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to demonstrate their commitment to 
food businesses and prove their ability 
in this important function. They are to 
be commended for that – and their food 
industry clients should take notice. See 
what they are doing by downloading the 
standard, at no cost, from our website 
and any of our offices are happy to answer 
questions on it. 

Activity in our offices around the world 
has been intense since the new year and 
while it is usually centred around our 
main offices in Europe, North America, 
Hong Kong and Australia, we have recently 
been evaluating some excellent food safe 
products and food safe equipment from 
The Middle East, South America, Africa 
and India. While a couple of the world’s 
manufacturing sources still present quality 
issues, the playing field is being gradually 
levelled and I am particularly pleased 
to see our mark used more widely in a 
geographical sense. Be opened minded, 
good design and food safety innovation can 
come from anywhere!

I do hope you enjoy this issue – let us 
know if you want to add a word in the 
next one.   i

Pest control in food premises has 
been a major feature of our activity 
at HACCP International in the last 

few years and that has culminated with 
the release of our new standard – The 
HACCP International Pest Management 
Standard – written specifically for pest 
control services delivered to food businesses 
operating to GFSI endorsed schemes and 
HACCP based food safety programmes. 
This is a world’s first and finally brings to 
industry a standard to help in managing 
pest management contractors as they 
undertake a very important component 
of a food business HACCP programme. It 
has been governed by the requirements of 
ISO17007 in its development and overseen 
by an independent committee of interested 
parties represented by food manufacturing, 
retailing, pest management companies and 
food safety auditors.

It is not a guideline, nor is it an adaptation 
of an inappropriate food safety standard. 
It is designed specifically for that service in 
our industry.   

We have had ‘codes of practice’ and 
‘guidelines’ in the past – however they are 
simply that – guidelines. A guideline has been 
described as being like kindly parental advice 
to teenage children on a night out – definitely 
not to be observed if it proves inconvenient! 
A standard forces measurement, audit and 
conformance. This standard sets a high bar 
while meeting all the requirements of the 
world leading food safety schemes…and what 
gets measured gets done!

Statistical analysis of the world’s leading 
food safety schemes has shown pest control 
as an area with very high levels of non-
conformance and risk – be that from the 
pest activity itself or the methodology, 
chemicals or devices used in the control 
process. This standard will be a useful tool 
for food businesses in setting expectations 
as well as for pest management companies, 
certified thereto, who can then demonstrate 
an ability to meet the requirements through 
a strict audit process. 

A number of pest management 
companies are certified by HACCP 
International and their compliance to 
this best practice standard allows them 

to the 12th HACCP International Bulletin

To download a free copy of the HACCP International 
Pest Management Standard, visit the tools/download 
page of www.haccp-international.com  
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F ood quality and safety are crucial factors when it 
comes to success and failure in restaurant chains. 
The market is fiercely competitive, customers are 

choosy and legal regulations are unyielding. But how are 
we to meet these challenges and ensure comprehensive 
quality management when the tools available are all too 
often inefficient? The measuring technology specialist 
Testo has identified this problem and has developed the 
testo Saveris Restaurant complete digital solution. 

Customers in restaurant chains are demanding. They trust 
a brand’s promises. They expect the taste of a burger, wonton 
or pizza to be just as good in Melbourne as it is in Mumbai, 
and the preparation to happen just as fast in Minnesota as it 
does in Maastricht. 

If a customer is disappointed on any occasion, the whole 
brand can be damaged due to the error made by one single 
restaurant. Because customers see all the restaurants of a 
brand as a single entity, they do not generally direct their 
discontent at the individual restaurant via social media, but 
at the whole brand. This means there is the possibility of an 
isolated food scandal in any restaurant in a chain weakening 
the brand’s reputation or even a company’s share price. 

This situation is further exacerbated by a dynamic area of 
tension arising from legal regulations and regulatory standards, 
the pressures of cost and of competition and changing market 
requirements. 

Major challenges and the wrong tools
Restaurant chains are reliant on efficient processes, target-

oriented analyses and standard-compliant documentation to 
remain competitive and inspire customers. However, until 
now there have only been inadequate and predominantly 
manual methods and tools to manage processes, analyses 
and documents. These tools and methods have a number of 
disadvantages. 

They are prone to human error: There is high staff turnover 
in most outlets in the restaurant chain sector. New employees 
have to be trained in complex processes and regulations in a very 
short time. Laborious measuring technology, possible language 
barriers, complicated quality manuals and regularly changing 
offers make this situation even more difficult.

The testo Saveris Restaurant complete solution promises

safety, compliance 
and efficiency.

