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Are you making the most
of your training budget?

The Beyond 2010 trgining
programme, which is cO-
funded by EEDA and thg
European Social Fund, is
now underw ay.

The project can cut your
training costs by up to
50%.

For further information,
see page 9.
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FSA launches
tools for schools

The Food Standards Agency has launched two new
interactive teaching tools as part of its programme to
‘help young people to choose, cook and eat safe,
healthy food'.

‘Myfoodspace’, is an interactive DVD that helps 9to 11
year olds learn about food labels. Using the concept
of a class party and four characters, the DVD guides
young people through different games and exercises
that teach them about food and food labels, including

FOOD
STANDARDS
AGENCY

atraffic light food labels game, recipes and video shoots,
the DVD shows the characters producing their party
food under the guidance of a chef. And ther e5 a
teachers’ section with video information about front of
pack labels and the eatwell plate, which shows the
proportions of foods that make up a healthy diet.

‘Dish it up’, a CD for 11 to 12 year olds, shows how to
make better food choices by taking young people
through a virtual day of meals, splitinto breakfast, lunch
and after school club. Learners can make their food
and lifestyle choices and get feedback on their decisions.
The resource can also be used by teachers to help
young people explor e food safety, physical activity,
energy balance and body image. The CD includes a
glossary on common food and nutrition terms and the
‘Balance-a-tron’, a food choice game that is based on
the Agency'’s eatwell plate.



Tomato triumph for Norfolk firm

Norfolk-based Cornerways Nursery, a tomato gr ower for

international fruit and vegetable supplier The Gr eenery, has won

two awar ds at the Tesco Supplier and Grower of the Y ear Awards

2008. As well as winning

Tesco Salad Gower of the

Year, Cornerways went on to

win Overall Grower of the

Year, at the awar ds ceremony
at the Royal Lancaster Hotel
in London.

The awards were judged on
the grower’s overall
performance but especially
in the areas of innovation,
quality, availability of the
product and the investment
made on site. The awards
were presented to Nigel
Bartle, Cornerways manager,
by Alex Dower of Tesco.

Cornerways is a business unit
of British Sugar and based
next to the Wissington sugar
factory in Norfolk. Unlike
conventional British (and
other northern European)

greenhouses used for salad crops, the Cornerways greenhouse
at Wissington uses no fuel for heating. All the heat needed to
maintain a year-round growing temperature of around 20 degrees

Nigel Bartle (left) receiving the award

centigrade is provided by the combined heat and power (CHP) way.”

system in the adjacent sugar processing plant.

The CHP system generates over 70 MW of electricity which powers

the factory and around 100,000
nearby homes. It also supplies
low-grade heat in the form of
hot water to heat the
greenhouses and carbon dioxide
to boost the growth of the
tomato plants.

Peter Williams, Head of \entures
at British Sugar said: “These
awards are confirmation that our
‘world class’ approach to
business stretches from our
environmental practices right
through to our exceptional
customer service. Itis an honour
to have been recognised as
excellent overall suppliers by
Tesco. To be able to deliver a
good product in a sustainable
way is a great credit to Nigel and
his team.”

Kevin Doran, managing director
of The Greenery UK, said: “We

have worked with Cornerways for over 6 years to supply British
tomatoes to the UK market and we are pleased that their product
quality and hard work has been recognised in such a meaningful

Greenvale’'s V ales Sovereign wins award

Vales Soveeign, a new potato fr om
Greenvale AR won 'V ariety of the Year'
in the Tesco Fiesh Pooduce Category
Awards, held at the Royal Lancaster
Hotel in London. The glitzy dinner,
attended by 600 guests, celebrates
excellence in the sector. The coveted
Variety of the Year award looks at all
produce, including fruit as well as

vegetables, and the Greenvale team was
overjoyed when their 'humble spud' was

crowned king of the till.

"We are delighted to win this awar d for
Vales Soveeign," says Paul Coleman,
technical director of Greenvale. "The
variety has now firmly established itself
within the T esco offering."

Greenvale AP is the UK's largest supplier
of fresh potatoes and its new potato
variety was bred for both flavour and
versatility. An outstanding 'all r ounder’,
Vales Soveeign works well in any potato
recipes and is especially good mashed or
baked in the jacket. Vales Soveeign has
the creamy taste and soft, velvety texture

Angus Armstrong (left) CEO of Greenvale
with Alex Dower of T esco

that made classic British varieties like King
Edward and Maris Piper the nation's favourites.
Even plain boiled it tastes delicious.

Vales Soveeign's characteristics have clearly
struck a chord, both with T esco and the retailer's
customers. Highly successful trials in 2007 were
followed by sales of 25,000 tonnes in 2008,
projected to rise to 40,000 tonnes in 2009.

Announcing the awar d, Alex Dower, the
Category Director for Tesco, commended both
the sales performance and Greenvale's work in
escalating the availability of Vales Soveeign.
In fact, growers have also embraced the new
variety. "Vales Soveeign resulted from our
collaboration with the Scottish Crop Research
Institute (SCRI)," says Paul Coleman. "It has been
well received by growers and consumers alike.
The variety has proved to be a robust performer
on unirrigated land and has a reduced
requirement for nitr ogen fertiliser, qualities
which are hugely important for the environment
and control of growing costs."

