BEST TRAINER
Sponsored by

businesses are compliant and achieves
a 5 Star Food Hygiene Rating.
She tirelessly supports and advises her
clients to ensure their food hygiene and
safety standards are impeccably high.
Sylvia is also a Food Hygiene Expert for
TV, Radio and Media.

BEST FOOD TECHNOLOGIST
Sponsored by

WINNER

WINNER

Keith Watkins ALS Laboratories

Jordan Wright NT Assure

Keith has been delivering food microbiology training for
more than 20 years in a distinguished career that has seen
him work in both the food manufacturing and contract lab
testing industries. This breadth of experience has given Keith
a practical perspective on microbiology that has allowed him
to excel at teaching food microbiology to staff working at all
levels and in all sectors within the food industry. Teaching with
a relaxed style and a sense of humour enables Keith to deliver
what is often a complicated area of science in an accessible and
easy to understand manner. His objective is always to deliver
key messages in a practical way which attendees can use within
their everyday roles rather than teach food microbiology in a
purely theoretical way. The advent of online training during
lockdown has been a learning curve for Keith but he has
successfully adapted his courses to make the online experience
almost as good as face-to-face training!

Jordan has been an enthusiastic and committed project lead
for many of NT’s clients since 2015, building herself a glowing
reputation as being meticulous and dedicated with a willingness
to go above and beyond.
She has worked with raw material manufacturers, retail and
hospitality businesses and is currently the acting Technical
Manager for a UK restaurant chain. Jordan has been
fundamental in leading them through new menu launches,
legislation changes such as Natasha’s Law and Calorie Labelling
and the many issues the industry is currently facing in the
supply chain.
Her passion for consumer health and safety has allowed her
to build strong relationships with her clients and influence
decisions made to ensure best practice.

HIGHLY COMMENDED
Derek Thomas, Diversey
Peter Rose, Percipio Training
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DOROTHY CULLINANE AWARD
WINNER

Su Werran
Su has enjoyed a 31-year career in the food industry, joining
LawLabs in 1990 and staying until 2006. During this time,
she engaged with major brands and retailers at senior levels
assisting in legal defence.
A key milestone was when meat products came under intense
scrutiny by the introduction of QUID (Quantitative Ingredient
Declaration) requirements. As such, she collated national meat
formulations and recipes, coordinating links with factories,
Somerset County Council and the Food Standards Agency (FSA).
Su has also worked on projects with Dorothy Cullinane – after
whom the SOFHT’s special recognition award is named – on
allergen issues.
However, Su is best known to most SOFHT members as the
very backbone of the Society for more than 15 years with the
Annual Lecture, Lunch and Awards holding a very special, if
hectic, place in her heart. Su really put her heart and soul into
the organisation of the annual event and would only really relax
at around 3pm on the day when everything was really in full
swing. Now, and for years to come we hope, Su can sit back and

14
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enjoy the event with her many friends from our industry and we
promise not to drag her up on stage – well, not too often anyway.
Thank you Su for everything you have done for SOFHT over very
many years and for handing the Society over to Karen in such a
vibrant and stable condition.

PRE-LECTURE NETWORKING

16

SOFHT FOCUS | SPECIAL EDITION 2021

PRE-LECTURE NETWORKING
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A World of Cleaning Innovation...
Solutions designed for business;
offering reduced downtime
and improved cleaning results,
exclusively available through our UK
dealer partners.
SteamBoxes
Cleaning within the Food & Drink sector is of the
upmost importance with businesses demaning
solutions engineered to meet even the toughest
High Level
cleaning requirements.
Steam Cleaning

Our innovative range of solutions include
high-level cleaning, low emissions pressure
washers, conveyor belt cleaning systems and
even ATEX approved systems for the removal of
A market leading selection of Steam
combustible materials onsite.
cleaning technology

Find Out More:
Call Us: 01604 968668
Email Us: sales@spacevacinternational.com

tecnovap.co.uk

Conveyor Belt
Cleaning

Making the Diﬀerence
Innovative safety, quality and sustainability
solutions for the food supply chain
• Testing
• Audits and certiﬁcation
• Inspection
• Technical Solutions
• Training
• Technology and innovation
• Regulatory Compliance and Advisory Services
We are SGS - the World’s leading testing,
inspection and certiﬁcation company.

Contact us
ukenquiries@sgs.com

0151 350 6666

www.sgs.co.uk/en-gb/campaigns/food-testing-services

At ISS, we understand the impact
that our frontline cleaning colleagues
make everyday. That’s why we call
them placemakers, as their role is
to keep our customers’ workplaces
clean, safe and hygienic every day.

EVOLVING SERVICE
Through specialist training, our
placemakers are developed to become
Hygiene Stewards, this role is focused on
ensuring a safe and secure workspace.
This provides visibility of cleaning and
hygiene services across all touchpoints,
carried out through quality assured checks
and technology-based testing.