They entail too much paperwork: Quality manuals 
are the basis of quality management in restaurant chains. 
They are generally paper-based. However, paper has serious 
disadvantages: it is unhygienic, awkward to handle and 
offers no protection against forgeries. Piles of paper quickly 
become unwieldy and it is virtually impossible to analyze the 
information they contain. 

They cost time and money: Paper chaos and cumbersome 
measurement methods cost time and money. The effort that 
has to be made in terms of training and error correction would 
add greater value if invested in the preparation and sale of 
meals. 

The measurement 
values from 
data loggers and 
measurement probes 
are transferred to the 
Control Unit.

The Control Unit 
allows efficient work 
thanks to its guided 
processes, check lists, 
alarms and stored 
correction measures.

CONTINUED ON PAGE 06
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The example of cooking oil shows how the right 
measuring technology influences a restaurant’s profits: regular 
measurement of the oil prevents the cooking oil from being 
changed too early or too late. And that can reduce cooking oil 
consumption by up to 20%. 

They are hard to update: Updates in the quality manual 
can only be implemented internationally by headquarters in a 
time-consuming way. This can present a problem, especially in 
terms of short-term changes. And even if all restaurants have 
received the appropriate information, there is no guarantee 
that adjustments that may be needed locally are process-
compliant. Nor is it possible for headquarters to monitor 
compliance with the regulations, or to measure their success, 
without putting in further effort.

Restaurant chains therefore face a paradigm shift: the 
requirements for their business model constantly increase as 
globalization and digitalization progress. However, the ways 
and means of meeting these challenges are still stuck in the 
last century. 

The solution: testo Saveris Restaurant 
testo Saveris Restaurant aims to make work easier for 

restaurant chains, with the complete solution digitizing both 
quality assurance and compliance observance which provides a 
more efficient and economical structure. 
testo Saveris Restaurant makes quite specific promises:

•  Conversion of the paper-based quality manual to 
software processes
•  Customization of quality manuals to conditions in 
individual restaurants 
•  Measurement or coverage of all a restaurant’s relevant 
measurement parameters and quality controls
•  Fast analysis of all quality parameters 
•  Mapping of corrective actions when limit values or 
processes are violated 
•  Roll-out of the software-based quality manual to any 
number of restaurants at the touch of a button. 

testo Saveris Restaurant was developed by Testo SE & Co. 
KGaA – since 1957, one of the world’s leading manufacturers 
of measuring solutions for quality assurance in the food sector. 
Thermometers, pH measuring instruments, cooking oil testers 
and data loggers from Testo measure across the whole food flow 
and are part of the standard equipment for food producers, 
restaurants, commercial kitchens and catering businesses. 

Measuring technology, software and services 
The testo Saveris Restaurant software means paper-based 

quality manuals are converted to software processes, updated 
centrally and distributed to all connected restaurants by 
headquarters at the touch of a button. The software-based 
quality manual is tailored to the individual, restaurant-specific 
conditions on site. Analysis and reporting functions are also 
available.

Managers in the restaurant and at headquarters can 
manage and document all measuring points and processes that 
are relevant to quality via tablet, smartphone or PC. In the 
event of specific limit values or process steps being violated, 
the system immediately gives a warning via the control unit 
and by e-mail or SMS. The intuitive corrective action system 
makes it easy for employees to respond appropriately.

All of a restaurant’s crucial measurement parameters (e.g. 
cooking oil quality, temperature) are measured using reliable 
and modular sensor technology. The design of the system’s 
measuring technology components is interesting: the universal 
handle for measuring technology can be connected to any 
one of the robust measuring probes in seconds. Readings are 
transmitted wirelessly to a handheld control unit with one 
click. The system can also incorporate WiFi data loggers for 
automated monitoring of conditions in storage areas and 
coolrooms. 

Testo’s experts work with customers to provide customised 
configuration of software and measuring technology on site. 

testo Saveris Restaurant commissioning is supported by 
training of customers’ staff. When the system is in operation, 
Testo provides troubleshooting, maintenance and calibration 
services in all-inclusive, worry-free service packages. The 
scope of the services is defined by individual customer 
requirements.

