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message from the 

SAAFoST president
 Dear Members,

As we take time out celebrating the Easter holiday season, we can  
reflect on a quarter of the year passed, and the striving towards, and  
 fulfillment of, our 2020 personal and professional goals. Should you 

feel your year has not delivered so far, be heartened by life coach Tony  
Robbins: “We overestimate what we can achieve in a year, but underestimate 
what can be achieved in 10.” In this regard, the tertiary establishments can 
be proud – all places have been filled, boding well for the future. 

Bursary support for students from the SAAFoST Foundation, chaired by 
David Watson, has increased from 10 to 12 bursaries this year, and the quality 
of the candidates is excellent – kudos to the Foundation, and the sponsoring 
companies.

One positive aspect of the South African food industry is our ability to adjust, 
improvise and adapt to very challenging and changing situations within 
the country – an ability honed over thirty years of economic and political 
change. The past two years have been particularly challenging within the 
industry, primarily around food safety, droughts and unemployment. The 
resilience of the industry bodes well for the future, so we can expect good 
things in the future. 

We are finalising a candidate for the next Executive Director to manage our  
goals of maintaining SAAFoST‘s relevance within the changing food industry  
environment. Announcement to follow, after Owen Frisby’s departure at the 
end of 2019. Fortunately, as Honorary Life member, he is still very active in 
SAAFoST and we will continue to benefit from his wealth of knowledge.

Heartfelt thanks and well done to Irene Burke and Tsetse Baloyi for keeping 
the gears of the organisation running whilst we were busy with our  
candidate search.

The 2021 Congress preparations are gathering momentum with the  
establishment of the organising committee, chaired by the very capable  
Madelein Jansen, Chairperson of the KZN branch, supported by a great 
bunch of people. They are currently scouting locations for the Congress 
venue and setting up the necessary structures to make 2021 a success.

The IUFoST 2021 Congress is to be held shortly in Auckland, New Zealand.  
Following our departure as an Adhering Body (AB) from IUFoST last year, 
SAAFoST will not be represented at the Congress, nor provide any financial 
assistance to participants as we have in the past. This does not preclude 
individual attendance or participation, which would be appreciated by the 
organisers who are forging ahead under trying circumstances.

IFT will be hosting its annual Congress from 13 to 15 July in Chicago –  
a Congress always well worth attending – and we wish them all the best.

Till the next time.

Cheers
James
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note from  

the editor
e-mail trifit31@gmail.com

In this issue

Our first 2020 issue carries some topical articles – 
IFT’s Food Technology magazine looks at  
emerging opportunities in food and drink (page 6), 

we run the first of a two-part feature by Professor Lucia 
Anelich on risk-based food safety decision-making in  
national food control systems (page 9) and our  
Postgraduate Showcase section considers whether  
consumers need to adapt to novel foods (page 14).

The MySAAFoST initiative is growing, providing career 
support to students and young professionals, so I am sure 
you will find the article on page 13 informative.

Custodian Members
Custodian Members are a select group of Institution 
Members who subscribe to additional principles in  
promoting and upholding professional standards of  
competence and integrity in advancing food science  
and related technologies for the provision of safe and 
wholesome food. 

It is through the additional support received from these 
72 Members that SAAFoST is able to extend its efforts  
in promoting food professionalism in South Africa.  
Breakfasts and dinners for Custodian Members were held 
at the end of the year; please see the Inside Back Cover.

Eastern Cape initiative
SAAFoST’s Eastern Cape initiative is ongoing and, as  
the photographs on this page show, a food safety  
collaboration event was held in Port Elizabeth late last 
year. Should you wish to know more, please contact  
Juliette le Roux juliette@foodsafetymatters.co.za

Reading FST online
If you want to read issues online, go to  
https://www.fstmagazine.co.za/ and register. Please 
note that it takes a day or two for authorisation and you 
will receive a password via e-mail.

Warm wishes
Tricia Fitchet
Editor

Dr Albertus Viljoen (IM Systems), Siyanda Mtya (Eyethu Fishing),  
Dr Claire Deacon (Speaker, Occumed) and  

Dr Mark Bodley (IM Systems)

Portia May (Coega Dairy), Koleka Boyce (Woodlands Dairy) and 
Mzamo Pitana (ASC Consultants).

Networking during lunch.
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Global look-alikes of favourite foods, prep-less meals and 
a new pseudo-vegan lifestyle are among the megatrends 
reorienting the global food industry.

Global sales of packaged foods and drinks topped 
$2.1 trillion in 2017 and are projected to increase 
at a compound annual growth rate (CAGR) of 2.2% 

through 2022. 

Dairy is the largest global packaged food category,  
followed by baked goods, processed meat/seafood,  
confectionery, savoury snacks, rice/pasta/noodles, 
sauces/dressings/condiments, sweet biscuits/snack bars, 
ready meals, and edible oils. 

Fuelled by growth in emerging markets, quick-service 
restaurants continue to outperform full-service eateries 
worldwide, with sales of $856 billion in 2018 – up 2.9% 
versus 2017. Healthier menu options, skyrocketing use 
of delivery and competition from convenience stores – 
especially in Asia – remain major industry issues.

Dramatic demographic changes, widespread electronic 
connectivity and shifting personal values are continuing 
to reshape consumer lifestyles along with food/beverage 
purchase decisions around the world.

The developing regions are home to the largest  
Generation Z and Millennial populations in the world. 

Although birth rates are declining in developed markets, 
the global population will reach 8.2 billion by 2025, up 
from 7.7 billion in 2019. 

Persons living alone represent the fastest-growing global 
household unit, followed by couples without children, 
single-parent families and married couples with children. 

By 2030, 61% of the world’s population will live in urban 
settings. Urban consumers are much more likely to dine 
out, be convenience-oriented and buy organic foods. 

Specialty food and drinks represent the third-fastest-
growing luxury category worldwide, after electronics and 
cars. Global specialty food sales are expected to jump 
28% by 2023; sales of high-end alcoholic beverages are 
projected to increase by 26%. 

Culinary creativity
Italian food was the world’s most tried and liked cuisine in 
a survey of 20 000 consumers in 24 global markets; pizza 
and pasta were among the world’s favourite foods.  
Chinese cuisine ranked second, followed by Japanese, 
Thai, French, Spanish, American and Mexican. 

With the 2020 Olympics scheduled for Tokyo, expect 
Japanese fare – beyond sushi – to move into the culinary 
spotlight.

Samosas, pastelitos, calzones, qatayef, piroshki, falafel, 
Jamaican beef patties, Australian meat pies and Japanese 
takoyaki are poised to meet the explosive demand for 
handheld pocket meals and appetisers. 

