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STEC outbreak highlights deficiencies
in test methods

CFA continues to respond to the STEC fatal outbreak between April and June, which took the lives of two people,
caused illness in nearly 300 and is estimated to have cost the industry in excess of £10m.

The outbreak has prompted CFA’s call for a
review of STEC test methods, the interpretation
of unconfirmed results and the application and
legal relevance of HPA RTE criteria for generic
(non-pathogenic) E. coli.

Under the advice of FSA in mid-June certain
short shelf life foods (e.g. sandwiches and wraps)
were recalled with media reporting the FSA’s
hypothesis of salad leaves being the source.
However, both the source and vehicle of the
outbreak remain unconfirmed by microbiological
data. Karin Goodburn, CFA Director General: “No
direct microbiological evidence has confirmed
any specific source, food or food ingredient, or
its origin.

“It would be highly exceptional for short
shelf-life foods, produced to world-leading
standards, and for which not a single test has
shown either a non-compliance nor any STEC
presence, to be implicated on scientific grounds.”

The outbreak has highlighted weaknesses in
the current STEC test methodology, including it

being too slow to provide confirmed results within
a meaningful timeframe, laboratories sometimes
carrying out non-accredited methods, decisions

being made without confirmation and Local
Authorities acting on non-relevant HPA guidelines
which conflict with UK legislation. For example,
the criteria used for detection and confirmation of
STECin clinical scenarios is not feasible for produce
that has a short shelf-life (as little as two days for a
sandwich, or a week for lettuce) and the organism
may only be present exceptionally rarely but in
very small numbers.

In response to this, CFA, working with the
Food Safety Research Network at QIB and
Scotland’s Rural College, is establishing a pan-
industry/UK Government workshop to identify
how to resolve these issues.

Karin explains: “The aim is to bring together
industry, researchers, method developers and
UK Government authorities to identify how to
address the urgent need for all parties to be
able to conductaccurate, timely and economical
testing for STEC that provides actionable results
and positive impact for public health and food
safety.”

EU Listeria regulation change confirmed

More than 80 organisations submitted comments to
the consultation on the EU’s proposed changed to
Listeria monocytogenes regulations (microbiological
criteria of foodstuffs Reg 2073/2005). These included
the CFA-led Industry Listeria Group which submitted
an extensive response which can be found on the CFA
website https://bit.ly/4dgDPvU.

The EU’s SCOPAFF confirmed, by a vote of 25 to 2
Member States, the draft regulation amendments on

3 July (ahead of the deadline of 16 July the EC had previously given to the WTO to
comment) and the legislation will go ahead, changing criterion 1.2b to apply
throughout shelf life. With legislation being implemented across the EU and
Northern Ireland, concerns remain that there could be implications and issues in

GB, including the continued ability to trade and the
level of evidence required to demonstrate that
shelf life has been substantiated. CFA is meeting
with FSA on the implications of the regulatory
change, which comes into force 20 days after the
expected publication in December 2024 in the
Official Journal of the EU, and applies from 1 July
2026. Considerations include potential for future
GB/UK adoption/enforcement of the regulations,

which notably do not require challenge testing to set shelf life. The Association is
seeking retention of the CFA BRC FSA 2010 Listeria shelf-life guidelines which can
be found free to download on the CFA Shopify site https://bit.ly/3Xcnype.
Other relevant guidance documents: https://bit.ly/46T8dx6
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Brexit update

[t's now more than eight years since the UK’s referendum vote
and the huge complexity, costs, inefficiencies and negative
impacts on GB food supply and trade of new Brexit bureaucracy
agreed by UK government (UKG) with its largest trading partner
—the EU —are becoming ever clearer.

Rules must be revised to ease legitimate trade with the EU, on which the UK
depends for its food security. For example — getting just one type of newly-
required document (Export Health Certificates, EHCs) signed off for GB-EU
trade in products of animal origin since December 2020 has resulted in a
cost of more than £200m to British food businesses. This is equivalent to
the profit from more than £10bn food sales, which has not been realised
through any trade deal for the foods in question.

