
30

Year

Diary

International Food Hygiene — Volume 25 Number 1

2014

Electrolux have
agreed to loan a
washer/drier to

one large UK food processing site
of a major supplier to the retail
multiples. The machine, one of the
most eco-friendly on the market
allows the food company to wash
and re-use eco friendly KleenCaps
with HairGon on site for added
cost savings and ease of use. A
simple wash system with process
control validation ensures a quality
product and eliminates the land-fill
from mob caps. Used with free
HairBarrier tools food companies
have found reductions in hair com-
plaints, f ines and land fil l from
using new eco-friendly KleenCaps
with HairGon.

richardb@aburnet.co.ukb

Global Food Safety
Conference

26-28th Feb
Anaheim, USA

www.tcgffoodsafety.com

Food Fraud –
The Analytical Tools

27th Feb
York, UK

www.fera.co.uk/events/
foodIntegrity2014

ProPak Vietnam
4-6th March 

Ho Chi Minh City, Vietnam
www.propakvietnam.com

Meat & Food Safety 
Focus Asia 2014

5th March
Bangkok, Thailand

www.positiveaction.co.uk

Foodex
24-26th March

Birmingham, UK
www.foodex.co.uk

IAFP Europe
7-6th May

Budapest, Hungary
www.foodprotection.org

15th Joint Fera/JIFSAN
Annual Symposium

9-11th June
York, UK

www.awww.fera.co.uk/events/
jifsan2014

IFT
21-24th June

New Orleans, USA
www.am-fe.ift.org

IAFP USA
3-6th August

Indianapolis, USA
www.foodprotection.org

IPA
19-23rd October 

Paris, France
www.sialparis.com

Lab Innovations
5-6th November
Birmingham, UK

www.easyfairs.com/labinnovation

SOFHT Annual Lecture
and Lunch

20th November
London, UK

www.sofht.co.uk

Food Safety – A
Global View

Food Safety – A Global View is the
first publication of its kind. The
report is designed to provide a
global view of food safety informa-
tion and performance data, covering
all 18 of the British Retail
Consortium’s food categories –
from raw fish to ready meals.

The report contains detailed analy-
sis of the non-conformities identified
at the time of audit against the BRC
Global Standard for Food Safety.

The report compares different
countries and regions and provides
unique local insights, mapping areas
of strength and weakness and show-
casing growth markets. Drawing on
a sample of data collected from over
16,000 food audits carried out in
113 countries in 2012, it highlights
important learnings on food safety
issues that affect manufacturers,
retailers and consumers the world
over.

nigel.scott@b
brcglobalstandards.com

Allergies on a Plate
conference

In light of the new EU Regulation on
the Provision of Food Information to
Consumers (1169/2011 EC), RSPH
will be holding a conference on 22nd
May 2014. 

The programme will provide dele-
gates with a detailed understanding
of the allergy and intolerance
aspects of the new regulation includ-
ing practical guidance on what is
required.

suwerran@sofht.co.ukb

Foodex 2014 
at the NEC  

Foodex 2014, the UK’s premier
trade event for the food and drink
processing, packaging and logistics
industries, is returning in 2014 to
offer a one-stop shop for manufac-
turing professionals across the full
industry spectrum including bakery,
beverage, dairy, fresh, ingredients,
logistics, meat and seafood sectors.

Run over three days (24-26th
March 2014) at the NEC, Birming-
ham, UK, the show will shine a light
on the top trends making an impact
across the spectrum of food manu-

facturing sectors: from improving
traceability and consumer trust,
transforming productivity and high-
lighting the latest new ingredients
and super foods to make an impres-
sion on the industry.

As part of Foodex’s ongoing com-
mitment to the sector, the 2014
event will host a new ‘Sustainability
Zone’ for the latest innovations to
help improve waste, energy effi-
ciency, environmental management
and steps on how to reduce your
carbon footprint.

dan.dixon@wrbm.comb

Salmonella kit
receives approval

Life Technologies Corporation have
announced that the AFNOR
Certification system of France has
issued the sector leading NF
Validation quality mark for their
Pathatrix 10 Pooling Salmonella spp.
kit linked to MicroSEQ Salmonella
spp. detection kit. The approval
provides further validation of the
alternative, cost effective solution
for the accurate detection of salmo-
nella in a variety of sample matrices. 

david.m.robertson@b
lifetech.com

The FDA and USDA
have announced that
they have approved

Salmonelex as a ‘GRAS’ (Generally
Recognized as Safe) food processing
aid against salmonella. 

The new product consists of nat-
ural phages against salmonella and is
produced by Micreos of The
Netherlands. The company confirms
that industrial scale projects with US
poultry processors began in January.

According to a report published
in December 2013 by the US Food
Safety and Inspection Services of the
USDA, salmonella contributes most
to the FSIS’s ‘all-illness’ performance
measure and salmonella illness esti-
mates have continued at a steady
high or slightly increased rate
despite FSIS interventions.

“Now that the FDA and USDA
have given the green light we can
offer food processors a new and
natural solution against salmonella,
including antibiotic resistant strains,”

Micreos’ CEO Mark Offerhaus, told
International Food Hygiene. 

“Salmonelex is seen as a very ele-
gant solution as it targets only sal-
monella and has no other effect on
the treated food product, neither in
taste, nor texture. 

“Following the successful launch of
Listex against listeria, we are now
further expanding the ‘green’ arsenal
of weapons against foodborne
pathogens. Given the prevalence of
salmonella in raw poultry, we expect
poultry processors to be the first
and largest users of Salmonelex”.

Salmonelex eliminates salmonella,
rather than merely inhibiting its
growth. It is easy to apply: it can be
sprayed topically or added to chill
tank water. 

Micreos anticipates that it will
soon be listed by the Organic
Material Review Institute (OMRI) for
use in organic foods, just like its
phage product against listeria, Listex.  

info@micreos.comb

Fight against salmonella
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