Georgian khachapuri, Vietnamese bánh xéo, Indian vada 
pav and kati roll, and French galettes will fuel a new trend 
to handheld open-faced sandwiches. Super spicy is the 

Global 
migration: 
Emerging 

opportunities in 

food and drink 

By  
A. Elizabeth  
Sloan 
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A. Elizabeth Sloan, PhD, is an IFT member and contributing editor of  
Food Technology magazine.
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hot pizza trend as are wine-infused sauces and unique 
crusts (e.g. flaky French pastry crusts). 

Foreign fruits, including mangosteen, cherimoya,  
lingonberries, young coconut, red dragon fruit and nearly 
any mushroom species, are among the trendy produce 
items. Foraging is a growing trend, as is selling nuts with 
the skin on to improve their nutritional value. 

Triticale, millet, spelt, teff, freekeh, sorghum, kamut, 
amaranth, red wheat and black rice are among the global 
grains moving onto menus. 

Single-serve ethnic desserts are dominating indulgent 
bakery sales with a focus on French patisserie and Italian 
mini treats, such as mille-feuille, macaroons and  
limoncello tarts. Asian iced desserts (e.g. Thai rolled ice 
cream and Taiwanese ice), liquor-added Portuguese rum 
cakes and pastel cookies are other fast-emerging global 
dessert directions. 

Favour for fermented foods continues to skyrocket 
beyond kimchi and kombucha. Kefir, tofu, tempeh, seitan 
and natto are up-and-coming naturally functional foods. 

Italy, South Africa, Indonesia, Mexico, India and Brazil 
have the highest share of consumers who say they’re 
passionate about food/cooking. Meal preparers in India, 
Ukraine, South Africa, Indonesia, Italy, and Spain spent  
the most time cooking per week. 

Convenience matters 
With women now accounting for 37% of the global 
workforce, the demand for convenient meal sourcing/
preparation continues to grow among consumers around 
the globe. 

Globally, frozen food consumption is also on the rise with 
sales projected to reach $282 billion by 2023, up from 
$219 billion in 2018. 

Avocado, sweet corn, bacon, onion, garlic, curry and 
mayonnaise are among the sandwich toppings/sauces 
gaining popularity around the globe (Innova 2018a).

Plain pasta/noodles, instant noodles, prepared salads and 
instant pasta are the most active ready-meal categories 
for new global product launches. 

Sales in the global snack market topped $514 billion in 
2018; growth of healthy snacks continues to outpace that 
of their indulgent and sugary counterparts. 

With sales of $191 billion, confectionery is the largest 
global snack category. Over the past five years, savoury 

snacks, followed by sweet biscuits/cookies, snack bars 
and fruit snacks, were the fastest-growing categories. 

Global dairy sales in 2018 topped $500 billion, increasing 
by more than $90 billion over the past five years. For 2018, 
fluid milk was the largest global dairy category, followed 
by cheese, yoghurt/sour milk products, other dairy and 
butter/spreads; other dairy, butter/spreads and cheeses 
were the fastest growing (Euromonitor 2019c). 

High protein, plant-based, gut health, dairy snacks, 
allergy free, sustainably positioned and indulgent are 
the major dairy trends. Use of non-bovine milks, such as 
goat’s milk in France and Spain, is on the rise. 

Premiumisation, organic, lactose free/sugar free, reduced 
fat and fortification (e.g. calcium, protein) have stimulated 
growth in the milk category, delivering an 8.5% CAGR 
over the past five years. Digestive health, protein, low fat, 
no additives and gluten free are the top claims on new 
milk product introductions (Innova 2019b). 

The global dairy alternatives market is projected to grow 
from $17.3 billion in 2018 to $29.6 billion in 2023  
(Research and Markets 2019). Fortifying plant-based milks 
is a big idea. In the United States, 83% of consumers 
would drink more plant-based milks if they were fortified. 
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Dragon fruit is a tropical fruit known for its vibrant red skin  
and sweet, seed-speckled pulp.
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In descending order, water, tea, coffee, beer, milk, orange 
juice, wine, and soft drinks are the most-consumed 
beverages worldwide. Iced beverages (e.g. cold-brewed 
coffees), slushies, smoothies and handmade drinks are 
fast getting global attention. Drinks made with purified 
seawater are another growing trend. 

Healthy and holistic
Naturally healthy foods and drinks, with sales of $275.6 
billion in 2018, and fortified/functional fare, with sales 
of $261.6 billion, remain the world’s largest healthy food 
categories; organic and “free from” are the world’s fastest 
growing, per Euromonitor. 

Global sales of organic food/drink topped $100 billion 
last year, up 6% versus 2017. Globally, organic farmland 
increased 20% in 2017, the largest growth ever recorded 
(Ecovia 2019). Of the 20 000 consumers surveyed by  
Euromonitor in 20 core global markets, 19% followed a 
low-sugar regimen, 10% calorie restricted, 9% low/no 
carbs, 8% high protein, 8% halal, 6% vegetarian, 5% high 
fat, 5% intermittent fasting, 5% gluten free, 4% pescatarian, 
4% dairy free, 3% raw food, 3% vegan, 3% grain free, and 
2% kosher (Barbalova 2019). 

Worldwide sales of clean labelled packaged foods 
reached $195.7 billion in 2018; clean label soft drink sales 
were $48.2 billion, and clean label hot drink sales were 
$5.0 billion, per Euromonitor. Almost half (48%) of global  
consumers cite “all natural” as their preferred food  
attribute (Shridhar 2019). One in five (22%) UK adults 
follow a clean diet (Mintel 2019c). Worldwide, 57% of 
consumers are extremely/very concerned about  
genetically modified organisms; 18% say they’ve become 
more important over the past year (HealthFocus 2018). 

The global probiotic markets are projected to grow from 
$42.5 billion in 2017 to nearly $74.7 billion by the end of 
2025, with a CAGR of 7.3%; functional foods/beverages 
held a 76.4% market share in 2017. Dairy, baby foods/
formula, drinks and snacks are still the leading probiotic 
categories (Future Business Insights 2019). Globally,  
gut health, fibre/regularity, support for probiotics,  
immunity and antioxidant properties are the benefits 
most associated with prebiotics by global consumers. 

Herbal/traditional health product sales are projected to 
reach $63 billion globally by 2023 (Barbalova 2019). 
Almost half (48%) of global consumers say they almost 
always/usually choose foods/beverages because they 
are high in protein. Natural is by far the top indicator of 
a good source of protein, followed by a complete source 
and clean label. Although interest in plant-based protein 
is high, only 27% of global consumers selected it as an  
indicator of a good source of protein. Beans/legumes, 
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eggs and seafood topped the list of good proteins  
globally (HealthFocus 2018). 

Globally, the lure of personalised nutrition apps and  
genetically based diet regimens is on the rise. Forty-two 
per cent of UK consumers would be interested in a  
personalised diet based on their genes/DNA (Mintel 
2019c) despite the fact that 40% of DNA analyses may  
be inaccurate. 

