
   

   

 

NZIFST Newsletter # 315 - 4 February 2020 
 

 

, 
As the New Year gets underway NZIFST Branches are already scheduling meetings. Auckland is first out 
of the blocks with a meeting last week and other branches are also organised. See more below!  

 

 

IFT ELN 
NZIFST Members are reminded to send their applications for NZIFST sponsorship to this year's 
EMERGING LEADERS' NETWORK. 

Applications for the $3,000 scholarship close 12 noon, 10th February. All enquiries to Rosemary  
  

 

Come along and be inspired by thought-provoking talks from renowned experts, 
academics, public authorities, industry leaders and innovators at The Food Safety, Risk and 
Compliance Conference. 
Showcasing a mixture of recent innovations, trends and concerns, practical challenges and 
the solution adopted, this conference will address constantly evolving food regulations and 
customer expectations in New Zealand. 

 

  

NZIFST invites you 
to the 20th World 

Congress of Food 
Science and 

Technology 
 
  

See the full programme, now available here 
Registration is also open, early bird closes 19 June 2020 

https://www.iufost2020.com/ 



 

 
NZIFST's AGM & AWARDS 

will be held Tuesday 18th August 
 

  

 

Get your PIFs on-line for FREE! 

 
This is a limited Member-only offer until end February 2020  

The Australian Food & Grocery Council has introduced a new version of their long-established 

Product Information Form (PIF), the V6, which is now based on a network of three licensed 

vendors’ electronic portals. As the only vendor in the South Pacific, Bizcaps would like to offer their 
PIF Manager software to all members of the NZIFST, and their companies, subscription free for 12 

months. 
  

This offer includes:  
A 12-month free subscription for Bizcaps PIF Manager Software, 

A training session and 
A bulk upload, in one tranche, of any V5 PIFs in Excel format. 

  

At the end of the initial 12 months, normal annual subscription charges would apply. Integration with 
other systems is not necessary. However, they have developed an API that allows relatively easy 

integration, should a client wish to do the integration work themselves. 
 

Want to know more? CLICK HERE 

 

 

  

 

NEWSBITES 

 

  

Brits eat less meat 
According to Mintel, over the past two years, the number of Brits who have eaten meat-free foods 

has grown from 50% in 2017 to 65% in 2019. And the sales of meat-free foods reflect that, having 
grown 40% from 2014 (£582 million) to 2019 (£816 million). Mintel expects that as demand 

increases, sales are expected to reach £1.1 billion by 2024. 

When asked about the benefits of eating less meat, 32% of those reducing their meat intake said 

that it “helps to improve health,” followed by 31% who responded, “it’s a good way to save money.” 



 

In addition, 25% cited “improving the environment” as a benefit of cutting back their meat intake. 

More here 

 

 

 

EXTRACTING MORE FROM CHICKPEAS 

Researchers from the Robert H. Smith Faculty of 
Agriculture, Food, and Environment of Hebrew 

University recently developed a line of next-gen 

chickpea isolates, using patent-pending 
technology to extract up to 90% pure protein from 

the chickpea seed. The new line, has been 

launched through a startup called ChickP. 
“This is a high-quality protein, non-allergenic, 

non-GMO, and devoid of phytoestrogens, with 

excellent functionality and thereby suitable to various applications like weaning foods, dairy and meat 
analogues, supplementation of proteins to athletes, etc.,” explains Reifen. 

The new chickpea isolates, which went into production in October 2019, demonstrate several 

characteristics that help alternative dairy producers overcome challenges in processing. Features include 
a neutral flavor, smooth texture, emulsion stability, and very low fat content, as well as shorter, cleaner 

labeling. Thanks to its high solubility and smooth viscosity, ChickP forms an emulsion/gel that also 

contributes to a firm finished product. According to Reifen, plant-based milk alternatives that contain 
ChickP have been shown to mimic cow’s milk and yogurt for taste, mouthfeel, and nutritional value.  

 

 

 

So Sweet Frozen Parsnip Gems are now available in South Island New World Supermarkets. the new 
Gems represent a move to meet new global food eating habits and the increased demand for plant-based 

alternatives. 