The testo Saveris Restaurant complete digital solution 
makes the work of quality managers in restaurant chains 
easier in three ways:

•  There is transparent integration of corporate and 
legal regulations into workflows – it is easier to ensure 
compliance.
•  Food preparation is safer and quality controls are more 
efficiently carried out – that improves quality.
•  There is automatic monitoring of refrigerated and 
freezer rooms, along with the associated equipment. In 
addition, quality manuals no longer need to be printed off 
and distributed – that reduces costs.   i

For firther information on testo Saveris 
Restaurant directly from Testo’s experts:
Carina Keller  E: ckeller@testo.de  
P: +49-7653-6810 
Jens Schaumann  E: jschaumann@testo.de  
P: +49-7653-6810 

testo Saveris Restaurant converts quality 
handbooks into software processes, 
monitors temperatures automatically, 
and offers comprehensive analysis and 
reporting possibilities.
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Use pesticides safely, always read the label.
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SIKAFLOOR® PURCEM
Flooring Solutions for the Food Industry and other Extreme Service Conditions

Fast Turn Around Time
Rapid curing / Minimal down time installations

1300 22 33 48        aus.sika.com
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F ood & Beverage Industry News: We see the HACCP 
Australia and HACCP International mark on an 
increasing number of products. Can you tell me 

something about it? What does it represent and how does it 
benefit food companies? 

Clive Withinshaw: HACCP International is a food safety 
and food science company which provides a variety of services 
including food safety and Non-GMO auditing, consulting and 
product certification.

In answer to your question, HACCP Australia (with its 
overseas arm, HACCP International) operates a product 
certification scheme called ‘Food Safe Equipment, Materials 
and Services’. This is aimed particularly at non-food products 
which are used by the food industry and have incidental 
food contact or a significant impact on food safety or proper 
operation of a food safety management system.

The world’s leading HACCP and food safety schemes and 
quality systems - particularly those endorsed by the Global 
Food Safety Initiative (GFSI) - have developed rapidly over 
the last 15 years. They are very demanding and have high 
expectations concerning all facets of food safety.

In the early days they rightly concentrated on ingredient 
risks. That expanded to include packaging and logistics and they 
now encompass the risks that come from plant and equipment.

The world’s best food safety schemes have recognised 
and are emphasising the fact that many of today’s recalls are 
caused, not by ingredients or process, but by physical and 
chemical contaminants.

Essentially, food businesses now have an obligation to 
mitigate the risk from this source with an auditable due 
diligence process. Provided they have the necessary skills, they 
can do this themselves. Alternatively, they can rely on 3rd 
party certification.

This latter option is becoming more popular because the 
risk analysis isn’t easy and the industry has an expectation 
that suppliers be involved in the process.

Essentially our scheme is designed to meet that due 
diligence requirement and provide both the buyer and seller 
with confidence as to the product’s fitness for purpose.

Often the suppliers of these key products supply multiple 
markets. They too need assurance that the products that they 
supply to this specialist food sector are appropriate. I’m talking 
about things like kitchen wipes, lubricants, cleaning and pesticide 
chemicals, flooring and lighting. Fine they might be, but ‘fine’ in 
an engineering shed is not necessarily ‘fine’ in a food plant.

F&B: How does the evaluation process work?
CW: There are a number of international certifications 

that address individual characteristics, such as food contact 

The mark of confidence

material or cleanability, as stand-alone criteria.
Ours is different in that we apply a risk analysis and have 

10 key criteria that need to be satisfied prior to certification. 
In addition, we look at toxicity, batch and quality control, 
consequence of error, labelling, instructions and claims. Each 
product needs to pass each criterion and it has to make a 
contribution to food safety.

F&B: Who does the evaluation and where? 
CW: HACCP International employ a number of highly 

experienced and qualified food scientists - in Europe, America, 
Asia and Australasia - who are devoted to this scheme.

Depending upon the nature of the product or service, we 
will examine the product itself as well as, where necessary, the 
quality system that supports it and the on-site performance. 
Products continue to be evaluated after certification and service 
providers are audited. It can be an extensive process and can be 
demanding on the product.

F&B: What is the pass/fail rate? 
CW: Many of the larger companies do manufacture really 

good products. It is no surprise to me that the more expensive 
and better designed and made of these have the least problems. 
These people have invested in food safety.

Others struggle. I would estimate that no more than 50 per 
cent of applicants pass first time. However, they do often re-
engineer. That is great to see and shows a commitment to our 
industry. In some sectors failure rates can be higher.

CONTINUED ON PAGE 10

Poor lighting design can lead to uncleanable surfaces, 
pest harbourages and debris falling into food products.

Food safety doesn’t just concern what we put in our mouths. It also 
involves a range of non-food products that are used in the production 

process. Food & Beverage Industry News caught up with Clive Withinshaw, 
Director of HACCP International, to discuss best practice in this area.
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F&B: Can you give me an example? 
CW: Lighting is a good one. Many food businesses are very 

aware of the possible foreign body contamination from lighting 
products – historically there has been a risk of falling nuts and 
bolts (or of course glass) over production zones.

