
 

  

   

NZIFST NEWSLETTER # 340, February 23, 2021 

Welcome to the latest Nibbles, updating NZIFST events, news and views.  
 

   

 

DATES FOR 
YOUR DIARY

 

 

25 February - Tauwhare Berry Farm visit, Waikato 

16-17 March - Food Safety and Risk Conference, Auckland 
 
17 March - JC Andrews 2020 Address - Phil Bremer 

13 - 15 April – Rescheduled Foodtech Packtech in Auckland - 
come and see us on the NZIFST Stand 

6-8 July - NZIFST Annual Conference, Palmerston North  
  

  

NZIFST Annual Conference 2021 
Palmerston North 

Call for abstracts NOW OPEN for Oral, Poster and 3-Minute Pitch 
presentations. No restriction on area of interest for abstracts. 

Exhibition spaces available 

Contact NZIFST 
 

 

  

   



     

Environmental monitoring for pathogens: 
Implementation challenges 

The different sample points for environmental monitoring 

· How to select a good sample point 
· Sampling best practice 
· The response to a positive result 

Jack van der Sanden, Senior Food Safety Advisor, BioMerieux 

Get your 15% DISCOUNT now! 

 NZIFST Members and readers of this newsletter can get 15% off 
these Food Safety & Compliance AND/OR Safe & Sustainable 
Packaging & Materials events. 

To qualify, enter the promotional code MN4RXS while booking 
online HERE 
 

 

  

   

   

PIF V6 delivers efficiencies 

Global nutritional ingredients specialist Shanghai Freemen’s seamless supply chain brings everything 
together to save its customers time, energy and money. Excellence, efficiency and affordability are 
equally critical for the technology the company uses to support its operations. With Bizcaps PIF 
Manager™, the company has: 

· a streamlined and efficient system for creating and updating PIFs, saving time and eliminating 
manual processes and errors 



· a reliable system of automated reminders when certifications are due to expire 
· a single securely-accessible PIF to use as a reference point, replacing multiple documents and 

specs. 

“When we are completing the pre-shipment testing we now have one single securely-accessible PIF to 
use as a reference point, instead of multiple documents and specs. The way PIF Manager automatically 
issues reminders when a certification is due to expire has been a godsend.” Justin Smith, Shanghai 
Freemen 

Download the PIF eBook now to read stories from Almondco Australia, Good Morning Cereals, 
Bundaberg Sugar, Perfecto Quality Foods, Bakels and more. 

 
 

   

NZIFST & the Food Industry once again supports Year 12 and 13 food 
technology students at Carmel College. 

 
This is the 12th year we’ve been mentoring Sandy Goonan’s senior food technology students through their 
product development projects. Having a real food industry client and role model has made a huge difference to 
her students. Many of her Year 13s achieve NZQA Technology Scholarship for their projects, and quite a few 
have been inspired to go on to study food science/ technology/ engineering at uni. 

We wish to thank the following people who have agreed to mentor Sandy’s Year 12 CREST teams and 
Year 13 students, and their employers for supporting them: 
 

   

Anand Mohan, Auckland University 

Annalise Stuart, Invita 

Annie McDonald, Hubbards 

Bonnie Lam, Vitaco Health 

Brad O’Callaghan, Foodbowl 

Chelsea Whiteman, Frucor Suntory 

Joy Chemelil, Tegel 

Mitchell Thompson, Much Moore 

Neala Hart, Frucor Suntory 

Nick Parker, Sensient Technologies 

Renee Reid, Walter & Wild 

Sandi Kathriarachchi, Walter & Wild 



Jessica Chong, Delmaine 
  

Sarah Leakey, Sensient Technologies 

Tania Thamrin, Fonterra 
    

NZIFST Journal, Food New Zealand is out now 

Featured articles: 

Active and Intelligent Packaging – Oceans of possibilities 

Laboratory Supplies – from beakers to sophisticated instruments, 
find what you need Click Here for Article 

The Allergen Collaboration is 10 years old! What has been 
achieved? 

