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AUTUMN SYMPOSIUM AND AGM 

Preventing contamination 
 

Wednesday 8th November 2017 

Harper Adams University, Newport, Shropshire, TF10 8NB 

Programme 

 
9.00 Registration, tea and coffee 

09.30 Annual General Meeting of the Society  

10.15 Coffee  

10.40 Welcome by Soeren Vonsild, President of the Society of Dairy Technology and 

Chair for the day 

10.45 Paper 1 Preventing Contamination: Dr John Holah, Holchem  

11.25 Paper 2 Hygiene and the small dairy: Paul Thomas 

12.05 Paper 3 
Microbiological aerial contamination and its control: Dr Phil Voysey, 

Campden BRI 

  

12.45 Lunch and networking 

14.15 Paper 4 Hygiene of building surfaces: speaker tbc 

14.45 Paper 5 The use of cultures to suppress the growth of spoilage and pathogenic 

organisms: Mike Pinches, DuPont 

15.15 Paper 6 Rapid testing of surfaces: speaker tbc 

15.45 Closing remarks from the President. 

15.50 End of Symposium 

 

Our Speakers: 

Dr John Holah 
Dr. John Holah is an applied microbiologist whose work has focussed on the prevention of microbial, 

chemical and foreign body contamination of food during its manufacture, distribution and retail.  John has an 

extensive knowledge of the food industry, having worked within >500 food factories and catering 

establishments, in the UK, Europe, North and South America, Africa, Asia and Australia.  John is the 

Technical Director at Holchem Laboratories, the UKs largest supplier of food hygiene services to the food 

manufacturing industry.   

Paul Thomas 
Paul Thomas has spent several years working as a farmhouse and artisan cheese maker before becoming a 

freelance technical adviser, cheesemaking instructor and hygiene specialist. He works on issues relating to 

dairy technology, new product development, troubleshooting-faults and non-conformity management. He 

provides support and training for businesses both small and large in the U.K. and internationally.  

Paul is one of the co-authors of the European guide for good hygiene practices in the production of 

artisanal cheese and dairy products, a community guide which was published by the European Commission 

in 2017.  



 

 

Dr Phil Voysey 
Dr Phil Voysey is an experienced, well-respected food microbiologist with ‘all round’ knowledge and ability 

in food manufacturing and research environments. For 8 years Phil was a Research/Senior Microbiologist at 

the Flour Milling & Baking Research Association (FMBRA), and for a further 3 years the Group 

Microbiology Laboratory Manager at Northern Foods, Nottingham. Currently Phil is a Section Manager in 

the Microbiology Department at Campden BRI (Chipping Campden) and his Section’s duties include 

organising and running microbiology training courses and the Campden Microbiology Proficiency Scheme. 

Mike Pinches 
Mike has a long career in starter technologies having worked for a number of international companies in 

the sector. Mike currently works for Danisco DuPont and he is well known to cheese companies providing 

support and assistance on problem solving, new culture technology and educating new generations within 

the industry. 


