
THE F O O D C H A I N

THE FOOD SAFETY CONSEQUENCES 
OF CYBERTERRORISM

The risk of cyber-attacks is growing in tandem with the food 
industry’s reliance on technology, writes David Burrows

I n late January 2022, KP Snacks, owner of Hula Hoops 
and Tyrrells, was hit by a ransomware attack. 
Manufacturing and shipping were disrupted, and 
shelves were left bare as experts surmised that the 

manufacturer was likely still making crisps, but had 
no idea who had ordered what or where to send them.  
It was just the latest food company to succumb to a 
cyber-attack. 
Spar wholesaler James Hall suffered a ‘major IT outage’ in 
December 2021 and pulled its network offline as it investigated 
a raid on its systems. Some 300 stores were affected, so too 
were credit card payments, staff emails and the wholesaler’s 
website. The attack came with a ransom demand. Prior to 
that, in October 2021, Tesco’s website and app froze for 

two days as criminals attempted to ‘interfere’ with its 
systems. This may have cost the company millions 
in lost sales – orders through its website can reach 
between £15m and £20m per day, according to The 
Grocer – and it could have been much worse.

“We’ve seen threat actors [that is, cyber criminals] 
target food manufacturers [with] increasing frequency 
and also ferocity,” explains Bernard Montel, technical 
director and security strategist at cyber security firm, 

Tenable. These companies provide a very attractive target, 
he explains, and that’s partly down to the increasingly rapid 
adoption of cutting-edge technology across the entire food 
supply chain but it’s also because ‘nutrition is pivotal to our 
survival’.
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Speak to cyber security experts, or read papers detailing 
the assumed threats, and some in the food industry might 
think twice before turning on their computer the next day. 
“When these cyber-attacks are carried out on a large scale 
as a terrorist act (cyber terrorism), there is a severe risk 
that food supply networks will stop functioning – potentially 
leading to deaths or social unrest,” warned the authors of 
Cyberespionage: socioeconomic implications on sustainable 
food, a chapter in the book AI, Edge and IoT-based smart 
agriculture.
Last year, JBS, which describes itself as the largest protein 
producer in the world, was forced to shut all its US beef plants 
following an attack. “Hackers now have the commodities 
industry in their crosshairs,” reported Bloomberg. 
Different attackers have different motivations, ranging from 
activism and personal revenge to geopolitical conflict. The 
most common motivation, however, is financial and these 
criminals are an observant bunch. “One of the reasons 
criminals appear to be favouring attacking food manufacturers 
is that these organisations typically aren’t as mature in their 
cyber security measures as others,” explains Javvad Malik 
from KnowBe4, a software security business, but they have “a 
lot to lose if systems go down and could be more likely to pay 
the ransom”. JBS said it paid the $11m ransom, ‘to prevent 
any potential risk to our customers’. 

Counting (cyber) terrorism
Just how many food businesses have been attacked is almost 
impossible to tell – there is no requirement to publicly report 
unless there is a food safety issue. Attacks jumped 20% 
between 2017 and 2018, but the pandemic has brought 
even more opportunities, according to research in the journal 
Computers and Security. 
Criminals leveraged salient events and government 
announcements to craft and execute campaigns against the 
public but the shift to homeworking also opened up holes in 
systems and opportunities to catch employees off-guard with 
phishing emails. SonicWall reckons there were 623.3 million 
ransomware attacks globally last year, up 105% on 2020. 
These included ‘countless’ attacks on Irish businesses, the 
company said. 
The malware being deployed is more sophisticated and the 
hackers are evolving quickly, explains Daniel Hefft, academic 
director of the Institute of Food Sustainability and Innovation 
at University Centre Reaseheath and one of the authors of 
the cyberespionage paper. “It’s a constant fight,” he explains.
Indeed, the global expansion of cyberspace is changing the 
way we live, work, and communicate, and transforming the 
critical systems we rely on in areas such as finance, energy, 
healthcare, transport, and food distribution. Technology is 
infiltrating and running more and more of the food supply 
chain – from the precision technologies and robotics used in 
agriculture to big data and mobile technology used to forecast 
crop yields and personalise the shopping experience for 
consumers.
Software also controls much of the food industry’s safety 
systems, like sanitation, traceability and ingredient 
monitoring (such as allergen detection). Electronic tracking, 
tracing, and verification of every part of a food company’s 
production system has its advantages of course. “There are 