Ethical living
There were 375 million vegetarians worldwide in 2016. 
But it’s the new trendy pseudo-vegan lifestyle that is 
sweeping the globe, especially among younger adults 
who are cruelty-conscious/concerned about sustainabil-
ity. Cereal/energy bars led new global launches that  
carried a vegan claim in 2018 (with 4.9% of new bar 
launches making such a claim), followed by meat  
substitutes (4.0%), dairy alternatives/drinks (3.8%),  
chocolate blocks (2.9%), and fruit-based snacks (2.9%) 
(Innova 2018b).

Four in 10 people (42%) across 29 countries surveyed said 
they would eat a plant-based substitute for meat. Meat 
substitutes accounted for 14% of global meat launches in 
the first nine months of 2018, double the number in 2013 
(Innova 2019). The United States was the largest meat  
alternative market in 2018 followed by the United  
Kingdom, Germany, Canada and the Netherlands.  
France, Argentina and Australia will be the fastest  
growing through 2022, per Euromonitor (Barbalova 2019).

In 2018, 17% of new global food/drink launches made 
an environmentally friendly claim, 14% made a recycling 
claim, 9% a sustainability claim, 4% an ethical human 
claim, 2% an ethical animal claim, and 1% a charity claim 
(Mintel 2019). One-third of global consumers surveyed 
look for a free-range claim on fresh products; over  
one-fifth look for cruelty-free and/or 100% vegan claims.  

References are available.
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Introduction

National food control systems play a pivotal role in 
protecting the health of consumers and ensuring 
fair practices in the food trade. Within the frame-

work of Codex Alimentarius Principles and Guidelines for 
National Food Control Systems (CAC/GL 82-2013), countries 
have flexibility to determine how best to design their 
food control system and implement specific control 
measures. 

National situations, such as setting an appropriate level  
of public health protection, legal and institutional  
frameworks, availability of support services etc., will  
influence the design of these systems. It is therefore 
acknowledged that no two systems are alike. However, 
whatever the architecture of the national food control 
system (NFCS), measuring its effectiveness is universally 
important to verify that resources are being well-used 
and consumers’ health and economic interests are  
protected. Being able to demonstrate performance can 
also be very important to inform plans for the future of 
the system; for example, the assessment tool could be 
used to identify significant gaps in the food control  
system that should be dealt with to strengthen the  
system. This may lead to opening new markets,  
improving trading relationships and building stakeholder  
confidence domestically.

To this end, the Food and Agriculture Organization (FAO) 
and the World Health Organization (WHO) worked on 
designing an assessment tool of the NFCS, along with  

guidance on its application, to be used by member  
countries, whatever the level of maturity or indeed  
structure of their system may be. 

The process of development of the tool entailed a  
substantial review of existing Codex documents as well  
as other similar tools that may have been developed by 
other organisations, to avoid unnecessary duplication. 
Most importantly, incorporation of the Risk Analysis 
framework formed an integral part of the development 
of the assessment tool, considering that modern food 
control systems embrace the Risk Analysis approach.  
A technical expert team was established by the FAO and 
WHO, which included Professor Lucia Anelich. The team 
was responsible for assisting and advising the FAO/WHO 
team in the development of the tool.

The main objective of the tool is to propose a harmon-
ised, objective and consensual basis to analyse the perfor-
mance of a national food control system. Furthermore, by 
repeating the assessment on a regular basis, the tool can 
be used to monitor progress over time.

The tool’s primary focus is analysis of the performance  
of competent authorities involved in food control. It  
therefore covers: (i) Controls performed by competent  
authorities to assure the safety of food as well as  
mandated quality attributes as defined in the food law; 
and (ii) Non-regulatory approaches (such as capacity 
development, communication, etc.) that are contributing 
to improve these attributes of food production. 

Lucia has over 40 years’ experience in academia and the food industry.  
She started her own consulting and training business in food safety (Anelich Consulting) 
in 2011 and consults for the Food and Agriculture Organization (FAO) of the United 
Nations and the United Nations Industrial Development Organization (UNIDO).

Risk-based food  
safety decision 
making in national 
food control systems 
 A two-part article

PART ONE– National 

Food Control System 

Assessment
 
By Professor  
Lucia Anelich

En
va

to
/s

ev
en

ty
fo

ur
im

ag
es



FST Magazine April 2020

10

Dimensions Sub-dimensions System Competencies

A
INPUTS AND 
RESOURCES

A.1 
Policy and 
Legal Frameworks

A.1.1   Policy and legal drafting process

A.1.2  Institutional framework

A.1.3  Elements for food control legislation

A.2 
Infrastructure 
and Finance

A.2.1  Financial resources

A.2.2  Infrastructure and equipment

A.2.3  Analytical resources

A.3
Human Resources

A.3.1  Qualification of personnel

A.3.2  Capacity development of personnel

A.3.3  Staff management and staff motivation

B
CONTROL 
FUNCTIONS

B.1
Routine Control 
Activities over 
Food Products

B.1.1  Domestic controls

B.1.2  Import controls

B.1.3  Export controls

B.2
Monitoring, Surveillance and 
Response Functions

B.2.1  Monitoring programmes in relation to the food chain

B.2.2  Food-borne disease surveillance

B.2.3  Management of food safety emergencies

C
INTERACTIONS 
WITH  
STAKEHOLDERS

C.1
Domestic Stakeholders

C.1.1  Relationships between CAs and private sector regarding training needs

C.1.2  Interaction flows and integration of Food Business Operators  
            (FBOs into risk management)

C.1.3  Communication flows and closing involvement with consumers

C.2
International Stakeholders

C.2.1  Interactions among CAs at international level

C.2.2  Engagement of CAs into International Organisations

D
SCIENCE/
KNOWLEDGE 
BASE AND 
CONTINUOUS  
IMPROVEMENT

D.1
Evidence/Risk Base

D.1.1  Access of CAs to updated scientific and technical information

D.1.2  Capacity to collect and analyse data for risk analysis purposes

D.1.3  Knowledge and use by CAs of risk analysis framework

D.2
Continuous Improvement

D.2.1  Performance monitoring of CAs and continuous improvement

D.2.2  Mechanism to ensure consideration of newest scientific and technical  
            information for food control

Figure 2: Structure of the Food Control Assessment Tool
Underpinning the dimensions described above are the system competencies (column three of Figure 2). The analysis  

of each competency is based on a sequence of assessment criteria (AC). There are currently 162 AC  
over the entire tool and these are critical to the measurement of the NFCS.

Figure 1: Structural logic of food control systems 
The tool is structured around four central dimensions addressing the above questions. These are further  

divided into nine sub-dimensions, which in turn consist of a total of 25 specific system  
competencies, as presented in Figure 2.

