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Introduction from  
the Chief Scientist

Welcome to my fourth Annual Report, covering the period 
1 April 2009 to 31 March 2010. As in previous years the 
report focuses on specific areas of the Food Standards 
Agency’s work over the last year and highlights our progress 
in areas where the foods we eat can impact on public 
health. Science is at the heart of the Agency’s work and  
this is reflected in our development of policies and advice.

Chapter 1 provides an update on foodborne disease trends and our work carried  
out to identify the source of Campylobacter contamination across the food chain 
and the development of a new Campylobacter Risk Management Programme, 
which will encompass a range of partnerships and projects targeted at appropriate 
points across the food chain focusing on the reduction of Campylobacter in chicken. 
There is an update on the Agency’s campaign to raise awareness of the recent rise 
of food poisoning in the over-60s due to Listeria and the measures that can be taken 
to prevent it. This chapter also provides an update on our recent work with other 
government departments to help tackle obesity and reduce salt intake.

Our science spend over the last year is considered in Chapter 2 and there are some 
highlights of our research, such as the work aimed at improving our understanding of 
the causes, spread and control of Campylobacter infection and our food authenticity 
work. There are also examples of how we develop policy based on evidence and 
independent scientific advice, and it provides details of the review of organic food. 

Chapter 3 covers our science governance activities. It also provides details of some  
of the work of our scientific advisory committees (SACs) and it describes our efforts  
to ensure that we continue to receive high standards of independent scientific advice.  
I place great importance in the development of in-house expertise and you can find out 
more about the progress made in provision of a continuing professional development 
scheme for our generalist scientists and about the range of analytical skills of some of 
our specialist scientists.
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A key area where we have made progress over the past year is prioritisation of 
partnership working and using multidisciplinary approaches. I am pleased to report 
on a number of the Agency’s partnerships such as a cross-funder approach to control 
Campylobacter and the collaborative work on food allergy in Chapter 3. We are 
increasingly working with other funders (both in the UK and internationally) to  
co-fund work, so that we maximise the impact of our spend. 

The fourth chapter considers emerging risks, such as climate change and nanotechnology.

The report, and the work described in it, is a collective effort by all of the scientists  
and other staff in the Agency. The online report is interactive which will allow you  
to follow up on topics covered, find out more about our research work and other 
scientific work. Annexe A provides links to all of the Agency’s research programmes.  
For more about the Agency’s science work, you can visit food.gov.uk/science/ or my 
blog at food.gov.uk/scienceblog

I hope you enjoy this year’s Chief Scientist Annual Report. If you have any comments 
on the report or any aspects of the Agency’s work, you can email me at infocentre@
foodstandards.gsi.gov.uk or send me a message via my blog.

Andrew Wadge 
Chief Scientist and Director of Food Safety 
Food Standards Agency 
September 2010

food.gov.uk/science/
food.gov.uk/scienceblog
mailto:infocentre%40foodstandards.gsi.gov.uk?subject=
mailto:infocentre%40foodstandards.gsi.gov.uk?subject=
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Trends and the science 
behind food risks1

Throughout the year the aim of the Agency’s work has been 
to ensure that the food supply is both safe and healthy for 
all. To help determine our strategic priorities, we monitor 
trends and analyse risks and controls across the food supply 
chain so that we can increase our understanding about the 
public health impacts of food-related issues.

In this chapter we will consider people’s food-related concerns, provide an update on 
our work in partnership with others in key areas, such as foodborne illness, and details  
of the science-related work aimed at helping people decide what changes they need  
to make to support a healthy diet. 

Consumer attitudes and concerns

The Agency’s Public Attitudes Tracker1 survey is conducted on a quarterly basis and 
monitors changes in consumer attitudes towards the Agency and food-related issues. 
The survey covers three main areas:

	 •	 awareness of the FSA 

	 •	 food-related concerns 

	 •	 confidence in the current measures to protect consumer health

Data from the survey, which has been in place since March 2001, shows that public 
confidence in all organisations involved in protecting health with regards to food safety 
has increased over that time (from 39% in March 2001 to 59% in March 2010), as has 
confidence in the Agency specifically (from 40% in March 2001 to 63% in March 2010). 
Key results from the March 2010 Public Attitudes Tracker survey2 are shown in the box. 
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Public Attitudes Tracker survey, March 2010

	 •	� There was a statistically significant decrease in concern about food safety issues in 
the last quarter. 59% of respondents were either quite or very concerned about food 
safety issues in March 2010 compared to 70% in December 2009 and 73% in 2001.

	 •	� The main food issues of total concern* were the amount of salt in food (44%), food 
poisoning (43%) and the amount of fat in food (41%).

	 •	 Concern about issues to do with healthy eating are shown in figure 1.

* Total concern is spontaneous concern plus prompted concern

	 •	 Total concern about BSE has declined, from 57% in 2001 to 16% in March 2010.

	 •	� Total concern about genetically modified food has declined, from 43% in 2001 
to19% in March 2010.

	 •	� Consumer awareness of the hygiene standards of establishments that sell food 
has been monitored since September 2009. In March 2010, 83% of respondents 
reported being aware of the hygiene standards of places where they eat out or 
buy food from. This is the same figure as reported in the previous two quarters.

	 •	� Of this 83%, the main ways respondents reported being aware of hygiene standards 
in eating establishments were from the general appearance of premises (73%), 
appearance of staff (59%) and reputation of the establishment (50%). 

Figure 1: Public concern about salt, fat and sugar
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Foodborne illness: current issues

Foodborne illness is caused by contamination of food by microorganisms or the toxins they 
produce. When all UK cases of foodborne illness caused by bacteria, viruses, parasites and 
other ‘unknown’ agents are added together, annual estimates for foodborne illness in the 
UK are about one million cases, 20,000 hospital admissions and 500 deaths each year. 

Since the Agency’s inception in 2000, the reduction of foodborne disease has been 
one of our key objectives in ensuring food safety. The Foodborne Disease Strategy (FDS) 
was established in 20013 to achieve this and a considerable reduction in incidence of 
foodborne disease had been achieved by 2005. However, there has not been a significant 
change in the level of UK foodborne disease since 2005 and the cost and burden due to 
foodborne disease in the UK remains unacceptably high. Much of the current burden could 
be avoided or prevented and there remains scope for further action across the food chain 
to significantly reduce the level of disease and its impact on public health.

Monitoring progress

The number of reported laboratory-confirmed cases and reported cases of illness caused 
by pathogenic organisms that are commonly associated with food poisoning is the most 
robust way to monitor trends in foodborne disease over time. 

The number of reported laboratory-confirmed cases of foodborne illness is known to 
be lower than the actual number that occurs due to under-reporting of cases. To take 
account of this under-reporting, and to provide a measure of the severity of disease 
caused, the Health Protection Agency (HPA) calculates annual estimates of the actual 
number of cases of food poisoning in England and Wales. 

The methodology for these estimates makes use of information about outbreaks 
and special studies, such as the large Infectious Intestinal Disease (IID) study in the 
community that was conducted in the mid-1990s.4 As the IID study was only carried 
out in England, current estimates can only reliably be calculated for England and for 
Wales, because the surveillance systems are comparable, but cannot be extended to  
the other UK countries where reporting systems differ.

 A second study of IID5, which aims to update the data from which the burden of disease 
in the community is estimated, has been carried out across the UK and is expected to 
report its findings later in 2010. 

Figures 2 and 3 illustrate the difference in the cause of estimated cases of foodborne 
disease in the community in 2008 in England and Wales caused by the five 
major pathogens monitored by the Agency: Salmonella, Campylobacter, Listeria 
monocytogenes, E. coli O157 and Clostridium perfringens and the estimated deaths 
from these pathogens.*

* �At the time of writing the 2009 figures were not available. These will not be calculated until updated data on reported 
cases are available later in 2010.
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Although Campylobacter remains the most common cause of foodborne illness in England 
and Wales, Listeria monocytogenes is responsible for the highest number of deaths. There 
were an estimated 321,200 cases of Campylobacter infection in England and Wales in 
2008, with 15,100 hospitalisations and 80 deaths compared with an estimated 350  
cases of Listeria monocytogenes infection and hospitalisations and nearly 130 deaths.

The Agency estimates the cost of foodborne illness in England and Wales annually,  
as a way of measuring the resource and welfare losses attributable to foodborne 
pathogens. The overall estimated annual cost of foodborne illness in England and Wales 
has remained below the updated baseline level* of £1.9 billion in 2000 (the first year  
of the Agency’s work) and has remained fairly stable since 2005 at around £1.5 billion.

Figure 3: Foodborne illness: Estimated deaths (FSA key pathogens) England and Wales, 2008

Figure 2: Foodborne illness: Estimated cases (FSA key pathogens) England and Wales, 2008

  Campylobacter (80%)

  Clostridium perfringens (13%)

  E. coli O157 (0.3%)

  Listeria monocytogenes (0.1%)

  Salmonella (7%)

Source: Health Protection Agency  
(data for England and Wales only)

* �To compensate for inflation, costs have been based on 2008 quarter 1 prices, to allow for comparison to be made 
between years. 

  Campylobacter (21%)

  Clostridium perfringens (15%)

  E. coli O157 (7%)

  Listeria monocytogenes (35%)

  Salmonella (22%)

Source: Health Protection Agency  
(data for England and Wales only)





Annual Report of the Chief Scientist 2009/10 | 13

Back to 
contents

Although overall incidence appears to be higher in Scotland and lower in Northern 
Ireland, this difference is thought to be due to differences in surveillance and reporting 
systems in those countries rather than actual differences in incidence. Nonetheless, 
these data do allow trends with time to be compared between countries.

Figure 5 shows the change in UK incidence of the same five pathogens indexed against 
the incidence for the year 2000, which demonstrates how the incidence rates have 
changed for each pathogen since 2000. 

* �Because the IID study was only carried out in England, current estimates of cases in the community can only reliably 
be calculated for England and Wales, whose surveillance systems are comparable, and not extended to the other UK 
countries where reporting systems differ.

Figure 5: UK incidence of key foodborne pathogens 2000 to 2009 (indexed to  
incidence in 2000)

  Campylobacter    Salmonella    E. coli O157   Listeria monocytogenes    Clostridium perfringens

The trends for individual pathogens are considered in more detail below.* It should be 
noted that all 2009 data presented in the report are provisional in nature and could be 
subject to change with time. 