Vales Soveeign is currently available in 1kg and
2kg packs from Tesco stores nationwide.

Call FoodEast on 0845 094 0604



Top prize for star Norfolk apprentice

A factory worker from Norfolk has scooped a national prize for
excellence in training at an awards ceremony dubbed the Oscars
of the food and drink industr y.

Natalie Scott, who lives in Brandon, won
the Apprentice of the Year prize at the Food
Manufacture Excellence Awards held at
the glitzy Marriott Hotel in Grosvenor
Square, London. Judges for the award,
which is sponsored by food and drink
sector skills council Improve, were
impressed by how Natalie completed her
Level 2 Apprenticeship in Food and Drink
Manufacturing in just seven months — a
year less than the course usually takes.

Spurred on by her success, 23-year-old
Natalie, who works at the Marlow Foods
factory in Methwold, near Thetford where
Cauldron vegetarian foods are made, has
now set her sights on rising through the
ranks at the Premier Foods-owned
company.

Since completing her apprenticeship, she

has already taken a management course

with the Institute of Leadership and

Management, and is now planning on starting a T rain the Trainer
course so she can help some of her fellow workers develop their
skills as well.

“Taking an appr enticeship was great for me,” said Natalie. “It covered
everything | was doing on a day-to-day basis but also encouraged
me to learn more about how things work across the whole factory
and think about how my work fits in with that. I've definitely
grown in confidence and developed my skills.

Natalie Scott collects her award from Jack
Matthews (left) and BBCS Steve Rder

World’s best for
Suffolk cider

Super-premium Suffolk cyder maker
Aspall has won first prize at the
World Cider Awards 2008 with its
Aspall Pemier Cru bottled cyder,
which was also awarded World’s
Best Dry Cider.

Aspall Organic Suffolk Cyder came
highly commended in the W orld’s
Best Speciality Cider categoy, and
Aspall Draught Suffolk Cyder
(bottled format) was highly

commended in the W orld’s Best
Medium Cider sector.

The World Cider Awards were
launched by Beers of the World
magazine to draw attention to the
vast array of exceptional ciders now

available.

Aspall Premier Cru

“I'd recommend an apprenticeship to anyone. It is really pleasing

to get a qualification that recognises what you can do - it gives

you the determination to achieve even more. Winning this prize is

an added bonus, and I'm really thankful to everyone at work for
supporting me.”

Jack Matthews, chief executive of
Improve, which is responsible for
developing apprenticeships in the
food and drink industry,
congratulated Natalie on her success.
“To complete an appr enticeship in so
short a space of time is a great
achievement,” he said. “Natalie’s
success is an excellent example of
what can be achieved in the food
and drink industry and | am sure this
is just the start of a very successful
career for her. The industry offers
plenty of opportunities and excellent
rewards for young, talented,
ambitious people like Natalie and |
hope this will encourage more
people to consider it as a career
option.”

Natalie’s apprenticeship was run by
Dereham-based Poultec Taining Ltd, an accr edited training pr ovider
within the National Skills Academy for Food and Drink
Manufacturing, which is part of Impr ove. Poultecs manufacturing
senior assessor Kevin Bowman, who nominated Natalie for the
award, said: “Natalie shone from the beginning as she is very
intelligent, very self-motivated and very willing to learn. In order
to make the most of training, it is vital to be open to progression
and bettering oneself, and Natalie definitely is. | think the judges
were impressed by exactly the same attributes that | saw in her,
and she fully deserves this award.”

Another award
for LINKF resh

Anglia Business Solutions’ LINKFresh® business managemen
solution deployed at fr esh produce specialist Poduce World Group
has been recognised with another award.

This time it was the British Computer Society who awarded the
solution a medallist position in the Business to Business Project
Excellence category of the 2008 BCS Awards.

The LINKFresh solution took the medal against strong competition
from some well known enterprise organisations. In October of
this year the same
LINKFresh solution for
Produce World was also
awarded the Enterprise
Vertical Market Solution of
the Year at the industrys ol
Channel Network Awards.

Business Solutions




ABF buys Spanish giant

Associated British Foods plc has reached agreement with Ebro
Puleva S.A. (“Ebro Puleva”) to acquire its Spanish sugar business,
Azucarera Ebro S.L. (“Azucarera Ebro”), for a value of 385m euros.

The consideration will be in cash with 20m euros of the payment
deferred over two years. Pro-forma results for the business acquired
were revenue of 586m euros and operating profit of 44m euros
for the year ended 31 December 2007. The value of the gross
assets acquired as at 31 August 2008 was 536m euros and net
operating assets are estimated to be 342m euros. The acquisition
is expected to be earnings accretive for ABF in the 2010 financial
year.