1
Cleaning
Operative

2
Hygiene
Operative

3
Critical
Placemaker

DRINKS RECEPTION NETWORKING – SPONSORED BY LRQA
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DRINKS RECEPTION NETWORKING – SPONSORED BY LRQA
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TOP TABLE & EVENT SPONSORS

SOFHT Top Table
Standing (L-R) Karin Goodburn – Director General of the Chilled
Food Association; Jon Poole – Chief Executive of the IFST; Tendy
Lindsay – Vice Chair at Chartered Trading Standards Institute;
Alec Kyriakides – Independent Food Safety Consultant; Ian
Booth – Company Secretary of SOFHT and Global Vice President
Food Safety and Quality at Martin-Brower UK LTD
Seated (L-R). Emily Miles – Chief Executive of the Food Standards
Agency; Peter Headridge – Chief Executive of Campden BRI;
Alan Lacey – Vice Chair of SOFHT and Independent Food Safety
Consultant; Prue Leith – guest lecturer; Peter Littleton – Chair
of SOFHT and Technical Director at Christeyns Food Hygiene

Christeyns

24
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LRQA

Christeyns

SCM TABLES

Addmaster

Caterers Choice

Diversey

Holland & Barrett

ISS Facility Services

Kiwa Agra Foods

Morrisons

NSF International
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SCM TABLES

NT Assure

Panesar Foods

Pret A Manger

Rokill

SAI Global

SGS

Tate & Lyle

Tesco

26
26
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COMPANY TABLES

Ecolab

Holchem

Hygiene Improvement Solutions

STS

TQS Food Consulting

SOFHT
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THE DAY’S EVENTS

Brian Greenan
Toast Master

Dr Alison Walker-Fraser
Chair of the Board of Trustees for the Anaphylaxis Campaign

Peter Littleton
Chair’s Address

Chris Turner
Chairman of SOFHT Awards Judging Committee

Mike McCorkell
SOFHT Fellowship Award

Tanya Targett
Random Pledge Winner

Tendy Lindsay
Business Card Draw Winner
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Belle Noir

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

UPCOMING SOFHT TRAINING EVENTS
20 January 2022

SOFHT Training Academy

PESTICIDES IN THE FOOD INDUSTRY
*Online Course*
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.

Course content:

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. Also, those entering food industry roles will gain an
understanding in the key principles of pesticide use and management.

•

Pesticides – what are they, why are they used?

•

Principles of Integrated Pest Management (IPM)

•

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.

www.sofht.co.uk/events/pesticides-in-the-food-industry-3/

27 January 2022

SOFHT Training Academy

LEVEL 2 FOOD ALLERGEN AWARENESS & CONTROL IN CATERING *NEW*
*Online Course*
This half day accredited course is supported by Allergy UK, which
regards it as suitable staff training for catering outlets that wish to
apply for its Allergy Aware Scheme. It will provide information on
food allergens and foods that commonly cause intolerances, the
importance of effectively communicating information regarding
allergic ingredients to customers and how staff can minimise the risk
of cross-contamination from allergenic ingredients.

Course content:

Who should attend?
This course is aimed at all those involved in food preparation and service
within in the catering and hospitality industry such as management,
supervisors, chefs, catering assistants and kitchen porters.

•

Labelling legislation regarding food allergens and the impact of
Natasha’s Law on pre-packed foods for direct sale (PPDS)

•

Procedures relating to the communication of ingredient information
from supplier to consumer

•

The importance of implementing controls to prevent contamination
from allergenic ingredients

•

The methods for managing ingredient controls and procedures.

This qualification is assessed by a multiple-choice question paper.

www.sofht.co.uk/events/level-2-food-allergen-awareness-control-in-catering/

2 February 2022

SOFHT Training Academy

LEVEL 4 AWARD IN HACCP FOR MANAGEMENT – REFRESHER *NEW*
*Online Course*
This comprehensive one-day course is suitable for anyone wishing to
refresh their knowledge about the development, implementation and
management of an effective HACCP system. The course content revisits
PRPs and the 12 steps of HACCP with a particular focus on recent
changes to Codex Alimentarius guidance for the General Principles of
Food Hygiene. Candidates also receive the latest Highfield Publications
HACCP textbook written by Professor Carol Wallace.

Course Content:

Who should attend?
Suitable for those who have previously completed the Level 4 Award
in HACCP for Management or have an advanced qualification that are
seeking to update their understanding.