Campylobacter

The incidence of Campylobacter in the UK was largely stable between 2000 and 2008, 
with the exception of a decrease in 2002. However, provisional data for 2009 indicate 
a marked increase in cases. Across the UK, there were 52,529 laboratory-confirmed 
cases of Campylobacter in 2009 compared with 44,842 in 2008, an increase of 17.1%. 
An increase was seen in all UK countries, with the largest increase of almost 31% in 
Scotland, 18% in Northern Ireland and 15% in England and in Wales. 
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such as the use of chlorinated water or other chemical treatments, are not currently 
permitted in the European Union.

The most promising interventions will also be considered by the Joint Government-
Industry Working Group on Campylobacter. By the end of 2010 we aim to have set 
a target for the reduction in Campylobacter in chicken to be achieved by April 2015.

While we are determined to decrease the levels of Campylobacter in raw chicken on sale 
in the UK, we will continue to engage with consumers to highlight the measures they 
can take to protect themselves. For example, Food Safety Week in June 201016 focused 
on actions that are most effective in preventing Campylobacter infections, through 
cooking food thoroughly and avoiding cross-contamination. 

Update on Listeria

In last year’s Annual Report17 we focused on the 
pathogen Listeria monocytogenes, a type of food 
poisoning bacteria that can live and grow in a 
wide range of food – chilled ready-to-eat foods in 
particular – for example pâté, cooked sliced meats, 
certain soft cheeses and smoked fish. 

The incidence of Listeria monocytogenes food 
poisoning is almost double what it was in 2000  
and this has occurred predominantly in people  
aged over 60. As part of the annual Food Safety 
Week held in June 2009, the Agency issued advice 
to older people about the life-threatening danger  
of Listeria food poisoning and the simple steps that 
can be taken to avoid it.18

The Agency worked with GP surgeries, pharmacies 
and a range of community groups across the UK, 
specifically in areas with large populations of older people, to advise the over 60s to 
take care with chilled food. The advice was not to use food past its ‘use by’ date, to 
make sure their fridges are between 0°C and 5°C, and to follow storage instructions  
on food labels.

These food safety messages were targeted directly at older people through a poster and 
leaflet campaign, and advice was also handed out on millions of pharmacy paper bags 
used for dispensing prescriptions.

The Advisory Committee on the Microbiological Safety of Food’s (ACMSF) report on the 
increase in listeriosis in older people was published in September 2009 (see the box).







































www.nhs.uk


www.ic.nhs.uk


www.ic.nhs.uk


www.ic.nhs.uk
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Predicted incidence rates for obesity in adults

Predictions to 2020

% Based on 
Foresight report 
incidence rates 

1993-2004

% Based on 
updated 

incidence rates 
1993-2007

Aged 20-65, male 44 (±4) 41 (±2)

Aged 20-65, female 39 (±3) 36 (±2)

Aged 40-65, male 45 (±5) 44 (±3)

Aged 40-65, female 41 (±4) 38 (±3)

Adults, predicted BMI distributions >30 at 2020. The numbers in brackets are the statistical uncertainty to the 95% 
confidence level.

Source: National Heart Forum  
www.heartforum.org.uk

The UK Foresight report estimated the public cost of people being overweight or obese 
by 2050 to be £49.9 billion if the trend in obesity continued and everything else, 
including the value of money, remained the same. 

Agency action on obesity

The aim to improve the UK population diet and to tackle obesity is one of the major 
themes in the Department of Health’s report ‘Healthy Weight, Healthy Lives; a Cross-
Government Strategy for England’ published in January 2008.47 The Healthy Food Code 
of Good Practice, sets out seven areas for companies in every food sector to take action, 
to demonstrate their commitment to promote healthy eating (see the box).

The Healthy Food Code of Good Practice* 

The code sets out seven areas where action can be taken:

	 •	 front-of-pack labelling

	 •	 smaller portion sizes for energy-dense and salty foods 

	 •	 promotion of food to children

	 •	� reductions in consumption and the levels of saturated fat and sugar in food, 
in particular the consumption of sugary drinks

	 •	 improving the balance of the diet

	 •	 single set of key healthy eating messages

	 •	 nutritional information on food eaten out of the home

*The code was extended in 2009 to cover obesity to include a specific action on energy balance

www.heartforum.org.uk
















foodbase.org.uk
mailto:CST%40foodstandards.gsi.gov.uk?subject=
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A full stakeholder consultation on the practical issues that need to be resolved for 
a single approach to FOP nutrition labelling to work in real-life settings and to help 
consumers make healthier choices closed in November 2009.111

A series of citizens’ forums, which allowed a nationwide dialogue with the public, 
provided support for a single FOP labelling approach that could be widely understood  
by consumers.112 Consumers particularly liked a single FOP label that included traffic 
light colours, which aided quick decisions.

Following discussions at its March 2010 meeting, the Agency’s Board agreed a new 
framework for a single approach to FOP labelling in the UK.113

FOP nutrition labelling is one of the issues contained within the Commission proposal  
for an EU Food Information Regulation (FIR). EU negotiations are unlikely to conclude 
before the end of 2011.

Development of a nutrient profiling model

The nutrient profiling model was developed by the Agency to provide Ofcom,  
the broadcast regulator, with a tool to differentiate foods on the basis of their  
nutritional composition, to seek to improve the balance of foods being advertised  
on the television to children.

The nutrient profiling model114 uses a simple scoring system that recognises the 
contribution made by beneficial nutrients that are particularly important in children’s 
diets (fruit, vegetables, nuts, fibre and protein – a marker for iron, calcium and n-3 fatty 
acids) and penalises food with components that children should eat less of (energy, 
saturated fats, salt, and sugars). The model allocates points on the basis of the nutrient 
content of 100g of a food or drink.

A panel of nutrition and public health experts assessed the effectiveness of the nutrient 
profiling model at differentiating foods on the basis of their nutrient composition  
(see the box).





food.gov.uk/science/research/
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Dr Andrew Damant describes what motivated him to seek CSci status

I am, by training, a food scientist/chemist and it therefore seemed 
appropriate for me to become a member of the Institute of Food 
Science and Technology (IFST) and to seek CSci status. I also 
consider that obtaining and maintaining third party recognition 
for my scientific capability and knowledge is a good way to 
generate external challenge and support for the science I use in 
my day-to-day work for the Agency. My current area of expertise is 

methods of analysis and scientific data quality, but as my career in the Agency progresses, 
maintaining my CSci status is a good way to keep a track of my personal development and 
all the work I put in across the range of scientific skills.

Gathering together evidence of continuing professional development (CPD) when 
applying for CSci status soon became a natural part of my daily working life and I have 
developed a proactive approach to maintaining evidence of CPD. It has definitely helped 
me in my career development and performance appraisal.

Maintaining my CSci status is particularly relevant to the Agency and the work I 
undertake in Europe and internationally. The Agency benefits from the scientific 
reputation I am building, which is supported by the fact that I am ensuring that I am 
always progressing my knowledge and science. The Agency is primarily committed to 
the public interest and consumers always come first. I think it is important for all Agency 
scientists to take a proactive approach to their development, and demonstrate that 
they are doing this. After all, we are working in the public interest and dealing with the 
evidence on which policy is based, and advice is issued.

The Agency’s Analysis and Research Division (ARD)

ARD is a key cross-Agency function that provides a wide spectrum of techniques to 
describe, understand, appraise, evaluate and inform policies and practice. Each of ARD’s 
analytical teams is a member of their respective government professional body* and we 
ensure that ARD staff are highly skilled and professional through:

	 •	 rigorous cross-government recruitment procedures 

	 •	 adherence to competency frameworks specific to each profession

	 •	 CPD programmes (see section on CPD above)

ARD’s core objective is to ensure the entire policy making cycle in the Agency is 
underpinned by a rigorous and transparent evidence base. Each analytical profession has 

* �Namely, Government Economic Service, Government Social Research, Government Operational Research Services, 
Government Statistical Service and Government Science and Engineering
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Alisdair Wotherspoon, head of science delivery, explains his EFSA Focal 
Point role

As the UK Focal Point, my main role is to ensure good flows 
of information between EFSA and the Agency and other UK 
Government bodies who are responsible for areas falling within the 
EFSA remit. The role also involves trying to ensure EFSA has access 
to the right expertise in the many areas in which it seeks input. 

A key objective for the Focal Point139 is to support the Agency’s 
member of the EFSA Advisory Forum, to help promote stronger networking and 
cooperation. This includes ensuring the exchange of scientific information between 
EFSA and the relevant departments in the UK. I also provide advice and help facilitate 
developments on joint projects, such as the EFSA database of experts and the list of 
competent organisations capable of assisting EFSA with its tasks (article 36 list). 

The network is very active, meeting three times a year face to face and with often  
daily contacts by email/telephone. It has proved a very useful adjunct to the 
cooperation mechanisms put in place by EFSA. It has also helped in establishing  
better working level contacts between Agency colleagues and their opposite  
numbers in other food safety authorities.

We highlight certain EFSA activities on the Agency’s website.140

EFSA Advisory Forum

The national bodies responsible for risk assessment in each of the EU member states 
advise EFSA on scientific matters, work programmes and priorities through the Advisory 
Forum, and they use the Forum to identify emerging issues as early as possible.  
The Agency’s Chief Scientist is the UK’s member of the Advisory Forum.

EFSA’s Scientific Committee and Panels

EFSA’s Scientific Committee and Panels carry out EFSA’s scientific risk assessment work. 
The Scientific Committee supports the work of the Scientific Panels on scientific matters 
of a horizontal nature and it provides strategic advice to EFSA’s Executive Director. It is 
also responsible for general coordination to ensure consistency in the scientific opinions 
prepared by the Scientific Panels. 

