
Webinars for Cold Chain Professionals

COMPLIANCE WEEK: DAY 2

STARTING AT 10:30AM



TOM SOUTHALL
POLICY DIRECTOR

COLD CHAIN FEDERATION



DAY 2

FOOD SAFETY IN THE COLD CHAIN



SCHEDULE

10:35 – 10:50 Food Safety policy update

10:50 – 11:10
Innovations in temperature 

monitoring

11:10 – 11:40
Introducing the CCF Food 

Safety guidance

11:40 – 11:55 S & D Issue 4 update

11:55 – 12:00 Closing remarks





FOOD SAFETY POLICY UPDATE

MICHAEL WIGHT, HEAD OF FOOD SAFETY POLICY



INNOVATIONS IN 
TEMPERATURE MONITORING

STEVE WALSH, PROJECT MANAGER



Temperature 
Monitoring at Lineage 
Logistics

27th January 2021



Agenda
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• Introduction 

• Recent improvements to our network 

• Temperature Monitoring
o The past

o The present 

o The future

• Opportunities that temperature monitoring can unlock 

• Summary



To be the world’s most dynamic 
temperature-controlled logistics company

Our Vision



To transform the food supply chain, eliminate waste 
and help feed the world

Our Purpose



We Store, Move and Prepare the World’s Food

Grown or 
Produced

Moved to 
Production 
Warehouse

Stored Safely by 
Lineage PRW

Moved to 
Distribution 
Warehouse

Distributed to 
Store or 

Restaurant
Consumed by 

Families



Our Network by the Numbers

Cold Storage You Can Trust

Lineage operates a network of 
sophisticated, strategically 
located cold storage facilities 
to serve our clients and their 
customers. Over 4 billion cubic 
feet of freezer and cooler 
capacity combined with over 
300 locations worldwide allow 
us to handle the scale of your 
cold chain.
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4.1B+ 13M+

340+ 21.3YR

Total Cubic Feet Capacity Pallet Positions

Global Buildings Average Building Age



Our Team Turns Data Into Growth and Efficiency
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Lineage’s Data Science Team, located in the heart of Silicon Valley 
in downtown San Francisco, consists of eight scientists with Ph.D.s
and advanced degrees from the country’s most prestigious 
universities in areas such as engineering, mathematics, statistics, 
physics, biology and systems engineering.

This team utilizes big data and technology to revolutionize the cold 
chain industry and apply science to bring unprecedented 
innovation to Lineage. 



The Journey begins – site improvements 
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Refurbed insulation New compressors



Improvements continued

Efficient plant

Plant controls Capturing data



Our WHY?

•Reduced risk and improved food safety

•Higher COP

•Environmental benefit 

•Aligns us with company vision 



Our work dates back to the founding of New 
Orleans Cold Storage in New Orleans, Louisiana 
in 1886 – the oldest cold storage company in 
North America. 

Temperature monitoring – The past 
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The manual temperature log

Record keeping in paper 



• Average temperatures used to prove 
compliance 

• Hard wired sensors giving readings at high 
level

Temperature monitoring – The past 



• Wireless data loggers

• Real time information 

Temperature recording – the present 



• 2 versions of the truth 

Temperature recording – the present 



• Improved systems give us more data which in 
turn open up opportunities to improve the 
way we manage our refrigeration loads. 

Temperature recording – the future



• Uncertainty leads to waste

• Using data to push the envelope on 
temperature parameters 

• Align systems to give us accurate readings 
and refined plant controls 

• Improved COP

• Improve compliance 

Temperature recording – the future



Temperature recording – the future
• COP 



Summary

• Improvements to food safety unlocks other opportunities 

• Help us to align with company values and eliminate waste

• Reduce our impact on the environment 

• Applying Science to Move Our Industry Forward

• Build the Coldstore of tomorrow



THANK YOU



CCF FOOD SAFETY GUIDANCE

SU DAKIN, CONSULTANT



COMPLIANCE WEBINAR

27TH JANUARY 2021

FOOD SAFETY

GUIDANCE



Agenda ◦ Introducing the CCF Food Safety Guide

◦ Why write food safety guidance

◦ The scope

◦ Useful features

◦ Up for debate

◦ Timetable for publication



FOOD SAFETY 
GUIDANCE

A guide to FOOD SAFETY in the cold chain.

Chilled and frozen temperature-controlled storage and distribution

of food via road freight to encompass:

Regulatory Requirements

Certification Requirements

Industry Best Practice 



WHY WRITE 
FOOD SAFETY 
GUIDANCE ?