Karin Goodburn highlights the irony of this: “UK consumers are paying for
this, even though the UK led on the development of the relevant EU (hygiene)
legislation, the UK agreed it and it is assimilated UK law. In other words,
£200m spent on pieces of paper certifying we comply with our own law.”

Given the magnitude of these costs, which cannot be absorbed by
businesses, UK Government has in effect self-imposed food inflation on the
British public.

It has also taken a millennium of certifier time to complete EHCs, much
of this being done by Official Vets who have also been managing bird flu etc
in the context of a depleted workforce after many EU vets left the UK. In
addition, software for EU-GB trade developed by UKG is not reliable,
causing delays and loss of food.

EU suppliers to GB businesses are now being hit with the same
paperwork and are actively saying they will not supply to GB, as intra-EU
trade is thriving.

The SPS Working Group, (comprising 30 trade and professional
organisations) which was set up by CFA and is chaired by Karin, has recently

Net Zero Ambition
Statement published

According to the United Nations, the global food and
drink system is responsible for a third of greenhouse
gas emissions (GHGs). The main contributors are
farming, land use changes and deforestation.
A ‘business as usual’ approach will increase emissions
by 30-50% by 2050. This will make it extremely
difficult, or impossible, to limit a global temperature
rise to 1.5°C as agreed in the Paris Agreement.

The UK food system accounts for around 35% of
UK GHG The manufacturing sector’s share is between
5 and 10% of the total food sector emissions.

Against this backdrop the CFA has published a Net
Zero Position outlining the steps it will take towards achieving net zero. These
include: the continued improvement of energy efficiency across the manufacturing
processes; the substitution of fluorinated gases in refrigeration with more
sustainable refrigerants; and the decarbonisation of heat wherever possible. And
CFA members will seek to work with others — members will share best practice,
educate employees to adopt low carbon lifestyles at home and work, and develop
collaborative projects within supply chains to minimise emissions.

Dr Rachel Hackett, Chair of CFA’s Sustainable Development Working Group: “We
set our sustainability aims back in 2009 and over the last 15 years have been working
towards achieving these with success. As a responsible food manufacturing sector,
we have a role to play in reducing the impacts of climate change by reducing the
greenhouse gas emissions of our members. Indeed our ambition, to become net
zero by 2040, is a full ten years before the government’s own target.

Our Net Zero Position Statement clearly sets out our path to our target and our
progress will be continuously reviewed to ensure we're tackling the challenges using
new technologies and applying the most up to date science.”

The full statement can be found on the CFA website: https://bit.ly/3zHRPCQ

ZERO
EMISSION

Image courtesy of Vecteezy.com
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written to the new Secretary of State for Defra, Steve Reed, outlining its
concerns and offering numerous practical solutions to the BTOM issues in
need of urgent resolution. The letter, and list, are updated versions of
similar that were neither acknowledged nor replied to by the previous
Government’s Defra Secretary of State.

The revised letter (which can be found here: https://bit.ly/3YRfaN8)
received significant media coverage and includes warnings around delays to
the flow of ‘just in time’ foods affecting food security and the risk to food
safety caused by a 70% reduction in funding to front line defences against
illegal meat imports and surveillance for diseases at Dover Port Heath
Authority.

Karin continues: “A Sanitary and Phytosanitary agreement recognising
the UK’s inherent compliance with EU rules is needed. Seeking to negotiate
a veterinary agreement with the EU was one of Prime Minister Keir
Starmer’s key election aims. Were it to become a reality, which, of course,
we hope is the case, this could lessen and even remove the need for checks
on ‘agri-food’ imports altogether.”
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“Wow — what a day!”

That was the response from the organisers of June’s STEAM Northants in their
feedback to CEd’s Charlotte who'd been there to inspire the hundreds of students.

The busy day saw Charlotte demonstrating CEd resources and talking about
careers in chilled food production. Some 42 primary, secondary and SEND schools
from across the region attended the event at the University of Northamptonshire.

The response was overwhelmingly positive, with one primary school saying:
“What a fabulous experience for all our Y6 pupils. It was lovely to witness them
engaging so enthusiastically with a variety of presentations and activities....many
of our pupils were really inspired to look further into the STEAM options available
to them in later life, including several girls who were enthused by the idea of
engineering and science as a career.”




