
 

   

 

NZIFST Newsletter # 331 - 15 September 2020 
 

 

*** Do you want to register for the AIFST webinars? *** 

The code for NZIFST members is NZIFST20 

 

 

 
 

NZIFST FOOD INDUSTRY AWARDS 2020 - POSTPONED until Alert Level 1 

 

Please watch this space for details of our new Awards date which will be after all NZ has moved 
back to Level 1. 
 
Full details of locations and registration HERE  

  

 

Job listings on NZIFST.org.nz 

 

NZIFST has arrangements with top New 

Zealand employment agencies to list 

available roles in the food industry.  

 

The listings are also published every 

fortnight in Nibbles - see below. 

 

 

Your DIARY dates: 

  

10-12 November (Christchurch) - EHEDG 

Advanced Course on Hygienic Design 

 

9-11 February (On-line) - NZOZ Sensory 

and Consumer Science Symposium 

 

  

 

NZOZ Sensory and Consumer Science Symposium 2021 

 

"Adapting to change" 

 

9-11 February 2021 

A Virtual Conference 

 

Please email NZOZ@massey.ac.nz to express interest in submitting a video presentation so we can 

gauge numbers. 

 

Abstract submission is now open until 30 November. Contact us for a template. 

 

Registration OPEN - only $50 (or $30 for students).  

 

   

EHEDG Advanced Course on Hygienic Design 

 

https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=e391374450&e=c84e763e59
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https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=817a4f7d18&e=c84e763e59
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=5009d6a191&e=c84e763e59
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=5009d6a191&e=c84e763e59
mailto:NZOZ@massey.ac.nz
mailto:NZOZ@massey.ac.nz
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=6750dcc6ed&e=c84e763e59


 

10-12 November (Christchurch) 

 

INFO & REGISTER HERE 

   

 

 

 

 

 

 

 

 

Read the August/September issue of Food New Zealand, the Journal of 

NZIFST, here LIVE on ISSUU 

 

Sample some great reading.... 

 

Finally, after 40 years, Alcohol Labelling is Mandatory 

 

Your career after Covid 

 

 

 

MEMBERS - Want to get FoodNZ on-line, every-time? Then please contact NZIFST. 

 

Non-NZIFST members, please go to the FoodNZ website and request an online 

subscription HERE 

 

 

 

 

Callaghan 2020-21 Summer Experience R&D boost for your 

business 

 

Do you want to build your business’s R&D capability for a new or existing project, or are you a 

student wanting to develop your technical skills in a commercial R&D environment? Bring smart, 

enthusiastic and fresh thinking into your R&D activities with tertiary students, during their summer 

break. 

Your business can receive funding of $8,460 (plus GST) for 400 hours of full-time work per 

student, upon proof of your payment to the student. 

R&D Experience Grant applications close sharp 30 September – start your application now. For 

more information please phone Braden Loveridge, Callaghan Innovation on 027 274 5839 or visit 

our webpage: 
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Registration now open for Bite-Sized Chemeca 2020 

Bite-Sized Chemeca is an event series in the form of online webinars from 29 September, and for 

approximately four weeks, until 21 October. Each week will see three one-hour bite-sized 

sessions take place in webinar form. These sessions will range from current industry topics to the 

academic focused technical papers which were submitted for the 2020 conference. 

The programme for this event features leaders of the industry and panel sessions highlighting 

trending topics - start planning your attendance.  

 

  

 

NEWSBITES 
 

 

 

  
FOOD TECHNOLOGY MAGAZINE | ARTICLE 

  

Mycotoxins and Their Health Impacts 

Gülhan Ünlü 

  

Although mycotoxins were identified as causative 

agents of illness in humans and animals in the last 

century, the illnesses they are associated with have 

been recognized for centuries. For instance, the 

French recognized “St. Anthony’s Fire” in the 11th 

century AD. The illness is believed to be caused by 

consumption of rye contaminated with ergot 

alkaloids produced by the fungus Claviceps purpurea 

(Agriopoulou et al. 2020). Interestingly, a study 

published in Science in 1976 debuted a hypothesis 

that the anomalous habits of the accused in the 

witchcraft trials of 1692 (Salem, Massachu-setts) 

were linked to ergotism caused by the ergot fungus, 

which can be found in rye, wheat, and other cereal 

grains (Caporael 1976).  

Mycotoxins can readily enter the food supply chain 

through fungal infection of agricultural commodities 

in the field during harvest, postharvest storage, or 

processing and transportation. They are toxic 

secondary metabolites produced by certain fungi. 

Read more HERE  

 

  
 

 

 

Nutrition information resource 

 

Behind the Hype nutrition information 

To assist health professionals and other sector 

workers decipher fact from fiction, HPA is 

undertaking factual reviews of topical issues.  They 

have developed a series of two-page information 

sheets containing evidence-based advice to help 

provide clear consistent information to consumers. 

