
Allergen Detection - 
The Analytical Challenge

Monday 18 May 2009
Holiday Inn, York, UK

 Organised by SCI’s Yorkshire and Humber Regional Group 
& SCI’s Food Commodities & Ingredients Technical Group
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 Register online at: www.soci.org

 Allergen Detection - The Analytical Challenge
18 May 2009 @ Holiday Inn, York, UK

  re
g

is
tr

a
ti

o
n
 f

o
rm

If you would like to become a member of SCI today, please tick the box below and 
you can benefi t from the SCI discounted member rate on booking this conference
I would like to become a member of SCI................. Member £75         Student £15

SCI Member ............................ £30
 Non-Member ..........................£35

Booking Rate after 24 Apr 2009
SCI Member ........................... £ 35
 Non-Member ..........................£40

Please tick appropriate box below
Early Bird Rate before 24 Apr 2009

 Please return completed forms to: 
SCI Conference Dept, 14/15 Belgrave Square, London, SW1X 8PS
T: +44 (0) 20 7598 1566; F: +44 (0) 20 7235 7743; E: conferences@soci.org

Cancellations: Received in writing 1 to 3 weeks prior to the meeting will be subject to a 20% administration 
charge.  Refunds cannot be made for cancellations received after this period although substitutions may be made. 
Should unforeseen circumstances occur, SCI reserves the right to alter the content of the programme and cancel or 
postpone any of its meetings without notice or, in the case of complete cancellation, liability to enrolled delegates 
other than return of fees.  
Data Protection: The personal information included on this form will be used by the SCI only and will not be disclosed 
to any third parties. Please tick if you do not wish to be sent details of any future similar meetings or other SCI 
services. 

 SCI membership number (if applicable) ...............................................................................

Surname ..............................................  First Name  ..................................................

Title   Mr/Mrs/Dr/Prof/Other ............................ Position  ..............................................................  

Organisation ...........................................................................................................................

Address ........................................................................................................................

................................................................................................................................

............................................................................ Postcode .....................................

Tel ....................................................................... ..............................................................

Email ........................................................................................................................

Special requirements: (dietary/access/other) .............................................................

Signature ............................................................................  Date ...........................

 There are 3 ways to pay:
1. Online and receive a 5% discount at www.soci.org
2. Cheques made payable to ‘SCI’ should be drawn in GB£ and enclosed with form
3. Credit Card. Please debit £............... from my Mastercard/ Visa/ Amex (please circle)

 
Card Expiry Date                   / Signed ...............................................................................

Image courtesy of Reading Scientifi c Services Ltd
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e 18:00 Registration

18:30 Welcome     

 John Stanford, Food Processing Knowledge Transfer Network

18:40 Cleaning regimes and their validation

 Peter Littleton, Holchem Laboratories Ltd

19:10 How allergens are detected

 Barbara Hirst, Reading Scientifi c Services Ltd

19:50 Discussion

20:00 Buffet and wine reception
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s This event will focus on the challenges involved in sampling 
and testing for allergen contamination in food premises, and 
will reveal the science behind ELISA and DNA based assay 
methods. The Food Processing KTN are holding their annual 
Excellence in Food Manufacture conference on the following 
day, also in York. The proximity of the two events provides 
for an outstanding networking opportunity for delegates. For 
further information on the Excellence in Food event please 
contact events@fpfaraday.com

This meeting 
is organised in 
partnership with 
the Food Processing 
Knowledge Transfer 
Network (KTN) as 
part of its Allergens 
Special Interest 
Group.
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s Peter Littleton has worked for Holchem in the position of Technical Services 
Manager for over eight years with his primary role being that of customer support 
and horizon scanning to identify issues that will affect the food industry in the 
future. During his career, Peter has worked in the canning, poultry and ready to 
eat salads industries in a variety of technical, hygiene and production based roles, 
as well as serving as Senior Food Safety Offi cer for an environmental health food 
safety department where he was involved in drafting some of the food legislation 
in force today.

Barbara Hirst holds a B.Sc. in Genetics and has worked in the fi eld for over 
15 years. She joined the Molecular Biology department at RSSL in 1998 as the 
laboratory was starting up in response to the GM issue. The laboratory has a strong 
R & D emphasis and most of the DNA/PCR tests have been developed in house. In 
2005, Barbara became the Technical Manager of the combined department of DNA 
and Protein, managing a team of nine scientists. The laboratory offers a wide range 
of analysis using ELISA and DNA techniques. 

who should attend
This meeting will be of interest to Food scientists and technologists as well as 
operational and technical managers working in manufacturing and quality assurance. 
Analytical chemists with food science and testing interests would also fi nd this 
meeting of interest. 

5% discount on all SCI conferences by 
booking online at www.soci.org

Please pass this fl yer on to a colleague

 SCI is an international, 
independent charity 
whose remit is 
to promote the 
application of science 
for the benefi t of 
society. 
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For more information on the benefi ts of joining SCI 
please go to www.soci.org/membership

Established since 1881, SCI works hard to advance and 
promote scientifi c knowledge and innovation while acting 
as a bridge between science and business. It does this by 
bringing together people from a wide variety of backgrounds 
including scientists, business people, industrialists, 
researchers and students from all over the world.

SCI is the publisher of many well respected journals and industry leader Chemistry 
& Industry magazine (C&I). SCI can offer a network of contacts spanning education, 
science and business, an in-depth knowledge of chemical related industries together 
with a rolling programme of conferences, awards and scholarships to help further 
knowledge and support those involved in the sector no matter 
what stage of their careers. event 

organiser
John Stanford
Food Processing KTN

Attendance to this event may contribute to your CPD assessment