The Committee and Panels are made up of independent scientific experts from across 
Europe and are appointed through a rigorous open selection process to address all 
aspects of EFSA’s remit. The following Agency staff are members of EFSA’s Panels:

Dr Diane Benford is vice-Chair of the CONTAM Panel, which deals with contaminants  
in the food chain.















www.foodbase.org.uk
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15	� Food Standards Agency: International meeting on Campylobacter in chicken. 
www.food.gov.uk/news/newsarchive/2010/jul/campylobacterconf

16	� Food Standards Agency: Food safety week 2010
food.gov.uk/safereating/hyg/germwatch/2010/

17	� Food Standards Agency: Annual Report of the Chief Scientist 2008/09
food.gov.uk/science/researchpolicy/chiefsci/csreps/

18	� Food Standards Agency: Food safety week 2009
food.gov.uk/safereating/hyg/germwatch/fsw09/

19	� Advisory Committee on the Microbiological Safety of Food (September 2009): 
Report on the increased incidence of Listeria in the UK
food.gov.uk/news/newsarchive/2009/sep/acmsflisteria

20	� Advisory Committee on the Microbiological Safety of Food (September 2009): 
Paper ACM 954: Report of the Social Science Research Committee Working Group 
acmsf.food.gov.uk/acmsfmeets/acmsf2009/acmsf240909/acmsfagenda240909 

21	� Food Standards Agency: UK-wide ‘scores on the doors’ steering group
food.gov.uk/enforcement/enfcomm/scoresdoorssteeringgroup/

22	� Food Standards Agency (2010): Navigator report: Communications development 
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33	� Food Standards Agency: Incident response protocol
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section on obesity p.38
food.gov.uk/science/researchpolicy/chiefsci/csreps/
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International Journal of Obesity, 9(2), 147-153
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68	� British Heart Foundation statistics website 
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The following tables list the details of the science and evidence 
expenditure during the financial year 2009/10

A01 – Food additives (research)	 120

A03 – Chemical contaminants from food contact materials & articles (research)	 120

A04 – Chemical contaminants from food contact materials & articles (surveys)	 121

B11 – Verocytotoxin-producing E. coli O157 (VTEC)	 121

B12 – Microbiological risk assessment	 121

B13 – Microbiological risk management	 122

B14 – Foodborne disease	 122

B15 – Eggs and poultry	 123

B18 – Microbiological surveillance	 124

C01 – Chemical contaminants from food products (research)	 124

C03 – Mycotoxins and process contaminants (including nitrate) (research)	 125

C04 – Mycotoxins and process contaminants (including nitrate) (surveys)	 126

E01 – Data quality and improved methods of analysis	 127

E03 – Food law enforcement	 127

G03 – Safety assessment of novel and GM foods	 128

L01 – Consumer choice and standards	 128

M01 – Meat hygiene – microbiological safety (non-TSEs)	 129

M03 – Transmissible Spongeform Encephalopathies (TSEs)	 129

MC1 – Future meat controls (research)	 130

N02 – Diet and cardiovascular health	 131

N05 – Nutritional status and function research	 132

N08 – Dietary Surveys and food composition (research)	 134

N09 – Food acceptability and choice	 134

A
Annexe A – Agency spend on  
science and evidence during 
financial year 2009/10
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(Expenditure includes contributions from FSA Scotland where applicable)

A01 – Food additives (research)
Programme contact – Dr Stephen Johnson, Tel: 020 7276 8508 
Email: stephen.johnson@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

A01073 Survey on the consumption of 
cinnamon-containing foods and 
drinks by the UK population

University of Leeds 16/02/2009 30/06/2010 67,250.00

A01074 Review and evaluate the available 
methods of extraction for approved 
natural colours in food and drink

Food and 
Environment 
Research Agency 
(FERA)

01/10/2009 31/03/2010 43,251.00

A01075 Study on the potential use of 
unapproved substances as food 
additives in foods on the UK market

Laboratory of 
the Government 
Chemist (LGC)

11/01/2010 24/09/2010 15,000.00

Total: 125,501.00

A03 – Chemical contaminants from food contact materials & articles (research)
Programme contact – Dr Karen Barnes, Tel: 020 7276 8541 
Email: karen.barnes@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

A03066 Investigation into the effect 
of additves on migration of 
substances originating from 
colourants used in food 
contact plastics

PIRA International 01/10/2007 30/10/2009 22,478.00

A03067 Measurement of packaged 
food intake of selected 
groups of adults by 
kilogram body weight to 
include type of packaging 
and foodstuff

University of Newcastle 01/11/2007 30/11/2009 111,185.00

A03068 Literature review, analytical 
screening and chemical 
migration studies on 
irradiated food packaging

Food and Environment 
Research Agency (FERA)

17/09/2007 17/07/2009 32,144.00

A03069 Screening tests for visible 
and non-visible set-off

PIRA International 01/11/2008 30/04/2011 25,568.00

http://www.food.gov.uk/science/research/foodcomponentsresearch/additives/
mailto:stephen.johnson%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/contaminantsresearch/
mailto:karen.barnes%40foodstandards.gsi.gov.uk?subject=


http://www.food.gov.uk/science/research/contaminantsresearch/
mailto:karen.barnes%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/foodborneillness/
mailto:david.alexander%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/foodborneillness/
mailto:joanne.aish%40foodstandards.gsi.gov.uk?subject=
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B13 – Microbiological risk management
Programme contact – Dr Joanne Aish, Tel: 020 7276 8965 
Email: joanne.aish@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

B13008 An investigation into the 
attitudes and behaviours of 
consumers and caregivers in 
the preparation, handling, 
storage and feeding of 
powdered infant formula 
inside and outside the home

University of Wales  
Institute, Cardiff

01/05/2007 31/12/2009 21,085.20

B13011 Validation of the new CEN/
ISO standard to detect 
Enterobacter sakazakii

Health Protection Agency 
(HPA)

19/02/2007 26/02/2010 2,700.00

B13015 Literature review on 
microbiological hazards 
associated with biltong and 
similar dried meat products

Campden BRI 18/01/2010 31/03/2010 16,126.00

Total: 39,911.20

B14 – Foodborne disease
Programme contact – Miss Louise Knowles, Tel: 020 7276 8966 
Email: louise.knowles@foodstandards.gsi.gov.uk

Project Project Title* Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

B14004 Generate an archive of 
extracted nucleic acid for IID 
archived faecal specimens

Health Protection Agency 
(HPA)

01/01/2003 31/03/2010 7,578.00

B14016 The role of commensal 
microflora of animals in the 
transmission of extended 
spectrum ß-lactamases (ESBLs)

Veterinary Laboratories 
Agency (VLA)

01/04/2009 31/03/2011 60,000.00

B14017 The role of commensal 
microflora of animals in the 
transmission of extended 
spectrum ß-lactamases (ESBLs)

Health Protection Agency 
(HPA)

01/10/2009 31/03/2011 20,000.00

B18021 The second study of 
infectious intestinal disease 
in the community – 
determining disease burden 
and calibrating national 
surveillance data in the 
United Kingdom

University of Manchester 01/04/2006 31/12/2010 1,182,277.28

Total: 1,269,855.28

* Where there is more than one project with the same title, each code represents a different work stream

http://www.food.gov.uk/science/research/foodborneillness/
mailto:joanne.aish%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/foodborneillness/
mailto:louise.knowles%40foodstandards.gsi.gov.uk?subject=
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B15 – Eggs and poultry
Programme contact – Mrs Mary Howell, Tel: 020 7276 8373 
Email: mary.howell@foodstandards.gsi.gov.uk

Project Project Title* Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

B15015 Host acute stress responses 
and the regulation of  
Campylobacter jejuni 
virulence in the avian gut

BBSRC 01/11/2006 31/10/2009 9,807.50

B15016 Host acute stress responses 
and the regulation of  
Campylobacter jejuni 
virulence in the avian gut

BBSRC 08/01/2007 31/01/2010 7,104.74

B15018 National flock prevalence 
survey of Campylobacter

Veterinary Laboratories 
Agency (VLA)

01/10/2006 31/05/2010 52,710.96

B15021 A nitric oxide responsive 
network in Campylobacter 
jejuni, its role in intracellular 
survival and resistance to 
nitrosative stresses

BBSRC 01/06/2007 31/05/2010 21,512.00

B15022 A nitric oxide responsive 
network in Campylobacter 
jejuni, its role in intracellular 
survival and resistance to 
nitrosative stresses

BBSRC 01/03/2007 28/02/2010 15,830.87

B15024 An Investigation of 
water treatment as an 
intervention to reduce 
Campylobacter on the 
poultry farm

SAC Commercial Ltd 01/03/2008 28/02/2009 12,556.72

B15027 Molecular mechanisms 
underlying the interaction 
of Salmonella Enteritidis 
with the hen oviduct and 
survival in eggs

BBSRC 01/09/2008 31/08/2011 26,009.94

B15028 Molecular mechanisms 
underlying the interaction 
of Salmonella Enteritidis 
with the hen oviduct and 
survival in eggs

BBSRC 01/03/2008 28/02/2011 33,401.00

Total: 178,933.73

* Where there is more than one project with the same title, each code represents a different work stream

http://www.food.gov.uk/science/research/foodborneillness/
mailto:mary.howell%40foodstandards.gsi.gov.uk?subject=
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B18 – Microbiological surveillance
Programme contact – Mr Adam Hardgrave, Tel: 020 7276 8957 
Email: adam.hardgrave@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

B18027 Integrated monitoring and 
control of foodborne viruses 
in European food supply 
chains (VITAL)

Food and Environment 
Research Agency (FERA)

01/04/2008 31/03/2011 8,500.00

Total: 8,500.00

C01 – Chemical contaminants from food production (research)
Programme contact – Dr Kevin Hargin, Tel: 020 7276 8953 
Email: kevin.hargin@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

C01041 Environmental 
contaminants in fish and 
shellfish from unmanaged 
inland UK waterways

Food and Environment 
Research Agency (FERA)

01/01/2006 31/03/2010 42,223.00

C01044 Investigation of the long-
term effects of river 
flooding on levels of 
organic environmental 
contaminants in food from 
livestock reared on flood-
prone pastures

Food and Environment 
Research Agency (FERA)

01/05/2007 31/03/2011 199,740.54

C01047 Development of a 
national retail sampling 
plan and carry out the 
purchase of about 300 
processed/unprocessed 
and packaged/unpackaged 
samples of fish, meat and 
poultry, dairy products, 
fats, oils and fatty and oily 
foodstuffs for the analysis  
of phthalate

Ventress Technical Limited 21/09/2000 31/03/2010 21,200.00

C01048 Determination of phthalates 
in foods and establishing 
methodology to distinguish 
their source

Food and Environment 
Research Agency (FERA)

01/02/2008 31/03/2010 94,730.00

Total: 357,893.54

http://www.food.gov.uk/science/research/foodborneillness/
mailto:adam.hardgrave%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/contaminantsresearch/
mailto:kevin.hargin%40foodstandards.gsi.gov.uk?subject=


http://www.food.gov.uk/science/research/contaminantsresearch/
mailto:andrew.spencer%40foodstandards.gsi.gov.uk?subject=
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C04 – Mycotoxins and process contaminants (including nitrate) (surveys)
Programme contact – Mr Andrew Spencer, Tel: 020 7276 8507 
Email: andrew.spencer@foodstandards.gsi.gov.uk