Are system resources  
and inputs adequate?

Dimension A

Does the system facilitate 
continuous improvement?

Dimension D

How does the system interact 
with the stakeholders?

Dimension C

How do the controls
function?

Dimension B
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The actual assessment aims to:
• Measure performance on key competencies, thus  
 providing a baseline to record improvements around a  
 set of self-defined indicators
• Identify priorities for short-, medium- and long-term  
 action plans based on a strategic analysis of the  
 performance measurements and provide a basis for  
 communication with decision makers
• In so doing, improve Competent Authorities’  
 understanding:
  – Of the different competencies essential for a  
   modern, efficient and sustainable food  
   control system
  – Of the necessity of efficient collaboration and  
   information-sharing mechanisms
  – Of the value of a risk-based approach to set up  
   priorities and optimise the use of resources.

During the development phase, which lasted a number 
of years, nine pilots were conducted in different regions 
(Africa, Asia, Europe and the Near East) to test the tool; 
findings emerging from the pilots and feedback by the 
different stakeholders involved in the assessment were 
integrated into the document to refine it further. Most 
pilots were conducted as facilitated assessments by a 

number of consultants to support and assist  
governments in the process. The last facilitated  
assessment supported by the FAO, before publication  
of the final tool, was conducted by Professor Lucia  
Anelich for the FAO on the Malawian NFCS, which  
began in November 2017 and ended in February  
2019. 

Considering that the assessment is evidence-based, it 
relies on a thorough data-collection process across all 
institutions and stakeholders involved in the food  
safety chain. Such institutions and divisions are termed  
Competent Authorities (CAs) and it is pivotal that focal 
points (FPs) are appointed from each participating CA. 
Each FP is then responsible for collecting the data for 
their respective CA. This approach was followed in  
Malawi as well. 

Structure
The tool aims to provide an analysis of a national food 
control system, not only for its “traditional” system 
dynamics (inputs, processes and outputs) but also for the 
interactions occurring within its processes and for  
its capacity to evolve and improve. As such, the tool  
was structured as shown in Figure 1.



Implementation of the Assessment  
Tool in Malawi 
The Malawian project entailed working closely with all 
identified CAs involved in food control activities. In total, 
11 CAs were identified, one of which was a local authority. 
The inclusion of at least one local authority (preferably 
more) is essential as it identifies potential gaps in  
communication from a national to local level, which in 
turn affects effective implementation and enforcement 
of regulations. The project was initiated by first obtaining 
agreement from government ministries to participate in 
the assessment. This was followed by a four-day work-
shop to explain the tool to the FPs of each participating 
CA and to train FPs in using the tool. 

A document containing the 162 AC, together with space 
for responses as well as for provision of sources of  
evidence, was presented to each FP for individual 
completion. This step was conducted over a period  
of six months as each FP had to set aside time for  
comprehensively completing the AC list in order to  
make it a useful exercise. Each submitted document was  
scrutinised to ensure that adequate responses were 
given, with requested sources of evidence. Where any 
such information was incomplete, further face-to-face 
meetings were held with each FP to ensure that all  
possible information available was included. The  
information contained in all 1 782 (162 × 11) AC was  
analysed and given an achievement score as follows: 
“fully achieved”; “partially achieved”; “not achieved”.  
A sum of scores, percentage of relative achievement, and 
indicators for each competency at system level was then 
developed graphically in an integrated way, i.e. across 
all CAs collectively and not by individual CA, so that no 
comparison was drawn between CAs. 

FST Magazine April 2020

A draft logical framework was then prepared, identifying 
major areas for improvement, which could be used by 
the country to prioritise actions to improve its FCS. This 
framework also assists countries in allocating finite and 
often scarce resources towards the most critical aspects  
in a logical manner. A final workshop was held over  
three days, at which a draft report containing a strategic  
analysis of the findings was presented together with the 
logical framework to FPs and respective heads of CAs. 
Participants discussed the framework in facilitated  
breakaway groups, adapted and finalised it. The draft 
report was also reviewed by participants and finalised. 
These processes were essential to ensure full participa-
tion, agreement and an integrated vision of capacity 
development activities amongst the 11 CAs. 

As can be seen from the above project, the amount of 
data that is collected is indeed comprehensive and very 
detailed. Such data should not only be used to assess the 
performance and hence any gaps in the NFCS of a  
country, but it could inform whether an NFCS should be 
restructured and, potentially, what the architecture of 
that new structure would be. A restructure of the food 
control system may indeed provide mechanisms to  
improve essential functions of the NFCS, to the benefit  
of the country as a whole. 

Part two of this article in FST’s July issue will address the 
importance of risk-based food safety decision making at 
national authority level in the context of Dimension D of  
this assessment tool, as well as the internationally accepted  
approach to the Risk Analysis framework.

References
Food and Agriculture Organization (FAO) and World 
Health Organization (WHO). 2019. Food Control System 
Assessment Tool. Food safety and quality series No. 7/1. 
Rome. http://www.fao.org/documents/card/en/c/
ca5334en/ (accessed 11 January 2020).
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By the MySAAFoST Interim Committee 2019

A few years have passed since MySAAFoST made its 
debut at the 2015 Congress in Durban and much  
 growth has taken place since its inception. Such 

is reflected in the programmes and activities held at 
the Branches, where key topics have included soft-skills 
development, and job and postgraduate application 
support. By instilling a culture of “I learn, I lead, I mentor”, 
the initiative continues to strive to engage with, empower 
and equip our members at the early stages of their food 
science and technology careers.

The MySAAFoST Branches held events last year. The KZN 
Branch hosted a Professional grooming workshop at  
Durban University of Technology (DUT) in July, facilitated 
by Meriska Pillay (Ukufunda Business Solutions). Students 
engaged in discussions around CV creation, e-mail  
etiquette and interview skills. 

The Northern Branch hosted its annual Career Roadshow 
in August, where students were exposed to career  
opportunities in the food industry and received job  
application advice from those in recruitment. 

The Cape Branch held a Kick-start your career! lecture  
in collaboration with the Food Science Student  
Association for students at Stellenbosch University in 
October. The lecture was presented by industrial  
psychologists Dirk Pretorius and Aileen Klette (PsyCor, 
Inc.), who also discussed CV writing and first interviews. 
Other themes included the role of social media in the 
recruitment process, psychometric screening and the 
importance of person/organisational fit when hiring. 
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Community outreach remains a new but exciting area 
of activity for MySAAFoST. In the Cape, Stellenbosch 
University Food Science students made and delivered 
love sandwiches to primary school children in the greater 
Stellenbosch area. This was followed by a Night Shelter 
Drive at the Stellenbosch Night Shelter, where students 
gathered sponsored food items to make and serve dinner 
to the less fortunate.