The lighting industry has addressed glass but we now see 
many products with heat dissipating design which makes them 
impossible to clean and a great pest harbourage. So instead of 
glass falling into our food, we now have dead insects!

The makers of lights that do carry our mark, such as Thorn 
and Zumtobel, have really thought about their application in 
the food industry.

F&B: What about the standards? 
CW: We have a number of both public and proprietorial 

standards against which products are evaluated and 
expectations for a vast range of products which have been 
developed over the last 15 years. It has been a significant 
investment. HACCP International is a JAS-ANZ accredited 
product certifier and all our systems meet the requirements of 
ISO 17065 (the standards for product certification).

We have just released a new standard titled ‘Pest 
Management Services for Food Businesses’. Hundreds of hours 
have gone into its development governed by an impartial 
committee of stakeholders comprising retailers, food safety 
auditors, food processors and pest managers.

It is a world first in publically available standards for this 
sector. There are many ‘guidelines’ but our industry isn’t keen 
on ‘guidelines’. ‘It is or it isn’t’ is what we like!

It is available from our website at no charge and gives the 
food industry a really useful tool as well as an understanding as to 
what pest management companies that carry our mark have been 
audited against. It is also designed to capture all the requirements 
of all the international best practice and GFSI standards.

F&B: Is your scheme popular overseas? If so, where 
and why? 

CW: We now undertake more product certification business 
outside Australasia than we do within. We have staff and offices 
in Hong Kong, Singapore, the UK and now in the US.

It’s great that an Australian company has joined the ranks 
of exporters in a sector which isn’t one of, what I call, the 
‘4C’ club – carbon, cattle, crops and cabernet! Australia is a 
world leader in agriculture and food, and it is no surprise that 
the scheme has its origins here in Australia, one of the world’s 
centres of excellence in food and food science.

While there are a number of international schemes, ours 
seems to have become very popular in certain markets. Among 
other reasons, I think this is because of the holistic nature of the 
certification and the alignment with best practice standards.

In Europe, for example, food contact products need, among 
other things, EU1935 compliance. But that in itself only addresses 
the material, not the design. Our scheme obviously requires the 
same but so much more. Furthermore, it is conducted in a way 
that the QA department in a food business would expect.

F&B: Can you give me some examples of products and 
what you look for?

CW: Anything that has an impact on food safety but 
particularly those that have incidental contact or present a 

great risk.
Gloves are a good example. I am of the school that would 

rather my food was handled by a clean hand than a dirty glove, 
but if it is to be handled by a clean glove, we need to know 
what that clean glove is made of.

There are some really nasty gloves out there made from 
totally unacceptable material. A thin slice of the food handler’s 
flesh in my sandwich would be only slightly less palatable than 
certain glove material we have come across!

Kimberly Clark, by example make some excellent products 
in this area. Others are listed on our website. If they are just 
slightly more expensive– there’s a reason.

Pest management chemicals are an unavoidable material 
that all food businesses need to some extent. Our certification 
ensures that they are all food-safe and fit for purpose.

There can be a temptation for controllers to use cheaper 
(or what they might call ‘more effective’) chemicals. Our 
certification mark ensures that this can be controlled.

The certification not only covers the product but also such 
things as the application method, instructions, quality control 
and allergens. BASF, Bayer, Lodi Group, Sumitomo and 
Syngenta are examples of manufacturers which have products 
that are particularly appropriate for the food market.

Our certification not only examines such products but also 
determines in which ‘zones’ they are appropriate. ‘Primary 
Food Contact’ or ‘Splash and Spill’ zones, for example, are 
indicated on the certification.

Flooring and walling is another product group we 
commonly see. Everybody knows that mistakes in these can 
be really expensive in terms of fit out and disruption. Our 
evaluation process can really help industry specifiers when 
selecting a food safe surfaces and hardware. Altro, Blucher, 
Flowcrete, Sika, Silikal, Stonhard and Ucrete come to 
mind. Once again, there are others on our site which have all 
invested in the food industry’s needs.

F&B: Who should those in the industry contact if they 
want to know more about the certification and how you 
do things?

CW: We really encourage food safety and quality managers 
to talk to us about certified products – especially when they are 
making purchasing decisions or if they need to know what we 
have looked at or how we did the evaluation.

They can usually speak to the evaluation scientist directly 
and, while much of the information we hold is confidential, 
we can usually satisfy technical enquiries. That can be really 
useful for a QA or HACCP Manager.

