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James Parrish,one of the
founders of the Bedfordshire
based company Parripak Foods,
left the company at the end of
October.

Nick Parrish founded the original company , Parripak
Produce in 1987 and James joined his brother in 1991.
Together with Chairman Robin Allingham, they formed
Parripak Foods, a diversification enterprise to the family
farming business that specialised in the growing and
pre-packing of onions and shallots.  The business quickly
expanded and now produces a full range of prepared
vegetables from Aubergines to Zucchini.  Today Parripak
has become one of the largest processors of fresh
vegetables in the countr y.

In 2005 the Directors identified the need to take the
business to the next level to ensure future growth and
investment. As a direct result they became part of the
William Jackson Group in 2006. The business acquired
the northern-based Solway Vegetable Peelers earlier in
the year and they have strengthened their expertise
and resources in areas such as technical, operations
and procurement.

Commenting on his departure Parrish said: “I am
extremely proud of the achievements of the company
and the reputation it has established over the years
and I believe we have succeeded in developing Parripak
to the level that we originally
set out to achieve.  Now after
17 years in the industr y, and
with the business going from
strength to strength under our
Managing Dir ector, Gavin
McNally, it is the right time for
me to pursue new
opportunities. I will miss the
many different and inspiring
people I have worked with,
but I am leaving the company
at the end of one exciting
chapter and the beginning of
another.”
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Are you making the most

of your training budget?

The Beyond 2010 training

programme, which is co-

funded by EEDA and the

European Social Fund, is

now underw ay.

The project can cut your

training costs by up to

50%.

For further information,

see page 9.

FoodEast.com Latest

James Parrish



Call FoodEast on 0845 094 0604

ABS and Produce W orld scoop award
Anglia Business
Solutions has
announced that
the LINKFresh
deployment at the
£240m turnover
Produce World

Group has won Enterprise Vertical Market Solution of the Year at
the 2008 UK Channel Network Awards.  The awards, regarded
as the Oscars of the ICT Channel, took place at the London
Hilton on Park Lane on 16th October 2008.

The Enterprise Vertical Market Category was for major IT solutions
integrated into the client's line of business which show a real
understanding of the needs of the client and of the industry
segment. The judges were looking for innovative solutions that
enabled the organisation to be more productive, efficient or
effective in their particular market segment.

The winning solution deployed for Pr oduce World, initially within
its British & Brazilian subsidiary and now being rolled-out across
the Group, is an innovative state of the art totally integrated
business management solution. The technology platform was
Anglia’s Microsoft Dynamics NAV based LINKFresh suite.  The
system combines powerful financial management, a paperless
pack house production facility and a range of innovative business
mobility applications.

Speaking after collecting the awar d, Anglia’s Managing Director,
David Hurley, said, “The Anglia Business Solutions’ entry this year
was pitched in at the highest level in the enterprise space. Here,
we were competing against major solutions involving significant

Norwich-based Kettle Foods has been given a Community
Partnership Award by the Food and Drink Federation (FDF)
for its contribution to local community pr ojects last year.

Celebrating its fifth anniversary, the
Awards, held at the Churchill
Museum and Cabinet War Rooms in
London on 27 October , showcased
UK food and drink companies’
widespread activities in Corporate and
Social Responsibility.

Kettle Foods Ltd was awarded the
Community Partnership Award in the
‘Local Community’ category for its
numerous initiatives supporting
people in need across Norwich.  The
team, led by Community Manager
Kathy Browne, is involved in all types
of projects, a total of 50 last year,
working with disadvantaged groups,
schools and charities within the local
community.

Kathy Browne says, “We are honour ed to get this awar d
for supporting initiatives within our local community .  Making
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budgets at national level. It is therefore gratifying just to be short
listed in such elevated company and to win the award was a
magnificent achievement.”

“The winning solution was the result of a superb partnership between
the Anglia and Produce World deployment teams. The delivered
system involved state of the art technologies that were skilfully
configured to tackle the key business drivers of the organisation. It
has rightfully been described as setting new standards for the use
of IT within the fr esh produce industr y.”

Hurley continues, “The judges described this year’s entries as being
of the highest calibre ever and highlighted the vertical and mobility
sectors as being the most competitive. This is the third consecutive
year that the Dynamics NAV based LINKFresh solution has triumphed.
The success of the product in customer scenarios which subsequently
gains national recognition endorses our investment strategy in this
vibrant and fast growing vertical market”.

Speaking on behalf of Produce World, Group Finance Director Ian
Batkin said, “We are delighted that our LINKFresh solution has gained
well deserved national recognition by winning this highly prestigious
award. The Anglia and Produce World teams have successfully
collaborated to deliver a system that will provide us with an excellent
productivity aid
using dynamic
information. W e
believe that this
would have not
been feasible using
our older legacy
systems”.

a positive contribution to the people of Norwich has been an
important part of our philosophy since Norwich became home
to Kettle Foods 20 years ago.