Towards the end of last year, MySAAFoST hosted  
Ms Christie Tarantino-Dean (CEO of IFT) and Ms Mariana 
Wait Du Plessis (Par Excellence HR Practitioners) at the 
23rd Biennial International Congress in Johannesburg. 
Presentations titled Volunteering for relevant Food Science 
organisations: Benefits and success stories, as well as Career 
path and employability in the food industry: A South African 
context, were enjoyed. 

MySAAFoST members were later treated to a cocktail 
evening, which involved games and networking  
opportunities for all attendees. 

MySAAFoST looks forward to another exciting year, where 
continued efforts will be given to growing the initiative 
as well as providing career support to the student and 
young professional membership groups. 

To find out more about MySAAFoST and how to  
get involved, please contact Tsetse Baloyi at  

saafost.tsetse@gmail.com. 
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      Do consumers need 

to adapt to novel 
foods?
By Nomsa Chimuti,  
MSc Food Science,  
Department of  
Consumer and Food  
Sciences, University  
of Pretoria
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Nomsa completed a MSc Food Science under the supervision of Professors 
Riëtte de Kock and John Taylor at the University of Pretoria.
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The acceptance of new foods can be challenging for 
consumers. The personality trait related to the  
avoidance or unwillingness of trying new food is 

called food neophobia. Food neophobia is regarded 
as a barrier to dietary variety because individuals with 
high neophobic tendencies have a habit of eating the 
same type of food repeatedly. This human trait can 
influence choices and even the consumption of healthy 
food products. Studies suggest that when neophobics 
try novel foods, feelings of uncertainty, anxiety and fear 
are evoked. When a consumer tries a familiar product, 
there is an association between the expectations and the 
product’s sensory characteristics. However, it has been 
suggested that the novelty of food can be worn off when 
consumers are repeatedly exposed to a previously  
considered novel food. This “mere exposure” theory  
suggests that “familiarity breeds liking”. It assumes that 
when a person is repeatedly exposed to a new food 
(regardless of its properties), a positive attitude will 
develop towards the new food. This is because, through 
exposure, the consumer’s negative feelings concerning 
safety or product identity, for example, will gradually 
wear off, leading to a gradual increase in acceptance of 
the new food. The ideology of the mere-exposure theory 
is proposed to be the underlying mechanism behind the 
liking of staple foods. 

Sorghum is among the more neglected and underutilised 
cereals in Africa. In contrast, wheat is a major cereal  
that is widely consumed in Africa and is used to make  
products such as baked goods, extruded snacks, pasta 
and breakfast cereals. 

Sorghum is proposed as an alternative to wheat and is  
a priority cereal crop for food security in Africa. This is  
because, as opposed to wheat, the cultivation of sorghum 
in Africa is economically and environmentally viable.  
Furthermore, an advantage sorghum has over wheat is 
that it does not contain gluten-forming proteins, hence it 
can be tolerated by people suffering from coeliac disease. 

Sorghum also contains substantial amounts of potential 
health-promoting phenolic compounds and these  
compounds have antioxidant properties known to  
protect against chronic diseases such as cancer and  
diabetes. Apart from these benefits, the acceptance of 
the sensory properties of sorghum products is a  
challenge for the modern consumer used to eating  
products made from wheat and maize. Unfamiliarity with 
the taste of sorghum can be blamed on the low number 
of sorghum products in the retail food market. 
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100% sorghum                     sorghum-soya                 100% wheat                          wheat-soya

Figure 1: Images of biscuits used as test material.
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Biscuits are among the most popular confectionery 
products. This is because they are generally affordable, 
ready to eat, convenient and have a long shelf life. Our 
research focuses on the use of sorghum flour in biscuit 
making. In addition, the incorporation of various legume 
flours, and cowpea, bambara and soya flour, has been 
investigated to enhance the nutritional value of 
sorghum-based biscuits. Biscuits made from a 
combination of cereals and legumes can help address 
consumers’ protein and energy needs.

An objective of the research was to determine whether 
repeated consumption of novel sorghum-soya biscuits 
would lead to enhanced liking. Four biscuit formulations 
were used as test material (Figure 1): 100% sorghum, 
100% wheat flour, sorghum-soya and wheat-soya biscuits. 
Consumers (n = 155, 18–22 years) for the study were 
recruited from among the student population living in 
private residences in Pretoria. All consumers rated liking 
of all four types of biscuits at the beginning of the study. 
They were then randomly divided into four groups  
(38–40 per group). Each group consumed one of the 

biscuit types repeatedly for 20 days (one biscuit per day) 
at home and rated liking (1 = dislike extremely; 9 = like 
extremely) on an online questionnaire. At the end of the 
repeated home consumption phase, consumers rated 
liking of all four biscuits again (one day after and 11 days 
post-trial) during onsite consumer evaluation tasting  
sessions. 

Although the wheat biscuit was liked more than those 
with sorghum or soya, the study revealed a positive 
change in liking when consumers were repeatedly  
exposed to the novel biscuits for 20 days (Figure 2).  
Consumers who were keen to try the novel biscuits liked 
them more when they were eaten repeatedly. The study 
confirmed the assumptions of the mere-exposure theory, 
i.e. that as consumers become more familiar with  
products, liking increases. The study also showed that 
product familiarisation processes that involve learning 
about and experiencing a product can be used as an  
important strategy for consumers to adapt to novel foods. 

References are available.

Figure 2: Mean change (± standard errors) in liking ratings for sorghum-soya and wheat biscuits during a repeated  
exposure trial over 20 days. Daily ratings compared to day 0 (pre-exposure) ratings as evaluated  

by consumer subgroups.
Bars with different colours indicate mean ratings that are significantly different (p ≤ 0.05). 

Bars in red indicate significant changes in liking ratings compared to the pre-exposure mean rating.
Liking rating on a 9-point hedonic scale: 9 = Like extremely, 1 = Dislike extremely.                                                     
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      Protective cultures:  

An alternative to 

chemical preservatives
By Anneri Carinus
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Anneri is a microbiologist at Innovative Research Solutions, and part of the 
Stellenbosch University Centre for Food Safety team.
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Biopreservation is defined as the technique of 
extending the shelf life of food by using natural or 
controlled microbiota or antimicrobials. The  

fermentation metabolites as well as antagonistic bacteria 
are generally selected to limit spoilage and inactivate 
pathogens in food, thus enhancing food safety and 
security. With the growing trend of consumers becoming 
more aware of the ingredients in their food, the call for 
organic, chemical preservative and additive-free foods 
are on the rise. At manufacturing level, the striving for 
a “clean label”, while preventing spoilage and ensuring 
food safety, further highlights the need for novel  
preservative and/or processing methods. At present,  
biopreservation is being considered as a popular  
alternative to conventional preservation methods in food, 
to ensure product quality and safety. 