Azucarera Ebro is the leading sugar producer in Iberia supplying
some 50% of the 1.6 million tonnes of sugar consumed. Historically
the business processed sugar from eight beet factories and had a
beet quota of 741,000 tonnes. Following its agreement to
permanently renounce 363,000 tonnes of quota from October
2009 it will process at three factories in northern Spain and a
factory at Guadalete in southern Spain. To supplement the r educed
beet quota of 378,000 tonnes a cane refinery is being built at
Guadalete, which is near the port of Cadiz. It will have a capacity
of 400,000 tonnes of sugar and is expected to be operational in
late 2009. The refinery will process cane raws, sourced from Least
Developed Countries with tariff-free access to the EU from October
2009, which will be supplied mainly by lllovo Sugar .

Chalcroft puts fizz back
into bottling plant

Millions of people in the UK enjoy Coca-Cola, but when the
company needed a bit of extra fizz putting in to its bottling
plant, it turned to Chalcroft Construction to do just that.
Putting Coca-Cola into bottles and cans is a 24-hour, seven-
day-a-week process at the Coca-Cola Enterprises (CCE) plant
in Edmonton, North London.

But when CCE needed to upgrade the sprinkler system in the
main filling hall, they used the opportunity to replace the
suspended ceiling system, install plant void access platforms
and update the lighting scheme to a carbon trust approved
energy efficient system.

Working in partnership with CCE, Chalcr oft Construction was
contracted to carry out the works with a special focus on
ensuring no downtime.

This has been done through careful planning and close
teamwork with CCE senior management, including monthly
briefing sessions between Chalcroft personnel and the executive
team at CCE.

Chalcroft has built a reputation for successfully completing a
number of projects in the food sector, and has valuable
experience of working with clients to ensure all their needs
are met.

Its Food Projects division has recently been involved in a number
of projects for Bakkavor Foods, Solway Foods, Masterfoods,
and Heinz, to name but a few .

For more information about Chalcroft, log on to
www .chalcroft.co.uk. Alternatively, call Tess Morley on 01553
776543 or email at tessmorley@chalcroft.co.uk

British Sugar is the second largest sugar producer in the world
with production last year of some 3.9 million tonnes. It has extensive
operations in the UK, Poland, China and southern Africa. It has
proven expertise in improving agricultural productivity and
processing efficiencies and in the development of sugar products,
for the industrial and retail sectors, and valuable co-products.

Azucarera Ebro will strengthen the existing EU operations of British
Sugar The Spanish management team has already demonstrated
an excellent track record of improvement in the business. It has
four well-invested beet sugar factories, a state-of-the-art packaging
centre and a new refinery is being built. The productivity of the
beet growers is amongst the best in Europe and has benefited
from investment in agricultural infrastructure, particularly irrigation,
with the support of central and regional governments. It has the
leading position in Iberia with a full range of products, well
established customer relationships and strong retail brands.

British Sugar will work with the local management team to develop
the business further. It is expected that Azucarera Ebro will benefit
from British Sugars expertise in improving pr ocessing efficiencies
and the development of co-products. Furthermore, the supply
capability from lllovo Sugar will be critical to the success of the
Guadalete refinery.

Call FoodEast on 0845 094 0604



New software for permit-
to-work and control-of-
contractors from QRIMS

Norfolk-based QRIMS Ltd have launched
Q-PERM, their permit to work and control
of contractor software, which has been
designed for use in the food industr vy.
Q-PERM intuitive set up and design allows
effective management of contractors and
hazardous activities in a matter of minutes.
This improves the efficiency of the process and makes it easy
to use and totally auditable. In addition you can continuously
monitor who is doing what, when and where within your
facility.
“Whilst working for insurance companies and advising the
Food Industry on best practice risk management processes,
we could see a need for automation. The food industry is
fast changing, low margin business. Using Q-PERM,
companies can save administration overhead costs and at
the same time reduce the likelihood of loss. Existing paper
based systems are slow and often ineffective. Q-PERM
represents a real step forward in the management of
contractors and permits to work,” said Jer emy Fripp, Director.
Q-PERM suite of 10 permits includes working at height,
hot work, plant isolation, and confined space. Prices start
from £195.
QRIMS will be exhibiting at the Health & Safety 09 Exhibition
at Sandown Park - Esher on 24th/25th Februar y 2009 - You
can visit them at Stand 26.

Mid-East deal for Cambs firm

Cambridgeshire based global food product exporter Glebe  Managing Dir ector Rebecca Rayner contacted the UK Tade &
Farm Foods Ltd, producer of organic wheat, wheat free  Investment and also export consultants Food From Britain,

and gluten fr ee flour,
bread mixes and cake
mixes, has secured a
product distributor and

orders for a number of

outlets in the Middle East,
including stores in
Bahrain, Kuwait, Oman

and Jordan.

With Glebe Farm’s
European distribution
already well under way,
including repeat orders
from Ireland and
Denmark as well as
national UK distribution in
Waitrose, Booths,
Independent stores and
local Tesco, securing
distribution in the Middle

East is a new and exciting market
opportunity with a great deal of

potential.