While designed primarily for health professionals 

these sheets contain simple, clear information, useful 

for many members of the population 

Behind the hype: new resources 
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Quality Partners recommends PIF Manager™ 
 
Quality Partners supports businesses with commercially focused risk management solutions for 
Compliance, Food Safety & Quality Management objectives. PIF Manager enables its clients to:  

• share trading information in the cloud professionally and easily, whether they’re big or 
small 

• securely maintain and manage their product data in one central location, without the 
need for costly overheads or internal expertise 

• have peace of mind that version control is taken care of automatically. 

“Our aim is to make life easier for companies in the food industry. PIF Manager is a key part of that. 
We help our clients create, update, store and share all their PIFs, and PIF Manager is the most 
efficient and reliable way of doing that.” 
   

Kieran Fox, Director, Quality Partners 

kieran.fox@qualitypartners.com.au 

www.qualitypartners.com.au 
 
NZIFST members can get PIFs online the easy and affordable way with Bizcaps PIF Manager. 
CONTACT US HERE and we’ll be send you our comprehensive PIF Information pack, with 
everything you need to know to get started. 

This is a sponsored promotion 

 

 

   

 

Changing your job?  
Please tell us about it!  

 

If you have changed jobs or are 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.  

Food New Zealand is now available online on ISSUU here 

  

 

   

Whole Genome Sequencing 

for Better Public Health and Food Safety Outcomes 

October 28th and 29th - 2 * ~2 hour sessions 

 

  Whole Genome Sequencing (WGS) is becoming an essential tool in public health and food safety 

whether used for precision identification of virulent pathogens and food microbial contaminants, 

understanding genetic changes in pathogens, forensic tracing of public health incidents and food 

borne illness outbreaks, or developing preventive strategies. 

  This virtual conference organized by International Life Sciences Institute SEAR Australasia 

mailto:kieran.fox@qualitypartners.com.au
http://www.qualitypartners.com.au/
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=dc53244c3a&e=c84e763e59
mailto:anne@foodnz.co.nz
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=9ca93e31e4&e=c84e763e59
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=7f56f51c87&e=c84e763e59
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=ebf718ab07&e=c84e763e59


 

(ILSI) and in collaboration with the New Zealand Food Safety Science and Research Centre and 

AIFST will reveal the enormous potential of WGS technology when applied to the critical matters of 

public health and food safety. 

  Program and registration details HERE  or contact admin@ilsi.org.au  

 

NZIFST members are invited to register for the price of AIFST and ILSI members with the 

code NZIFST20 

 

  

 

 WHAT IS HAPPENING IN OUR BRANCHES? 

 

Please watch for notices from your committees 

 

DUNEDIN 

Chocolate tour and tasting at Dunedin’s OCHO Chocolate Factory and tasting room for Saturday 

26th September at 3pm. 

 

CENTRAL 

Wed 16 September in Wellington - visit the Fork and Brewer micro-brewery and hear brewer Kelly 

Ryan explain the brewing process. 

 

  

JOB VACANCIES - FOOD SCIENTISTS & TECHNOLOGISTS 
WANTED  

CLICK HERE  

 
Senior Food Technologist 

This is a great opportunity for an Intermediate to Senior Food Technologist and there is definite 
scope for growth within this role. Please act now! This great position with a very desirable employer 

may not last long (HRContracting 15/9) 
  

Factory Supervisor (Salmon Processing) 
We have an opportunity for an experienced Factory Supervisor to join the Sanford team at our 

salmon processing plant (TRS 10/9) 
  

Production Operator – Nutritional Dairy 
Operator opportunity in powder operations with a multinational-backed nutritional dairy company 

(TRS 10/9) 
  

QA Technologist – Afternoon Shift (2pm to 10.30 pm) 
An opportunity to take ownership within this fantastic FMCG business. You would be nuts not to 

apply! (6-month fixed term | start immediately | Highbrook location) (Aconsult 2/9) 
  

PhD Scholarship in Consumer and Sensory Science 
Consumer emotional engagement with alternative plant proteins (MU, closes 11/10) 

This fully funded PhD is aimed at understanding consumer emotional response to alternative 
proteins foods and ingredients and their properties 

  
Māori PhD Scholarship 

Te Rangahau Taha Wheako mō ngā Kai o Āpōpō The Consumer Dimension of Future Foods 
An important component of this fully funded research will be to integrate Māori product concepts 

and storytelling into consumer research investigations to inform……(MU, closes 20/9) 
  

Manufacturing Manager 
Keen to apply your leadership and processing expertise to drive change, improve company 

performance? Key role where you can have real impact (LawsonWilliams 20/8) 
  

Senior Project Manager 
Exciting and very broad-based Innovation/Compliance project management role with a highly 

regarded and progressive multinational FMCG company! (TRS 11/8) 
  

https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=58f2eb41a1&e=c84e763e59
mailto:admin@ilsi.org.au 
https://nzifst.us18.list-manage.com/track/click?u=9f7338a84c03e485f52a564af&id=d4c951a4a2&e=c84e763e59


 

Production Team Leader - Wellington 
Career opportunity for a hands-on Production Team Leader with an innovative and successful NZ 

food manufacturer with global goals (TRS 4/8) 
  

 

  

 

 