•

Management commitment and food safety culture

•

Prerequisite programmes

•

Allergen management for food business operators (Codex 2020)

•

HACCP terminology (Codex 2020 updates)

•

The 12 steps of HACCP (Codex 2020 updates)

•

The role and responsibilities of the HACCP team

•

Hazard analysis and justifications for outcomes

•

Validation approaches

•

Validation of the HACCP plan

www.sofht.co.uk/events/new-advanced-haccp-management-refresher-course-online-session/
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3 February 2022

SOFHT Training Academy

INTERNAL AUDITING
*Online Course*
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 the short exam at the
end of the course will lead to certification.
www.sofht.co.uk/events/internal-auditing-online-session-3/

10 February 2022

SOFHT Training Academy

FOOD MICROBIOLOGY REFRESHER *NEW*
*Online Course*
This one-day course is suitable for anyone wishing to refresh
their knowledge around microbiology in the food manufacturing
environment, with specific focus on Listeria and E. coli, emerging
pathogens, environmental monitoring and new testing techniques.

Who should attend?
Suitable for those who have previously completed the Microbiology
for Non-Microbiologists course and would like an update on current
issues, or anyone who has responsibility for microbiology standards
and are seeking to update their understanding.

Course Content:
•

The Basics

•

The Baddies – Enhanced information on Listeria and E. coli

•

Emerging Pathogens

•

Food Spoilage

•

Environmental Monitoring

•

New Micro Testing Techniques

www.sofht.co.uk/events/new-food-microbiology-refresher/

15 February 2022

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.

Who should attend?
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.

Course content:
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

•

Understand, interpret and select the results of suitable test
methods for Listeria

•

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.
www.sofht.co.uk/events/listeria-management-control-2/
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UPCOMING SOFHT TRAINING EVENTS
17 February 2022

SOFHT Training Academy

LEVEL 3 AWARD IN FOOD ALLERGEN MANAGEMENT IN CATERING *NEW*
*Online Course*
This one-day accredited course is supported by Allergy UK, which
regards it as suitable staff training for catering outlets that wish to
apply for its Allergy Aware Scheme. It will provide delegates with
the knowledge and understanding relating to the control of food
ingredients including allergens, at all stages of food purchase and
production.

Course content:

Who should attend?
This course is aimed at individuals responsible for the purchase,
delivery, production and serving of food in the catering industry and
those who own/manage a small catering business.

•

The role of Managers in ensuring that food ingredients and
allergens are effectively managed to prevent cross contamination
on the premises

•

Effective communication and training of staff

•

14 major serious allergens and their substitution in recipes

•

Risk management including allergen audits compared to food
safety audits

•

Good practice including the reporting of incidents and near misses

•

Physiology of an anaphylactic reaction, how it differs from food
intolerances and auto-immune conditions

•

New labelling legislation and changes to pre-packed foods for direct
sale (PPDS)

www.sofht.co.uk/events/level-3-food-allergen-management-in-catering/

February & March 

SOFHT Training Academy

LEVEL 4 AWARD IN HACCP FOR MANAGEMENT (CODEX PRINCIPLES)
*Online Course*
(5-DAY COURSE)

Day 3 – 4th March

The Level 4 Award in HACCP for Management (CODEX Principles)
(RQF) is aimed at learners who are working at management level
within food manufacturing and catering environments, quality
assurance staff or members of the HACCP team. This qualification
would also be useful for trainers, auditors, enforcers and other food
safety professionals. The objective of the qualification is to provide
learners with the knowledge needed to develop, implement and
evaluate CODEX-based HACCP food safety.

•

Critical Control Points

•

Operational and Critical Limits

•

Monitoring

•

Corrective Actions

•

Implementation

•

Validation versus Validation

Day 1 – 18th February

•

HACCP Documentation and Records

•

Review

•

Maintenance of the HACCP System

Day 4 – 11th March

•

Introduction to HACCP and Food Safety Management Systems

•

HACCP and Legislation

•

Food Safety Management Certification Schemes

•

Management Commitment

Day 5 – 18th March

•

Prerequisite Programmes and Operational Prerequisite
Programmes

•

Revision

•

Discussion and Review

•

Written Examination

Day 2 – 25th February

•

The HACCP Team and HACCP Team Leader

•

Scope and Terms of Reference

•

Product and Process Description

•

Intended Use

•

Construction and On-site Confirmation of the Process

•

Flow Diagram

•

The CODEX 3 stages of Hazard Analysis

www.sofht.co.uk/events/level-4-award-in-haccp-for-management-codex-principles-fast-track-day-1/
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1 & 8 March 2022

SOFHT Training Academy

LEVEL 3 AWARD IN HACCP FOR FOOD MANUFACTURING
*Online Course*
(2-DAY COURSE)

•

The legal requirements for HACCP

Food businesses are required by law to implement and effectively
maintain a food safety management system based on the principles
of HACCP.

•

Preparing for the implementation of HACCP

•

Flow diagrams

•

Hazard analysis and control measures

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 (RQF) 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 practice, current
legislation and real-life case studies. The course materials also
include a comprehensive level 3 textbook.