So Sweet Managing Director Matthew Malcolm said he started working on the recipe over five years ago 
and trial batches were being taste tested at food shows from 2016, with the company excited to now 

finally introduce the product the public. 

So Sweet Managing Director Matthew Malcolm (left) and Development Manager Glen Malcolm (right).  

  



 

 

Changing your job? Going overseas? 
Please tell us about it!  

 
If you have changed jobs, are heading overseas or just back from your OE, please email your 

news to Anne Scott at Food New Zealand, anne@foodnz.co.nz  for publication in the Institute's 

journal.  

Visit Food New Zealand's ARTICLES page for uploaded articles from recent issues of Food New 

Zealand 
  

 

 

    

 

Upcoming events 
Workshops, seminars, symposia, conferences 

  
 

  

 

DON'T MISS THIS FEAST OF OILS AND FATS TECHNOLOGY AND RESEARCH 

 

  

   
  

  

NZOZ Sensory and Consumer Science 
Symposium   

                                 10-12 February 2020, Melbourne Australia 

 
This annual symposium alternates between Australia and New Zealand. This year’s keynote 

presenter is Professor Wender Bredie, head of the Section for Food Design and Consumer 



 

Behaviour at the Department of Food Science (FOOD) at the University of Copenhagen. 

More information and register HERE. 

 

  

 

 
Certified EHEDG Advanced Training Course on Hygienic Design 

6-8 April, Christchurch 
  

Following a successful first course and multiple enquiries re a further course, EHEDG New Zealand 

is delighted to announce the running of a second Certified EHEDG Advanced Training Course on 
Hygienic Design to be delivered in Christchurch on the dates of April 6th to 8th. 

  

The object of this course is to provide in-depth knowledge and insight into the hygienic design of 
equipment and hygienic engineering aspects primarily for the food industry, but also for 

pharmaceutical and biotechnology industries. Training modules are based on selected EHEDG 

guidelines, a list of which can be found on the EHEDG website – http://www.ehedg.org . The target 

audience for the Course includes hygienic design stakeholders from companies representing food 

manufacturing, equipment supply, project engineering, hygiene delivery, regulation and audit and 

compliance interests. Attendees to the course will participate in 3 days of classroom and practical 
training and will receive on successful completion of the course an EHEDG Certificate with global 

recognition. 

  
Full venue and reservation details for the course have yet to be finalised but these are anticipated 

to be available on the NZIFST and EHEDG NZ websites in early February but diary the dates 
NOW! 
  

For more information on course content and any other matters relating to training, please address 

through info@ehedg.co.nz  

 

  

An Introduction to Sensory Evaluation one-day course 

FEAST, the Food Experience and Sensory Testing Laboratory 

Date: Tuesday 7 April 2020                           Venue: Massey University, 
Palmerston North, New Zealand 

This interactive one-day course, with its balance of theory and practical, introduces the application 

of sensory evaluation techniques for the food industry. It focuses on measuring the sensory 

attributes of food, as opposed to measuring consumer opinion, which we cover in our follow-on 
course on Consumer Sensory Testing. 

This course is suitable for a range of individuals who need an introduction, or refresher, to sensory 



 

evaluation including those involved in sensory testing, consumer testing, quality assurance and 
product development or anyone working alongside these industry functions.  
  

Evaluating Consumer Response one-day course 
FEAST, the Food Experience and Sensory Testing Laboratory 

Date: Wednesday 8 April 2020                    Venue: Massey University, 
Palmerston North, New Zealand 

This interactive one-day course combines theory and practical sessions to consider the why, who, 

what, where and when of consumer product testing, and complements our sister course: 
An Introduction to Sensory Evaluation. 

This Introduction to consumer sensory testing is suitable for a range of individuals who need an 

introduction, or refresher, to sensory evaluation including those involved in sensory testing, 
consumer testing, market research, quality assurance, product development or anyone working 

alongside these industry functions. 

We recommend that you attend our Introduction to Sensory Evaluation course before coming on this 

course. 
  