“[They] know they can financially exploit many in the food 
sector by posing a threat to production, expose sensitive or 
confidential data – such as secret formulas, marketing plans, 
customer data – or even threaten to tamper with sensitive 
production systems or change a component in the process 
that could affect the quality of the end product,” adds Montel.
Indeed, the closer you look at the potential fallouts from a 
cyber-attack on those involved in producing, processing, 
preparing, and distributing food, the more nightmarish the 
scenarios become. What’s more, the risks have only been 
heightened by the pandemic and the current supply chain 
crunch that is impacting every category and threatening the 
just-in-time nature of the system. “You can only operate ‘just-
in-time’ in a very stable environment,” explains Michael Bell, 
executive director of the Northern Ireland Food and Drink 
Association (NIFDA). The food supply chain is facing a number 
of threats to its resilience and cyber security is one of them, 
he adds. 
So how significant is the threat and is it financial, reputational, 
and disruptive, or is there a food safety scare on the cards?
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“HIGH QUALITY, SAFE, 
SUSTAINABLE FOOD 
COMES AT A PRICE, 
AND THAT PRICE MUST 
INCLUDE INVESTMENT 
IN IT INFRASTRUCTURE 
AND THE SECURITY TO 
PROTECT IT.”



everything come crashing down (and faster than ever in the 
current environmental, commercial and geopolitical climate). 
Food processing today is highly vulnerable because, “it’s got 
so large and so complex”, says Hefft, and also because food is 
cheap. High quality, safe, sustainable food comes at a price, 
and that price must include investment in IT infrastructure 
and the security to protect it.
The lack of investment in this space comes up during a number 
of conversations with experts. This includes not only cyber 
security controls and software but awareness training for 
staff, as well as contingency plans in the event of an attack. 
JBS said it spends more than $200m annually on IT in the US 
and employs more than 850 IT professionals globally, and still 
its defences were broken.

Cracks for the criminals
Older systems that have been patched together over the years 
can be found in many food businesses. Some say this offers 
a degree of resilience to attacks; others say it just means 
more cracks for attackers to exploit. The keys can sometimes 
be found on the internet in publicly available manuals. “As 
the energy, financial, and healthcare sectors harden their 
defenses in response to attacks, it’s safe to assume criminals 
and other threat actors will move on to lower hanging fruit,” 
the paper on cyberespionage reads. “This could well be the 
food industry.”
JBS, KP, Tesco and others can all testify to the fact they 
already have – and they aren’t going away. This has already 
led to financial and reputational costs for the victims, but 
future attacks could come at any even bigger price. “The 
consequences of suffering an attack and failing to defend it 
are already disastrous and will only become more grave as 
more and more consumer data is online,” according to retail 
experts at Global Data. 
Health data is a particularly sensitive example, they wrote. 
“Consumers may soon entrust retailers with their health data 
so that they can select products that support their health 
objectives. They will take a very dim view of retailers that let 
such data slip.”
For many food businesses, cyber security is currently seen as 
an irritating necessity (cyber insurance costs have also jumped 
of late). But maybe it should be seen as an opportunity to win 
consumer trust before it’s too late? “The UK supply chain is 
incredibly vulnerable and if anybody thinks otherwise, they 
are kidding themselves,” Matthew Gribben, CTO of Signal 
Vision and former GCHQ (UK Government Communications 
Headquarters) cybersecurity officer told The Grocer recently. 
The threat of cyber security on food safety and security is no 
joke, it seems. “Maybe it’s next year or the next five years but 
we will have some massive blow up,” says Hefft.

huge amounts of data flows taking place now,” explains Erik 
O’Donovan, head of digital economy policy at Ibec, “and there 
are huge benefits to that in everything from manufacturing 
efficiencies to food safety.” Digital transformation is certainly 
one of the key strategic drivers for food companies.
This is all good news. Traceability is paramount to food safety, 
for example, allowing companies and countries to manage 
required recalls and spot problems before they present a risk 
to the public. Manufacturers are also adopting IoT (Internet of 
Things) technology at record pace.
However, the risk of cyber-attacks is growing in tandem with 
the industry’s reliance on technology. “I could probably list 
20 different ways in which you could start to change things 
[in a food processing plant] that would cause food safety 
risks,” explains Professor Chris Elliott from Queen’s University 
Belfast’s Institute for Global Food Security.