“We have a community team
consisting of staff volunteers
from across the company
who are encouraged to
recommend projects that
Kettle Foods should support.
By encouraging wider staff
involvement, we believe our
community engagement is
far more sustainable as
commitment to the local
community is shared
throughout the company ,
embedded in our culture,
and not just carried out by
one or two individuals.  Many
of our employees have a
unique knowledge and
understanding of the needs

of the local community , through employee involvement we
are able to target our efforts to meeting real needs which
may otherwise go unnoticed.”

Kettle Foods’ Community Team

Kettle wins award for community spirit



Greenvale develops new potato
There's a new breed of potato in the shops that's aiming to be the
very best of British. Called Vales Sovereign, it has the classic large
oval shape, with attractive r ed blushes to the skin. However, what
sets it apart are its flavour and versatility. An outstanding 'all
rounder', Vales Sovereign works well in all potato r ecipes and is
especially good mashed or baked in the jacket. Vales
Sovereign has the creamy taste and soft, velvety
texture that made classic British varieties like King
Edward and Maris Piper the nation's favourites -
even plain boiled it tastes delicious, making it a
great meal ingredient for weight watchers.

What's more, it 's been bred to be more
environmentally friendly than other varieties,
requiring less water and less fertiliser - so growing
Vales Sovereign can reduce the potato gr ower's
carbon footprint.

Vales Sovereign was bred by the Scottish Crop Research Institute
(SCRI), developed by Cambs-based Greenvale AP, and is available
in Tesco stores. The nationwide launch follows successful
commercial trials last year, where it performed ver y well in taste
panels and sold strongly in test stores.

"Many of the all-rounder potato varieties currently on the market
tend to have a rather floury texture," says Paul Edwards, Business
Development Manager of Gr eenvale. "We've bred Vales Sovereign
to combine the best of British - the texture and creamy flavour that
put the 'Great' in British potato recipes."
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Healthy rewards for
strong reputation
Food sector specialist Chalcroft Construction is reaping the
rewards of having an excellent reputation for delivering high-
quality food premises on time and in budget.
Its ethos of partnership and team working helped the company
to have a healthy 2007/2008 turnover and the Kings Lynn
firm has already secured contracts in excess of £40m for the
current financial year.
Exciting projects that Chalcroft has been involved with include
the transformation of a medieval barn in Norfolk into a food
preparation area for an organic farm and the construction of
a 5,100 sq m organic and non-organic produce processing
facility in Southampton managed by DHL Consumer .
Headline projects carried out by the company during the 2007/
2008 financial year include a number of projects in the food
sector, most notably for Icelandic gr oup Bakkavor.
So far this financial year, Chalcroft has completed a number
of projects in the food sector, most notably constructing new
warehousing facilities for Crown Pet Foods, in Somerset, and
additional distribution and offices for food manufacturer
Winterbotham Darby , in Surrey.
Managing Dir ector, Mark Reeeve, commented:”There’s no doubt
that economic conditions are tough, but we have found that
our reputation in the food sector is paying dividends.  Because
we have a dedicated team in place who know the requirements
of the sector, we are able to deliver high-quality facilities that
more than meet the brief.”
For more information about Chalcroft Construction, log on to
www .chalcroft.co.uk, or call Tess Morley on +44(0)1553
776543 or email her at tessmorley@chalcroft.co.uk

So why do we need a new spud? While V ales Sovereign is bred
from several British varieties, it is most similar in appearance to the
classic King Edward - hence its name's regal reference. For
consumers, Vales Sovereign represents a more versatile and tastier
potato than its predecessors.

But it's also been developed for the UK farmers
and growers: Vales Sovereign is more resistant
to diseases, doesn't bruise easily and always
gives a high yield, regardless of weather
conditions - hot, dr y, cold or wet - an
increasingly important attribute as the British
climate becomes even more unpredictable.
Because the new potato only needs half of
the nitrogen fertilizer that most other varieties
require, and much less irrigation, it's not only
kinder to the environment but also cuts costs
for the gr ower.

Another advantage with V ales Sovereigns is that it is naturally
dormant during storage. This means it can be stored longer than
many other varieties without needing refrigeration or artificial
inhibitors to keep the potatoes from sprouting. Not only does this
benefit the environment, it also cuts grower costs and gives
consumers a long lasting supply of good quality , untreated potatoes.

Vales Sovereign is currently available in 1kg and 2kg packs fr om
Tesco stores nationwide.

Vales Sovereign potato
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QRIMS opens
new office
After the successful launch of Q-PERM
their permit to work and control of
contractor software, which has been
designed for use in the food industr y,

Norfolk based QRIMS Ltd have opened a new 'support'
office in Wymondham.

"We are already working with a number of lar ge food
clients across the UK, having a base in Wymondham makes
us strategically located to further support East Anglian
food businesses. Our new office in Wymondham, Norfolk
will allow us to offer full software support, product
development and training to our food industry customers
across the East of England.

“Our customers are finding that their existing paper based
systems are slow and often ineffective but Q-PERM
represents a real step forward for them in the
management of contractors and permits to work.," said
Robert Poole, Director.

Q-PERM's suite of 10 permits includes working at height,
hot work, plant isolation, and confined space.  Prices
start from £195.

Call FoodEast on 0845 094 0604

Norfolk fruit and vegetable merchant, D&F McCarthy
Limited, has selected Broadland Business Park as the location
of its new distribution centre. Construction of the new
2000m2 facility will begin on Memorial Way early February
2009 and be r eady for occupation by the end of the year .

