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09:50 - 09:55: Welcome from Sponsor - Hannah Kendrick, Partner, Squire Patton Boggs

09:55 - 10:30: Keynote speaker: Future Foods - Professor Robin May, Chief Scientific Adviser, FSA

10:30 - 11:00: Tea and Coffee Break

11:00 - 11:50:

Å Food Safety Culture Introduction / Update - Bertrand Emond, Culture Excellence Lead, Campden BRI Group

Å Legal risks of poor culture - Nicola Smith, Partner, Squire Patton Boggs

Å Implementing Food Safety Culture - Zoë Shaw-Mason, Group Quality Manager, Hilton Food

Å Q&A panel discussion

11:50 - 12:00: Introduction to FDFôs Regulatory Committees and meet the team - Alex Turtle, Head of Regulatory Affairs

12:00 - 13:00: Networking lunch

13:00: Event finishes
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Eating is one of the few 
˞ɣȩ˻ǟʫʻƒɋ Ȟ˞ɝƒɣ ƷǟȞƒ˻ȩɴ˞ʫʻ║

║ƒɣǌ ˉȞǟʫǟȇɴʫǟ ļĦŋİļ ȩɣ ȇɴɴǌ ȩʻ
integral to human society





Trust is underpinned by science, 
Ʒ˞ˉ ʻǁȩǟɣǁǟ ǁƒɣ Ʒǟ ˉʫȩǁɅ̈║



Communicating Risk



Food purchasing is 
ȞƒƷȩˉ˞ƒɋ║

u Typical purchasing decisions are 6 -9 seconds per 
product

u Brand loyalty is a major driver 

u ğɴʠ˞ɋƒˉȩɴɣ ☻ɝǟɝɴʫ̈☼ ȩʻ ʻȞɴʫˉ ░ƒɋˉȞɴ˞ȊȞ ɝƒʫɅǟˉ
impacts can be severe)

u Information overload is commonplace



What works wellé

u Our advice is trusted by consumers: 75% trust FSA to ensure 

food is safe and authentic, 90% are confident in the safety of 

food they buy.

u Clear communication of risk - e.g. Food Hygiene Rating 

Scheme: 87% aware, 51% used in last 12 months.



What is more challengingé

u Absolute versus Relative risk

u E.g. Norovirus Attribution Study

u Lettuces account for 30% of 

foodborne norovirus 

transmission, versus 3% for 

oysters

u Per serving, that equates to 1 

in 15,000 for lettuce, but 1 in 

160 for oysters



What is even more challengingé

PEOPLE UNDERESTIMATE 
LONG-TERM RISKS.

PERCENTAGES ARE EASILY 
UNDERSTOOD BUT 

FREQUENCIES HELP MAKE 
RISK MORE ôREALõ.

FIGURES AND GRAPHICS 
HELP WITH SWIFT DECISION 

MAKING BUT ARE EASILY 
MISUNDERSTOOD.



Why is this important for the 
future?



Sustainability and increased 
health concerns are set to 
transform our food system



New foods, New risks



Novel Crops



GM/GE crops ►intended vs 
unintended consequences



CƻǊ ƛƴǎǘŀƴŎŜΧ

Off-Target Effects

e.g. a secondary 
mutation 

removing a 
nutrient, or 

overexpressing an 
allergen

Indirect Effects

e.g. a 
downstream 

metabolic impact 
on a vitamin

Direct Effects

e.g. an intentional 
change in nutrient 
or allergen profile



Genuinely novel foods are 
ǁɴɝȩɣȊ ˉȞȩʻ ˿ƒ̈║ȇƒʻˉ



ÅInsect allergies?
ÅResidues in animal 
feed?
ÅCompositional purity?
ÅBioaccumulation?
ÅWaste valorisation?

Insect Proteins



Lab-grown meat ►how to assess the 
risk of a totally novel product?



23

Sustainable Food Packaging
ÅBiodegradable (for example, chitin, 

cellulose, starch
ÅCircular economy (for example, 

cereal waste, chitin byproducts )
ÅNo packaging ►food chain integrity?



When is a 
Food a 
Medicine?

Prebiotics & Probiotics
Personalised Diets
Encapsulation & Sequestration
Mental Health Modifiers



Thank you
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Coffee 
Break

Tag us with #FDFEvents

@fdfevents

@Foodanddrinkfed 

www.fdf.org.uk

@The Food and Drink Federation 
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Culture Excellence Lead, 
Campden BRI Group



The WHY Behind Food Safety
Video produced by STOP and California Leafy Greens Marketing Agreement

https://www.youtube.com/watch?v=AE9G818uJsQ

https://stopfoodborneillness.org

https://www.fightbac.org/

https://www.youtube.com/watch?v=AE9G818uJsQ


Strong and Positive
Food Safety Culture = 

people do the right thing right 
at all times - first time

even when under pressure 
even when no one is watching!



What is Culture ?





Shared values, beliefs and norms 

that affect mind-set and behavior

toward food safety in, across and 

throughout an organization.

GFSI TWG, 18

Itõs how everyone thinks 

and acts to make sure 
food is safe !

FSANZ, 21

Definitions

(new)



What is the Culture of a Business

?



What you can get away with !

?



Need to be able to measure 

to improve!



Effective solution for 
the measurement, 

analysis, and sustained 
improvement

of culture