Determined to crack the global export market, 37-year -old

who gave her helpful

business export advice.
Rebecca is now
planning to attend the

UAE food exhibition
GULFOOD 2009 at the
Dubai International
Convention &
Exhibition Centre in
February, to increase
awareness of the
organic and gluten free

ranges on offer.

Rebecca RaynerGlebe
Farm Foods MD, says,
“This has been a very
exciting year for us, and
we are continually
expanding our organic
and gluten free product

Rebecca RaynerMD, Glebe Farm Foods Ltd ranges in response to increased

consumer demand. New product
developments are already

underway for launch in 2009 so watch this space for an even
wider selection of tasty organic and gluten free products!”



Greenvale helps highlight potato diversity

Why don't new potatoes make good mash? And how come you
can rub the skin off a new potato but not an 'old' one? T esco
graduate trainees should

be able to answer these

guestions (and many

more), thanks to the

Potato Master Class run

by the retailer with

assistance from
Greenvale AP and two of
the UK's leading

Michelin-starred chefs.

The Master Class, which
took place on November
19th, 2008 at Tesco
head office in Cheshunt,

was designed to raise
awareness of the
diversity of potatoes,
particularly looking at

how different varieties

have different tastes,
textures and functions

— some are great
roasters, others make
the creamiest mash. As
the UK's largest supplier
of fresh potatoes, Greenvale AP was invited to provide specialist
expertise.

Given the popularity of the potato, it's perhaps no surprise that
this was an exceptionally well-attended event. Although Sue Gilbert,

Tim Pratt, Technical Manager at Tesco (left) gives a certificate of
thanks to Paul Coleman

marketing manager of Gr eenvale AR admitted: "The presence of

Michel Roux Jr of Le Gavroche and Andrew Fairlie from Gleneagles
may have helped, of course..."
The two chefs treated
delegates to some deliciously
different recipes: potato
gnocchi with butternut
squash and mushrooms,
followed by  pomme
dauphine.

Paul Coleman, technical
director of Greenvale AP
talked on breeding, growing

and harvesting procedures in
the UK and then answered
technical queries. He covered
a wide area and explained,
amongst other things, that

new potatoes have too much

starch to make good mash
and old potatoes are left in
the ground after their foliage

has died down to allow the

skins to 'set'.

Despite the presence of the

celebrity chefs, the real stars
of the event were the not-so-humble spuds. "The organisers were
delighted by the interest in the event," said Sue Gilbert, who was
also present. "It drew the highest number of delegates who had
ever attended one of their Master Classes."

Fenkleen celebrates 25 years in cleaning industry

Food Industry

Fenkleen Ltd has put its success down to providing its customers with a
quality service, tailored to the client’s individual requirements. Twenty five
years experience within the food industry allows it to provide a more
integrated service and to better understand this unique environment.
Fenkleen currently provides cleaning services to over 20 food processing
and related organisations throughout the East of England.

Contract Hygiene Service

Fenkleen offers a comprehensive package to contract clients; from assistance
with the design of premises, equipment and production lines, which
facilitates easy and cost effective cleaning. The supply of highly skilled and

well-trained staff. The design and implementation of cleaning cards and
associated documentation; representation and presentation of cleaning
records to external auditors as required.

Coldstore Cleaning Service

Fenkleen offers the cleaning of Coldstores, chillers and dispatch areas
using specialist equipment and chemicals which can negate the use of lifts
and access platforms.

Equipment Hire

Fenkleen also provides advice and hire/sales of key pieces of equipment
such as scrub/driers, pressure washers, and steam cleaners to assist
customers with their ‘In House’ cleaning regime.

— Call FoodEast on 0845 094 0604



Carbon Trust Standard for Branston

Potato supplier Branston Ltd has become the first food producer
in the countr y to receive the Carbon Trust Standard.

The company, which supplies over 400,000 tonnes of fr esh
potatoes every year, was awarded the accolade in r ecognition of
its success in reducing its carbon emissions by 6% over the last
three years.

Branston, which has a turnover in excess of £200m and employs
over 500 people at three sites, is one of just 26 organisations in
the United Kingdom that is currently certified

by the Carbon Trust Standard Company.

Already 1SO 14001 accredited, Branston has

invested in developing an Environmental

Management System and introducing new

environmentally sensitive equipment,

manufacturing processes and systems across its

business.

The Carbon Trust Standard was intr oduced in June 2008 in r esponse
to the demands of businesses and consumers seeking an
environmental certification scheme that focused on actual results,
not good intentions; an ongoing commitment not a judgement at

a single point in time; and a requirement to continually reduce
carbon emissions.

To maintain the standar d Branston will have to continue its efforts
and reduce its carbon emissions evely year. The company will be
audited every two years to ensure it has met its targets.