Safety hacks
Something as simple as changing the temperature at which 
food is stored could result in warehouses full of food no 
longer being safe for consumption, for example. Some of 
the possible infiltrations are the stuff of sci-fi movies but 
regulators are wary of the repercussions if this becomes a 
reality. “[...] malicious cyber-attacks, or hardware/software 
failures within such complex automated systems raise the 
prospect of mislabeling or misinforming on millions of items 
creating serious public health issues,” noted a report by the 
University of Cambridge commissioned by the Food Standards 
Agency last year (Emerging technologies that will impact on 
the UK food system). 
Indeed, a more subtle risk for the food industry is what 
one 2007 paper referred to as the ‘silent killer’, which aims 
to change food formulation to make it unsafe for human 
consumption. “It’s not hard to imagine a more malicious 
attacker changing the ingredient mix or potentially introducing 
unsafe substances, with potentially far more devastating 
results,” says Simon Walsh, an Ireland-based IT security 
specialist with Trend Micro. 
Thankfully that hasn’t happened yet. However, in February 
2021, a hacker infiltrated the systems of a water purification 
plant in Florida, attempting to pump in a ‘dangerous’ amount 
of a chemical that could have poisoned the water supply. 
As attacks on critical infrastructure increase, we’ve seen 
sentiment to previously off-limits targets change, as that case 
illustrated, notes Montel from Tenable. On the back of the 
JBS attack, one expert claimed that a ransomware attack on 
a food maker would, ‘very likely compromise the company’s 
ability to produce safe products’.
Adulterating products, turning down cold units, or editing 
labels are all possibilities but the majority of the attacks are 
more likely to involve disruption to the supply chain. “If you 
look at the KP example, that was about messing around with 
the [systems] so they couldn’t do invoices, process orders 
and dispatch stuff,” explains Dominic Watkins, partner at law 
firm DWF. “It’s that level of interruption you are probably 
talking about.”
These are high stakes, though, especially given the highly 
complex nature of today’s food systems. In a paper on long-
term UK food security and resilience, the Food and Research 
Collaboration noted that the high and increasing reliance of 
the food system on IT for just-in-time logistics, infrastructure, 
and financial transactions points to its ‘vulnerability to cyber-
attack’. 
Hefft presents the case of a line of margherita pizzas, the 
production of which may rely on a number of growers 
in a number of countries. One ‘fail’ in the system can see 

THE FOOD CHAIN  3   ISSUE 23 JUNE 2022

ABOUT DAVID BURROWS
David Burrows is a freelance writer specialising in
sustainability within the food chain. A graduate in
agricultural sciences, he researches and writes 
features and reports for publications including Just-
Food.com, FoodNavigator.com, FoodserviceFootprint.
com, Poultry Business, Pig World, The Grocer, and 
Transform.



F ood hypersensitivity is a broad 
term but for the purposes of 
this research, it referred to food 
allergy, food intolerance and coeliac 

disease.
“The primary purpose of the research 
was to examine the socioeconomic costs 
associated with food hypersensitivity,” 
explains Ciara. “In addition, it was 
to collate data sets in Ireland and 
Northern Ireland, where possible. We 
collected a lot of data that was freely 
available from other studies, sources 
and institutions, to bring together a 
repository of public and private data. 
We contacted public institutions like 
schools, creches, and nursing homes 
to get a snapshot of what is happening 
in Ireland and Northern Ireland with 
regard to food allergies, coeliac 
disease and food intolerance, and how 
they manage these conditions.”

Knowledge gap
Research has shown that having a food 
allergy is associated with increased 
costs for the affected individuals and 
their families. This includes direct and 
indirect financial costs, particularly 
those associated with healthcare and 
also intangible or ‘non-monetary’ costs 
due to the impact of food allergy on 
the individual’s overall health status, 
well-being, and quality of life. Very 
few of these cost studies considered 
other hypersensitivities such as coeliac 
disease, and none were found for food 
intolerance. No such studies have to 
date been carried out on the island of 
Ireland. 
“Studies carried out on the 
socioeconomic costs of food allergy 
are typically calculated across many 
different countries/regions collectively, 
as opposed to independently for each 

country. This is the first study to 
examine the socioeconomic costs of 
food hypersensitivity on the island of 
Ireland, and these costs have been 
calculated independently for each 
food hypersensitivity for Ireland and 
Northern Ireland to more accurately 
reflect any possible differences in 
healthcare systems and governance,” 
Ciara adds. “Intangible (non-
monetary) costs have also been looked 
at to examine the impact on quality of 
life.” 