Biopreservation relies on the use of protective cultures, 
such as lactic acid bacteria (LAB), which produce  
extracellularly excreted peptide-based bacteriocins that 
display antimicrobial activity. Bacteriocins are mainly 
produced at the end of or during the exponential growth 
phase of the protective culture. As a result, there is no 
requirement for it to be labelled as opposed to the  
addition of bacteriocins in purified or semi-purified  
form. The benefit of biopreservation is the continued  
production of bacteriocin throughout production and 
storage, even at reduced temperatures. Due to the  
peptide nature of the bacteriocins, these molecules are 
easily degraded by proteolytic enzymes in the intestinal 
tract upon ingestion, reducing interference with native 
gut bacteria. 

Along with bacteriocin production, the protective culture 
also competes for nutrients and produces other inhibitory 
compounds like organic acids, hydrogen peroxide and 
enzymes, which can inhibit the growth of spoilage and 
pathogenic bacteria. Bacteriocins’ mode of action against 
bacteria can be divided into two distinct groups: firstly, 
bacteriocins resulting in a bactericidal effect (with or 
without cell lysis), mostly targeting the cell envelope 
associated mechanisms; and secondly, bacteriocins  
exerting a bacteriostatic effect that results in growth  
inhibition. The mechanisms vary among the class of  
bacteriocin produced and include: 

1. targeting the Lipid II (intermediate in the  
 peptidoglycan biosynthesis machinery), which leads to  
 the inhibition of peptidoglycan synthesis 
2. using Lipid II as a docking molecule to facilitate pore  
 formation, resulting in permeabilisation and eventually  
 cell death 
3. killing target cells by binding to the cell envelope- 
 associated mannose phosphotransferase system  
 (ManPTS), which also leads to pore formation of  
 the membrane 
4. killing their target cells by inhibition of gene  
 expression and protein production. The antifungal  
 mechanism involves complex and synergistic  
 interactions between antifungal metabolites and 
 cell-to-cell interaction, which is still being researched.

Bacteriocins can be purified and added during  
production; however, their use is limited in the food  
industry. While these bacteriocins are generally recognised 
as safe (GRAS), only two purified bacteriocins, nisin and 
pediocin, have been allowed in food due to strict global 
food regulations. Other factors limiting the use of purified 
bacteriocins include their inability to provide effective 
protection and high costs. As a result, bacteriocins are 
mainly applied in the form of protective cultures.

The use of protective cultures in cheese has especially 
been useful as it prevents the late blowing of cheese 
caused by Clostridium spores. Bacteriocins have been 
effective against L. monocytogenes and other Listeria spp. 
in cheeses. They have also shown to have antimicrobial 
activity against the indigenous bacteria, non-starter LAB, 
Staphylococcus and Bacillus, as well as antifungal  
properties against mould. Interestingly, some  
bacteriocin-producing LAB have been shown to improve 
cheese maturation and flavour by inducing the lysis of the 
starter or non-starter LAB by the release of intracellular 
proteinases and peptidases, which leads to accelerated 
cheese ripening and prevents Clostridium growth.  

In situ production of bacteriocins by protective cultures is 
thus the most widespread, popular and legal use of  
bacteriocins to achieve a product that is of good  
quality and safe. Protective cultures can therefore be a 
good alternative to chemical preservatives and additives.
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Chocolate chip cookie consumption grew  
worldwide by 38.24% from September 2018 to  
 September 2019 in the bakery and desserts 

category. This increase draws attention to the type of 
packaging that plays a crucial role in the preservation, 
environmental impact and practicality of the product. 
This article’s objective is to describe the evolution of 
cookie packaging over the years and possible innovative 
solutions for the future. 

Down memory lane 
Ruth Graves Wakefield and Sue Brides accidentally  
invented the chocolate chip cookie in 1938, when Nestlé’s 
Semi-sweet Chocolate Bar was added to the cookie 
dough. They thought the chocolate chunks would melt 
to make a chocolate cookie, but the pieces remained 
chunky. Nestlé bought the rights to reproduce the recipe 
on the chocolate packaging and Wakefield received free 
chocolate for life as compensation. It was then named the 
Nestlé® Toll House cookie. 

As early as World War II, soldiers asked their families for 
these cookies and received them via Cooperative for 
Assistance and Relief Everywhere (CARE) packages.  
Chocolate chip cookies have a relatively low moisture 
content and water activity value, which lowers possible 
microbial growth, and this product was thus ideal for the 
non-perishable nature of the CARE packages.  

All products were enclosed in a plastic container to  
maintain moisture and relative humidity and prevent 
water exposure during shipping. 

Later, the cookies were sold unpackaged in large  
barrels. The storekeeper would scoop them into a bag  
for consumers. This often left those at the bottom  
crushed and stale; therefore, they were non-sellable.  
The packaging was inconvenient and of little durability 
but had an “after-use” opportunity. More practical ways 
to package cookies were then considered. 

Tins also carried over the “after-use” function, where  
collectors aimed to amass every possible cookie tin 
design. Despite dual-use properties, the tins were rigid, 
heavy and quite expensive to produce. 

The first brand to use the folding carton was the National 
Biscuit Company (NABISCO). NABISCO invested in a waxed 
paper liner for cookies, their unique selling point. They 
designed and branded the cookies with a boy in a yellow 
raincoat, which personified the wax paper protection. 
NABISCO also invented the “inner seal” cookie  
packaging, to ensure product freshness and crunchiness. 
This resulted in a move away from bulk goods sales in 
boxes, barrels and tins to the introduction of more  
individualised packaging for improved convenience.  
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Reinforcing the  
bakery aisle
How chocolate chip 

cookie packaging 

has developed 

over the 

years

By Marbi Schwartz  
and Anri van Wyk
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Marbi is a BSc Food Science graduate from Stellenbosch University.
She is currently working towards continuing her studies by doing a postgraduate degree 
in Food Science. Her main research area will be sensory science focusing on the effect of 
temperature and time combinations on the tenderness of game/wild meat.

Anri van Wyk is a BSc Food Science graduate from Stellenbosch University.
She is a Junior Quality Assurance Manager at Ambassador Foods and is doing her MSc 
Food and Nutrition Security at Stellenbosch University in 2020.



In 1970, the use of wax paper snack bags declined as 
quality sealing and barrier properties of plastic bags 
were better. High cookie breakages also influenced the 
movement to plastic bags with better moisture barrier 
properties and light protection.

Plastic packaging officially took the lead as it was more 
convenient and cheaper. 

For the time being
Today, a very high proportion of cookies are bought on 
impulse. Subsequently, it is important that the design  
and colour of the packet is attractive and sufficiently  
descriptive of the contents.