"As a company that relies on the environment for its product we
decided some five years ago, before environmental best practice
was such a buzz word in business, to reduce our impact on the
environment and lower our carbon emissions," says Graeme Beattie,

Managing Director at Branston. "Receiving ISO 14001 across all
our sites for best practice in environmental management earlier
this year was the end of phase one.
"Becoming the first food producer in the country to hold the Carbon
Trust Standard is the beginning of the next phase in our
environmental strategy, as we look to continue to r educe our carbon
emissions by using less energy and embracing new technologies
and processes wherever possible.
“Receiving the standard is a great honour for
us and the whole team at Branston has worked
incredibly hard to secure it. We will be working
even harder to ensure we retain the standard
when we are reassessed in two years time."
As part of achieving the Carbon Trust Standard
and ISO 14001 accreditation Branston devised
and implemented an environmental policy across its sites in
Lincolnshire, Perthshire and Somerset.
Measures such as building a state-of-the-art cold store, which uses
less power than traditional cold stores, introducing high-speed
doors in areas of the factory where heat loss is above average and
upgrading water treatment facilities have all contributed to the
reduction in carbon emissions.
As well as looking at its own operation, Branston has also worked
with Tesco to measure the carbon footprint of potato pr oduction
and to introduce clear carbon footprint labelling on the
supermarket's potato product packaging. A project to reduce the
amount of packaging weight by 25% is curr ently under way.
Branston is also working with three Universities to explore energy
reduction opportunities in potato packing, refrigeration and
transportation.

British Sugar certifies carbon footprint

British Sugar with its sister company Silver Spoon, has become
the first sugar business to certify the carbon footprint of its
granulated sugar using the new P AS 2050 method.

In February 2008, British Sugar was confirmed as a pilot
partner to support the development of P AS 2050, the world’s
first method for assessing the lifecycle greenhouse gas (GHG)
emissions of goods and services, developed by BSI British
Standards and sponsored by the Carbon Trust and the
Department for Environment, Food and

Rural Affairs.

Using the new method, British Sugar’s

homegrown granulated white sugar

was assessed to produce 0.6 grams of CO2 equivalent per
gram of product.

The detailed supply chain GHG assessment has taken British
Sugar and Silver Spoon over 6 months to complete, and
underlines an ongoing commitment by both companies to
carbon reduction. To drive greater awareness of the new
standard, British Sugar and Silver Spoon will launch new
areas of their websites for consumers and customers,
explaining the carbon footprinting method, alongside details

of their carbon-saving initiatives.

Gino De Jaegher, Managing Dir ector of British Sugar UK,
commented: “W e believe these results place us firmly among

the best performing European sugar manufacturers and are
testament to the fact that since 2006, British Sugar has
reduced the energy required per tonne of sugar by 19% in
the UK. The support we received from the other pilot partners
was integral to us achieving this standard — a world first for
sugar! We are proud of our pioneering work in the
development of PAS 2050, and we will continue to seek
further reductions in our carbon impact and play a leading
role in the creation of an efficient and sustainable sugar
industry.”

Sarah Arrowsmith, Managing Director

of Silver Spoon added: “We are proud

to be the first retail sugar brand to
have certified its carbon footprint to an international standard.
As a responsible supplier, we remain committed to r educing
our carbon emissions and we are now looking to assess the
PAS 2050 footprint of our cane sugar.”

Tom Delay, Chief Executive of the Carbon Trust, commented:
“If we are to meet an 80% reduction in emissions by 2050
innovative businesses have a key ple to play. The work that
British Sugar has done to pilot the PAS 2050 standard has
been invaluable in helping to deliver a UK standard for the
measurement of the greenhouse gas emissions from goods
and services. We hope this work will enable businesses around
the world to look beyond their direct operational emissions
and make their supply chains more carbon and cost efficient”



IFR appoints new Director

David Boxer, Dundee University's Vice-
Principal for Research and Enterprise and
Professor of Microbial Biochemistry, has
been appointed as the next Director of the
Institute of Food Research and Professor of
Microbial Metabolism at the University of
East Anglia.

Professor Boxer has extensive experience in
university management and in research,

having held a number of
positions at Dundee
University including Dean

of Science and
Engineering and
Chairman of the

Biochemistry Department.

His own research focuses on the
metabolism of trace elements such as nickel
and molybdenum in bacteria. He has also
conducted external science assessment on
international laboratories including the John
Innes Centre and is closely associated with
the Scottish Crops Research Institute.

The directorship of IFR is a joint appointment

between the University of East Anglia and
the Biotechnology and Biological Sciences
Research Council.

Professor Boxer said "I am delighted to be
offered this position. IFR has a strong
history of achievement and is an
internationally leading institute in exploring
the links between diet and health - a vitally
important area with strong public interest.
Much can be achieved by building on the
strong science base at the Norwich
Research Park and working in partnership
with the University, the John Innes Centre
and the Norfolk and Norwich University
Hospital Trust."

Appointments to Skills Academy Board

The National Skills Academy for Food and
Drink Manufacturing has appointed four
leading industry figures to its board of
directors.