Founded in 1877, McCarthys is a fifth generation family
business that has grown to Norfolk’ s leading independent
supplier of fresh fruit and vegetables to shops and
restaurants in the region, with a £10m turnover . The
company was awarded Wholesaler of the
Year in 2008.

Managing dir ector, Martin McCarthy, said:
“We have been at our curr ent city centre
location for 40 years and during that time
our business has changed immeasurably.
We have outgr own the pr emises and our
focus has shifted from cash and carry to
mainly distribution.

“Finding new , larger premises that would enable us to
expand, explore new food service avenues and offer us
excellent road links has been something we’ve been
planning and saving for over many years. W e chose
Broadland Business Park because it is the perfect location
and a very prestigious local site. We wanted to be part of
that. With the A47 on our doorstep we will have easy access

to all major routes in the region, enabling us to continue to
improve our distribution network to existing and new
customers.

“By moving to Broadland Business Park we will also be able
to use our fleet of trucks and vans mor e efficiently. Our entir e
45-strong workforce is moving to the new site and with the
development of new product lines we expect to create as
many as 10 new jobs in the first five years.”

Simon Radford, chief executive of KBC
Asset Management, advisers to
Broadland Unit Trust, said: “We are
delighted to welcome another leading
Norfolk company to Broadland Business
Park. McCarthys joins other industrial and
warehouse occupiers who have been
attracted by the superb working
environment and excellent road links.”

James Allen, of agents Roche Chartered Surveyors,
commented: “Broadland Business Park is a popular choice for
companies who are looking for prestige office or industrial
accommodation with superb road access. Demand for good
sites remains strong even at this stage in the economic cycle.
The conclusion of this transaction falls hard on the heels of
completion of new developments for City Link and the Drivers
Standards Agency.”

Norfolk fruit and veg firm expands
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First  two hot potatoes at Branston
A graduate development programme set up by potato supplier
Branston has yielded its first crop of new recruits.

Branston Ltd launched Hot Potatoes - Hotter Prospects at the
University of Lincoln’s Graduate Fair to attract the brightest
graduates around.

Sridhar Mayuri and Karly Fox joined Branston
in September. They will each undertake six
placements, experiencing the company’s main
operational and support areas over the next
two years.

A position on the Branston team awaits if they successfully complete
the programme, which involves developing key competencies,
knowledge and skills, plus off the job training and potentially
helping study towards a professional qualification.

Sridhar (26) graduated from from Visvesvaraya Technological
University, Bangalore, India with a Bachelor of Engineering
(Mechanical Engineering) before studying an MSC in Advanced
Engineering at Sheffield Hallam University, followed by an MBA in
Industrial Management.

Karly (23) gained a BA (Hons) Business and Marketing degree from
the University of Lincoln. She also brings a range of work

experience, plus organisational skills from her involvement with
Market Rasen Young Farmers Club.

Simon Telfer, Branston’s HR and Logistics Director, is acting as a
mentor to Karly and was instrumental in establishing Hot Potatoes

- Hotter Prospects. “As the UK’s leading supplier
of potatoes we want to attract, develop and
retain the brightest and most committed
individuals. Hot Potatoes - Hotter Prospects
allows us to do that and we’re delighted to
welcome Sridhar and Karly to the company . I
am confident that our programme will help
them develop their understanding of the
commercial world and help us develop our

business by bringing fresh ideas and new perspectives to the
company.”

Sridhar is being mentored by General Manager, Steve Robinson.
With his technical background, Sridhar is delighted to have a role
in which he can develop his skills and understanding of engineering
in a supportive environment. “Having this opportunity is fantastic,”
he says. “I’ve studied a great deal and am keen to put my knowledge
into practice. Branston is an excellent company and the people
here are really supportive but most of all they want my input and
want to see my skills help the company continue its growth and
success.”

Grain merger deal agreed

Grainfarmers and Centaur Grain have announced plans to
establish a major new grain marketing and input supply
business that will be controlled by British farmers.

The new company will have a strong business model
focussing on building long-term supply chain partnerships
creating value for its farmer -owners and its customers.

It is hoped that shareholders and members will support the
new business – which will be branded Openfield - and is
expected to handle around 4m tonnes of grain – 20% of
the UK market – working with over 7000 farmers.

Announcing the initiative, the proposed Chairman of the
merged business, Richard Beldam said that Openfield aims
to be the first choice grain business for both farmers and
customers alike.

“Openfield will have the flexibility , scale and high level of
service which we believe is needed in today’ s marketplace to
capture improved value across the supply chain,” he said.

“Increasingly we believe this can only be achieved by
companies that combine a national presence with a scale
and structure that ensures efficient continuity of supply to its
customers, managed through a network of regional offices.

“As our major customers continue to grow in size and
influence, we have to do the same.  Many of them are now
looking for longer term committed supply contracts and
Openfield fully intends to promote a similar expansion of
the committed grain principle to support these contracts.

“The aim is to ensure better continuity of supply of assured
grain of known quality across the UK and at the same time
guarantee provenance for some internationally recognized
brands through our strong local network of farmers,” said
Mr Beldam.

