
  

   

NZIFST NIBBLES # 354, September 7, 2021 

NZIFST hopes you are safe and well and doing your best to make the most of this pause in our lives. 
    

  

 

MEMBERS 

Log in to see the 2021 Food 
Industry Salary Survey - General 
Data 
 

 

  

  

 

2021 Food Industry Salary Survey 

The survey report with individual 
position data is available for 
purchase from the NZIFST Store. 

This survey provides information for 
employers to use in the 
development of their remuneration 
strategies. 
 

 
  

  

NOTE: Basic course rescheduled and registrations 
reopened. 

Take a look - these courses are a must for many of us 
in the food industry! 

 

 

DETAILS & REGISTRATION 
Places limited 

EHEDG Basic Course - Hygienic Design 
Principles 28 October, Auckland 

EHEDG Advanced Course on Hygienic 
Design 2 November, Hamilton 
 

 

  



 

 

   

Go for gold with the silver generation 

By 2050,more than 1 in 5 people will be 60 years or older. This 
generation should definitely be on your radar for new product 
development. Senior is by no means equal to “less active” as this 
generation wants to be their best self and enjoy life at their own 
pace. By making smart food choices, they hope to keep age-related 
challenges at bay and continue their daily activities.  
  

     

From digestive health to balanced energy, BENEO’s functional ingredients offer a wide variety of benefits 
that speak to the needs of this silver generation. With Palatinose™ you create balanced energy products 
that help maintain their active lifestyle, without steep rising of blood glucose levels. On top of that, our 
prebiotic fibres can help to strengthen their inner defence. 

An indulgent treat? Yes please! They do not want to give up on pleasure in life. And what better way to 
treat yourself then a tasty dessert. Give indulgent food a healthy touch for a win-win combination. 
Discover our nostalgic powder pudding mix and grab inspiration for your product development for the 
silver generation. 

 

    

The August/September issue of FoodNZ is 
now available  

Featuring in the August/September issue: 

· Feed Our Future report How the Riddet-developed 
DELTA model is informing future food production and 
consumption models 

· CRISPR, one tool with the potential to change our 
world 

· NZIFST 2021 Awards 
· J C Andrews Award Address - Margot Buick 
· Spray or freeze drying for lactoferrin? 

 

 

  

   

NEWSBITES 
 

   

South Island Office acquires Sara Lee 

 

In 2020, New Zealand investment company South 
Island Office (SIO) bought New Zealand bakery 
business Original Foods Baking Co. SIO has 
recently announced the acquisition of Australian 
desserts and baked goods brand Sara Lee from 
McCain Foods in Australia and New  Zealand.    

The acquisition creates a strong partnership as both 
Sara Lee and Original Foods Baking Co. have a 

Meat Exports in good health 

New Zealand exported red meat and co-products 
worth $870m during July 2021 – a 29% increase year-
on-year, according to the latest analysis from the 
Meat Industry Association (MIA). 

More than 25,300 tonnes of sheepmeat and almost 
50,000 tonnes of beef were exported with increases in 
the value of exports to all major North American and 
Asian markets. 

This included a 1425% per cent increase in beef 
exports to Thailand compared to July 2020. 

MIA chief executive Sirma Karapeeva said the main 
reason for the growth in exports to Thailand was the 



long tradition of supplying Australasia with indulgent 
baked goods and desserts. The combined product 
ranges and distribution channels are highly 
complementary.    

As part of this acquisition, incumbent Sara Lee 
General Manager, Mark Mackaness, has invested in 
the business and will be an equity partner and 
Group CEO. 

Mr Mackaness said that beyond the certainty and 
continuity this arrangement provides for 
stakeholders, the strategy is designed for growth for 
the two companies.  
 

 

removal of beef safeguards that were put in place 
when the NZ-Thailand Closer Economic Partnership 
(CEP) was negotiated 15 years ago. 

China remained the largest market, with total exports 
worth $330.2m, a 57 per cent increase on the same 
period last year. The US was the second highest with 
$241.2m, a 32% increase, followed by Japan, up 62% 
at $42.6m, and Taiwan with $26.8m, representing an 
18% increase. 

While exports to main European destinations were 
down compared to July 2020, this was more than 
compensated for by the increased demand from other 
markets. The UK dropped 25%, Germany by 28% and 
the Netherlands by 11%. 
 

   

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.  
 

 

  

 

   

KEEP UP TO DATE: 

FOLLOW US on LinkedIn

JOIN our LinkedIn Group

LIKE US on Facebook
 

 

  

   

   

 

 

   

Streamlined compliance with PIF V6 

With over 600 SKUs, Australian Bakels has streamlined regulatory compliance with its move to online 
V6 PIFs, and is set to realise serious time savings. Online PIFs are a key part of its commitment to 
quality control and efficiency across a national distribution network and international supply chain. With 
PIF V6, Bakels ensures: 

· rapid access and updates to any PIF from a secure and central PIF portal 
· insight and control over all its vital product and trading data  
· direct access for suppliers to upload raw material data directly to finished product PIFs, 

eliminating manual data entry.  

“It’s the reality of QA and regulatory compliance for our industry today. Changing over to online PIFs was 
a natural progression for us. We could see the benefits.” 
                                             Akila Rajanbabu, National Technical Manager, Australian Bakels 

Download the PIF eBook now to read stories from Almondco Australia, Bundaberg Sugar, Bakels and 
more. 