Key findings
The research revealed that the impact 
of food hypersensitivity on quality of 
life was the most profound, with many 
day-to-day activities posing a huge 
challenge. 
“Eating out is an integral part of our 
daily lives, from social events to 
children’s parties to school lunches 
to snacks,” explains Ciara. “The 
stress around these activities has an 
enormous impact on quality of life of 
individuals with food hypersensitivity. 
In particular, those who have a food 
allergy constantly have to be on 
guard for an inadvertent allergen 
contamination. Having previous 
trauma for anaphylaxis also heightens 
fear and anxiety associated with these 
activities, which in turn further impacts 
quality of life.”
The intangible data revealed 
significantly higher levels of pain and 
suffering, anxiety and depression 
associated with food hypersensitivity, 
in particular food allergy and food 
intolerance. However, individuals 
with all three food hypersensitivities 
were found to have significantly lower 
quality of life compared to people who 
don’t have food hypersensitivity, she 
says. 
The extent of the financial burden 
of having a food hypersensitivity 
was surprising, Ciara says, from the 
healthcare costs to specialist foods to 

Dr Charlene 
McShane

Eimear  
O’Rourke

THE TRUE COST OF FOOD HYPERSENSITIVITY
In 2019, safefood commissioned and funded research into the socioeconomic cost of 
food hypersensitivity on the island of Ireland. The research was conducted via online 
surveys, with over 4,000 respondents, and was carried out by Dr Ciara Walsh of the 
Technological University Dublin, and Dr Charlene McShane and Eimear O’Rourke of 
Queen’s University Belfast. They spoke with us about the findings of the report.
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A food allergy is an adverse immunologic 
response to a food protein and is characterised 
by a range of symptoms ranging from mild 
irritation to life-threatening anaphylaxis. 

Coeliac disease is a chronic inflammatory 
intestinal disease caused by an autoimmune 
response to gluten proteins. 

A food intolerance is an unpleasant reaction 
to certain food ingredients, and difficulty 
digesting them. 

schools, containing guidance on policy creation and student 
management. In the Republic, we were unable to find such 
guidance and it’s one of the recommendations of the report 
that the Department of Education issue national guidance 
to schools.” 
Another positive note was around improvements in allergen 
awareness and regulation when eating outside the home in 
recent years. However, there is still a lot more that could 
be done to educate the public and bridge knowledge gaps 
in this area. In fact, a ‘lack of public and food industry 
awareness’ was ranked as the number one priority for 
individuals with food hypersensitivity. This was noted as 
even more of a concern than ‘access to medical teams’ (the 
second highest priority).
The interviews highlighted other ideas such as the provision 
of potentially life-saving adrenaline auto-injectors in 
strategic public places, in a similar way to defibrillators. 
“We got very strong support for this. Approximately 
90% of the people with food allergy interviewed agreed 
with this proposal, most of them felt very strongly that 
there should be auto-injector pens available in public, 
especially in childcare facilities and schools,” adds Ciara. 
It was recognised that this type of initiative would require 
education or an awareness programme. 

Research recommendations
There were several recommendations for the educational 
sphere, the primary one was increased allergen awareness 
and management, as well as consideration for the inclusion 
of AAIs in schools and childcare facilities. Other suggestions 
made by interviewees included allergy-free zones; a means 
of identifying a child with a food hypersensitivity, whether 
it’s picture with information, a tray or a lanyard; training of 
staff – teachers and catering staff; and a buddy system for 
a child or adolescent, as a means of psychological support. 
The research revealed strong evidence to suggest that kiwi 
should be on the list of 14 food allergens, according to 
Ciara. “The World Health Organisation has recently put it on 
the food allergen watch list and the evidence in this report 
suggests that it is more prevalent and more associated with 
anaphylaxis than some of the allergens currently on the EU 
list.”