Bring regulatory clarity

Provide practical advice on certification requirements

Recommend best practice standards

Dedicated and specific for cold chain storage and distribution

Strengthen food safety culture

Encourage continuous improvement

Raise consistency of standards and outcomes

Develop a proactive food safety debate

Improve the reputation of the industry 



• Food Standards Agency https://www.food.gov.uk/ 
• UK Food Authenticity Network http://www.foodauthenticity.uk/  
• MI5 Threat Level : https://www.mi5.gov.uk/threat-levels 

https://www.mi5.gov.uk/threat-levels and the M15 Joint Terrorist Analysis Centre 
https://www.mi5.gov.uk/joint-terrorism-analysis-centre  

• European Rapid Alerts for Safe Food and Feed (RASFF)  
https://ec.europa.eu/food/safety/rasff_en 

• EU Food Fraud Network: https://ec.europa.eu/food/safety/food-fraud/ffn_en  
• EU Food fraud monthly summary reports https://knowledge4policy.ec.europa.eu/food-

fraud-quality/food-fraud-summary-reports_en  
• Food and Drink Federation https://www.fdf.org.uk/ 
• Institute of Food Science and Technology https://www.ifst.org/home 
• National Cyber Security Centre, for advice, guidance and keeping up to date: 

https://www.ncsc.gov.uk/  

Regulation and 
certification.

Management 
commitment, 

culture.

Food Safety 
management 

systems.

HACCP, OPRPs 
and pre-requisites.

Supply chain 
temperature 

control.

Control of 
contaminants.

Allergen 
management.

Hygiene.

Defence against 
food crime. SCOPE



USEFUL 
FEATURES

Must indicates legal requirements and are 
mandatory;  

Should indicates expected practice for the 
storage and distribution sector as required for 
BRCGS*1 certification;

Recommended is a sector leading best practice 
requirement. 

Contains Practical Tips and Case Studies

Extensive links and references

Compliance and Operations Management 
reference 

Support training or use a staff booklet.



UP FOR 
DEBATE?

Vehicle design and operation to reduce 
exposure of products to warm, humid air 
during docking, loading and unloading.

Operating cold stores at -20 to -22°C to 
ensure temperature never rises above -
18°C.

Opportunities to Improve vehicle 
security.



29th January

1st draft FSEG 
review closes

1st February

wider internal 
consultation

15th February

external 
stakeholder 
consultation

8th March

consultation 
closes

April

Intended 
publication

TIMETABLE



Thank you 

Contact Details



UPDATE FROM BRCGS

RICHA BEDI-NAVIK, SENIOR GLOBAL STANDARDS MANAGER



Main changes between Issue 3 and 4
New Requirements

New Clause on Product Safety Culture The culture within a company strongly impacts the ability to maintain and improve food safety and quality processes 
within a company. EU Legislative change

Amended Internal Auditing Requirements

New Section on Allergen Management

New Section on Open Product Handling

Amended Product Fraud Vulnerability clauses

New Clause on Automation (including Robotics)

New Clause - Emergency Supplier approval

Root Cause Analysis

Additional product handling and environmental controls 
for temperature sensitive products

Amended Pest Management section

Requirement for sites to make full use of the value of internal audits to make sure that the safety management systems 
are being assessed in depth at regular intervals – at least 2 audit dates per year

To establish and implement an Allergen management plan

To  establish best practice for the permitted exception on handling of loose products.

In line with GFSI 2020 benchmark requirements , to enhance measures to prevent food fraud

To ensure risk assessment is carried out on new operational practices

To enhance process for ongoing supplier performance review

Referenced throughout the standard to ensure continuous improvement

To improve product integrity and safety

To improve product integrity and safety



BRCGS Audit Options 



BRCGS Audit Options 



Closing remarks



GUIDANCE

All free to download at: www.coldchainfederation.org.uk

FOOD SAFETY IN THE COLD 
CHAIN



NEW GUIDANCE COMING SOON

HOW TO TRAIN EMPLOYEES TO OPERATE LIFT 
TRUCKS IN COLD STORES

 Who should employers train?

 What should training include?

 ADDITIONAL HAZARDS ASSOCIATED WITH THE 
COLD ENVIRONMENT

 Continuous Development

 Training supervisors and selecting instructors 

 Primary Authority advice note covering Regulations 9(1) 
& 9(2) of the PUWER Regs 1998’



25 June 2019 Federation Launch 

UPCOMING WEBINARS
www.coldchainfederation.org.uk/connect

PREVIOUS WEBINARS      https://www.coldchainfederation.org.uk/connect/previous-webinars/

COLD CHAIN CONVERSATION
DEFINING NET ZERO

10 FEBRUARY

CLIMATE 
CHANGE 

WEEK
MAY

TRANSPORT 
WEEK

16 – 17 
MARCH

http://www.coldchainfederation.org.uk/connect


THANK YOU
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