   

   

Other events of interest: 

August 31st & September 1st - Flavour Science Workshop - POSTPONED 
In Auckland at the University of Otago 

10% DISCOUNT for NZIFST Members 

Comprehensive workshop will provide a broad introduction into the area of flavour science and 
technology, and how these factors impact upon sensory perception of flavour. 
CLICK HERE for more Information or to register 

September 15th & 16th - IUFoST Early Career Scientist Symposium 

Calling all EARLY CAREER SCIENTISTS AND PhD Candidates to get ready for the first Early Career 
Scientist Symposium, organized by and for the Early Career Scientists Section.  

Selected Early Career Scientists of IAFoST/IUFoST will present keynotes and PhD candidates who are 
chosen will also have an opportunity to present their work. Early Career Scientist Section members 
should contact secretariat@iufost.org to the attention of ECS Council members Dr. Chibuike Udenigwe 
and Dr. Elizabeth Arenas to register their interest and involvement. 

27-28 September - Chemeca 2021 Virtual+ 
Call for papers Deadline is 17 May, for more information visit   
www.chemeca.org 

16-19 Nov 2021 - Food Structure, Digestion & Health  
International Virtual Conference 
Co-hosted by Riddet Institute and CSIRO in Australia 
Registration/Call for Abstracts 

SAVE THE DATE....... 

  

   

BRANCH DIARY - Scheduled events around the country 

AUCKLAND 

· October 28th - Speed Mentoring:  



OTAGO SOUTHLAND 

· August 20th - International Dinner - POSTPONED 

JOB VACANCIES 

FOOD SCIENTISTS AND TECHNOLOGISTS WANTED 

CLICK HERE FOR MORE INFORMATION 
 

Food Safety and Quality Manager 

Excellent opportunity for an experienced Quality management professional to join a progressive, 
multinational-backed co-packer of fresh foods (TRS 7/9) 

Quality & Compliance Manager 

This is a hands-on leadership role, charged with building and managing the quality teams at our North 
and South Island kitchens to drive quality excellence and high standards of compliance across the 

business. The role is Napier based and will involve domestic travel (Ziwi, closes 30/9) 

Consumer Product Manager 

Unique leadership role with a market leader in the FMCG industry | Join a vibrant culture that is 
unparalleled | Make your mark with one of NZ’s most iconic beverage companies (FrucorSuntory 24/8) 

Ingredients Quality Manager 

An interesting and challenging Fixed Term position. Ingredients Quality Manager for Whittaker's 
Chocolate. Interested? (TRS 19/8) 

Group Technical Manager – Hastings 

Management position with a NZ-owned food processor with heavy business strategy, continuous 
improvement, compliance and other technical elements (TRS 26/7) 

Miraka QA Systems Coordinator 

Career, lifestyle and a fantastic team environment, all wrapped up in this exciting dairy industry Quality 
role (TRS 23/7) 

Barkers NPD Technologist 

Are you creative and innovative? Are you passionate about product development? Then look no further! 
(TRS 23/7) 

Factory/Production Manager 

This role is for a progressive Factory/Production Manager who enjoys challenge and to challenge how 
the business operates. This business consists of a stable and committed workforce who have created a 
range of products for sales to a range of outlets from Supermarkets to the corner store. The processing 
facility, a full-scale plant has been in operation for over 20 years and has kept pace with technology to 

ensure production keeps pace with customer demand and meets the company’s efficiency targets 
(Lawson Williams 15/7) 

Food Technologist 

This New Zealand-owned company is at the forefront of a broad range of branded dairy products.  It has 
developed a reputation as a leading innovator and manufacturer and currently supplies the NZ and 

Australian domestic markets. There is a strong desire for growth through innovation and as a result there 
is an increasing emphasis on NPD to enable the Company to achieve its objectives. Here is the 



opportunity to join a dynamic business at the early stages in your career and get involved in all the facets 
of new product delivery (Lawson Williams 15/7) 

Product Development Technologist 

A rare opportunity is available for an experienced Product Development Technologist to join our client 
based in Nelson.  Key areas will be managing product development projects from concept to launch.  You 

will work well in the team to support a range of exciting and varied projects (Lawson Williams 15/7) 

Product Development Technologist 

Diverse role, complex manufacturing environment | Development of appetising and healthy organic 
product | Stable, privately-owned business with a taste for success (YvetteHarrisonRecruitment 8/7) 

Food Technologist 

Are you creative and innovative? Are you passionate about product development of food? Then look no 
further! (TRS 8/7) 

Quality Manager – Contract 

Six month contract for an experienced Quality Manager to continue to progress the development of 
quality systems and manage the preparation for external accreditation. You will work with a team of 
quality professionals across a number of business units of this successful and stable manufacturing 

group. Flexible work opportunity, part or full time (Lawson Williams 15/7) 

NZ Quality Manager 

An opportunity to bring your Quality leadership to a group of New Zealand businesses looking to grow 
their Quality culture. Successful and stable manufacturing group. Newly created Group position, lead 

quality towards "best practice". Opportunity for professional and personal development. This New 
Zealand business is well established and highly respected, operating a number of separate businesses 

with multi-site manufacturing facilities (Lawson Williams 15/7) 
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