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Lucia Anelich (PhD) Pr. Sci. Nat.  

Managing Director: Anelich Consulting 
 

• 25 years at Tshwane University of Technology, South 
Africa as HOD Biotechnology and Food Technology 
and Associate Professor. 

• 2006: Joined Consumer Goods Council of South 
Africa and established a food safety body for the 
food industry, a first for the country. 

• 2011: Started her own successful national and international food safety consulting 
and training business, Anelich Consulting. 
 

Prof. Anelich was instrumental in guiding the food industry on Listeria monocytogenes during 
the 2018 listeriosis outbreak and on SARS-CoV-2 related to food safety, during the COVID-19 
pandemic, from January 2020. She was interviewed on both topics many times for printed 
media, radio and TV and spoke at 17 events nationally and internationally, including 
presenting several webinars at various international and national events on SARS-CoV-2 and 
the safety of food and food packaging.  
 
Prof. Anelich is: 

 

• Member of the ICMSF  

• Adjunct Professor at Central University of Technology 

• Immediate Past President of SAAFoST 

• Member of the African Union Advisory group developing a Food Safety Strategy for 
the African continent 

• Past Chair of Scientific Council of IUFoST 

• Fellow of International Academy of Food Science and Technology  

• Co-editor of a new book “Present Knowledge in Food Safety” 

• Technical expert and consultant for FAO and UNIDO 
 

Prof. Anelich served 4 years as Food Hygiene Expert for the African Union (IBAR), 
authored/co-authored several publications and chapters in books and presented over 160 
talks nationally and internationally. 

 
Topic: How Safe Are Low Moisture Foods? 



Susan Featherstone 

CEO: SAAFoST and Director: Safe-Food Consulting 

Susan is the CEO of SAAFoST (South African Association for Food Science 
and Technology) and also works as a consultant and trainer in the food 
industry for her own business, Safe-Food Consulting. She has over 30 
years industry experience. Susan is a registered Professional Scientist with 
the South African Council for Scientific Professionals (SACNASP) and a 
Professional Member of SAAFoST. She is on the board of the Institute of Thermal Processing 
Specialists, which is based in the USA.  
 
Her areas of expertise include food science, packaging technology, processing technology and 
thermal processing. 
 
She has written several papers for journals and trade magazine. She co-authored the book 
‘Essentials of Thermal Processing’ which is now in its 2nd edition, and has revised the 14th 
edition of the fabulous series of three books entitled “A Complete Course in Canning.” 
 

Topic: Why Not Just Can It? 

 
 

Jane Nock (Professional Natural Scientist) 

Chief Technical Food Science Officer: Works for 

in2food (PTY) Ltd 

Technically responsible for 13 food and beverage manufacturing facilities 

in South Africa and 3 food manufacturing facilities in Australia. 

They manufacture over 1 600 - RTE, RTC, RTRH food and beverages, covering most categories, 

supplying to a major South African retailer and manufacture for the foodservice and major retailers 

in Australia. They also export to major UK retailers and supply raw materials to UK manufacturers. 

Jane has over 30 years’ technical experience in food and beverage manufacturing facilities in the UK 

and for the last 7 years in South Africa and audited supplier facilities all over the world. 

Topic: The Importance Of Hygienic Design Of Equipment In Food 

Safety 

 

 