In order to help meet industr y’s needs, Openfield will be
actively looking to develop its on-going relationship with a
combined UK-wide network of independent farmer -owned
central storage businesses handling around 900,000 tonnes
of grain/annum.

Openfield will also be looking to grow its existing arable
inputs business. When combined, the business will become
the third largest supplier in the UK by volume of both seed
and fertilisers. It will also be a significant supplier of
agrochemicals through an ongoing commercial relationship
with UAP.



New UK manager for Restrain

The Restrain Company (based in Chatteris,
Cambs) , the ground-breaking creator of
the Restrain ethylene antisprouting system

Three new faces to boost sector skills
Skills development for food and drink
manufacturing is to be boosted by three
new appointments at Improve, the sector
skills council.

Adele Barlow has taken up the new role
of national pr ojects manager, striving to
exploit skills initiatives at devolved
government, UK government, and
European government levels to the best
advantage of food and drink
manufacturers.

Her first major project is to represent the
sector’s bid in England to establish a new
Sector Compact with government, which
is aimed at delivering more flexible and
better directed public funding for
employee learning, primarily thr ough Train
to Gain, the initiative that supports learning

NIAB appoints new chief executive
Dr Tina Barsby is the new Chief Executive
of the Cambridge-based plant science
organisation National Institute of
Agricultural Botany (NIAB).

A plant geneticist with extensive experience
in plant biotechnology and applied crop
science, Dr Barsby is currently Site Director
at NIAB.  She became the first female Chief
Executive in the Institute’s 90-year history
when she took over from outgoing CEO
Professor Wayne Powell on 1 September
2008.  Dr Barsby will continue to
contribute to Monogram, BBSRC’s cross-
institute programme in cereal genetics.

NIAB Board Chairman Tony Pexton said:
“We are delighted to appoint T ina as the

James Thorburn
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for the potato and onion industr y, has
appointed James Thorburn as UK manager.

A fast-rising agronomist, still only 26,
Thorburn is charged with promoting the
system to British potato and onion growers,
offering a reliable, safe, user-friendly and
cost-effective way of stopping sprouting in-
store while at the same time offering
consumers a safe, residue-free product.

Thorburn studied at the Scottish Agricultural
College in Aberdeen, gaining an HND in
Agriculture and then securing a position as
a trainee agronomist.

Thorburn comes with five years experience

of state-of-the-art production, storage and
processing, including four years using the
ethylene system and has been recruited by
the Restrain Company to handle the marked
increase in demand for Restrain.

 "I'm thrilled to have the opportunity to lead
the adoption of Restrain in the UK," he says.
"Now I've worked with it for four years, I'm
seeing its potential for radically enhancing
the UK market and improving agriculture.”

He adds that Restrain has now been
approved for the storage of organic
vegetables following discussions with a
number of organic farming standards
bodies.

towards vocational qualifications. Adele has
previously worked for organisations
involved in developing innovative learning
and qualifications in many sectors, her last
role being in healthcare.

Peter Johnson has joined Improve as skills
project manager, and is focusing on thr ee
main areas: expanding the flexibility of
apprenticeship frameworks to make them
more relevant to more workers, developing
the new Young Appr enticeship in food and
drink manufacturing for 14 to 16-year-olds

in schools; and representing the sector in
the development of the new Diploma in
Science for 14 to 19-year-olds in schools.
Peter started his own career as an apprentice
telephone engineer , rising to become a
senior tutor at BT before moving into
learning and development management,
latterly in local government.

 Sally Worsley-Speck has been appointed
skills development adviser, and is working
primarily on the reform of existing
vocational and vocationally linked
qualifications and the development of new
qualifications and learning credits in order
to expand and increase flexibility in learning
options within the Qualifications Framework
for food and drink manufacturing.  Sally
has extensive experience in the management
of learning and development programmes
in both the public and private sectors.

new Chief Executive of NIAB from an
extremely high calibre line-up of candidates.
Her scientific, commercial and managerial
expertise offers the right combination to lead
NIAB into an exciting period of progress
and development.”

Welcoming her appointment, Dr Barsby said:
“NIAB is internationally renowned as a centre
of excellence in crop evaluation and testing
and I am privileged to take on this
opportunity .

“There is renewed interest in agricultural
research, driven by concerns over global
population growth, food security and
climate change. This signals exciting new
challenges for the plant science community .

“NIAB can look forward to a vibrant future
– not only building on its core strengths in
variety trialling and assessment, but also
taking a lead in translating basic plant
science into innovative products of value
to farmers and consumers.”

Dr Tina Barsby
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Recent weeks have seen
strategic initiatives in
renewable energy where
the East of England (EoE) is
well placed to take
advantage of both
economic and job
opportunities.

In early October
government created the
Department of Energy and
Climate Change, DECC,
headed by Ed Miliband,

bringing together much of the Climate Change Group
previously housed within DEFRA and the Energy Group from
BERR.  It is hoped that DECC will enable a better focus on
both the challenges and opportunities for the future.