•

Critical control point

•

Critical limits, target levels and tolerances

Day 2

•

Monitoring

•

Corrective actions

•

Verification vs validation

•

Documentation and records

•

HACCP Preview

Course pre-requisite:

•

Examination

We recommend that you have completed a level 3 food safety course
prior to enrolment although this is not essential.

Assessment method:

Day 1

•

Introduction to food safety management

•

Common food safety hazards

•

Pre-requisite programmes

The assessment method for this qualification is a 1 hour examination,
consisting of 30 multiple choice questions. To pass 18 or more
questions must be answered correctly. A merit will be awarded for 24
or more questions answered correctly.

www.sofht.co.uk/events/level-3-award-in-haccp-for-food-manufacturing-1st-8th-march-2022/

10 March 2022

SOFHT Training Academy

FOUNDATION OF FOOD SAFETY & HYGIENE
*Online 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 and management roles of 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 audits
and allergen management.

17 March 2022

SOFHT Training Academy

LEVEL 4 AWARD IN MANAGING FOOD SAFETY – REFRESHER
*Classroom* (SOFHT Training Centre, Hurley, Warwickshire)
This one-day bespoke course will provide learners with an update in
HACCP based procedures and the threats and vulnerabilities to their
food business.

Who should attend?
This course is suitable for those who have successfully completed the
Level 4 Advanced Food Safety qualification and would like an update
on the changes to legislation in food safety management and future
developments.

Course content:
The course will cover food safety management systems and due
diligence with lessons learned from recent court cases; the managing
of allergen hazards and the Food Information (Amendment)
Regulations 2019 known as Natasha’s Law for PPDS; the Food
Hygiene Rating Scheme and how to achieve 5 stars for your business
and calorie labelling on menus with future developments proposed
in this area.

SPECIAL EDITION 2021 | SOFHT FOCUS

33

UPCOMING SOFHT TRAINING EVENTS
21 & 22 March 2022  SOFHT Training Academy

TRAINING TO TRAIN
*Online Course*
(2-DAY COURSE)
Day 1 concentrates on the stages of learning and the teacher/
training cycle. Day 2 delegates are expected to do a 20 minute
micro teach on a subject of their choice. This could be a personal
interest/hobby or work related.

Who should attend?
A two-day course to assist those wanting to train and develop the
skills needed to put together and present a training course.

Course content:
It is expected that the delegate will understand:Ground rules and ice breakers, the learning cycle and learning
styles, teacher/training cycle, lesson plan, Health and Safety
requirements, micro teach, peer feedback and evaluation.

31 March 2022

SOFHT Training Academy

HYGIENIC DESIGN
*Classroom*

Protect surfaces against
the dangers you can’t
see - 24/7 hours a day

(SOFHT Training Centre, Hurley, Warwickshire)
Hygienic Design (designing something that is easy to clean) is
key to the maintenance of safe food production. Despite being
championed by the European Hygienic Engineering Design Group
(EHEDG) for over 25 years, awareness of hygienic design principles
and their application within the food industry is still limited.
The Global Food Safety Initiative (GFSI) maintains a scheme to
benchmark food safety standards for food manufacturers and any
food business operating to GFSI benchmarked standards should
be aware of the requirements, and of hygienic design principles.

Who should attend?
Any business operating to GFSI benchmarked standards.
It will be particularly beneficial to those working in Technical or
Hygiene roles.

Course content:
The course will provide information on:
•

Introduction to EHEDG and hygienic design principles

•

Regulatory and GFSI recognised COP standard requirements,
and guidance related to hygienic design

•

An overview of GFSI Scopes JI and JII

•

Good and bad examples of hygienic design

•

Benefits of hygienic design

•

½ hour practical workshop
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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.

Addmaster (UK) Ltd,
Darfin House, Priestly Court,
Staffordshire Technology Park,
Stafford, ST18 0AR
t: 01785 225656
e: info@addmaster.co.uk
www.addmaster.co.uk

Out now!
Take a look at the 2022 Training Academy
Prospectus and new E-learning Prospectus
The Society of Food Hygiene and Technology’s
exciting training academy package, consisting
of one to five-day courses, focusing on the
topical issues affecting everyone working
in today’s fast-moving food industry.
SOFHT’s e-learning packages bring together
the essentials of food safety and hygiene in
10 straightforward courses covering the basic
principles and practices.

SOFHT

Innovation Day
24th March 2022
Fera Science – York Biotech Campus
If you would like to present, demonstrate or exhibit please let us know.
email: admin@sofht.co.uk

Summer LECTURE & AGM
SOFHT

THURSDAY 16TH JUNE 2022

THE NATIONAL MEMORIAL ARBORETUM, STAFFORDSHIRE

SOFHT

Annual Lunch & Awards 2022
THURSDAY 17TH NOVEMBER 2022