 Getting the most out of the Sensory and Consumer Toolbox course 
FEAST, the Food Experience and Sensory Testing Laboratory 

Date: Tuesday 16th June 2020                     Venue: Massey University, 

Palmerston North, New Zealand 
This interactive one-day course provides a basic introduction to Sensory and Consumer Science 

for the food industry, highlighting best practice and the nature of information sensory and consumer 

testing can provide. 
It is ideal for those in marketing, product development and quality assurance who are working 

alongside sensory functions or with agencies to gain a better understanding of the language, 

capabilities and tools in the sensory and consumer testing toolbox.  
  

Quality Assurance and Control short course 
FEAST, the Food Experience and Sensory Testing Laboratory 

Date: Wednesday 21 October 2020           Venue: Massey University, 

Palmerston North, New Zealand 
This one-day interactive course, with a balance of theory and practicals, provides an introduction to 

the application of sensory evaluation in Quality Assurance for the food industry. It is suitable for 

those working in food quality assurance as well as food technologists, technicians and sensory 
specialists. 

We recommend that you attend our Introduction to Sensory Evaluation course before coming on this 

course. 

 

 

 



 

Chemeca 2020 
27—30 September 2020, Brisbane 
The 49th Chemeca brings together chemical engineers who will share insights and innovations relevant to 

the wide range of industries we work in. Abstracts close 15 March 2020. 

Go to www.chemeca2020.org/call-for-papers20  
  

 

WHAT IS HAPPENING IN OUR BRANCHES? 
 
 
AUCKLAND 
10 February - "The birth and journey of a luxury food brand" - Peter Cullinane, CEO and Founder 
of Lewis Road Creamery. 
More info and register HERE 
 
25 February - "The development of the World's Smartest Drink" - Angus Brown, Arepa CEO. 
More info and register HERE 
  
CANTERBURY 
Sunday 16th February - Family BBQ 
12 noon until 4:00 pm, Halswell Quarry, at Inner Quarry 1 
Please RSVP to Yuki  by Monday, 10 Feb 2020. Cancelled if wet. 
 
OTAGO SOUTHLAND 
Thursday 13th February5.30-8.00pm Seminar and lab facility tour hosted by Dr Chris 
Bloore (Fellow NZIFST; Dairy Consultant) at his house / lab facility, 56 Warden Street, Opoho, . 
This will be followed by a shared BBQ and social function. Please RSVP to Graham Eyres by 
Monday 10th February. 
  
Wednesday 11th March 2020 Coffee roasting tour and tasting at Common Ground Espresso, 
starting at 2pm. Please register by emailing Graham Eyres. Places are limited! 
 
WAIKATO 
February - Visit to the Canary plant – butter products 
June – AGM. Date to be confirmed. 
  

 

  

JOB VACANCIES - FOOD SCIENTISTS & TECHNOLOGISTS 
WANTED 

CLICK HERE  
 

Quality Systems Coordinator – Auckland 
Specialty foods manufacturer for domestic and export markets seeks an experienced QA 

Coordinator (TRS 31/1) 
  

H&S Manager – Canterbury 
Rare opportunity for an enthusiastic and influential EH&S professional to join a proactive and 

growing food manufacturing business (TRS 29/1) 
  

Quality Manager 
Rare opportunity for an inspirational QA Leader to join a progressive multi-national-backed 

manufacturer of some of NZ's most iconic food brands (LawsonWilliams 28/1) 
  

Senior Scientist Microbiologist 
We are looking to appoint an experienced microbiologist to a Senior Scientist position in our 

Christchurch Microbiology Laboratory (ESR closes 3/2) 
  

Warehouse Manager – Dairy/Nutraceutical Industry 
Excellent opportunity for an experienced Warehouse Manager to join a progressive, multinational-

backed dairy organisation (TRS 13/1) 
  

Health and Safety Advisor – Food Manufacturer 
Seeking a hands-on H & S Advisor for a high-risk food / manufacturing company in Auckland (TRS 

13/1) 



 

  
Production Supervisor (Beef Boning) 

Exciting production supervisor role offering great career development opportunities with an 
expanding organisation (TRS 13/1) 

  
Quality Assurance Manager – Dairy 

Career, lifestyle and a fantastic team environment, all wrapped up in this exciting dairy industry QA 
Management role (TRS 9/1) 

  
Quality & Customer Service Coordinator – Wellington 

Bring your food safety knowledge and customer focus and join this iconic NZ food manufacturer! 
(TRS 8/1) 
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