The EoE is the leading English region for renewable
electricity, currently producing 8.9% of the electricity it uses
from renewable sources (against a 2010 target of 14%).  It
benefits from wide-scale deployment of bioener gy, eg the
poultry litter power plants at Eye and Thetford, along with
the straw fired plant at Ely.  2007 was also a record for
deploying on-shor e wind.  The r egion’s coast is also
surrounded by the majority of the UK’ s offshore wind
installations, with a further £10 billion investment anticipated
by 2020 as well as further R&D innovation capacity in wave
and tidal technologies.

Renewables East recently responded to the Consultation
on the government’ s Renewable Energy Strategy.  Amongst
some of the points identified:

A ‘Primary Energy Study’ commissioned by RE demonstrated
belief that the EoE could and should achieve 20% of primary
energy requirements (electricity, heat and transport fuel)
from renewable sources by 2020, rather than the 15%
proposed nationally.

Significant further steps were required in relation to heat,
including ensuring equitable tr eatment with electricity ,
thereby encouraging the development of combined heat
and power through the planning and development process,
and enabling the addition of biogas to the gas network,
thus giving anaerobic digestion and other technologies a
stronger ability to gain reward.
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For transport fuel it was vital that policy provided for
legislation and R&D investment at both university and business
level to the development of advanced biofuels (sustainably
sourced fuel from crop by-products, wood, food and other
wastes).

Better access for renewable and small scale technologies to
feed into the national grid.

Investment to develop the skills, training and jobs
infrastructure reuired to support the deployment of
renewable energy.

Strong energy reduction/efficiency measures, social tariffs
and additional assistance for those in fuel poverty (particularly
those off the gas grid) to be addressed strongly at both
governmental and utility provider level to prevent climate
change mitigation strategies being achieved at the cost of a
new and inequitable social divide.

An urgent need to support the development of the
renewables supply chain, ensuring the industry can act
within the urgent timescale and that significant value is
retained by the UK.

In late October the government laid before Parliament two
very significant amendments to the Energy Bill detailing:

1.  A ‘Feed-in tariff for small scale low carbon electricity’
intended to apply to generation, whether this is used locally
or fed into the grid.  It highlights eligible technologies,
including all recognised renewables but also fossil-fuelled
CHP below 50kW and fuel cells.  Apart from fossil CHP, later
secondary legislation can specify ‘caps’ for the maximum
eligible size of other technologies below an upper limit of
3MW.

2.  A ‘Renewable Heat Incentive’ applicable to renewable
heat generating plant, the pr oduction of biogas (it doesn’ t
say if this is restricted to use for heat) and the production of
biofuel for heat generation.  Funding for this incentive will
be by levies on ‘designated fossil fuel suppliers’ (precise
details to be given later).

Heat is a very significant proportion of the UK energy
demand but for a long time has been overlooked.  The RHI
finally acknowledges the rewards that should accrue from
its deployment.

Reading this?

...so are your customers.
To find out more about adv ertising  in the F oodEast Fly er:

Call: 0845 094 0604
Email: adverts@foodeast.com

and ask for our media pack
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Beyond 2010 launched

The Beyond 2010 training programme has been launched.
It is a new initiative to assist small to medium sized
businesses in the East of England to give staff new skills to
move the business forward.

Up to 50% of the cost of a training programme (up to a
maximum grant of £2500 available per business) is
available from the European Social Fund and East of
England Development Agency funded programme.

Businesses employing up to 250 staff can contact specialist
sector advisors who are able to discuss higher level training
needs in detail and agree with the business which training
course will best meet their needs.

Making Training Easier

Making Training Easier

Making Training Easier

Making Training Easier

Making Training Easier

For You!
For You!
For You!
For You!
For You!

Upskill your staff with Beyond 2010

The programme focuses on 10 key sectors of the East of
England's economy, each of which ar e represented by a sector
advisor.  The sectors that are eligible for Beyond 2010 funding
are listed below:

Automotive & High-tech Manufacture

Creative Sector

Financial Services

Food and drink processing

Life Sciences and Healthcare

Low carbon and sustainable technologies

Social Enterprise

Sustainable Communities and the Built Environment

Tourism and Olympics 2012

Transport Gateways.

If you are a training provider or a food and drink
industry company and are interested in applying for
a training grant, please call Lyn at FoodEast on 0845
094 0604 or email training@foodeast.com

Beyond 2010 is managed by the Essex Development
& Regeneration Agency and is the follow-up to the
successful Towards 2010 programme which assisted
nearly 2,400 businesses to train over 8,800 of their
staff in areas that would make a tangible difference
to business performance.
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Food and Drink Schools Challenge
Secondary schools and employers in the £8.8 billion East of
England food and drink manufacturing industry are being
encouraged to form new and stronger links through a work-
experience teaching programme that’s been launched by the
industry’s skills council.

The Food and Drink Schools Challenge is a
free, self-contained teaching programme on
interactive CD ROM. It aims to introduce
pupils to the world of food and drink
manufacturing, which employs 38,000
people in the East of England. It also aims
to help employers make an early
contribution to tackling the growing
recruitment problem faced by the sector
because of higher technology demanding
higher skills.

