
Speaker biographies and topic abstracts 

Biography – Prof. Lucia Anelich 

Anelich Consulting 

Prof. Lucia Anelich has over 40 years’ experience in food 

microbiology and food safety and is owner of her own 

successful food safety consulting and training business.  

Prior to starting her own business, she established the 

Food Safety Initiative at the Consumer Goods Council of 

South Africa.  She also spent 25 years at Tshwane 

University of Technology where she was Head of 

Department and Associate Professor.  Most importantly, 

she is the only person in South Africa and Africa to be a 

member of the internationally-renowned expert group 

on microbiology of food called the International 

Commission on the Microbiological Specifications for 

Foods (ICMSF).  She was President of SAAFoST for four 

years until 2019 and is Adjunct Professor in the Centre 

for Applied Food Security and Biotechnology at the 

Central University of Technology.  She has served as 

technical expert on a number of FAO (Food and 

Agriculture Organization)/WHO (World Health Organization) committees and consults for 

FAO and UNIDO. She served as food hygiene expert for the African Union for four years and 

has presented over 150 talks nationally and internationally, most of them invited.  She has 

published widely and is currently co-editor, with three other colleagues in Europe and the 

United Kingdom, of a new book called Present Knowledge in Food Safety.   

Topic: Use of a risk-based approach in food safety management 

L Anelich 

Anelich Consulting 

Does the mere presence of a hazard in a food automatically translate into a risk for the 

consumer? 

Is the “farm to fork” continuum relevant when determining risk? 

This presentation will explore such questions with examples, to assist in determining when a 

hazard is a true risk, thus providing clarity on which hazards must be controlled at a particular 

point in the food chain within a food safety management system. 

 

 

 



Biography - Mr Jompie Burger 

Dairy Standard Agency 

Mr Burger holds degrees in environmental health 

sciences and public administration. He is the 

Managing Director of the Dairy Standard Agency 

(DSA), serves on various industry technical 

committees including the SABS and standing 

committees of the International Dairy Federation. He 

also serves as the project manager of the Milk SA 

regulations and Standards Project of Milk SA. The DSA 

is an independent non-profit organisation whose 

primary objective is to promote dairy quality (product 

composition), food safety and metrology compliance 

in the interest of the industry and the consumer.  

Topic: Food safety and quality compliance in the dairy industry: A shared 

responsibility 

JC Burger 

Managing Director 

Dairy Standard Agency 

The dairy industry, as is the case with any other food industry, is exposed to various factors that could 

influence its product integrity and market share. Whether it is the power of the media, increased 

consumer awareness and or customer requirements, all efforts should be made to manage those 

aspects and especially food safety that may negatively impact on the dairy value chain and evidently 

affect the consumer. 

Food safety and quality is a shared responsibility among all the role players within the dairy value chain 

including but not limited to feed manufacturing and supply, veterinary practitioners, milk producers, 

processors, distributors and retail. 

Shared responsibility is an indispensable part of integrated chain management for food safety and 

considers the impact of one segment of the food chain on another as important to ensure potential gaps 

in the continuum are dealt with – these actions can only be achieved through effective communication 

and interaction between the role players. In most instances, compliance with legal standards are the 

only requirements used in closing these potential gaps.   

The DSA’s primary objective as self-regulatory initiative of the organised dairy industry is the promotion 

of compliance with product composition, food safety and metrology standards of milk and other dairy 

products in the interest of the dairy industry and the consumer. This is achieved by amongst others the 

monitoring of milk and other dairy products sold in retail, maintaining strong and meaningful 

relationships with stakeholders and the respective government departments responsible for the different 

laws relating to dairy, as well as rendering of support services such as the development industry specific 

guidelines.  

 

 

 



Biography - Mr Nigel Sunley 

Sunley Consulting 

Mr Sunley is a highly experienced food 

science & technology consultant based in 

Johannesburg, South Africa with over 40 

years of food industry experience. He is well-

connected in global food science & 

technology circles, due to involvement in 

local and global professional bodies. Mr 

Sunley has special interests in the interface 

between food science and nutrition and the 

regulatory management of food - fields in 

which he has extensive experience and 

where he has conducted many of his 

consulting activities. He is the owner of 

Sunley Consulting. 

 

Topic: Use of product formulation and processing technologies to ensure safe food 

N Sunley 

Sunley Consulting  

Key attributes in product formulation for ensuring safety that will be discussed are: 

• Moisture / Aw control 

• pH 

• Addition of sugar & salt 

• Addition of preservatives 

Several key processes in ensuring food safety will be covered as follows: 

• Heat treatment 

• Refrigeration 

• Irradiation 

• Specialised packaging 

• Novel preservation technologies e.g. high pressure / pulsed electric field / plasma 

treatment 

The presentation will be rounded off by considering how combining the various formulation 

and process factors can provide the all-important hurdle effect. 

 

 

 



Bio – Peter Gordon 

The South African Meat Processors Association (SAMPA)  

Peter started his career in food retail in 1981 

and over a career spanning 28 years he 

developed a passion and rich understanding 

of the retail food industry. Thereafter he 

worked briefly in the packaging industry and 

then once again he returned to his roots in 

food and meat retail for a further 7 years. 

Having developed a passion for food 

technology and food safety it was an easy and 

natural fit when Peter joined the South 

African Meat Processors Association in 2019 to build on their business objectives post the 

Listeriosis Crisis of 2018. 

Topic: Lessons from Listeriosis, how they apply to Covid 19 in processed meat industry 

P Gordon 

SAMPA 