They are Tim Smith, chief executive of the
Food Standards
Agency, Professor
Colin Dennis, director
general of Campden
BRI, Bob Spooner
group operations
director of Premier
Foods, and David
Eslick, director of
production at Britvic.
They join the eight-
strong board chaired
by Paul Wilkinson,
chairman of Big Bear
and Produce World.
Academy director
Justine Fosh said: “I
am delighted by these
appointments. Our
board was already
extremely strong in terms of its members’
diverse backgrounds and wide-ranging

expertise in the food and drink industr v,
and our new members add to that strength
significantly. That wealth of knowledge and
experience is going to be an invaluable
resource as we continue to develop the

(left to right): Jack Matthews, Bob Spooner, Dave Eslick, Justine Fosh, Raf Colin
Dennis, Ellen Cockburn, Paul Wilkinson and Ed Bales

National Skills Academy in response to the
industrys needs.”

Chairman Paul Wilkinson said: “It is very
pleasing that we have been able to attract
such high-profile and influential figures from
the industry on to the board. It really
demonstrates the level of support the
National Skills Academy
has, which is crucial to its
success. Our purpose is to
deliver a service which has
been developed by the
industry, for the industry,
and we can take itas a sign
that we are heading in the
right direction when such
prominent individuals are
keen to get involved.”

The new appointees to the
NSA board join fellow
members Jack Matthews,
CEO of food and drink
sector skills council
Improve, Ellen Cockburn,
HR director of Youngs
Seafoods parent company
Foodvest, and Ed Bales,
managing dir ector of Poultec Training.

New K ey Account Manager for Greenvale

Charlotte Manwaring has been appointed
as a Key Account Manager at Greenvale
AP's Brn Hill Site, Shiopshire. Charlotte's
key responsibility will be looking after the
Sainsbury's account. She will also be
developing other new business accounts.
Charlotte, 32, has extensive experience
within the Agricultural Industr y. She studied
at Harper Adams University College in
Shropshire before becoming area sales
manager at NFU Mutual Finance.

For the last six years Charlotte has been
with Suttons Seeds progressing to a key
account manager dealing with major retail
chains such as Dobbies, now

predominantly owned by T esco's.
"It's really exciting to be joining
Greenvale," she says. "I'm keen to
apply my experience with retail
chains to develop our business with
Sainsbury's and to build up major
new business accounts for the
company.”

Charlotte's appointment comes at a
time when there is an upsurge in
interest in rare British varieties of
potatoes. Sainsbury's currently sell
Greenvale's Mayan Gold potatoes,
which are derived from an original
ancient Aztec variety, and Heritage

Charlotte Manwaring

potatoes, which are an old
British variety.
"Sainsbury's is a valued
business partner" says Andy
Clarkson, General Manager
of Greenvale. "We work very
closely with them in
developing new lines and
ideas and are very lucky to
have someone of Charlotte's
calibre to take up this
responsible position and
move our business
partnerships forward."

Call FoodEast on 0845 094 0604



Beyond 2010 Training F

Are you making the most of your training budget?

The Beyond 2010 training programme assists 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 higher level 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 may apply as

unding

Upskill your staff with Beyond 2010

long as they operate in the six counties of
the East of England.

For more information, call Lyn at FoodEast
on 0845 094 0604.

Employers offered input on qualifications

Food and drink manufacturers in the east of England are
being invited to build a whole new approach to recognising
the achievements of their workforce in a bid to boost skill
levels and productivity in the workplace.

Improve, the food and drink sector skills council, is working
to introduce a new suite of highly flexible occupational

qualifications which it says will make it easier for companies
to access appropriate training and reward staff
development. Employers are being urged to join sector
groups to offer advice and

guidance on the content and

structure of the new qualifications,

which will cover all roles from

production line operatives to senior

management.

Despite being one of the r egion’s

largest industries with 38,000

employees and an annual turnover

of £8.8 billion, 13 per cent of workers in the east of England
food and drink sector have no qualifications at all.

Bob Jones, Improve’s operations manager in the east of
England, said: “In the current economic climate, investing
in the skills of staff is one of the best things any company
can do to keep productivity on an upward curve. But food
and drink manufacturing is a very diverse industry and there
is an ongoing need to keep developing qualifications to
meet the changing skills needs of the industr y.

“Now the shackles are off. The government has authorised a
more flexible approach and we have the opportunity to
introduce, in addition to existing qualifications, a whole new
framework which can be designed around competency skills
for real jobs, and be more accessible and more achievable. It
will give workers the chance to have existing skills formally
recognised and then develop new abilities in bite-sized chunks
of learning. It will give people the opportunity to climb the
gualifications ladder step-by-step, encouraging more
participation in business development along the way and
ultimately resulting in better
performance for
businesses. But to get the
best out of this new
opportunity , employers
must tell us what they
want.”

Employers are invited to

attend consultation
meetings scheduled for early this year. Alternatively, opinions
and ideas can be submitted on-line at the Improve website.
The consultation process will be open to employers from the
bakery, meat processing and butchery, brewing, dairy and
confectionery sectors.

The first new qualification within the new framework is a
Level 2 Proficiency Award in Poultry Inspection which has
been launched this month.



Help is at hand as
risk of redundancy
Increases

Being made redundant
is something we all
hope will never
happen. Unfortunately
most of us will
experience it at some
point in our working
lives. As we all know
it is a time of great
upheaval within the economy and many people are being made
redundant each year and no sector is totally safe from
redundancies.

