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CIEH Food Safety Conference 
Programme day one: Tuesday 27 June 2023 
 

 
 
 

09.15 Registration and online login 
09.30 Welcome and introduction 

Chair: Louise Hosking, Executive Director of Environmental Health, CIEH 
 

 
 
 

09.35 FSA update: Food safety – a key priority through the changing landscape 
Speaker: Katie Pettifer, Strategy and Regulatory Compliance Director, Food 
Standards Agency (FSA) 

 

10:10 The role of EHOs – Good Food For All 
• Implementation of removal of High Fat, Salt and Sugar foods from the checkout. Where 

are we now? How should EHOs be dealing with implementation of this new legislation?  

Speaker: Kath Dalmeny, Chief Executive, Sustain  
 

10:40 Partnership working and culture 
• Hearing more from the IOSH Food and Drink Sector Group 

Speaker: Gary Fern MSc CMIOSH, Health Safety Environment Manager, Bakkavor & 
Member of the IOSH Food and Drink Sector Group 

 

11.15   Comfort break & sponsorship videos 
 

11.35 Raising the standards for eggs 
• With an increase in the number of imported eggs, which may not be produced to the same food 

safety standards as British Lion eggs, as well as recent Salmonella outbreaks across Europe, 
responsible egg specification is a hot topic for foodservice operators and EHPs. On its 25th 
anniversary, a new, enhanced British Lion Code of Practice has been launched. Version 8 of the 
Lion Code incorporates the latest scientific and veterinary advice, as well as industry expertise, to 
ensure British Lion eggs continue to lead the world in food safety standards. 

 Speaker: Andrew Joret, Chairman, British Egg Industry Council 
 
 

12:00 Novel food – the development of plant-based food 
• Poor temperature controls. How safe is plant-based food as a novel food? 

 Speaker: Marisa Heath, CEO, Plant-Based Food Alliance UK 
 

12:30 Case Study: Clostridium Perfringens 
Speaker: Claire Turner, Environmental Health Officer, West Northamptonshire 
Council 

 

13:00 Examining chemical contaminant cases – preventing the risks 
• Acrylamide 

• Mercury 
Speaker: Maria Masoura, Food and Drink Risk Consultant – Consulting Technology, 
Campden BRI Group 

 

 

 

13.25 Closing remarks 

13.30 End of day one 