A really effective, auditable, due diligence process is now an 
absolute for food businesses operating to world’s best practice 
food safety standards. Our scheme delivers precisely this.

I did hear of a production director of a large international 
food processors who said, “If it doesn’t have that mark on it – 
you better have the facts and my express permission to bring it 
in otherwise”.

That’s one way of doing it!   i

For further information, please email 
info@haccp-international.com
First published in Food & Beverage News |Dec/Jan 2017| 
www.foodmag.com.au 
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F ood poisoning is a potentially lethal condition and 
therefore a serious problem for the food industry. 
Each year, some 50 million people suffer food 

poisoning in the U.S. alone, including more than a million 
cases of potentially lethal salmonella poisoning.

So finding ways to prevent the spread of this and other kinds 
of bacteria is an important goal. But it is hard to detect bacteria 
in food products. The most common detection methods involve 
techniques such as microbiological culturing, polymerase chain 
reactions, high-performance liquid chromatography, and mass 
spectrometry, to name just a few.

These methods are complex, 
expensive, and time-consuming. 
And they require highly trained 
technicians to perform them. 
Consequently, few food companies 
and outlets have access to this kind 
of technology, and consumers have 
to take the hygiene of most foods 
they buy on trust.

Now that looks set to change 
thanks to the work of Jonghee 
Yoon and pals at the Korea 
Advanced Institutes of Science and 
Technology in South Korea. These 
guys have found a quick and cheap 
way to spot bacteria on the surface 
of foods in just a few seconds. They 
say their technique could be easily 
used in food processing lines and 
even fitted to standard home fridges.

The new technique is simple 
in principle. Bacteria such as 
salmonella have hair-like flagella 
that they use to propel themselves 
across surfaces. This movement turns the surface of 
contaminated food into an ocean of writhing microorganisms. It is 
this movement that Yoon and co have worked out how to spot.

Their method is straightforward. When a red, coherent 
laser beam hits biological tissue, it is scattered through the 
material. This scattering causes the light to interfere, creating 
a random pattern called laser speckle.

Since bacteria on the surface of food also scatter light, this 
influences the speckle. And as the bacteria move, the speckle 
pattern changes. “By detecting the decorrelation in the laser 
speckle intensity patterns from tissues, the living activities of 
microorganisms can be detected,” say Yoon and co.

All that is needed to monitor this change is a camera that 
can record the change over a few seconds. Yoon and co use 
one that takes images at a rate of 30 times a second and then 

process the images by subtracting one from another to reveal 
any difference.

They’ve put their gear through its paces with a set of 
experiments on chicken breast. They began by contaminating 
samples of chicken breast with the common bacteria Escherichia 
coli and Bacillus cereus, which are common causes of foodborne 
illness. They then zapped each of the samples, and a control, 
with a laser while recording the speckle with a camera.

The results clearly show the utility of the technique. The 
image subtraction technique quickly reveals which samples are 

contaminated and to what degree. 
The technique picks up both types 
of bacterial contamination, although 
it cannot distinguish between 
them. It also demonstrates that 
uncontaminated meat shows little or 
no change in the laser speckle pattern 
over time.

That’s an interesting result. 
Monitoring laser speckle is 
quick and easy to do with 
cheap equipment that can be 
retrospectively fitted to food 
processing lines. And it requires 
little specialized expertise.

Crucially, the technique does 
not require contact with the meat 
and so can be done at a distance. 
It can also see through transparent 
plastic packaging, which does not 
influence the speckle pattern.

That could have an important 
impact in many parts of the world, 
particularly in developing countries 
that do not have easy access to 

microbiology laboratories. And the equipment is so cheap and 
simple that it could easily be fitted to ordinary refrigerators 
designed for the home.

There are limitations, of course. Although the technique 
detects different types of bacteria, it cannot distinguish 
between them. And of course, it cannot spot contaminants 
that do not change the laser speckle over time. So it wouldn’t 
pick up viral contaminants, such as norovirus, which is 
responsible for five million causes of foodborne illness a year 
in the U.S. Neither does it detect the toxins produced by 
bacteria, which can cause illness even when the bacteria have 
been killed off.

Nevertheless, the new technique has the potential to 
significantly improve food hygiene and thereby reduce the number 
of cases of food poisoning each year. And that can’t be bad.   i

The fridge laser that detects bacteria
crawling all over food

Spotting the bacteria that causes food poisoning has always been 
a time-consuming and expensive business. Until now.

by Emerging Technology from the arXiv