Project Project Title* Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

C04059 Survey of acrylamide, 
3-monochloropropane-
1,2-diol (3-MCPD), ethyl 
carbamate and furan in  
UK retail samples

RHM Technology 01/02/2007 31/01/2010 63,425.00

C04060 Development of a 
sampling plan and 
collection of samples for 
the survey of acrylamide, 
3-monochloropropane-
1,2-diol (3-MCPD), ethyl 
carbamate and furan in  
UK retail samples

Ventress Technical Limited 01/02/2007 01/02/2010 20,722.00

C04071 The chemical analysis for 
nitrate concentrations in 
250 samples/annum of 
domestic and imported 
lettuce and spinach 
(including canned and 
frozen) with associated 
reporting of results on a 
routine and annual basis

ADAS UK Ltd 01/01/2009 31/01/2014 35,186.10

C04074 Investigation of the 
formation of 3-MCPD 
(3-monochloropropane-
1-2-diol) from mono- and 
di-esters of its fatty acids  
in foods

Food and Environment 
Research Agency (FERA)

01/01/2010 31/03/2013 2,617.00

C04075 Investigation of the 
formation of 3-MCPD 
(3-monochloropropane-
1-2-diol) from mono- and 
di-esters of its fatty acids  
in foods

Institute of Chemical 
Technology, Prague

01/01/2010 31/12/2013 7,050.00

Total: 129,000.10

*Where there is more than one project with the same title, each code represents a different work stream

http://www.food.gov.uk/science/research/contaminantsresearch/


Annual Report of the Chief Scientist 2009/10 | 127

Back to 
contents

E01 – Data quality and improved method of analysis
Programme contact – Dr Andrew Damant, Tel: 020 7276 8757 
Email: andrew.damant@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

E01085 The uncertainty of 
microbiological counts 
on foods due to sample 
heterogeneity

University of Bristol 01/10/2007 31/12/2009 9,358.20

E01086 Development and single-
laboratory validation of a 
method for glucosinolate 
analysis in food

Food and Environment 
Research Agency (FERA)

01/10/2007 31/03/2009 36,233.00

E01088 Assessment of the 
contribution of sampling 
to total measurement 
uncertainty estimations

Laboratory of the 
Government Chemist (LGC)

01/01/2009 31/12/2010 57,248.00

E01089 An evaluation of the 
methodological approaches 
for the determination of 
different carbohydrate 
fractions in foods

Laboratory of the 
Government Chemist (LGC)

02/01/2009 31/12/2010 50,792.00

Total: 153,631.20

E03 – Food law enforcement
Programme contact – Dr Alan Curran, Tel: 020 7276 8361 
Email: alan.curran@foodstandards.gsi.gov.uk 

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

E03010 Evaluation of effectiveness 
and cost benefit of two 
different enforcement 
regimes in meat plants

ADAS Consulting 01/08/2006 31/10/2009 34,480.00

Total: 34,480.00

food.gov.uk/science/research/supportingresearch/methodsofanalysisresearch/
mailto:andrew.damant%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/choiceandstandardsresearch/enforcementresearch/
mailto:alan.curran%40foodstandards.gsi.gov.uk%20?subject=
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G03 – Safety assessment of novel and GM foods
Programme contact – Dr David Jefferies, Tel: 020 7276 8573 
Email: david.jefferies@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

G03019 An investigation of the 
use of MudPIT as a tool 
for the separation and 
quantification of proteins for 
GM crop safety assessments

Royal Holloway, University 
of London

01/01/2006 30/09/2010 60,000.44

G03029 Determination of inauthentic 
protein glycosylation in 
transgenic plants

BBSRC Rothamsted 
Research

01/03/2007 27/12/2009 135,470.70

G03031 Factors influencing 
transgene survival and 
transfer in the rumen

Rowett Institute of Nutrition 
and Health

01/03/2008 30/06/2011 56,626.72

G03032 GMOseek: The 
development of screening 
methods for GMOs

National Institute of Biology 
(Slovenia)

01/06/2009 31/05/2011 49,814.61

G03033 Nanoparticles in food: 
analytical methods 
for detection and 
characterisation

Food and Environment 
Research Agency (FERA)

10/01/2010 31/12/2012 8,101

Total: 310,013.47

L01 – Consumer choice and standards†

Programme contact – Dr Nigel Harrison 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

L01004 Survey of the uptake of 
Food Standards Agency 
guidance on country of 
origin labelling

Campden Technology Ltd 27/04/2009 30/09/2009 78,378.00

L01006 Label area taken up by 
mandatory and nutrition 
labelling information on 
small packs

Campden Technology Ltd 01/08/2009 31/10/2009 45,000.00

Total: 123,378.00

† This area of work transferred to Defra on 20 July 2010

http://www.food.gov.uk/science/research/foodcomponentsresearch/
mailto:david.jefferies%40foodstandards.gsi.gov.uk?subject=
food.gov.uk/science/research/choiceandstandardsresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=


http://www.food.gov.uk/science/research/foodborneillness/
mailto:mary.howell%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/bseresearch/
mailto:irene.hill%40foodstandards.gsi.gov.uk?subject=
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Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

M03057 Investigation of infectivity 
of ARR/ARR atypical  
scrapie in slaughter age 
sheep by oral dosing 
of young lambs of the 
homologous genotype

Veterinary Laboratories 
Agency (VLA)

15/01/2007 31/03/2012 58,221.20

M03058 Infectivity and abnormal 
PrP in tissues from sheep 
exposed to atypical scrapie

École Nationale Vétérinaire 
de Toulouse (ENVT)

01/07/2007 30/06/2013 52,871.65

M03059 Distribution of infectivity 
and PrPSc in edible tissues 
of scrapie-infected sheep

Moredun Research Institute 01/04/2007 31/03/2010 103,127.75

M03060 Quantification of PrPd and 
correlation with infectivity 
in scrapie infected sheep 
tissues destined for human 
consumption

Veterinary Laboratories 
Agency (VLA)

01/04/2007 31/03/2010 50,261.76

M03062 Development of a multi-
marker live animal 
diagnostic specific to TSE 
disease in blood plasma 
which is not reliant on the 
presence of PrPSc

University of Edinburgh 01/08/2007 31/07/2010 125,156.00

M03063 Use of fluorescence 
correlation spectroscopy to 
detect single prion particles 
(surface-FIDA)

Heinriche-Heine-University 
of Düsseldorf (Germany)

01/11/2007 31/10/2010 72,551.22

M03066 To determine the 
occurrence and to 
quantify the level of CNS 
contamination on bovine 
head meat after slaughter

University of Bristol 10/11/2008 30/06/2010 115,887.60

M03067 Cost benefit analysis of 
the development and use 
of ante-mortem tests for 
Transmissible Spongiform 
Encephalopathies

DNV UK (Det Norske Veritas) 15/06/2009 30/04/2010 78,000.00

Total: 1,208,285.31
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MC1 – Future meat controls (research)
Programme contact – Mr Carles Orri, Tel: 020 7276 8406 
Email: carles.orri@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

MC1001 Review of historic  
ante-mortem and post-
mortem inspection data

Veterinary  
Laboratories Agency (VLA)

01/03/2010 30/11/2010 29,806.65

Total: 29,806.65

N02 – Diet and cardiovascular health†

Programme contact – Miss Emma Peacock 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N02035 Comparison of effects of 
increased whole grain 
foods on markers of 
cardiovascular risk

University of Aberdeen 01/01/2005 30/06/2009 56,878.00

N02038 Effect of tomato-rich 
diet on markers of 
cardiovascular risk

University of Aberdeen 01/02/2007 31/07/2010 120,952.33

N02039 Impact of increasing 
doses of flavonoid-rich 
and flavonoid-poor 
fruit and vegetables on 
cardiovascular risk factors in 
an ‘at risk’ group (URFAVS)

University of Reading 01/03/2007 30/06/2010 146,692.00

N02041 Influence of increasing intakes 
of EPA and DHA on vascular 
function and risk factors for 
cardiovascular disease

King’s College London 14/01/2008 14/01/2011 274,185.00

N02042 The dose response effect 
of fruit and vegetables on 
insulin resistance in healthy 
participants who are 
overweight and at high-risk of 
cardiovascular disease (CVD): 
a randomised controlled trial

Queens University Belfast 01/03/2008 31/05/2011 191,052.00

N02044 The effects of the 
substitution of dietary SFA 
with n-6 PUFA or MUFA on 
vascular function

University of Reading 01/04/2009 30/06/2013 314,001.00

† This area of work will be transferring to the Department of Health later in 2010

www.food.gov.uk/science/research/#branch1
mailto:carles.orri%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
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Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N02045 The impact of common 
gene variants on the 
response of cardiovascular 
risk factors to fish oil fatty 
acids (FINGEN2)

University of Reading 01/10/2009 30/07/2011 85,000.00

N02046 Effects of nitrate 
rich vegetables on 
cardiovascular function

University of Newcastle 01/10/2009 31/07/2013 259,615.00

N02047 Integrated dietary 
intervention to reduce risk 
of cardiovascular disease

King’s College London 12/01/2010 31/12/2012 155,074.67

Total: 1,603,450.00

N05 – Nutritional status and function research†

Programme contact – Miss Rachel Elsom 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N05065 Assessing the impact 
of escalating fish oil 
consumption in different 
cell types: Implications for 
UK fatty acid status and 
dietary recommendations

Medical Research Council – 
Human Nutrition Research

01/01/2006 15/10/2010 107,747.00

N05066 Dose response relationship 
between n-3 PUFA supply 
and n-3 PUFA content of 
transport, storage and 
functional pools in humans

University of Southampton 01/01/2006 15/10/2010 18,034.00

N05068 Effect of a dietary 
intervention on functional 
immune status in the elderly

University of Sheffield 31/07/2009 31/07/2009 176.00

N05071 Maternal, infant and 
childhood diet: influence 
on respiratory health and 
asthma in childhood

University of Southampton 01/01/2007 30/06/2010 67,804.00

N05072 Vitamin B12, cognitive 
health and neurological 
function in older people

London School of Hygiene 
& Tropical Medicine 
(LSHTM)