According to the Chartered Institute of Personal Development
about 22 per cent of employers expect to make redundancies
this summer. However help is at hand for all employees in the
region who might be at risk.

In response to the worrying trends within the labour market a
new £2.2 million Response to Redundancy package has been co-
financed by the East of England Development Agency (EEDA)
and the European Social Fund (ESF) as part of the Beyond 2010
programme.

Response to Redundancy is a programme which offers advice,
guidance and re-training opportunities to help people find
rewarding new work. It gives early support to certify existing
skills and provide appropriate training to improve opportunities
in the job market after r edundancy.

Although redundancies should be seen as an absolute last resort
some employers see redundancies as a quick fix and an easy way
to cut costs but there are wider implications not only for the
economy but also for the organisation itself.

Without careful planning and implementation redundancies can
significantly impact upon affected employees, remaining
employees and customers.

The costs to any employer of getting this process wrong are
significant in terms of loss of productivity, industrial unr est, lower
morale and time spent unravelling problems, quite apart from

any financial implications.

Redundancy can be a distressing experience, creating huge
upheaval in peoples' lives. By engaging with Response to
Redundancy employers are taking responsibility to ensure that
their employees have the best chance of finding work when they
leave.

Often an involuntary redundancy can leave people in a panic,
searching for the first job they can find with their existing skills.
Response to Redundancy gives people the opportunity to take a
step back, learn new skills and have a think about what direction
to take their careers. Many people discover that they feel happier
in a different job and that redundancy brings a refreshing change
to their working lives.

If your company is facing difficult times please contact tchc on
01923 698430 or alternatively visit www .tchc.net to see how
your company can overcome the challenges of today's economy
through training.

Call FoodEast on 0845 094 0604



Connecting Industry - Creating Opportunities:
Call to collaborate for regional businesses

The National Industrial Symbiosis Programme (NISP) is calling

on food and drink businesses to attend a series of Synergy
Workshops being held across the region to learn how
collaborative working with other industry sectors could deliver
cost savings, new sales and create jobs, as well as realising
environmental and social benefits.

NISP is an innovative FREE business opportunity programme
committed to connecting industry and brings together
companies from all business sectors with the aim of improving
resource efficiency.

Through NISP support, companies have achieved substantial
cost savings, generated new sales and contributed towards
creating an environmentally sustainable economy.

The 2009 NISP Synergy
Workshop Programme once again aims to bring together
businesses with a common goal in mind - how to improve
their resource flows and business efficiency.

NISP Regional Co-ordinator Antony Gough explains, “The
workshops act as a structured, practical forum whereby
companies can network and share ideas and opportunities.
The idea is simple and works very effectively. It draws upon
the idea that resources are not just restricted to physical
materials (waste, by-products and raw materials) but can
include anything that a business has to offer, be it

warehousing, staff, logistics, waste water processing, energy/
surplus heat, land as well as expertise.”

The first workshop for 2009 was

due to be held in Norwich in late January with further events
to follow in Peterborough (24th February), Basildon (29th
April) and Luton (28th May)

Any business interested in attending should contact the
regional NISP team on 0845 094 9523 or email
antony.gough@nisp.org.uk

Food manufacturers -
NISP still  needs you!

NISP East of England continues to capture information to
help project developers looking to establish the viability of

planned Anaerobic Digestion projects or secure feedstocks
for plants due to open in the near future.

The team is especially keen to hear from food producers
across Norfolk, Essex and Hertfordshire and those located
near to Peterborough and Cambridge to establish if they
have materials suitable for AD.

To discuss Anaepbic Digestion and other options for
disposing of your organic waste in the East of England please
contact Claire Atkins on 0845 094 9523 or email:
claire.atkins@nisp.org.uk




KDH supplies new floor
system for Marshalls’
Packaging F acility

A newly installed floor system has enabled fresh produce
suppliers Marshalls to transform an area of building that
was not fulfilling its potential into a highly productive area,
packaging fresh produce from local and international
sources for a number of major supermarket chains.

KDH Projects, specialists in construction for the food indus-
try, was commissioned to supply and install the new ‘High
Care’ specification hygienic polyurethane resin floor system,
which met the requirements of Marshalls and its
customers.Working to car efully defined criteria, KDH began
by taking numerous levels across the floor using a laser to
determine the correct falls that were required to achieve
‘High Care’ specification. The total 364 sq metre floor area
was then surface prepared by vacuum enclosed shot blast-
ing to form a bonding key for the new flooring system.

Following surface preparation, all existing drainage points
within the floor were renewed and installed by KDH and
reset at the correct height of the new finished floor level.
After completing the drains, a trowelled make-up sand and
cement based fibre screed was laid, incorporating the cor -
rect falls for the ‘High Care’ specification. Following a short
curing period, a roller applied Epoxy Damp Proof Mem-
brane was put onto the surface to contain moisture within
the screed while it dried out.