“The idea is to make the challenge easily
accessible to all secondary schools, and
deliverable within school resources,” said
Bob Jones, East of England operations
manager for Improve, the food and drink
sector skills council. “But to enhance the
learning experience, we recommend schools and food and
drink manufacturers to work together on the challenge,
either to have the pupils’ work assessed by the professionals,
or perhaps to allow for an inspirational factory visit at the
start of the challenge.

“We hope that many secondar y schools will apply to the sector
skills councils for free CD ROMS, and that many businesses in
the region will also obtain them in order to take them along
to their local schools by way of forging new links or

strengthening existing ones.

“We are certainly calling on employers at the 900 food and
drink manufacturing workplaces in the East of England to
get involved.  The more that do, the better will be the learning
experience in schools, and the better will be the chances of

interesting more bright young
people in considering a career
in food and drink
manufacturing, at all kinds of
levels and in all kinds of business
disciplines.”

The Food and Drink Schools
Challenge enables small teams of
pupils to work through a six-
stage process of designing a new
product, manufacturing it,
designing and making the
packaging, working out the costs
and selling price, planning a
marketing campaign, and
presenting their results at a trade
fair.

To allow ever ything to be done using school r esources, the
challenge recommends products are selected from a limited
range of a sandwich, pizza, smoothie, muffin or breakfast
bar.  Total teaching time is estimated at one day .

The interactive CD ROM is available free of charge from
Improve, the food and drink sector skills council, email
rachael.owen@improveltd.co.uk. For more information visit
www .improveltd.co.uk.



New F ood Statistics P ocketbook
An annual
compendium of
food statistics,
ranging from
food prices to
food supply ,
and for the first
time including
data on food
safety and
c o n s u m e r
demand, was
published by
Defra on 30
October.

Wider ranging
than its
predecessors,
this year’s
F o o d
S t a t i s t i c s
Pocketbook
also contains

restructured chapters on
public health alongside statistics about the economic contribution
of the UK food chain and the environmental impacts of UK food
production and consumption.
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The collection of statistics gives the most complete picture to date
of all stages of the food chain, from production to consumption.
Key findings include:

 - The UK agri-food sector contributed £79.4 billion or 8.6 per
cent to national market sector gross value added in 2006, a rise
from 8.1 per cent in 2005.  It employed 3.2 million people in
quarter four of 2007, unchanged from the same period in 2006.

 - In 2006, 26 countries together accounted for 90 per cent of UK
food supply. Around half was supplied domestically fr om within
the UK, which was unchanged from 2005.

 - A third of greenhouse gas emissions in the UK food chain are
attributed to UK farming and fishing.

 - The proportion of men and women who consumed the
recommended five portions of fruit and vegetables per day increased
from 22 per cent in 2001 to 28 per cent in 2006 for men, and
from 25 per cent to 32% for women.

Farming Minister Jane Kennedy said: “The statistics we’re publishing
today have been gathered together to provide a definitive picture
of how food affects our lives, and will make an important
contribution to the government’ s forthcoming food policy vision.”

To download the Pocketbook, visit http://statistics.defra.gov .uk/
esg/publications/pocketstats/foodpocketstats/default.asp.

Potato packaging guide launched
A definitive guide to the nutritional content of raw and cooked
potatoes – and the health claims that can be used on potato
packaging – has been launched for the potato industr y.

Produced by the Potato Council specifically for growers, processors
and packers, the ‘Potatoes: The Facts’ booklet is a unique tool that
will help the industry demonstrate the core nutritional values of
potatoes – particularly when compared to other carbohydrates –
and increase awareness amongst consumers.

The guide provides full explanations of the nutritional benefits of
potatoes in addition to comprehensive nutritional tables for potatoes
in all their forms. In-depth nutritional comparisons are also drawn
between baked potatoes and chips versus rice and pasta, as well
as crisps compared with other snacks.

Heike Kroemer, Potato Council marketing executive, said: “Health
is one of the key drivers for meal choices for consumers today and
despite being packed full of more nutrients, potatoes are still losing
out to pasta and rice. By reinforcing their natural healthiness
through clear and concise on-pack messaging we can help change
some of the common misconceptions shoppers have about
potatoes.”

Potatoes are a great choice as part of a healthy balanced diet –
they are naturally fat free, a good source of vitamins B1, B6 and
vitamin C and a source of folic acid. All three of these nutritional
health claims can legitimately be used on potato packaging, along
with four other claims which have been approved by the British
Nutrition Foundation (BNF).

The Potato Council developed the guide in conjunction with the
BNF, following the intr oduction of new r egulations by the European
Commission (EC) on 1 July 2007 to harmonise the way in which
on-pack health claims are made across the European Union (EU).
The new regulations will be available by January 2010.

Heike added: “This guide will help growers, processors and packers
ensure that they are
making the most of
the approved health
and nutritional claims
about potatoes on
packaging. It will also
act as a useful
reference tool for
industry until the EC’s
list of permitted
nutrition and health
claims becomes
available in two
years time.”

Copies of ‘Potatoes:
The Facts’ guide are
available to order
by calling Heike
Kroemer, Potato
Council marketing
on 01865 714455
or email
hkroemer@potato.org.uk.