There are several other important features of cookie 
packs in addition to the weight of the packs, sealing  
qualities and the barrier protection. The major  
deteriorative processes include loss of crispness, fat  
oxidation, breakage and fat bloom (greyish colour  
development).

Cookies are highly susceptible to picking up strong 
odours and flavour traces from the surrounding  
environment, even including solvents used in the inks  
to print the wrappers.

To determine the ideal packaging for cookies,  
manufacturers predominantly need to consider the 
primary packaging – which is the moisture-proof entity 
offered for sale.

Intrinsic and extrinsic parameters to consider  
in chocolate chip cookie packaging

Intrinsic Extrinsic

Water activity (aw) Relative humidity (RH)

Redox potential (Eh) Storage temperature

Moisture content (MC) Atmospheric gases

Mechanical barrier to  
microbial invasion

Light exposure (results in fat 
oxidation)

Nutrient composition

Inhibitory substances

Recent primary packages include a few basic types. The 
packaging materials are selected to protect the cookies 
and provide a moisture barrier. Materials used include: 
polypropylene (PP); metallised oriented polypropylene 
(OPP); biaxially oriented polypropylene film (BOPP); 
biaxially oriented polyethylene terephthalate (BOPET); 
plastic-coated papers; metallised polylactic acid/paper; 
aluminium foil; cartons and boxes.
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The wrapper may be a rigid or flexible form of plastic  
material. When a flexible material is used, it may either  
be a pre-formed bag (which is sealed after the cookies 
are packaged) or a bag formed around a batch of cookies, 
which is then heat-sealed. With these generalised  
packaging materials and methods, there are many refined 
engineering designs that give characteristics and  
advantages to meet specific requirements for a large 
variety of cookies.

In terms of printing methods used for cookie packaging,  
it is important that the method used does not perforate 
the film as this would reduce the moisture barrier  
properties. A method most frequently used that evades 
this is pressure/heat transfer from a coated ribbon. This  
technique is referred to as “hot foil printing”.

What does the future hold?
The future of food packaging is in developing safe,  
non-toxic, degradable/edible materials that are  
environmentally friendly. Due to the harmful environ-
mental effect of plastic, there has been a renewed focus 
on creating sustainable packaging. This includes the 
use of polylactide acid (PLA) plastics, starch-based films 
and sugar cane pulp. PLA and starch are biodegradable 
polymers that contain no harmful chemicals. Additionally, 
they have significantly reduced carbon footprints versus 
many traditional plastics. However, problems associated 
with renewable biopolymers are threefold: processing, 
performance and cost. Careful consideration must  
therefore be taken before manufacturers implement 
these materials. 

Conclusion
Food is packed to protect the product from external fac-
tors; to preserve the product quality; and for brand  
visibility (easy characterisation of the product), distribu-
tion, convenience and marketing. 

Keeping this in mind, the modern sustainability trend  
has influenced consumer behaviour, which calls for 
suppliers to change their thinking and production habits. 
It can therefore be concluded that cookie manufacturers 
should follow this trend of development while keeping 
intelligent packaging parameter choices in mind, such as 
moisture barrier and oxygen depleted atmospheres to 
improve product quality and shelf-life.

This article was part of a BSc Food Science final-year project 
that required students to research a variety of packaging 
types and find the best packaging solution for a specific 
product. All aspects and considerations of the product and 
packaging had to be taken into account.  

References are available.
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April 2020 book giveaways – to the value of R4 300.00
FST has one copy of each book to give away. If you would like to enter the draw, please send your name, company 
details and street address to trifit31@gmail.com with FST April 2020 book giveaway and the title of the book 
you would like to receive in the subject line. Congratulations  Nthabi Tladinyane (Kellogg) who received a 
copy of our November 2019 giveaway book.

On the 
bookshelf

FST Magazine April 2020

Culinology
The intersection of Culinary Art and Food Science
Edited by J. Jeffrey Cousminer

Explore the exciting and growing world of food research 
and development through the study of Culinology –  
The Intersection of Culinary Art and Food Science by the 
Research Chefs Association.

Simply put, culinology helps us to understand how and 
why things happen to food.

Have you ever wondered how a food item goes from the 
kitchen under a chef’s guiding hand to a new product on 
a supermarket shelf – without incurring staggering costs? 
Or how a new product developer produces food that 
won’t perish before it reaches the consumer? And how 
does a chef who has mastered the most creative menu 
items take one and produce it for mass market tastes?  
The answer is found in the study of culinology.

In this book, you will find meticulously researched  
and written chapters by more than 50 culinology  
professionals on topics such as principles of food science, 
protein-based foods, carbohydrates, lipids, eggs and 
milk-based foods, fermentation, food safety and spoilage, 
shelf life extension, packaging, nutritious food product 
development, sensory evaluation and commercialisation. 
By leading you through each step of new product  
development, this book will help you begin thinking like a 
culinology professional by explaining what it really takes 
to bring a product to market.

Hard cover, 418 pages, Wiley 2016
www.wiley.com

Safety Issues in 
Beverage  
Production
Edited by Alexandru 
Mihai Grumezescu and  
Alina Maria Holban

Presents currently  
applied methodologies 
and advanced technologies to 
improve beverage production.

Safety Issues in Beverage Production, a volume in The 
Science of Beverages series, offers a multidisciplinary 
approach to understanding some of the major complex 
issues that have emerged in the beverage industry.  
The book is broad in coverage and provides a foundation 
for a practical understanding, with recent scientific  
industry developments explained in a manner that 
improves awareness, education and communication of 
these issues. Some of the latest trends included are  
legislation, safety management and novel technologies 
specific to beverages. This resource can be used as a  
practical reference for scientists, engineers and  
regulators, and as a reference for courses.

Key features:
• Describes metabolites of microbial origin and harmful  
 effect on human health
• Provides research findings to demonstrate risk  
 assessment of antimicrobial resistance and detection,  
 intervention and information technologies.

Soft cover, 508 pages, Elsevier 2019 
www.elsevier.com
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Registration for IFT20 begins on 2 March, with early  
pricing lasting until 15 April. Meanwhile, advance  
registration lasts from 16 April to 5 June; on-site  
registration is available for those waiting until the last 
minute. IFT members receive additional discounts on  
registration and receive other benefits at IFT20 and 
throughout the year, including a monthly Food  
Technology magazine subscription. 

In addition to the commercial and learning opportunities 
at IFT20, it is also an excellent place to connect with  
colleagues from around the world, with multiple  
opportunities for networking and enjoyment in America’s 
second city, Chicago. 