Data-driven policies and supports
The team would like to see the research inform the 
development of policy and provision of support measures 
aimed at improving the experience of people living with 
food hypersensitivities on the island of Ireland.
“Through this research, we have developed a repository 
that can be used by other researchers, regulators, policy 
makers or anyone with an interest in this area to help or 
support people with food hypersensitivity,” Ciara states. 
She believes more work is needed around educational 
institutions and bodies to support children and adolescents 
due to the high psychological burden associated with food 
hypersensitivity. 
Public and food industry awareness remains paramount, 
she continues. “We need the public to understand the 
potential severity of these conditions, as well as their 
potential impact on quality of life; and we need the food 
industry to make food allergen management a focal point of 
their training and food safety management systems.”
 
Find the full report on www.safefood.net/research

lost earnings – it all adds up! “The driving force for the 
costs tended to be around ‘healthcare expenses’, but ‘food 
costs’ and ‘lost earning’ were often significant for the groups 
examined.”
Charlene continues: “A walk down the ‘free from’ aisle in 
the supermarket highlights the increased financial burden 
placed on individuals and families doing weekly shops as 
well as limited selection choice. This is before we factor in 
additional costs such as medication, time off work or school 
and costs related to healthcare appointments.” 
It’s an area Eimear has first-hand experience of: “As an 
individual living with food hypersensitivities, I was not 
surprised by the research findings. When doing my food 
shop, I often notice that ‘free from’ food products (free 
from a particular allergen) are priced higher than non ‘free 
from’ food products. I must buy whole foods which have a 
shorter shelf life rather than pre-made convenience meals 
which may contain allergens, resulting in shopping more 
regularly with additional preparation time. Combined with 
the increase in food costs, we must consider medication 
and transport costs to healthcare appointments, hospital 
admissions and additional health-related arrangements.”
Eimear reaffirmed that it is the impact on quality of life that 
takes a greater toll on those living with food hypersensitivity: 
“It can limit activities outside of the home such as going 
out for dinner with friends,” Eimear explains. “Dining out 
is such an essential part of our social fabric that finding a 
way to do so is very challenging and time-consuming for 
individuals with food hypersensitivities. This can result in 
the individual feeling excluded from certain activities and 
experiencing higher levels of social isolation and anxiety.”
Timely access to medical specialists was highlighted by 
participants, with some citing difficulties accessing relevant 
specialities, for example, dietetic services and counselling/
psychological support services. This situation was likely to 
have been further exacerbated by the pandemic, Charlene 
proposes, and the research emphasises the need for further 
resources to be put in place to support individuals living 
with food hypersensitivities.
Some of the findings were more positive than others, 
Ciara notes. “When we looked at educational settings in 
our priority setting interviews in Northern Ireland where 
they have school lunches, we had almost 70% positive 
feedback around how schools dealt with that child’s allergy. 
Respondents talked about separate meals and treats, 
having allergen action plans in place, teacher training and 
awareness, and knowledge of adrenaline auto-injectors 
(AAIs).” 
This approach may be due to the guidance provided by the 
government. “The Department of Education in Northern 
Ireland has produced a comprehensive document for 

https://www.safefood.net/research
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EXPLAINING 
REGULATION, 
ENABLING 
COMPLIANCE
A safefood video series aims to help 
Northern Ireland food businesses 
adapt to new labelling requirements

Regulation requirement
The introduction of this law will make it easier for 
allergy sufferers to make clear, safe choices when 
buying food by providing potentially life-saving 

allergen information.

Practical guidance
The safefood series of videos aims to give practical advice to 
food businesses who may have difficulties implementing the 
new PPDS rules. 
“The videos will provide a background to Natasha’s Law, and 
the new allergen labelling changes that will affect PPDS food 
products. They will also provide information and the practical 
steps that businesses can take to create labels that are 
compliant with the new labelling changes.”
There are three videos in the series: the first explains what 
foods classify as PPDS and the labelling changes that need 
to be made; the second video looks at how businesses can 
gather the information they need to create the correct food 
label, and the third video offers practical information on the 
design and print of a PPDS food label.
“For many smaller businesses, this may be their first 
experience dealing with food labelling legislation,” Connie 
says. “Previously, businesses may not have been subject to 
it, they may just have provided allergen information verbally. 
Now they are subject to this PPDS requirement and it’s a 
whole new area for them.”
“In parallel with the video series, we have created a checklist 
for businesses to approach their food label. It is a document 
that will help businesses to identify any gaps that they can 
address in order to be compliant.”