Food Industry Enabling Technologies - UV treatment of rolling 
berries - extending shelf life of fragile produce 
 

 

 

 

   

Sponsorship sought - Help House of Science introduce primary and intermediate 
students to the science of food 

         House of Science is a charitable trust providing primary and intermediate schools with comprehensive, 
hands-on science resource kits. The goal is to empower teachers, because well-resourced, confident teachers 
deliver great science lessons, which inspire their students’ interest and understanding of science.     
         Results of the 2019 Trends in International Mathematics and Science Study, released in December last 
year, showed that New Zealand's scores for Year 5 and Year 9 students fell in both the maths and 
science tests. House of Science resources help teachers address the cause of the poor science results. 
         House of Science currently operates in 16 regions around the country. The kits cater for Year 1 to 8 
students (5 to 12 years old), and are completely bi-lingual. One of their kits, “Food for Thought”, was 
developed with the Riddet Institute. By sponsoring this kit, the food industry will help introduce primary 
and intermediate students, their teachers and family, to the science of food. 
        Sponsorship of one resource kit costs $2,500 + GST per annum, per region. You are invited to contribute 
any amount to sponsoring a kit (i.e. joint sponsorship is available). Sponsors will receive recognition in the 
teacher’s manual, with their logo, website link and a paragraph about the organisation. Sponsors can also offer 
to visit a school when they are using the kit. 

For more information about House of Science, refer https://houseofscience.nz/. 
If you are interested in providing sponsorship, please contact: 
Chris Duggan, National CEO, 027 337 9342, chris.duggan@houseofscience.nz 
 

   

    

CHANGING YOUR JOB?  

PLEASE TELL US ABOUT IT! 

If you have changed jobs, or are back in New 
Zealand from overseas, please email your news 
to Anne Scott at Food New Zealand so it can be 
included in the journal.  
 

 

  

 

   



   

·  

BRANCH DIARY - Scheduled events around the country 

AUCKLAND 

· March 17th : J.C.Andrews address by Phil Bremer “The Rewards and Challenges of Industry 
Focussed Research”. BOOK HERE. 

· May 11th: Carolyn Mortland, Director Sustainability, Fonterra Co-operative Group Limited. 
Topic still to be advised. 

· September 21st: Speed Mentoring:  We have booked this event and need as many mentors as 
possible. Please put this in your diary now 

WAIKATO 
All enquiries or RSVP to AMY 

· February 25th: Tauwhare Berry Farm visit. Strawberries, Blueberries, Blackberries, 
Boysenberries AND ice cream! 

· MONTHLY FED TALKS - watch this space or contact AMY 
March 2nd: Richard Gray, Tetra Pak 
April 14th: Richard Archibald, Janis Swan, Carrick Devine 

· TOURS: 
March 18th: Allied Faxi - Ice Cream Processing 
April 17th: Mount Pack and Cool - Kiwifruit packhouse 

 

   

JOB VACANCIES 

FOOD SCIENTISTS AND TECHNOLOGISTS WANTED 

CLICK HERE FOR MORE INFORMATION 
 

Quality & Food Safety Advisor 
Career role, with a great company, friendly team and family friendly location. Could you ask for more? 

(LawsonWilliams 16/2) 

Professor of Agricultural Innovation 
The University of Otago invites applications for the position of Professor (or Associate Professor) of Agricultural 

Innovation to join the Department of Food Science, Division of Sciences. This position provides an excellent 
opportunity for a widely respected senior academic to establish themselves in one of the leading universities in 

the world (UoO, closes 7 March) 

Senior Food Technologist 
As a result of growth and some internal movement Blue River Dairy is looking to fill a new key position in their 
Technical team. This highly technical role is a unique, specialist opportunity that doesn’t come up often (HR 

South 11/2) 

Food Technologist 
Blue River Dairy is the only plant in the world manufacturing nutritional formulas using milks from three different 



species sheep, goat and cow. This is a diverse role with the opportunity to influence development projects 
within a supportive team environment (HR South 11/2) 

Senior Food Technologist (full-time, fixed-term six month contract) 
You will lead the successful completion of commercially-funded product and process development projects 

undertaken by the Food Innovation and Food Pilot teams to drive growth within the food and beverage sectors 
(MU 4/2) 

Production Manager – Wellington based 
Production Management position within a progressive and competitive food manufacturer.  Prove your skills in 

a highly visible role (TRS 12/1) 

Technical Manager – Manawatu based 
Perfect opportunity for an experienced Technical Manager to join a well-established and growing NZ owned 

food manufacturer (TRS 12/1) 

Product Development Technologist 
Are you creative and innovative? Are you passionate about product development? Then look no further! (TRS 

12/1) 

General Manager - Quality 
Senior level leadership role - an exciting career opportunity in the New Zealand Dairy Industry. A great place to 

be in 2021 (LawsonWilliams 26/1) 
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