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Centre for Food Safety - HUB
• Innovation through collaboration
• Multidisciplinary approach
• Partnered approach to strengthening the food safety system in SA
• It will support and encourage research partnerships and alliances with other entities,
both nationally and internationally
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Centre for Food Safety
Scientific research and training in the all aspects of food safety
• To consolidate and integrate current thinking on food safety
• To perform cutting edge research in the area of food safety by means of collaborative and
multidisciplinary teams
• To make available the results of research by means of publications and research papers.
• To communicate results to industry by means of workshops and technical reports

Consumer engagement and awareness
• To protect people’s health through provision of information that enables them to make informed food
safety decisions
• Provide objective information continuously, develop communication material that will be beneficial
for effective consumer education
• To make available the results of research by means of seminars, short courses and the dissemination
of findings to relevant stakeholders, including the broader community by means of effective industry
and consumer education
Food Safety Policy
• The Centre will use a science based approached
• The Centre will actively translate research into relevant, constructive and realistic policy options for
consideration by relevant authorities
• The Centre will be proactive members on the relevant committees and provide leadership

Innovation through collaboration

“Our vision is to become Africa's leading research-intensive
university, globally recognised as excellent, inclusive and
innovative, where we advance knowledge in service of
society,“ Prof W de Villiers

Value Proposition to the Food industry
•

Enhanced consumer safety within the South African food system

Value of the CFS@SU to its members
•

Research that makes a tangible difference to South Africa’s food systems

•

Enhanced international reputation for safe and high quality food

•

Access to trusted, independent and credible food safety research, knowledge and advice

•

Contributing to critical mass and enhanced capability in the science of food safety

•

Access to work of collaborative networks in South Africa and internationally

•

Identification of emerging issues and guidance on addressing identified risks

•

Enhanced knowledge dissemination at the science/academia/industry interface
What is of importance is that the Centre of Food Safety should deliver credible high
quality food safety research that is led by experts in the field.

Strategic Objectives
High Quality Science
Deliver credible high quality food safety research that is led by experts in the
field
Respond to emerging risks and opportunities
Use the Centre’s extensive collaborative networks to develop systems for
identifying and responding to emerging food safety risks
Outputs that matter
Translate food safety science and research to ensure tangible impact
throughout the food industry, government and consumers

This will be achieved by:

• Develop an improved food safety culture – Educate and raise awareness to support an increase
in food safety culture in South Africa
• Growing capability in food safety – in science and government to collectively future proof South
Africa’s food safety ecosystem
• Innovating for food safety – provide the science base for safety in food innovation
• Design programmes that support collaboration – design programmes that build critical mass and
collaboration to minimise fragmentation and duplication
• Being the food safety partner of choice – be recognised as the preferred food safety partner
• Providing trusted food safety advice – provide trusted, independent, timely and credible food
safety advice

Innovation through collaboration

The Centre of Food Safety (CFS) will be part of the
Department of Food Science
Industry memberships
International networks
“Our vision is to become Africa's leading research-intensive
university, globally recognised as excellent, inclusive and
innovative, where we advance knowledge in service of
society,“ Prof W de Villiers

Scientific Advisory Board

Prof Wilhelm Holtzapfel
President of the International
Commission on Food
Microbiology and Hygiene

Prof Mieke Uyttendaele

Prof Stephen Forsythe

Department of Food Safety
and Food Quality, University of
Ghent

Retired Professor of Microbiology
at Nottingham Trent University.
Author of “The Microbiology of
Safe Food”.

Advisory member
Pier Sandro Cocconcelli, is Chair Professor of Food Microbiology at
the Università Cattolica del Sacro Cuore (UCSC). He is Rector’s
delegate for internationalization projects of the same university
and the president of CHEI, the Centre for Higher Education
Internationalisation at UCSC, which promotes and conducts
research, training, and policy analysis to strengthen the
international dimensions of higher education.
• Since 2003, he is scientific expert of the European Authority of
Food Safety (EFSA) as Panel and Working Group member
focusing on the microbiological risk assessment.
• From 2006 to 2010 he has chaired the Standing Working Group
on Microorganisms of FEEDAP and now he chairs the Standing
Working Group of Genetically Modified Microorganisms.
• He is also member of the BIOHAZARD Working Group on
Qualified Presumption of Safety of Microorganisms.
• He is member of the EFSA-EMA (European Medicine Agency)
groups on the Alternatives to antibiotics in animal nutrition.

Technical Experts
Prof James Lindsay, Senior National Programme Leader, Food Safety and Quality, USDA,
USA.
He oversees and coordinate USDA food safety national and international research
projects

Prof Frank Devlieghere, Department of Food Safety and Food Quality, University of
Ghent
He is coordinator of the post academic education course ‘quality assurance in the food
industry’ and ‘packaging of food products’.
He ensure the relevance of its research and education activities by a close collaboration
with the food industry and its suppliers as well as with the government
Prof Larry Beuchat, Distinguished Research Professor, and retired Director Center for
Food Safety, University of Georgia, USA
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Prof Gunnar Sigge – Safety of irrigation water and how to treat it (2 MSc’s students)
Dr Diane Rip – Link between food safety and human health (1 MSc student)
Dr Corne Lamprecht – Project Manager / consumer awareness
Dr Stefan Hayward – IRS - Development of a rapid, kit-based method which is highly stabile, safe and reliable for the
in-field detection and quantification of cyanide in casava
Dr Timo Tait – Post Doc – Detection of yessotoxins in seawater systems.
Dr Michaela van den Honert – Post Doc -Antibiotic resistance prevalence of food producing animals and wildlife
species in South Africa.
3 MSc Students
• Effect of sanitizers on pathogens associated with food production
• Use of CEMS system to study the effect of sanitizers in mixed biofilms
• Survival and proliferation of Listeria monocytogenes and Salmonella in a South African ready-to-eat food factory
• 3 PhD Students
• Campylobacter and Arcobacter species in food producing animals
• Implementation of food safety management systems to reduce risk of Listeria monocytogenes contamination of
processed meat products
• Preventive sanitation measures to eliminate Listeria monocytogenes biofilms in difficult-to-sanitize microenvironments.

Centre for Food Safety at
Stellenbosch University

• Food Safety is an essential public health issue for
all
• Science-based food controls are essential for the
protection of food products
• Provide expert opinion and academic support to
the industry
• Contribute to the knowledge of food safety
• Food Safety Revolution
• Innovate through collaboration
• Develop and exchange knowledge, experience, and
expertise in the areas of food safety, food defence
and food processing

Louis Pasteur

“

Messieurs, c’est les
microbes qui auront le
dernier mot.

”

(Gentlemen, it is the microbes
that will have the last word)

Thank you
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