The checklist and other information around the legislation 
are available on the Food Standards Agency (UK) website 
including an introduction to the new labelling guidance 
for PPDS foods and sector-specific guidance, for example, 
bakers, retailers or mobile food operators. Keep an eye out 
for the videos coming shortly to https://www.safefood.
net/allergens

S afefood has produced a video series to assist 
Northern Ireland food businesses meet 
their obligation to implement new labelling 
requirements for Prepacked for Direct Sale 

(PPDS) foods following the coming into force of 
Natasha’s Law in October 2021. The videos were made 
in partnership with the Food Standards Agency Northern 
Ireland and Antrim and Newtownabbey Borough Council. 
We spoke to Connie McKinstry, Environmental Health Officer, 
about how these videos can help food businesses comply with 
the new regulations. 
From October 2021, the requirements for PPDS food labelling 
changed in Northern Ireland, England and Wales. The 
changes were introduced following the death of teenager 
Natasha Ednan-Laperouse in 2016. Natasha suffered a fatal 
anaphylactic reaction to hidden sesame seeds, baked into 
the dough of a baguette. The Law did not require allergen 
labelling at the time.
Natasha’s Law now requires any business that produces PPDS 
food to label it with the name of the food and a full ingredients 
list, with allergenic ingredients emphasised within the list.

Understanding PPDS
“Prepacked for direct sale or PPDS food is a food that is 
packaged at the same place it is offered or sold to consumers 
and is in its packaging before it is ordered or selected, such as 
a packaged sandwich or salad made by staff earlier in the day 
and placed on a shelf for purchase.” explains Connie. 
Connie explained how PPDS foods differ from food that isn’t 
PPDS. “Any food that is not in packaging or is packaged after 
being ordered by the consumer, e.g., a sandwich made to 
order, are non-prepacked and do not require a label with 
name, ingredients and allergens emphasised. However, 
allergen information must still be provided but this can be 
done through other means, including orally.”
Another example of food that is not PPDS is food packed 
by one business and supplied to another business. This is 
prepacked food and already must have full labelling, including 
the name of the food and a full ingredients list, with allergenic 
ingredients emphasised within it.

Connie  
McKinstry

https://www.safefood.net/allergens
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NEWS AND EVENTS

Food Safety Champion

The Northern Ireland Food & Drink Awards celebrate 
Northern Ireland’s top food and drink companies, and 
this year’s ceremony took place on Friday 11 March in 
the Crowne Plaza Hotel, Belfast. safefood sponsored 
the Food Safety Champion Award to promote initiatives 
that enhance food safety culture in food businesses. 
The award celebrates and acknowledges those who 
have gone over and above in their duties to bring 
about positive food safety changes in their places of 
work. This year’s award went to Dr Gary McMahon of 
Moy Park Ltd for his work developing an innovative 
risk assessment strategy that facilitated a reduction 
in shelf-life microbiological testing and reduced the 
potential for conflict between microbiological and 
organoleptic outcomes. Employing elements of change 
management, Gary engaged with both internal and 
external stakeholders from the outset to ensure these 
changes were accepted and there was no erosion in 
customer trust. This required the development of 
quality and safety reference databases to support work 
colleagues in carrying out these risk assessments. 
Congratulations Gary, from all at safefood.

Dr James McIntosh, safefood, presenting the Food Safety 
Champion Award to Dr Gary McMahon of Moy Park Ltd.