01/03/2007 30/09/2010 103,903.00

† This area of work will be transferring to the Department of Health later in 2010

http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
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N08 – Dietary surveys and food composition (research)†

Programme contact – Mrs Gillian Swan 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N08027 Portion size assessment 
tools for use with children 
– further development and 
validation

University of Newcastle 01/07/2007 31/03/2010 99,913.00

N08029 How can we standardise 
the measurement of plasma 
25 (OH)D in national 
surveys? A strategy to 
produce a consensus 
position paper for NDNS 
and SACN

Ashwell Associates 01/04/2009 31/12/2009 1,740.00

Total: 101,653.00

N09 – Food acceptability and choice†

Programme contact – Mr Jamie Blackshaw 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N09025 Food choice and changes 
in body weight and shape 
after smoking cessation

University of Glasgow 01/09/2007 28/02/2010 250,120.00

N09028 Review of reviews – 
Understanding the 
effectiveness of dietary and 
food choice interventions

Oxford Evidentia 01/02/2010 06/09/2010 47,000.00

Total: 297,120.00

† This area of work will be transferring to the Department of Health later in 2010

http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
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N10 – Dietary surveys and nutrients in food – surveillance†

Programme contact – Mrs Gillian Swan 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N10036 National Diet and Nutrition 
Survey Rolling Programme

National Centre for Social 
Research (NCSR)

01/08/2006 31/03/2013 2,728,887.00

N10039 Nutrient analysis survey  
of biscuits, buns, cakes  
and pastries

BBSRC – Institute of Food 
Research

01/06/2008 31/03/2010 4,345.00

N10041 The Diet and Nutrition 
Survey of Infants and Young 
Children (DNSIYC)

Medical Research Council – 
Human Nutrition Research

29/07/2009 31/08/2012 442,299.00

Total: 3,175,531.00

N12 – Diet and colonic health†

Programme contact – Ms Rachel Elsom 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N12013 Further development of a 
non-invasive biomarker to 
monitor gastro-intestinal 
health with special 
emphasis on reduction 
of risk of colon cancer 
(BIOMICS)

University of Friedrich-
Schiller

01/09/2004 31/12/2009 40,520.33

N12017 Protein acetylation as a 
diet-modifiable biomarker 
of colorectal cancer risk

University of Sheffield 01/07/2006 04/12/2009 95,880.00

Total: 136,400.33

† This area of work will be transferring to the Department of Health later in 2010

http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=


136 | Annual Report of the Chief Scientist 2009/10

N14 – Food choice inequalities†

Programme contact – Mr Jamie Blackshaw 
Email: cst@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N14008 Middlesbrough on the 
move: The effectiveness of 
a community challenge to 
promote healthy diets and 
levels of physical activity

University of Durham 08/12/2006 30/09/2009 127,069.39

N14010 Implementing healthier 
menus in residential care 
homes for older people: 
evaluation of barriers, 
facilitators and the impact 
on dietary intake

University of Newcastle 07/01/2008 06/01/2011 251,664.00

Total: 378,733.39

P01 – Marine microbiology and biotoxins
Programme contact – Mr David Alexander, Tel: 020 7276 8949 
Email: david.alexander@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

P01005 Validation of a LC-MS  
method for the 
determination of  
lipophilic toxins in UK 
commercial shellfish

CEFAS – Weymouth 21/01/2008 31/12/2010 51,382.00

P01008 Development and 
certification of tissue 
and calibration solution, 
certified reference materials 
(CRMs) for paralytic shellfish 
poisoning (PSP) toxins

National Research Council, 
Canada

20/02/2008 25/03/2010 8,000.00

P01009 Investigation into the 
prevalence, distribution and 
levels of norovirus titre in 
oyster harvesting areas in 
the UK

CEFAS – Weymouth 15/09/2008 28/02/2011 263,821.00

Total: 323,203.00

† This area of work will be transferring to the Department of Health later in 2010

http://www.food.gov.uk/science/research/nutritionresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/foodborneillness/microriskresearch/
mailto:david.alexander%40foodstandards.gsi.gov.uk?subject=


http://www.food.gov.uk/science/research/choiceandstandardsresearch/
mailto:cst%40foodstandards.gsi.gov.uk?subject=
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R04 – Radioactivity in food ‡ 
Programme contact – Mr Paul Tossell, Tel: 020 7276 8750 
Email: paul.tossell@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

N08021 Total diet study BMRB 01/01/2008 31/12/2009 23,160.00

N08022 Total diet study BBSRC – Institute of Food 
Research

01/01/2008 31/12/2009 68,484.26

Total: 91,644.26

S14 – FSA Scotland – research and surveillance
Programme contact – Dr Anna Whyte, Tel: 01224 285 119 
Email: anna.whyte@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

S14004 Factors associated 
with geographic and 
temporal variation in 
campylobacteriosis 
infections in humans  
in Scotland

University of Glasgow 01/08/2006 30/06/2009 66,139.00

S14006 The molecular 
epidemiology of Scottish 
Campylobacter isolates 
from human cases of 
infection using Multilocus 
Sequence Typing (MLST)

University of Aberdeen 01/06/2005 30/06/2009 14,642.00

S14008 Presence of Anisakine 
worms in Scottish fisheries 
(wild salmon extension)

University of Stirling 01/07/2005 28/10/2009 9,652.50

S14035 Secondary analysis of the 
expenditure and food 
survey – comparison of 
household food and eating 
out data with the Scottish 
dietary targets and by area 
of residence

University of Dundee – 
Ninewells

01/03/2007 30/10/2011 74,242.00

S14044 Identification of 
Alexandrium sp using 
FISH analysis

Scottish Association for 
Marine Science

01/08/2008 01/09/2009 16,606.00

S14047 Scottish urinary sodium 
survey 2009

Scottish Centre for Social 
Research

01/12/2008 31/03/2010 160,000.00

‡ The projects listed here provide information on contaminants in the diet  

http://www.food.gov.uk/science/research/radiologicalresearch/
mailto:paul.tossell%40foodstandards.gsi.gov.uk?subject=
http://www.food.gov.uk/science/research/devolvedadmins/
mailto:anna.whyte%40foodstandards.gsi.gov.uk?subject=
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Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

S14048 The eatwell week sample 
menu: the application of 
eatwell plate advice to 
weekly food intake

University of Glasgow 01/11/2009 30/04/2011 41,160.62

S14049 Effect of feed on E. coli 
O157 shedding in ruminants 
and source attribution of 
human infection using  
MLVA typing

University of Aberdeen 01/10/2009 30/09/2012 2,500.00

S14050 Survey of diet, influences 
on food choices and eating 
practices among children in 
Scotland in 2010

University of Aberdeen 05/01/2010 31/12/2011 72,865.63

S14051 Evaluation of progress 
made by Scottish SME’s with 
the voluntary withdrawal 
of the ‘Southampton six’ 
colours from food products 

IPSOS MORI 05/01/2010 31/03/2010 24,902.45

Total: 482,710.20

T01 – Risk assessment
Programme contact – Dr David Gott, Tel: 020 7276 8535 
Email: david.gott@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

T01034 Risk assessment  
of dietary dioxins

University of Nottingham 01/09/2003 31/03/2012 9,704.00

T01042 Quality of life – integrated 
benefit and risk analysis: 
Web-based tool for 
assessing food safety and 
health benefits

Food and Environment 
Research Agency (FERA)

01/08/2006 30/06/2010 60,491.00

T01045 The assessment of joint 
endocrine effects of  
multi-component  
mixtures of food 
contaminants and additives

University of London, 
School of Pharmacy

01/03/2007 31/08/2010 121,774.00

T01051 Interpretation of  
margins of exposure for 
genotoxic carcinogens

Imperial College, London 01/01/2010 30/04/2012 31,604.00

T01052 Genotoxic consequences 
of exposure to mixtures 
of food-derived chemical 
carcinogens

Imperial College, London 01/10/2009 30/10/2010 66,405.00

http://www.food.gov.uk/science/research/foodcomponentsresearch/
mailto:david.gott%40foodstandards.gsi.gov.uk?subject=


140 | Annual Report of the Chief Scientist 2009/10

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

T01054 Development of a food 
product with and without 
Aspartame suitable for 
a double blind placebo 
controlled clinical trial

Hull York Medical School 01/05/2009 28/02/2011 253,427.00

T01055 Caffeine matching genotype 
and caffeine metabolism 
phenotype from a cohort  
of pregnant women

University of Leeds 01/04/2009 30/03/2010 80,000.00

T01056 Development of a 
framework for evaluation 
and expression of 
uncertainties in hazard  
and risk assessment

Food and Environment 
Research Agency (FERA)

01/08/2009 30/06/2010 33,700.00

T01057 A double-blind placebo 
controlled parallel trial 
of soy phytoestrogens in 
patients with compensated 
hypogonadism

Hull and East Yorkshire 
Hospitals Trust

01/10/2009 31/05/2012 233,940.00

T01061 Human in vivo and in vitro 
studies on gastrointestinal 
absorption of nanoparticles: 
the effect of size and 
surface properties

Health and Safety 
Laboratory – Sheffield

01/02/2010 14/05/2012 45,548.00

T01062 A study of the toxicokinetics 
of selected nanomaterials 
following oral intake

Food and Environment 
Research Agency (FERA)

01/09/2009 16/03/2012 24,246.00

T01063 Toxicodynamics of dioxins 
in an obese population

University of Hull 01/02/2010 31/08/2011 251,682.00

Total: 1,212,521.00

T05 – Phytoestrogens in the diet
Programme contact – Dr David Gott, Tel: 020 7276 8535 
Email: david.gott@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

T05029 A double blind placebo 
controlled crossover trial 
of soy phytoestrogens in 
patients with compensated 
hypothyroidism

University of Hull 03/01/2005 31/07/2011 42,000.00

Total: 42,000.00

http://www.food.gov.uk/science/research/foodcomponentsresearch/
mailto:david.gott%40foodstandards.gsi.gov.uk?subject=


http://www.food.gov.uk/science/research/foodcomponentsresearch/
mailto:joelle.buck%40foodstandards.gsi.gov.uk?subject=
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Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

T07063 Guidance on the provision 
of allergen information  
for non pre-packed  
foods evaluation

COI 12/01/2010 30/04/2010 42,460.00

T07064 Understanding of the  
food labelling terms 
‘lactose free’, ‘milk free’ and 
‘dairy free’ by consumers, 
health professionals and 
food businesses