Talking Food

CFA’s Director General Karin Goodburn continues her programme of presentations, starting on
5 September at a gathering of 36 Local Authorities from across the East Midlands. She will be speaking
on the topic of food safety and the EU Listeria regulations.

Also this month Karin will present at the 21st International Symposium on Problems of Listeria and
Listeriosis. The conference brings together the global Listeria research community and other food and
health stakeholders to discuss new discoveries and opportunities to understand and control Listeria.

Later in September (17) she will be the keynote speaker at the SOFHT conference on The Practical
Management and Control of Listeria. The event focusses on controlling and managing this pathogen in
the food and dairy industries and Karin will look at the impact of Listeria on the chilled food industry and
notable UK and EU outbreaks.

Karin has also been invited to be a key speaker at the IFST Autumn Conference 2024. This year’s
theme is ‘Food Evolution: From Established Practices to the Future of Food’, and Karin will be discussing
‘Listeria: Science and Legislation — what’s new and what’s next?’. Tickets for the event, which takes place
at the University of Leeds on 14 and 15 October, are available from the IFST: https://buff.ly/3z283xGU
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IFST Autumn Conference 2024 (AC24) - Food Evolution: From Established Practices
to the Future of Food

14 - 15 October 2024: University of Leeds

Millions more meals
redistributed

CFA members redistribute millions of food items, including chilled
ready meals, sandwiches, desserts, pies and soups. In 2023, 12.4
million meals (up by almost 3.4 million on the previous year) went
to those in need through partners such as Company Shop and
FareShare. Since 2017 approximately 50 million meals have been
redistributed by the Association’s members. This is in line with CFA’s
target for waste reduction with members helping to deliver against
the UN’s Environment Programme’s Sustainable Development
Goals 12.3 food waste target of a 50% per capita reduction in food
waste by 2030 (based on our 2012 level). CFA continues to support
: ‘ B 2 WRAP's Courtauld Commitment 2030, maintain its zero waste to
Photo: Company Shop landfill status and commitment to redistribute surplus food.

A fond farewell

CFA is saying a reluctant farewell to Helen Hyde this month. Helen has
been with the Association since 2014. A pioneer in working virtually, she
has provided invaluable support on a wide range of projects from
monitoring the massive Listeria database and collecting E. coli data, to
organising FSA site visits and SUSSLE training days. Karin Goodburn says:
“Having known Helen for many years with SOFHT | was eager to bring her
knowledge and scrupulous approach to work to CFA. It's been a pleasure
having her in the team for the last 10+ years. She has been consistently
professional, conscientious and good humoured through relentlessly busy
and often stressful times. We will all miss her but wish her good health
and every happiness for the future and look forward to hearing about life
away from the office with her family.”

New industry
career paths

Chilled Education has been quizzing more industry
colleagues to find out how they got to where they are
today. The results are fascinating and show the many
diverse routes into chilled food production as well as the
roles on offer.

At Greencore Group, Clare
Binnington is Group Technical and
Sustainability Director. Her passion
for the practical application of
science has taken her from her first
role in packing through technical,
operational and even NPD posts.

Michelle Briggs works for Greencore
as Senior Head of Technical. Her
career has seen her combine her
interest in food with a love for the
factory environment. With her career
ambitions developing as she
progressed, she enjoyed many roles
in numerous companies.

Jackie Carter, Cranswick’s Group
Technical Director, encourages
people to be open minded when
considering the roles in food; her
experience from factory floor to
her current directorship post is
testament to the diversity of
opportunities.

Head of Regulatory Affairs for
Pilgrims Europe, Esther Chartres’
ambitions of a government career
were realised through roles in the
Food Standards Agency. Now, with
knowledge of both policy and
technical issues, her interest in the
food industry is also growing.

Product Development Controller

at Greencore, Kelly Merry’s broad
understanding of the industry comes
from a variety of roles — starting on
the shop floor, through NPD, to her
current position. And seeing the
work of her team on the supermarket
shelves still gives her a huge boost.