When the new Damp Proof Membrane was dry, a 6mm
trowelled Polyurethane screed was applied, covering all the
floor area, mirroring the newly incorporated falls of the
make-up screed. On completion of this screed, stainless
steel edging trim was fixed to the perimeter edged walls
and a new, trowelled coving detail was formed to leave a
fully encapsulated floor system. Finally, all floor joint details
within the original existing floor were replicated to mini-
mise the potential risk of ‘cracking’ occurring through the
new floor at these points.

KDH works exclusively in the food industry and its experi-
enced team carry out all work without the use of subcon-
tractors. Five specialist divisions were recently created cov-
ering Building and Construction, Flooring, Electrical, Re-
frigeration and Build and Rent. Each division has a dedi-
cated manager, highly experienced in the food industr .

‘High care’ specification floor installed at Marshalls

Call FoodEast on 0845 094 0604



Scientists developing food allergy

A team of scientists from across Europe is embarking on
new research to develop a tr eatment for food aller gy.

“Food allergy affects around 10 million EU citizens and there
is no cure,” says Dr Clare Mills of the Institute of Food
Research, alead partner in the Food Allergy Specific Therapy
(FAST) esearch project. “All people with food aller gy can
do is avoid the foods to which they are allergic. The threat
of severe anaphylaxis has a great impact on their quality of
life.”

Attempted tr eatment with aller gen-specific immunotherapy,
where a patient received monthly injections with an allergen
extract for three to five years, failed because it could cause
anaphylaxis as a side effect.

Anaphylaxis is a severe allergic reaction involving the whole
body, often within minutes of exposur e to the allergen.
Peanut allergy is the most widely known cause, but other

causes of anaphylaxis include other foods, insect stings,

www .foodeast.com

treatment

latex and drugs. If untreated in time it can be fatal.

In the FAST pbject, scientists will use modified variants of
allergic proteins that are hypoallergenic and ther efore safer
The proteins will be purified making them more effective
and making it easier to control the dose.

Ninety percent of all food allergies are caused by about 10
foods. Allergies to fish and fruit are among the most common
in Europe. In fish allergy the protein responsible is parvalbumin
and in fruit it is lipid transfer pr otein (LTP). Modified hypo-
allergenic versions of these proteins will be produced and
tested as potential treatments.

"We are hoping for a cur e that will allow people to eat fish
or fruit again,” says Dr Ronald van Ree from the Academic
Medical Center at the University of Amsterdam. “But a
significant reduction of sensitivity would already be a great
step forwards.

“The risk of unintentional exposure due to cross-
contamination of foods, or while eating in restaurants or at
parties, will decrease. This will take away a lot of the anxiety
that has a negative impact on the quality of life of food allergy
sufferers."



Manufacturers cut
carbon emissions

Members of the Food and Drink Federation have slashed their
CO2 emissions by 17% since 1990 as part of an ambitious plan to
reduce their environmental impact. The reduction means the industry
has been releasing an average of 58,000 tonnes less CO2 per year
since 1990 — the equivalent of taking 22,000 cars off UK roads
each year.

This data is released by FDF showing how the UK's biggest
manufacturing sector is making a real difference to the environment
in five key areas.

The 17% reduction in CO2 emissions has been achieved on the
back of efforts by member companies to improve energy efficiencies
in their factories, boost productivity and make greater use of
renewable sources of energy. The results show that FDF members
are on target to meet their commitment to reduce CO2 emissions
by 20% by 2010, compared with 1990.

As well as reducing their CO2 emissions, FDFs members have:
- prevented over half a million tonnes of food waste being created

- recycled or recovered 82% of the food and packaging waste
created in factories;

- doubled their participation in the Courtauld Commitment on
packaging

- launched the Federation House Commitment, under which 237
food and drink manufacturing sites across the UK are working to
improve water efficiency

- launched the Checklist and Clause for Greener Food Transport,
which is being used by 47 member companies with combined
turnover of £17bn to achieve fewer and friendlier food miles.

Fiona Dawson, Chair of FDF's Sustainability and Competitiveness
Steering Group and Managing Director of Mars UK Snackfood,
said: “Our report demonstrates that our members are committed
to making a real difference to the environment. Our achievements
to date are impressive and provide a strong foundation on which
we will build as we look to meet the ambitions we set ourselves in
2007."

"The reduction in CO2 emissions is an incredible achievement and
sets us well on the way to reaching our target or cutting emissions

by 20% by 2010. As with other sectors we are currently

experiencing challenging economic times. However , our members
remain determined to meet the commitments contained in FDF's

Five-fold Environmental Ambition.”

Rt. Hon Hilary Benn, Secretary of State for Environment, Food and

Rural Affairs, said: "This is an impressive example of what businesses

can do to improve their environmental performance by working
together. We need to see more of this.”

Call FoodEast on 0845 094 0604
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(FoodEast Flyer copy
and advert deadlines

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 cover 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 April issue of the Flyer will be uploaded on:
30 April 2009

Editorial deadline for the April issue:
16 April 2009

Advertising deadline for the April issue:
17 April 2009

The June issue of the Flyer will be uploaded on:
26 June 2009

Editorial deadline for the June issue:
11 June 2009

Advertising deadline for the June issue:
12 June 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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