COI 25/01/2010 31/03/2010 47,261.00

Total: 881,417.90

T10 – Risk assessment of mixtures of pesticides and similar substances
Programme contact – Mr Barry Maycock, Tel: 020 7276 8523 
Email: barry.maycock@foodstandards.gsi.gov.uk

Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

T10008 Dose-response and mixture 
response of pesticides  
in vitro and in vivo

Health and Safety 
Laboratory – Sheffield

01/01/2005 31/03/2009 34,304.00

T10014 A study to identify small 
metabolite biomarkers  
of effect following  
exposure to single or 
mixtures of pesticides

Centre for Ecology and 
Hydrology (CEH)

01/11/2006 31/10/2009 168,251.59

T10019 The effects of storage 
time, preparation and 
cooking method on residual 
pesticide levels in apples 
and potatoes treated with 
a suite of commonly used 
permitted pesticides

Queens University, Belfast 01/07/2006 31/12/2009 87,270.00

T10020 Application of protein 
profiles to identify common 
mechanism groups of 
pyrethrins and pyrethroids

Imperial College, London 14/08/2006 13/08/2009 93,151.77

T10021 Immunoassay detection 
of urinary biomarkers of 
pesticide exposure

ADAS Consulting 01/07/2006 30/06/2009 76,874.00

Total: 459,851.36

http://www.food.gov.uk/science/research/foodcomponentsresearch/
mailto:barry.maycock%40foodstandards.gsi.gov.uk?subject=


http://www.food.gov.uk/science/socsci/
mailto:sian.thomas%40foodstandards.gsi.gov.uk?subject=
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Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

B13008 An investigation into the 
attitudes and behaviours of 
consumers and caregivers 
in the preparation, 
handling, storage and 
feeding of powdered  
infant formula inside  
and outside the home

University of Wales Institute, 
Cardiff

01/05/2007 31/12/2009 21,085.20

E03010 Evaluation of effectiveness 
and cost benefit of two 
different enforcement 
regimes in meat plants

ADAS Consulting 01/08/2006 31/10/2009 34,480.00

L01004 Survey of the uptake of 
Food Standards Agency 
guidance on country of 
origin labelling

Campden Technology Ltd. 27/04/2009 30/09/2009 78,378.00

N08027 Portion size assessment 
tools for use with children – 
further development  
and validation

University of Newcastle 01/07/2007 31/03/2009 99,913.00

N09025 Food choice and changes 
in body weight and shape 
after smoking cessation

University of Glasgow 01/09/2007 28/02/2010 250,120.00

N09028 Review of reviews – 
Understanding the 
effectiveness of dietary and 
food choice interventions

Oxford Evidentia 01/02/2010 06/09/2010 47,000.00

N14008 Middlesbrough on the 
move: The effectiveness of 
a community challenge to 
promote healthy diets and 
levels of physical activity

University of Durham 08/12/2006 30/09/2009 127,069.39

N14010 Implementing healthier 
menus in residential care 
homes for older people: 
evaluation of barriers, 
facilitators and the impact 
on dietary intake

University of Newcastle 07/01/2008 06/01/2011 251,664.00

S14035 Secondary analysis of the 
expenditure and food 
survey – comparison of 
household food and eating 
out data with the Scottish 
dietary targets and by area 
of residence

University of Dundee – 
Ninewells

01/03/2007 30/10/2011 74,242.00
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Project Project Title Organisation Start Date End Date Expenditure in 
FY 2009/10 (£)

T07058 Understanding the  
dietary patterns and food 
choice reasoning of food 
allergic consumers

University of Surrey 01/01/2009 31/01/2010 188,683.00

T07059 Consumer understanding 
of new labelling terms for 
foods marketed for people 
with gluten intolerance

COI 18/02/2009 30/04/2009 8,645.00

T07061 Trialling of revised peanut 
advice with consumers and 
health professionals

The People Partnership 21/04/2009 30/06/2009 32,200.00

T07063 Guidance on the  
provision of allergen 
information for non pre-
packed foods evaluation

COI 12/01/2010 30/04/2010 42,460.00

T07064 Understanding of the food 
labelling terms ‘lactose 
free’, ‘milk free’ and ‘dairy 
free’ by consumers, health 
professionals and food 
businesses

COI 25/01/2010 31/03/2010 47,261.00

Other science and evidence spend

Expenditure in 
FY 2009/10 (£)

Radiological monitoring 2,486,460.07

Food incidents 199,194.79

Radiological emergency response 82,289.00

Development and support of external knowledge and skills 189,869.95

Shellfish monitoring 4,192,943.44

External portfolio support (workshops, appraisals, etc.) 330,022.00

Analysis commissioned to support Scientific Advisory Committee on Nutrition risk assessments 78,008.00

Total: 7,558,787.25
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Table 1 � Projects co-funded by the Agency under the BBSRC Government Partnerships 
Award Scheme*

Project Code Project Title Start Date End Date

B15015

B15016

B15017

Host acute stress responses and the regulation of  
Campylobacter jejuni virulence in the avian gut

01/11/06

08/01/07

01/11/06

31/10/09

31/01/10

31/10/09

B15021

B15022

A nitric oxide responsive network in Campylobacter 
jejuni, its role in intracellular survival and resistance 
to nitrosative stresses

01/06/07

01/03/07

31/05/10

28/02/10

B15027 

B15028

Molecular mechanisms underlying the interaction 
of Salmonella Enteritidis with the hen oviduct and 
survival in eggs

01/09/08

01/03/08

31/08/11

12/03/11

Table 2  Co-funded projects in the EU framework programmes 6 and 7*

Project Code Title Full Title Start Date End Date

N12013 SEAFOODPLUS Further development of a  
non-invasive biomarker to 
monitor gastro-intestinal 
health with special emphasis 
on reduction of risk of colon 
cancer (BIOMICS)

01/09/04 31/12/09

Q01121

Q01126

TRACE TRACE – Tracing food 
commodities in Europe

01/04/07

01/04/07

31/03/10

02/02/10

T01042 QALIBRA Quality of life – integrated 
benefit and risk analysis: Web-
based tool for assessing food 
safety and health benefits

01/08/06 30/06/10

T07046 EUROPREVALL The prevalence of food allergy 
and weaning practises in a birth 
cohort of UK infants

01/08/05 30/09/10

B18027 VITAL Integrated monitoring and 
control of foodborne viruses in 
European food supply chains

01/04/08 31/03/11

A03071 FACET Flavouring, additives and food 
contact material exposure task

01/09/08 31/08/12

Key:

Projects co-funded in EU framework 
programme 6

Projects co-funded in EU framework 
programme 7

Annexe B – Tables of  
co-funded projectsB
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Project Code Co-funder(s) Full Title Start Date End Date

S14035  
part 1

Scottish 
Government

Secondary analysis of Scottish 
dietary data from the 
Expenditure and Food Survey 
(EFS)

01/03/07 31/10/09

S14035  
part 2

Scottish 
Government

Secondary analysis of Scottish 
dietary data from EFS

01/11/09 31/10/11

S14047 Scottish 
Government

Scottish urinary sodium  
survey 2009

01/12/08 31/03/10

S14049 University of 
Aberdeen, QMS 
and NFUS

Effect of feed on E. coli O157 
shedding in ruminants and 
source attribution of human 
infection using MLVA typing

01/10/09 01/09/12

S14050 Scottish 
Government

Survey of childrens diets  
in Scotland

21/12/09 23/12/11

SPIN 153 Scottish 
Government

Analysis of vitamin D in blood 
plasma samples from the 
Scottish Health Survey in 2010 
and 2011

01/02/10 01/04/11

T07051 MRC, KCL Randomised controlled trial  
of early introduction of 
allergenic foods to induce 
tolerance in infants

15/01/08 31/01/15

T07061 DH Trialling of revised peanut 
advice with consumers and 
health professionals

21/04/09 30/06/09

X03008 ESRC, OGD 
consortium, Large 
Facilities Capital 
Fund

Understanding society 
longitudinal survey

01/11/09 31/03/12

** NPRI (round 2) Smart phone: promoting weight 
loss and improved health using 
mobile phone technology 

01/01/10 30/06/12

** NPRI (round 2) Randomised controlled trial of 
habit-based advice for weight 
control in general practice

22/03/10 21/03/15

** DH Effectiveness of controls on infant 
formula and follow-on formula

01/10/08 01/07/09

* Where there is more than one project code, each code represents a different workstream
** Project code not applicable – managed by other partners
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Glossary of co-funders

BBSRC Biotechnology and Biological Sciences Research Council

BFR Federal Institute for Risk Assessment – Germany

BVL The Federal Office of Consumer Protection and Food Safety – Germany

Defra Department for Environment, Food and Rural Affairs

DH Department of Health

DHSSPH Department of Health, Social Services and Public Safety, NI

EA Environment Agency

EFSA European Food Safety Authority

ERANET Networking of national research programmes in the European Research Area

ESRC Economic and Social Research Council

HSE Health and Safety Executive

KCL King’s College London

MRC Medical Research Council

NHS National Health Service

NFUS National Farmers Union, Scotland

NPRI National Prevention Research Initiative

OGD Other government departments

QMS Quality Meat Scotland
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The following is a list of publications for the financial year 
2009/10 arising from research funded by the Agency 

A03 – Chemical contaminants from food contact materials and  
articles (research)

Oldring, P.K.T., Castle, L. & Franz, R. (2009) Exposure to substances from food contact 
materials and an introduction to the FACET project. Deutsche Lebensmittel-Rundschau, 
105, 501-07.

Bradley, E.L., Castle, L., Jickells, S.M., Mountfort, K.A. & Read, W.A. (2009) Use of overall 
migration methodology to test for food-contact substances with specific migration 
limits. Food Additives & Contaminants: Part A, 26, 574-82.

Coulier, L., Bradley, E.L., Bas, R.C., Verhoeckx, K.C.M., Driffield, M., Harmer, N. & Castle, L. 
(2010) Analysis of reaction products of food contaminants and ingredients: Bisphenol A 
diglycidyl ether (BADGE) in canned foods. Journal of Agricultural and Food Chemistry 
58, 4873-82.