THE CURIOUS CONSUMER PODCAST
Don’t miss: The Curious Consumer podcast. It’s presented by 
safefood microbiologists Linda Gordon and Mairead McCann, 
who are on a quest to demystify food safety by separating 
fact from fiction. So, if you’re curious about the origins of the 
‘five-second rule’ or who started food dating, then this is the 
podcast for you. Listen here: https://www.safefood.net/
Food-Safety/food-safety-myths/curious-consumer-
podcast

Food safety training
safefood for business is a free e-learning food safety 
tool for small businesses in the food industry, from 
manufacturing to catering, to service. It covers all aspects 
of basic food safety training for staff in eight short, practical 
and engaging modules using real-life scenarios and 
workplace activities. With safefood for business you can 
provide staff training and track their progress across any 
device as they work to achieve certificates of completion. 
Scan the QR code to sign up and access all the modules 
and resources to help keep your business food-safe. See 
www.safefoodforbusiness.com 

Upcoming 
Events
safefood is running a 
number of events for 
small food businesses this 
summer, online and in 
real-life, including:

9 June 2022 Webinar: 
Microbiological Testing – what 
food businesses need to know
safefood, in collaboration with the 
Food Safety Authority of Ireland, will 
host a webinar giving those working 
in food businesses the relevant 
information they need in relation to 
microbiological testing.

20 June 2022 Workshop:  
Product Shelf-Life training for 
small food businesses 
safefood, in collaboration with the BIA 
Innovator Campus, will host a workshop 
giving those working in small food businesses 
comprehensive training on product shelf 
life. This workshop will take place in BIA 
Innovator Campus, Athenry, Co. Galway.

To register, please visit www.safefood.net/events

https://www.safefood.net/Food-Safety/food-safety-myths/curious-consumer-podcast
https://www.safefoodforbusiness.com/safefoodilp/pages/external-dashboard.jsf?menuId=1104&locale=en-GB#/?dashboardId=6
https://www.safefood.net/events
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QUIZ TIME
Question 1
What bean would you find in chocolate?

Question 2
What disease is caused by a lack of vitamin C?

Question 3
What word beginning with N means drink  
of the gods?

Question 4
Where does feta cheese originate from?

Question 5
What is a courgette known as in America?

Question 6
What type of pasta is elbow-shaped?

Question 7
What is nigiri?

Question 8
Tafelspitz is the national dish of what country?

Question 9
What fruit is grenadine made from?

Question 10

What does EVOO stand for?

safefood is delighted 
to offer one lucky quiz 
winner a fantastic food 
hamper (similar to 
pictured).

Listen up: The safefood podcasts
The safefood podcasts bring you insights and advice from 
leading experts on food safety. Through the series, we’ll be 
looking at the factors that shape the food industry on the 
island of Ireland. You can listen to the safefood podcasts at  
https://www.safefood.net/professional/food-
safety-podcasts or on Spotify, iTunes, Google Podcasts 
or wherever you get your podcasts. If you’re interested in 
participating, would like to make a comment or suggest 
topics, please email us at info@safefood.net.

Get involved with 
THE FOOD CHAIN
We’d love to hear from you. Would you like us to 
feature your research or industry sector? What else 
would you like us to cover in the world of food safety?  
Send your article ideas, feedback and suggestions to 
knowledgenetwork@safefood.net

Subscribe for your FREE copy 
The Food Chain comes in print and email format. To 
subscribe for free print copies (Ireland and UK only), 
contact us on knowledgenetwork@safefood.net. If you 
receive print copies via post and have changed address, 
please let us know. To receive email copies, join us on 
www.safefoodkn.net.

Join the safefood Knowledge Network
To obtain free membership of the safefood Knowledge 
Network, go to safefoodkn.net and click ‘Sign Up’. Once 
your membership is quickly approved, you can follow 
the latest Knowledge Network news, learn about events, 
and access Knowledge Network videos, conference 
presentations and lots of other useful resources.

Try your hand at this issue’s quiz 
and you could be in with a chance 
to win a fantastic prize!

Congratulations to Jackie 
Doody of South Infirmary 
Victoria University 
Hospital who was the 
winner of issue 22’s quiz.

Answers: 
1) Mayonnaise, 
tomato ketchup and 
Worcestershire sauce 
2) Yeast 3) Wheat 4) 
Cranberry sauce
5) Durian 6) Snail 7) 
Baking soda 8) Cabbage 
9) Wagyu 10) Chickpea

To enter: Simply complete the quiz above and 
send your answers to knowledgenetwork@
safefood.net before 5 August 2022. This 
competition is open to Knowledge Network 
members on the island of Ireland only.

PERSONAL ANNOUNCEMENT
Have you got a personal announcement that you’d like 
to share in The Food Chain? Get in touch via email: 
knowledgenetwork@safefood.net
The Food Chain is printed on recycled paper and is 
packaged in recyclable plastic.
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