Sustainability Manager at PDM
Foods, Stephen Kingdon talks about
how his desire to work outdoors has
brought him to a new role for the
company as he leads its sustainability
programme.

The six new interviews are now available on the Chilled
Education website: https://bit.ly/30UZzHz

CFA NEWSLETTER SEPTEMBER 2024




www.chillededucation.org

Advocating food teaching
and careers with the Food
Teacher Centre and IGD

CEd’s relationship with the Food Teacher Centre (FTC) continues with its pledge of
support for a new initiative aimed at raising awareness of the lack of food teachers.
FTC is concerned that without enough qualified food teachers, schools will be forced
to call on unqualified teachers to cover lessons, and/or reduce the amount of time
taught at KS3 and remove the options to take food exams at 16 years — all of which
will potentially impact young people considering a career in the food industry.

CEd’s own interviews with colleagues proves the value of food teachers. As
Charlotte explains: “Time and time again we hear that it was an inspiring teacher that
sparked an interest in food, and food science, and set someone on a rewarding career
path in chilled food. Food is not a ‘nice to have’ school subject. It impacts on all of us
and offers attractive career opportunities. That’s why we're supporting the

#TeachFood campaign.” Details of the campaign l

can be found here: https://bit.ly/4e9qGHV
Meanwhile commercial insight and social
Mmmaeake
your mark

impact organisation IGD is leading a campaign
reflective of CEd. ‘Mmmake Your Mark' is designed
to encourage more people into the food and drink

A repeat of FDF success?

fdf
AWARDS

food and drink federation

Since beginning in 2011, CEd has been honoured by a
number of awards and in 2014 was voted the Food and
Drink Federation’s (FDF) Education Initiative of the
Year. These awards recognise outstanding achievement
and ambitious achievement across the industry and
attract hundreds of entries from companies ranging
from independents to multi-nationals. Now, a decade
later, CEd is excited to have been shortlisted again. The winners are announced later
in September so it’s hoped the next newsletter may have some good news!

Chatting careers with cadets

Chilled Education is not only about schools — the team are also happy to talk to
any groups of young people who are thinking about their careers. CEd’s Charlotte
Patrick was invited to talk about chilled food opportunities by the Cadet Force in
Leicestershire and Northamptonshire. The organisers were delighted with the
event and sent some very positive feedback. Writing on behalf of HM Lord-
Lieutenant, James Saunders Watson, they said that CEd’s “presence and efforts
made it a great success”, thanking CEd for “the time, outstanding effort and
commitment you have shown to our cadets.”

Charlotte added: “This was one of the best events | have been to so far.
| talked to many inspiring Cadets about future careers and saw the qualities that
being a Cadet instils in them. They were superb ambassadors, with confidence
and professionalism, and enthusiastic demonstrators. We use food to show
scientific principles, and they were especially good at demonstrating the effect of
gas pressure on marshmallows!”

Chilled Education

Teachers describe CEd’s offer as: “Brilliant! Excellent resources and ideas.”

industry. A collaboration between bodies including the National Skills Academy and
National Careers Service, its aim is to: “showcase why our industry is a fantastic place
to work!” CEd agrees and is supporting the campaign. More information can be found
on the campaign’s LinkedIn page: https: https://bit.ly/3yJnxjj

Clocking up the hours

The STEM Ambassador Programme links up
schools with STEM professionals, with colleagues
volunteering their time and expertise to inspire and
enthuse young people. The hours can quickly add up,
(and everyone loves a certificate of achievement) so
CEd’s Charlotte was happy to receive confirmation
that she’s given 50 hours of her time to STEM.
Anyone interested to follow Charlotte’s lead can find
out more on the CEd website. https://bit.ly/4dbwivP

CEd is offering online presentations for schools and groups on food science and careers in the industry. It is happy to take requests and enquiries sent to:

education@chilledfood.org

For information contact: Chilled Food Association, PO Box 10800, Market Harborough LE16 OHU, United Kingdom
Email: cfa@chilledfood.org Web: www.chilledfood.org Twitter: @chilledfood
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