B18 – Microbiological surveillance

O’Brien, S.J., Rait, G., Hunter, P.R., Gray, J.J., Bolton, F.J., Tompkins, D.S., McLauchlin, J., 
Letley, L.H., Adak, G.K., Cowden, J.M., Evans, M.R., Neal, K.R., Smith, G.E., Smyth, B., Tam, 
C. C. & Rodrigues, L.C. (2010) Methods for determining disease burden and calibrating 
national surveillance data in the United Kingdom: the second study of infectious intestinal 
disease in the community (IID2 study). BMC Medical Research Methodology, 10, 39.

Algoet, M., Luque-Perez, E., Rowland, S., Hatfield, R., Norton, D., Philo, M., Turner, A. & 
Lees, D. (2009) Application of the AOAC HPLC official method for the qualitative screening 
of PSP toxins in shellfish. Proceedings of the 6th International Conference on Molluscan 
Shellfish Safety (ICMSS 07), 141-46, 18–23 March 2007, Blenheim, New Zealand. 

Higman, W.A., Algoet, M., Stubbs, B. & Lees, D. (2009) Overview of developments of 
the algal biotoxin monitoring programme in England, Scotland and Wales. Proceedings 
of the 6th International Conference on Molluscan Shellfish Safety (ICMSS 07), 41-45, 
18–23 March 2007, Blenheim, New Zealand. 

Turner, A.D., Norton, D.M., Hatfield, R.G., Morris, S., Reese, A.R., Algoet, M. & Lees, 
D.N. (2009) Single laboratory validation of the AOAC HPLC method (2005.06) for 
mussels: refinement and extension of the method to additional toxins. Journal of AOAC 
International, 92(1), 190-207. 

Annexe C – PublicationsC
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M01 – Meat hygiene – microbiological safety (non-TSE research)

Zimmer, I.A., Fee, S.A., Spratt-Davison, S., Hunter, S.J., Boughtflower, V.D., Morgan, C.P., Hunt, 
K.R., Smith, G.C., Abernethy, D., Howell, M. & Taylor, M.A. (2009). Report of Trichinella spiralis 
in a red fox (Vulpes vulpes) in Northern Ireland. Vet. Parasitol., 159, 300-03.

M03 – Meat hygiene (TSE)

Konold, T., Bone, G.E., Phelan, L.J., Simmons, M.M., González, L., Sisó, S., Goldmann, 
W., Cawthraw, S. & Hawkins, S.A.C. (2010) Monitoring of clinical signs in goats with 
transmissible spongiform encephalopathies. BMC Veterinary Research, 6, 13.

Konold, T., Spiropoulos, J., Chaplin, M.J., Thorne, L., Spencer, Y.I., Wells, G.A. & Hawkins, 
S.A. (2009) Transmissibility studies of vacuolar changes in the rostral colliculus of pigs. 
BMC Veterinary Research, 5, 35.

Truscott, J.E. & Ferguson, N.M. (2009) Control of scrapie in the UK sheep population. 
Epidemiology and Infection, 137, 775-86.

Truscott, J.E. & Ferguson, N.M. (2009) Transmission dynamics and mechanisms of endemicity 
of scrapie in the UK sheep population. Epidemiology and Infection, 137, 762-74.

Martin, S., Jeffrey, M., González, L., Sisó, S., Reid, H.W., Steele, P., Dagleish, M.P., Stack, 
M.J., Chaplin, M.J. & Balachandran, A. (2009) Immunohistochemical and biochemical 
characteristics of BSE and CWD in experimentally infected European red deer (Cervus 
elaphus elaphus). BMC Veterinary Research, 5, 26-35.

Espinosa, J.C., Herva, M.E., Andréoletti, O., Padilla, D., Lacroux, C., Cassard, H., Lantier, 
I., Castilla, J. & Torres, J.M. (2009) Transgenic mice expressing porcine prion protein 
resistant to classical scrapie but susceptible to sheep bovine spongiform encephalopathy 
and atypical scrapie. Emerging Infectious Diseases, 15, 1214-21.

González, L., Martin, S., Sisó, S., Konold, T., Ortiz-Peláez, A., Phelan, L., Goldmann, W., 
Stewart, P., Saunders, G., Windl, O., Jeffrey, M., Hawkins, S.A., Dawson, M. & Hope, J. 
(2009) High prevalence of scrapie in a dairy goat herd: tissue distribution of disease-
associated PrP and effect of PRNP genotype and age. Veterinary Research, 40, 65.

N02 – Diet and cardiovascular health

McCall, D.O., McGartland, C.P., McKinley, M.C., Patterson, C.C., Sharpe, P., McCance, 
D.R., Young, I.A. & Woodside, J.V. (2009) Dietary intake of fruits and vegetables 
improves microvascular function in hypertensive subjects in a dose-dependent manner. 
Circulation, 119, 2153-60.

Moore, C., Gitau, R., Goff, L., Lewis, F.J., Griffin, M.D., Chatfield, M.D., Jebb, S.A., Frost, G.S., 
Sanders, T.A., Griffin, B.A. & Lovegrove, J.A. on behalf of the RISCK Study Group (2009) 
Successful manipulation of the quality and quantity of fat and carbohydrate consumed by 
free-living individuals using a food exchange model. J Nutr., 139(8), 1534-40.
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He, F.J., Marciniak, M., Visagie, E., Markandu, N.D., Anand, V., Dalton, R.N. & MacGregor, 
G.A. (2009) Effect of modest salt reduction on blood pressure, urinary albumin, and 
pulse wave velocity in white, black, and Asian mild hypertensives. Hypertension, 
Published on-line doi: 10.1161/HYPERTENSIONAHA.109.133223.

N05 – Nutritional status and function

Gale, C.R., Marriott, L., Martyn, C.N., Limond, J., Inskip, H.M., Godfrey, K.M., Law, 
C., Cooper, C., West, C. & Robinson S. (2010) Duration of breastfeeding, the use of 
docosahexaenoic acid-fortified formulas in infancy and cognitive and neuropsychological 
function in childhood. Archives of disease in childhood, 95(3), 174-9.

Gale, C.R., Martyn, C.N., Marriott, L.D., Limond, J., Crozier, S., Inskip, H.M., Godfrey, K.M., 
Law, C.M., Cooper, C. & Robinson, S.M.; Southampton Women’s Survey Study Group. 
(2009) Dietary patterns in infancy and cognitive and neuropsychological function in 
childhood. J Child Psychol Psychiatry, 50(7), 816-23.

Robinson, S.M., Marriott, L.D., Crozier, S.R., Harvey, N.C., Gale, C.R., Inskip, H.M., Baird, J., 
Law, C.M., Godfrey, K.M., Cooper, C. & the Southampton Women’s Survey Study Group 
(2009) Variations in infant feeding practice are associated with body composition in 
childhood: A prospective cohort study. J Clin Endocrinol Metab., 94(8), 2799-805.

Harvey, N.C., Robinson, S.M., Crozier, S.R., Marriott, L.D., Gale, C.R., Cole, Z.A., Inskip, 
H.M., Godfrey, K.M., Cooper, C. & the Southampton Women’s Survey Study Group (2009) 
Breast-feeding and adherence to infant feeding guidelines do not influence bone mass at 
age 4 years. Br J Nutr., 102(6), 915-20.

Dangour, A.D., Allen, E., Elbourne, D., Fasey, N., Fletcher, A.E., Hardy, P., Holder, 
G.E., Knight, R., Letley, L., Richards, M. & Uauy, R. (2010) Effect of 2-y n-3 long-chain 
polyunsaturated fatty acid supplementation on cognitive function in older people: a 
randomized, double-blind, controlled trial. Am J Clin Nutr., 91(6), 1725-32.

Hurst, R., Armah, C.N., Dainty, J.R., Hart, D.J., Teucher, B., Goldson, A.J., Broadley, M.R., 
Motley, A.K. & Fairweather-Tait, S.J. (2010) Establishing optimal selenium status: results 
of a randomized, double-blind, placebo-controlled trial. Am J Clin Nutr., 91(4), 923-31.

Mushtaq, S., Su, H., Hill, M.H. & Powers, H.J. (2009) Erythrocyte pyridoxamine phosphate 
oxidase activity: a potential biomarker of riboflavin status? Am J Clin Nutr., 90(5), 1151-59.

Cashman, K.D., Wallace, J.M., Horigan, G., Hill, T.R., Barnes, M.S., Lucey, A.J., Bonham, 
M.P., Taylor, N., Duffy, E.M., Seamans, K., Muldowney, S., Fitzgerald, A.P., Flynn, A., Strain, 
J.J. & Kiely, M. (2009) Estimation of the dietary requirement for vitamin D in free-living 
adults ≥64 y of age. Am J Clin Nutr., 89, 1366-74.

Forster, S.E., Jones, L., Saxton, J.M., Flower, D.J., Foulds, G., Powers, H.J., Parker, S.G., 
Pockley, A.G. & Williams, E.A. (2010) Recruiting older people to a randomised controlled 
dietary intervention trial – how hard can it be? BMC Med Res Methodol., 10, 17.
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Favé, G., Beckmann, M.E., Draper, J.H. & Mathers, J.C. (2009) Measurement of dietary 
exposure: a challenging problem which may be overcome thanks to metabolomics? 
Genes Nutr., 4(2), 135-41. 

Seamans, K.M., Hill, T.R., Wallace, J.M., Horigan, G., Lucey, A.J., Barnes, M.S., Taylor, N., 
Bonham, M.P., Muldowney, S., Duffy, E.M., Strain, J.J., Kiely, M. & Cashman, K.D. (2010) 
Cholecalciferol supplementation throughout winter does not affect markers of bone 
turnover in healthy young and elderly adults. J Nutr., 140(3), 454-60.

N08 – Dietary surveys and food composition (research)

Wallace, A.M., Gibson, S., de la Hunty, A., Lamberg-Allardt, C. & Ashwell, M. (2010) 
Measurement of 25-hydroxyvitamin D in the clinical laboratory: current procedures, 
performance characteristics and limitations. Steroids, 75(7), 477-88.

N09 – Food acceptability and choice

Mackenzie, M., Koshy, P., Leslie, W., Lean, M. & Hankey, C. (2009) Getting beyond 
outcomes: A realist approach to help understand the impact of a nutritional intervention 
during smoking cessation. European Journal of Clinical Nutrition, 63, 1136-40.

N12 – Diet and colonic health

Pot, G.K., Majsak-Newman, G., Geelen, A., Harvey, L.J., Nagengast, F.M., Witteman, 
B.J., van de Meeberg, P.C., Timmer, R., Tan, A., Wahab, P.J., Hart, A.R., Williams, M.P., 
Przybylska-Phillips, K., Dainty, J.R., Schaafsma, G., Kampman, E. & Lund, E.K; FISHGASTRO 
Study Group. (2009) Fish consumption and markers of colorectal cancer risk: a 
multicenter randomized controlled trial. Am J Clin Nutr., 90(2), 354-61.