New flooring products
for the food industry
KDH Projects has developed an improved, cost efficient, heavy-duty
polyurethane resin flooring system especially for the food industr y.  Food-
Crete™ provides an excellent hygienic flooring surface, together with
high levels of resistance to abrasions and chemicals. It has many
advantages over generic polyurethane resin flooring systems, including
improved cure times.
The product has been design to give an optimum balance between slip
resistance and hygienic performance. It can be cleaned to the same
standard as stainless steel.
Food-Crete™ is trowel applied to a thickness of either 6mm or 9mm for
thermal shock applications and extreme environments. High temperature
heat dissipation areas can be specially designed to meet individual project
requirements.
It is a low-odour product and is completely non-tainting. Food-Crete™ is
suitable for both small area repairs or for completely new floor areas.
KDH specializes in providing a wide range of construction, maintenance,
electrical and engineering services to the food industr y. After working
with a number of different polyurethane resin flooring systems, the need
was identified for a specialist product that precisely met the needs of the
food industr y.
Together with a leading r esin flooring manufactur er, KDH has developed
Food-Crete™ and a range of supporting products that build into a
comprehensive portfolio of specialist flooring solutions.
These include Food-Joint-Rapid™, a polyurethane-jointing product. This
is a pourable sealant that will cur e rapidly, even at temperatur es as low as
2ºC. At 5ºC it will cure in around 4 hours, compared with 24 to 48 hours
taken by traditional joint sealants.
Other advantages of Food-Joint-Rapid™ over generic jointing products
is that it is mercury and solvent free, penetrates joints as narrow as 3mm
and is easy to mix and apply.
It has been specially designed for use in food processing and preparation
areas, brewing, dairy and baking areas, changing rooms, chill and freezer
stores, washrooms and tray wash areas.

Typical Food-Crete™ project

A typical example of how Food-Crete™ and its associated products can
be invaluable for repair and refurbishment work is a project that KDH
undertook r ecently for a food manufactur er. It required the re-setting of
a number of stainless steel channel drains that had become loose in the
concrete ground.
The loose channels were allowing bacteria to be harboured around and
under them and were becoming a technical problem in a production
area.  Also, because it was impossible to prevent this by cleaning, there
had to be no chance of water ingress around and under the channel
drains.
The contractors who carried out the original work on the channels were
not food industry specialists and did not fully understand the hygienic
requirements of the industr y.
KDH undertook the rectification work during a number of shut down

periods, so that production
was not interrupted. The job
involved saw cutting the
concrete floor around the
existing drains and carefully
breaking out the adjacent
concrete. The floor was then
drilled and dowel bars fitted
into the cut face of the existing
floor. Stainless steel tangs were
welded to the outside of the
channel and to the dowels.
Back filling was then carried
out with rapid high strength
concrete.

Following the concrete cure
period, the KDH team
prepared the floor and
repaired the resin surface with
Food-Crete™ and Food-Joint-
Rapid™.

Food Crete products
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Purple tomatoes may keep cancer at bay

The power of pectin

Scientists have expressed genes from snapdragon in tomatoes to
grow purple tomatoes high in health-protecting anthocyanins.

Anthocyanins are naturally occurring
pigments found at particularly high levels in
berries such as blackberry, cranberry and
chokeberry. Scientists are investigating ways
to increase the levels of health-promoting
compounds in more commonly eaten fruits
and vegetables.

“Most people do not eat 5 portions of fruits
and vegetables a day, but they can get mor e
benefit from those they do eat if common
fruit and veg can be developed that are higher
in bioactive compounds,“ says Prof Cathie
Martin from the John Innes Centre.

Anthocyanins offer protection against certain
cancers, cardiovascular disease and age-
related degenerative diseases. There is
evidence that anthocyanins also have anti-
inflammator y activity, promote visual acuity
and hinder obesity and diabetes.

Tomatoes already contain high levels of the
antioxidant lycopene. Highly processed
tomatoes are the best source, or tomatoes cooked in a little oil,
which helps to release the lycopene from cells. Flavonoids
meanwhile are soluble in water, and foods containing both water
soluble and fat-dissolved antioxidants are considered to offer the

Scientists have found a new possible explanation for why
people who eat more fruit and vegetables may gain
protection against the spread of cancers.

They have shown that a fragment released from pectin,
found in all fruits and vegetables, binds to and is believed to
inhibit galectin 3 (Gal3), a protein that plays a role in all
stages of cancer progression.

“Most claims for the anticancer effects of foods are based on
population studies,” says Professor Vic Morris from the
Institute of Food Research. “For this research we tested a
molecular mechanism and showed that it is viable.”

Population studies such as EPIC, the European Prospective
Investigation of Cancer, identified a strong link between
eating lots of fibre and a lower risk of cancers of the
gastrointestinal tract. But exactly how fibre exerts a protective
effect is unknown.

Pectin is better known for its jam-setting qualities and as

best protection against disease.

In this study the scientists expressed two genes from snapdragon
that induce the production of anthocyanins in
snapdragon flowers. The genes were turned on
in tomato fruit. Anthocyanins accumulated in
tomatoes at higher levels than anything
previously reported for metabolic engineering
in both the peel and flesh of the fruit. The fruit
are an intense purple colour .

