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Adulterant Screen
software from
PerkinElmer Inc is an

automated solution that can help
food industry professionals evaluate
the integrity of food ingredients to
guard against existing and potential
food adulteration threats. 
When paired with PerkinElmer’s

Fourier Transform Infrared (FT-IR)
and Near Infrared (NIR) spectro-
scopy instruments, it creates a
unique, combined hardware and
software system that can confirm
authenticity and perform nutritional
analysis in a single step. 

“Food quality professionals face an
increasing number of risks related to
their ingredients which need to be
continually screened for known
contaminants as well as unknown
contaminants that may be unsafe
substitutions,”  Jon DiVincenzo,
President, Environmental Health,
PerkinElmer, told International Food
Hygiene.  
“We are committed to delivering

advanced detection solutions to help
our global customers address
increasingly complex industry
regulations related to food quality
control and safety in the supply
chain.”
Adulterant Screen software

performs rapid, targeted and non-
targeted screening for several types
of adulterants. 
Its customised set-up enables fast,

effective implementation without
lengthy calibrations. Its simple and
intuitive green light/red light,
‘pass/fail’ results system enables
easy implementation, regardless of
the knowledge level of its users.
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New research into
hair contamination

New research into hair contamin-
ation reveals that it is caused not
only by natural hair shedding from
the scalp, but also from the damage
made to hair by modern hair styling
and treatment. 
Help is at hand with new products

from ABurnet Ltd featuring Hair-
Barrier and StayCool properties
with complimentary training and on-
line auditing to best practice.
“I am of the opinion that the

KleenCap-Max hairnets, if carefully
fitted to freshly washed hair and left
untouched, should be effective in
containing shed and severed hair
shafts,” Professor Barry Stevens,
President of the Trichology Society
2014-16, told International Food
Hygiene.
There has been similar, positive

feedback from industry.
“We have trialled KleenCap and

the feedback from the operatives is
that it is very comfortable,” added

Michaela Watson, QA/compliance
manager, Freshtime UK.
“This is a really innovative

approach to hair containment and
complaint reduction. There is a
choice of hair coverings which are
well supported with clear visual aids
and a KPI management system to
track improvements by area,”
commented Ann Marie Helm,
technical manager for Fox’s Biscuits.
Independent advice and practical

tips from both Professor Stevens
and the University of Bolton can be
obtained from the new White
Paper, ‘Target Zero Hair
Complaints’ which is available online
at www.aburnet.co.uk/target-zero-
hair-complaints.
Readers can also receive

complimentary best practice advice,
training posters and videos with
access to the on-line KPI reporting
system to best practice to improve
their organisation’s performance and
customer relationship. 
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Clip boards are synonymous with organisation and tidiness.
Yet where do you keep them so they are out of the way and
immediately to hand? The new Detectamet wall mounted

stainless steel clip board or file holder can be easily installed on a handy wall
or partition. There are two ready to use sizes designed to take A4 or A3
sized clipboards or files. The high quality 304 grade stainless steel is of a
high hygiene standard. Produced in Britain, the A4 and A3 units can be
tailor made using 316 grade stainless steel and special dimension units can
also be made to order. The clean resilience of these products ensures that
customers can enjoy an extended product life cycle cost. Each unit is pre-
drilled with two keyhole screw points for easy fitting. The Detectamet
Laser engraving service is available for placing company name, logo or usage
instructions on the front panel.
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The British Retail
Consortium launched
their revised Global

Standard for Food Safety Version 7
which is used by over 22,000
certified suppliers in 123 countries,
at the beginning of this year.  
The new version has been

developed to address food safety,
quality and operational criteria
within food manufacturing to ensure
greater transparency in the supply
chain and improvement of food
safety in small facilities where
processes are still in development. 
RSSL has launched a new training

course for manufacturers and
retailers to address areas of the new
standard specifically around
challenges with risk assessment,
traceability and authenticity. This
training is paramount as an essential
part of compliance with the new
BRC standard which highlights both
the issue of supply chain integrity

and the challenges of cross
contamination in light of the horse
meat contamination issues in 2013.
Where risks have been identified,

manufacturers must put in place
processes, control measures and,
where appropriate, sampling and
analysis to ensure product integrity.
In line with the impeccable

reputation of all of RSSL's training
courses, ‘Cross Contamination – A
journey from risk assessment to
management’ involves a high degree
of practical delegate interaction and
knowledge based learning. 
“Having been heavily involved in

the horse meat issue and advising
the industry, this course has been
specifically developed to give
delegates both the confidence and
ability to help meet the new BRC
requirements,” Barbara Hirst, RSSL
Consultant, Food Safety and Quality,
told International Food Hygiene.
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Beefing up training

Rapid detection software