Habermann, N., Christian, B., Luckas, B., Pool-Zobel, B.L., Lund, E.K. & Glei, M. (2009) 
Effects of fatty acids on metabolism and cell growth of human colon cell lines of 
different transformation state. Biofactors, 35(5), 460-67.

Pot, G.K., Geelen, A., Majsak-Newman, G., Harvey, L.J., Nagengast, F.M., Witteman, B.J., 
van de Meeberg, P.C., Hart, A.R., Schaafsma, G., Lund, E.K., Rijkers, G.T. & Kampman, E. 
(2010) Increased consumption of fatty and lean fish reduces serum C-reactive protein 
concentrations but not inflammation markers in feces and in colonic biopsies. J Nutr., 
140(2), 371-76. 

Nooteboom, M., Johnson, R., Taylor, R.W., Wright, N.A., Lightowlers, R.N., Kirkwood, T.B., 
Mathers, J.C., Turnbull, D.M. & Greaves, L.C. (2010) Age-associated mitochondrial DNA 
mutations lead to small but significant changes in cell proliferation and apoptosis in 
human colonic crypts. Aging Cell, 9(1), 96-9.

Corfe, B.M., Williams, E.A., Bury, J.P., Riley, S.A., Croucher, L.J., Lai, D.Y. & Evans, C.A. 
(2009) A study protocol to investigate the relationship between dietary fibre intake and 
fermentation, colon cell turnover, global protein acetylation and early carcinogenesis: 
the FACT study. BMC Cancer, 9, 332.





156 | Annual Report of the Chief Scientist 2009/10

Sheppard, S.K., Dallas, J.F., MacRae, M., McCarthy, N.D., Sproston, E.L., Gormley, F.J., 
Strachan, N.J.C., Ogden, I.D., Maiden, M.C.J. & Forbes, K.J. (2009) Campylobacter 
genotypes from food animals, environmental sources and clinical disease in Scotland 
2005/6. Int.J.Food Microbiol., 134, 96-103.

Sheppard, S.K., Dallas, J.F., Strachan, N.J.C., MacRae, M., McCarthy, N.D., Falush, D., 
Ogden, I.D., Maiden, M.C.J. & Forbes, K.J. (2009) The origin of human campylobacteriosis 
in Scotland 2005/6. Clinical Infectious Diseases, 48, 1072-78.

Strachan, N.J.C., Gormley, F.J., Rotariu, O, Ogden, I.D., Miller, G., Dunn, G.M., Sheppard, 
S.K., Dallas, J.F., Reid, T.M.S., Howie, H., Maiden, M.C.J. & Forbes, K.J. (2009) Attribution 
of Campylobacter infections in north-east Scotland to specific sources using multi-locus 
sequence typing (MLST). Journal of Infectious Diseases, 199, 1205-08.

Rotariu, O., Dallas, J., Ogden, I., Macrae, M., Sheppard, S., Maiden, M., Gormley, F., 
Forbes, K. & Strachan, N. (2009) Spatiotemporal homogeneity of Campylobacter 
subtypes from cattle and sheep across North-eastern and South-western Scotland. 
Applied and Environmental Microbiology, 75(19), 6275-81.

Macdiarmid, J., Loe, J., Craig, L.C.A., Masson, L.F., Holmes, B. & McNeill, G. (2009) Meal 
and snacking patterns of school-aged children in Scotland. European Journal of Clinical 
Nutrition, 63, 1297-1304. 

McNeill, G., Masson, L.F., Craig, L.C.A., Macdiarmid, J.I., Holmes, B.A., Nelson, M. & 
Sheehy, C. (2009) Sugar and fat intake among children in Scotland: what is needed to 
reach the dietary targets? Public Health Nutrition, 13, 1286-94.

Wootten, R. (2009), Anisakis nematodes in marine fish: is there a problem? Government 
Veterinary Journal, 20(1), 28-31.

Craig, L.C.A., McNeill, G., Macdiarmid, J.I., Masson, L.F. & Holmes, B. (2010) Dietary 
patterns of school-age children in Scotland: association with socio-economic indicators, 
physical activity and obesity. British Journal of Nutrition, 103, 319-34.

Publications associated with S04005 

Smith, D.M., Cummins, S., Dawson, J., Marshall, D., Taylor, M., Sparks, L. & Anderson, A. 
(2010) Neighbourhood food environment and area deprivation: spatial accessibility to 
grocery stores selling fresh fruit and vegetables in urban and rural settings. International 
Journal of Epidemiology, 39, 277-84.

Cummins, S., Smith, D.M., Dawson, J., Marshall, D., Taylor, M., Sparks, L. & Anderson, A. 
(2009) Neighbourhood deprivation and the quality of fresh fruit and vegetables in urban 
and rural settings. Public Health Nutrition, 12(11), 2044-50.



Annual Report of the Chief Scientist 2009/10 | 157

Back to 
contents

T01 – Risk assessment

Jiang, T., Bell, D.R., Clode, S., Fan, M.Q., Fernandes, A., Foster, P.M.D., Loizou, G., 
MacNicoll, A., Miller, B.G., Rose, M., Tran, L. & White, W. (2009) A truncation in the aryl 
hydrocarbon receptor of the CRL:WI(Han) rat does not affect the developmental toxicity 
of TCDD. Toxicological Sciences, 107(2), 512-52.

Fan, M.Q., Bell, A.R., Bell, D.R., Clode, S., Fernandes, A., Foster, P.M.D., Fry, J.R., Jiang, 
T., Loizou, G., MacNicoll, A., Miller, B.G., Rose, M., Shaikh-Omar, O., Tran, L. & White, S. 
(2009) Recombinant expression of aryl hydrocarbon receptor for quantitative ligand-
binding analysis. Analytical Biochemistry, 384, 279-87.

T07 – Food intolerance

Grimshaw, K.E.C., Allen, K., Edwards, C.A., Beyer, K., Boulay, A., van der Aa, L.B., 
Sprikkelman, A., Belohlavkova, S., Clausen, M., Dubakiene, R., Duggan, E., Reche, 
M., Marino, L.V., Nørhede, P., Ogorodova, L., Schoemaker, A., Stanczyk-Przyluska, A., 
Szepfalusi, Z., Vassilopoulou, E., Veehof, S.H.E., Vlieg-Boerstra, B.J., Wjst, M. & Dubois, 
A.E.J. (2009) Infant feeding and allergy prevention: a review of current knowledge and 
recommendations. A EuroPrevall state of the art paper. Allergy, 64, 1407-16.

Keil, T., McBride, D., Grimshaw, K., Niggemann, B., Xepapadaki, P., Zannikos, K., 
Sigurdardottir, S.T., Clausen, M., Reche, M., Pascual, C., Stanczyk, A.P., Kowalski, M.L., 
Dubakiene, R., Drasutiene, G., Roberts, G., Schoemaker, A.F., Sprikkelman, A.B., Fiocchi, 
A., Martelli, A., Dufour, S., Hourihane, J., Kulig, M., Wjst, M., Yazdanbakhsh, M., Szépfalusi, 
Z., van Ree, R., Willich, S.N., Wahn, U., Mills, E.N.C. & Beyer, K. (2010) The multinational 
birth cohort of EuroPrevall: background, aims and methods. Allergy, 65, 482-90.

Publications – postgraduate studentship

PG 1006

Solecki, O., MacRae, M., Strachan, N., Lindstedt, B.A. & Ogden, I.D. (2009) E. coli 
O157 from sheep in NE Scotland: prevalence, concentration shed and molecular 
characterisation by multilocus variable-tandem-repeat analysis (MLVA). Foodborne 
Pathog Dis., 6, 849-54.

Publications from the biotoxin/algal monitoring programme  
(PAU179a/S02007)

Davidson, K., Miller, P.I., Wilding, T., Shutler, J., Bresnan, E., Kennington, K. & Swan, S. 
(2009) A large and prolonged bloom of Karenia mikimotoi in Scottish waters in 2006. 
Harmful Algae, 8, 349-61. 



158 | Annual Report of the Chief Scientist 2009/10

More information is available through www.food.gov.uk

Name of committee Remit

General Advisory Committee on 
Science (GACS)

	 •	� provides independent challenge and advice on general 
science issues

	 •	� supports and challenges on science strategy and 
governance

	 •	� provides advice and horizon scanning on areas not 
covered by other committees

Social Science Research Committee 
(SSRC)

	 •	� provides access to social science expertise and challenge 
for the Agency and other scientific advisory committees

Advisory Committee on Animal 
Feedingstuffs (ACAF)

	 •	� advises on the safety and use of animal feeds and feeding 
practices, with an emphasis on protecting human health

	 •	� provides a range of advice on other aspects, including 
new European legislation, animal feed ingredients 
including genetically modified organisms, and labelling 
and information for purchasers of animal feed

Spongiform Encephalopathy 
Advisory Committee (SEAC)

	 •	� provides advice and risk assessments on food safety and 
public and animal health issues relating to TSEs*

	 •	� advises on the change in risk through changing control 
measures designed to protect human and animal health

Scientific Advisory Committee on 
Nutrition (SACN)

	 •	� advises on scientific aspects of nutrition and health with 
specific reference to the nutrient content of individual 
foods and the diet as a whole

	 •	� advises on wider public health issues where nutritional 
status is one of the risk factors

Advisory Committee on the 
Microbiological Safety of Foods 
(ACMSF)

	 •	� provides advice on microbiological issues regarding food

	 •	� advises on the risk to humans of micro-organisms which 
occur on or in food

Advisory Committee on Novel 
Foods and Processes (ACNFP)

	 •	� advises on matters relating to novel foods and novel 
processes

	 •	� carries out safety assessments of novel foods or processes 
submitted for approval under the novel food regulations

Annexe D – Our scientific 
advisory committees†D

† There will be some changes to the advisory committees which advise the Agency during the next year

* �TSEs are transmissible spongiform encephalopathies such as BSE, CJD and scrapie

www.food.gov.uk


www.pesticides.gov.uk/acp_home.asp
www.pesticides.gov.uk/prc_home.asp
www.vpc.gov.uk
http://www.vet-residues-committee.gov.uk
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