The scientists tested whether these elevated
levels actually had an effect on health. In a pilot
test, the lifespan of cancer-susceptible mice was
significantly extended when their diet was
supplemented with the purple tomatoes
compared to supplementation with normal red
tomatoes.

"This is one of the first examples of metabolic
engineering that offers the potential to promote
health through diet by reducing the impact of
chronic disease," says Professor Cathie Martin.

“And certainly the first example of a GMO with
a trait that really offers a potential benefit for all
consumers. The next step will be to take the

preclinical data forward to human studies with volunteers to see if
we can promote health through dietary preventive medicine
strategies.”

being a component of dietary fibre. The present study
supports a more exciting and subtle role.

Interaction between dietary carbohydrates and mammalian
proteins, of which this research is an example, may provide
an explanation. Other food carbohydrates such as beta
glucans are considered to be bioactive and their anti-cancer
action can be attributed to different types of carbohydrate -
mammalian protein interactions.

 “For a whole combination of different effects it is best to
consistently eat a range of fruits, vegetables and high-fibre
foods,” says Professor Morris. “You don’ t necessarily have to
eat a superfood.”

The next stage of Prof Morris’ research is to identify how
pectin can be taken up by the body and released so it can
exert its effect on cancer cells. The research could result in
functional foods with added bioactive pectin as well as
providing more conclusive evidence for the importance of a
eating at least your ‘5-a-day’.

“This first step opens the way to a new and exciting area of
research in bioactive carbohydrates”, says Professor Morris.
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The magazine that networks the region’s food
industry

The FoodEast Flyer is made available to over 5,000 named
food and farming industry personnel in the six counties of
the eastern region. W e co ver Essex, Herts, Beds, Suffolk,
Cambs and Norfolk. Our database is entirely self-selected
and is made up from managers, directors, sole traders,
technologists and officials in the region’s private and public
sector organisations who deal with the agribusiness and
food sector . FoodEast ’s members view the Fly er via our
website foodeast.com Electronic versions of the Flyer are
kept on the website indefinitely in a living archive thus
ensuring maximum readership.

The January issue of the Flyer will be uploaded
on: 30 January2009

Editorial deadline for the January issue:
15 January 2009

Advertising deadline for the January issue:
16 January 2009

The March issue of the Flyer will be uploaded on:
27 March 2009

Editorial deadline for the March issue:
12 March 2009

Advertising deadline for the March issue:
13 March 2009

Advertising rates: £100 for a quarter page, £175 for a
half page, £300 for a full page; special rates for front or
back co ver.

Discounts for multiple orders

Running a meeting or conference? W ant to get y our
message across about your product or service quickly and
with maximum effect? Why not advertise on foodeast.com
- the most popular food industry website in the region?
For details on how we can help you improve your profile
with the region’s agri-food industry call 0845 094 0604 -
or send an email to  adverts@foodeast.com with a request
for our media pack .
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FSA’s new online
incidents section
The Food Standards Agency has published a new website
section to bring together information and guidance on how
to report, respond to and prevent a food or animal feed
incident.  The Agency’s incident prevention plan has also
been published.

New online incidents section

In the event of an incident, the dedicated section aims to
help enforcement authorities and members of the food
industry find key incidents guidance and ser vices quickly.  It
includes the online report form for businesses to notify the
Agency if they need to recall or withdraw products from the
market.  The form can also be used by local and port health
authorities to report incidents.

The new section includes: guidance on food safety for
farmers, caterers, manufacturers and others; FSA  annual
reports on incidents that show how many incidents were

handled in a year
and what action
was taken to
p r o t e c t
consumers; and
details of post-
incident reviews,
which aim to make

sure as much as possible is done to prevent future and similar
incidents.

In addition, statistics and analysis information for the period
2000 to 2007 is available, as well as details of international
information-sharing forums and networks that work to
identify emerging risks and facilitate incident prevention.

The Agency will be bringing more incident information online
as it becomes available.  This includes incident-related
exercises, which are carried out to improve incident handling,
and details of other incident revires.

Incident prevention strategy plan

The incident prevention strategy plan sets out a cross-Agency
programme of work to help deliver the Agency’ s Strategic
Plan target of developing, by the end of December 2010,
effective interventions to tackle food safety problems at source
before they become incidents.  The broad aims are to:

learn from past incidents to ensure that past mistakes are
not repeated,

identify and address the main sources of incidents, and

be as prepared as possible in future to anticipate and deal
with emerging and re-emerging risks.

What is an incident?

The Agency uses the following definition of an incident: ‘Any
event where, based on the information available, there are

concerns about actual or suspected threats to the safety or
quality of food that could require intervention to protect
consumers’ interests.

Incidents fall broadly into two categories:

Incidents involving contamination of food or animal feed in
the processing, distribution, retail and catering chains.  These
incidents may result in action to withdraw the food from
sale and, in certain circumstances, to recall, alerting the public
not to consume potentially contaminated food.

Environmental pollution incidents such as fires, chemical/oil
spills and radiation leaks, which may inolve voluntaruy or
statutory action (eg orders made under the Food and
Environment Protection Act 1985) .
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