The IFT contends that the food system is shifting, and 
so must the professionals that support the global food 
system. How we formulate, package and experience food 
science and technology are shifting. Consumer tastes 
and preferences are shifting. Food technology is shifting. 
Regulation, safety standards and public policy is shifting. 
As a profession, we must pivot, evolve, grow, expand 
and shift our lens, our mindset and our work to meet the 
needs of those we serve. IFT20 is the place, the platform, 
the event that helps the food industry imagine, learn, 
connect and shift to what’s possible. 

Visit iftevent.org to learn more. 

More than 23 000 professionals in the science of 
food are expected in Chicago, USA, from 12 to 
15 July for the Institute of Food Technologists 

annual meeting and expo. While the industry-leading, 
global event has continued to grow and expand, the IFT  
is this year bringing new life to the event that they’re  
calling SHIFT20. 

IFT20 will continue to be a singular space for professionals 
in the global food system to convene for networking, 
learning from one another, sharing, and learning about 
the latest in scientific advancements, and conducting 
business at the IFT’s food expo of more than 1 200 diverse 
industry suppliers from around the globe. 

This year’s food expo will be the largest collection of  
food ingredient, food safety and quality, technology, 
equipment, processing, and packaging suppliers ever 
assembled under one roof to learn, see and taste what’s 
next in the science of food. The expo will include  
the IFTNEXT Start-Up Alley, where visitors can meet  
one-on-one with a select group of leading, cutting-edge 
entrepreneurs developing some of the most innovative 
products and solutions. The expo will also include an 
organics pavilion, new exhibitor pavilion, food safety 
pavilion, and other areas of focused, specialised interest. 

The IFT’s Annual Meeting Scientific Program Advisory 
Panel (AMSPAP) was recently assembled to carefully  
curate the IFT20 Scientific Sessions. The scientific  
programme this year will include more than 100 scientific 
sessions and more than 600 research posters, as well as 
the most cutting-edge information being presented on 
the IFTNEXT stage. 

Attendees can arrive a day early and attend one of several 
one-day short courses to expand their professional 
knowledge. Short course topics include Intro to  
Machine Learning, AS and Emerging Computational 
Tools; Labeling Requirements and Implications for Food  
Marketed in the U.S.; Certified Food Scientist Prep Course; 
and several others. 
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The Cape and Peninsula Technikons were merged  
in 2005 to form CPUT and a single academic  
department on the Bellville campus (recently  

renamed Food Science and Technology). Beside the  
difficulties of managing different cultural/academic  
mindsets, the consolidation of the department on the 
Bellville campus involved the planning, construction and 
occupation of a new building to house the department 
and Agrifood Technology Station (ATS) on the Bellville 
campus. As many people know, this includes a unique 
Pilot Plant and attached laboratories. It is still one of very 
few in the world of this nature that is attached to an  
academic department.

The concept of the ATS was floated by GIZ (a German 
cooperation/support agency) and the Department of 
Science and Innovation (previously the DST). The unit was 
to be owned by the two legacy institutions that are now 
CPUT. The funder is the Technology Innovation Agency.

In terms of the Station itself: it is one of 18 nationally,  
and only one of two dealing with food/agri-processing. 
The Station’s key role is innovation support for SMMEs. 
This is done by virtue of being able to develop, process, 
analyse, package and label food products in a flexible  
relationship with industry. A lot more detail on the  
capacity and capabilities of the Station may be found at  
www.cput.ac.za/ats.

The Station assists firms in three different ways:  
(a) It conducts work as a service; (b) It works with the  
involvement of the firm in the project; and (c) It allows 
capable and qualified personnel from firms to conduct 
work on their own in the facilities. Each of these ways may 
also involve external expertise (consultants, academics, 
etc.). In doing so, the intention is to meet national goals 
such as growing firms, creating employment, improving 
efficiencies, stimulating export, and ultimately growing 
the economy.

An additional outcome of this operation is that, where 
projects qualify for it, smaller projects may be spun off 
into the academic research arena for more in-depth  
investigation with benefits to CPUT (postgraduates) and 
firms (well-researched information). In terms of its modes 
of operation, ATS is referred to as the “shoot first, aim 
later” unit while the academic programme is the “aim 
properly and then shoot” unit. Obviously, the latter is 
a more time-consuming exercise than the former, with 
each having its own benefits. The roles of each are thus 
complementary.

The Agrifood 
Technology 
Station
By Larry Dolley
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Larry Dolley, former HoD of the Agrifood Technology Station (ATS).

Larry Dolley retired at the end of 2019.  
For those wishing to know a little more about  

the Station, there is a series of blogs at  
www.cput.ac.za/agrifood  

– or e-mail him on larrydolley@gmail.com 
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Custodian Member Events

Cherin Balt (Hepro), Deidre Langenhoven (Libstar) and Hanneke 
Heyneman (Deli Spices). 

Cape Branch Chair Lisa Ronquest-Ross (MANE) and speaker  
Ivo Vegter (Mail & Guardian).

For information about upcoming events, 
please contact your nearest Branch:

KwaZulu-Natal: Madelein Jansen  
madelein.jansen@kerry.com

Northern Branch: Ingrid Woodrow  
Ingrid.Woodrow@imcdsa.co.za

Eastern Cape Interest Group: Juliette le Roux  
juliette@foodsafetymatters.co.za

Cape: Lisa Ronquest-Ross  
lisa.ronquest-ross@mane.com

SAAFoST celebrated a good year of food science activities and events in 2019, with over 40 activities held countrywide. 
Branches held Fifteenth Anniversary Custodian Member breakfasts and dinners towards the end of the year. Journalist/
columnist Ivo Vegter (also the five-time winner of the SAAFoST Meritorious Award for Journalism) was the speaker at 
those events. Some attendees are pictured below.

CAPE BRANCH

KWAZULU-NATAL BRANCH

NORTHERN BRANCH



“ARE YOUR 
 LAWYERS 
 ENGINEERS  
 TOO? WE ARE ™.

Our LawyersLawyers who are Engineers Engineers 
and ScientistsScientists too understand your 

complex legal and regulatory matters 
which require an understanding of the 

technical subject matter and a firm grasp  
of the law.

As IP attorneys we can protect your valuable 
inventions and brands through patent and trade 

mark applications drafted by patent attorneys who 
understand your specific technical field.

So ask yourself, should your LawyersLawyers be  
EngineersEngineers and ScientistsScientists too?”
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Janusz F. Luterek for: Hahn & Hahn Inc, Intellectual Property Practitioners, Reg. No. 98/22644/21
Directors: V C Williams, J F Luterek, PCR Venter, C Michael, C Berndt, V Lawrance, Y Ra
Physical Address: 222 Richard Street, Hatfield, Pretoria, South Africa • Postal Address: PO Box 13575, Hatfield, 0028, RSA 
Docex: 219, Pretoria • Tel: (27) (12) 342 1774 • Fax: (27) (12) 342 3027 • 430 7637 • Email: hahn@hahn.co.zawww.hahn.co.za




