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Dit i's vir my 'n voorreg om aan gi
bekend te stel Soos gewoonl ik is| di
hoogtepunte in die Departement. All me
dra by tot die geheel beeld van dije
Lombard dankie s°®° vir haar passievjol
Soos gewoonlik was 2018 'n jaar mlet
van hulle wuitlig. Die personeel was
Departement, en hierdie |jaar het 0 |
Getrude Koopman het aan di e beg| n
oorgeneem as Departmentele Beampt g,
hierdie belangrike kantoor op ''n Jka
voel asof sy al heel wat |l anger difje
aangest el en het op 1 Mei haar pog i
hanteer reeds ''n paar nagraadse sfuc
betrokke by die Produkontwikkelingtlsrr
Last year we reported on S&Shen PlepiaRd
annual Gl obal Ranking of Academic]| St
we are again listed in the r amSkirnagmnk
category for 20408 ¢(apkfngmofheol1a).
ful achievement, considering that (.
depart ment in the 2aeap 8adegoapmpks Cpn
the staff and researchers who contjri
her maj or coup for the Depar tfime
Safety in South Africa. The den
enowned food safety research |hu
Department is not stopping at|] ol
iate a Centre for Sensory Scignc

Pl ease feel free to contact |me
ighlight every year is the Fingl
this year was no different. The
ucts they developed, but al sof i

h this space with bated breath f

e in this newsletter of the valri
1y, I"d Iike to acknowledge fpot

, but all the "Friends of Foof

bl |l aborator s, industry partner|s,
sor s, al umni and friends. I wli s
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{ FOOD SAFETY

Launch of the Centre for i
A first for South Africa
Stell enbosch 06 N®tvelnmbemrhos2c0hl 8Uni ver sity, in conjunction with Tiger
Centre wild.l be hosted in the Faculty of Agri Sciences, moadfek ismpde ca @ p lcie
science research consortium founded by SwiethemMbgechBUander absltty twandl of
expert opinion and academic support to the industry, C Oonednit®t emessie @&r d
safety regulations are based on sound scientific evidence.
According to Professor Pieter Gouws, Acting Director foroplhetGantiyert
and exchange knowl edge, experience, and expertise in food wdafpdtay, af
role in consumer-redatatdi bssoasf bdod

Centre wildl be independently managed by Stellenbosch UmirtthesiCewn
through funding and the sharing of food safety insights.
Boasting some of the greatest minds in the fields of minelodvantoggxpd
insights to create a robust food system for Sdutelsi Alfemitc aif oiihies Commair
Food Microbiology and Hygi eneFodPd 03 efsestoyr avi e kleo dJd/t Qe aldiatey ef rosnort h&t &
Forsytbemer Professor of Microbiology at Nottingham Trent FJnodveMisdrtoyl
at the Universit”™ Cattolica del Sacro Cuore (UCSC) in Italy.
"We have a mandate to work across al/l faculties and di sacnidpnltienrensatwiotn
education institutions, and public and private enterprises in South
According to Lawrence MacDougall, CEO of Tiger Brands and fesesmtdii alg
health issue. When food systems fail-fotheublconseaqléhc¢cegsoadehme rescroenfio
gener al . With the gl obal increase i n theaesepd efvmddencentorfolfsoocddbotr pes am
products. "
The |l aunch is the culmination of months of negotiations aomwlighsaafdetwy/
and hygiene associated with food production, distributioend hedneedr-ag
sectoral sarmkemwl dier approach to strengthening the food sydtremti nfSa
tives. "The | aunch of the Centre, together with the fundiyhiggemr oBi ared
Professor Gouws.
"I mproving South Africa's food management system through f aisrcelrudign ¢
manufacturers, government and academia was <cruci al for us.wgTHroouwg s ad
ward across -tthies iindufsam ybi gger than Tiger Brands. I't is a national i
"With the worl dwi-del athed edisgeeaxesf,ootlevel oping countries beardenhbe -of
related diseases and associated -deladthesd adnosngadsesaldl saggehagvwe ugprssil g-diofeir
viability of the food industry and associated busi nessssmr eWiitnhp otrhtiasnt
before," said Professor Pieter Gouws.
Whi | st Tiger Brands is supporting and funding this Centr ehraei tcsuetdtgien
research and insights with the entire industry. "We enpbeyegetsaupppra
the industry, to strengthen the capacity of the Centre to meet its o
Find out more about the Centre for Food Safety at Stell

TIGER ERANDS
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iIYUNIVESITHI
STELLENBOSCH
UNIVERSITY
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http://www.eventengine.co.za/TigerBrands/Stellenbosch/01/info.html

The launch

Food Safer
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Paula Smit Italy exchange, Padova, northern lItaly.
Ciao a tutti!
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Agriwetenskappe - denkleiers vereer
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Academic Consortium
for the 21™ Century (AC 21)

“Agro: ustry Research for Well-Being” @ |
ART UNIVERSITY
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Prof Lizette Joubert ontvang Erepenning van die SA Akalierr
As erkenning van haar t o-eegie viyeduen i mygdroser atvotr si o gb,ebdmsyvie |li sa sProdifek slariputite
Joubert (Hoof navoNisetryodmMNRi jI)nfwvruodd+rc vanjaar vereer met dieulSWwe f&m:
skap en Tegnol ogi e.

Lizette se | oopbaan as internasionaal erkende navesrtsuedri eb ewgaitn hipmn d
ont wi kkeling van O6n rooiboskitstaAepalHatahu s/ elmidreheearGnsmig dsmspi. g |oepi  rtpooti
keling van verskeie pr o-seens sheeumdtngbe®wsi ndiusestrboeitbgepumpl ement eeraafor «
navorsing ui-t tot die bevordering en bewusmaking van die gesb@fhei
begin sy met navorsing op die antioksidanteienskappe van treomi higempd
navorsingsveld, is reeds meer as 450 keer deur nasionale en intdrne
Sy beywer haar ook vir die bevordering van waardetoevoegingetee|r ®
is veral haar belangstelling in en kennis van die fenolvieeree. kompgone
Lizette en haar navorsingsgroep publisegretdatuaégeéopayv 8b6s i maagy ure
studieleier en mentor op vir meer as 50 nagraadse student erfoewisrgrh a
di e Departement Voedsel wetenskap, St el |l enbiotswihn dJanri vearmsiveri $k eiSeg |p &t
Lizette se uitstekende fundamentele en toegepaste navor semghevegeas:
bedrywe. Sy i s betrokikesilpy i nérekeiroj bt ei sa#dmi knet emawores ebrusietfeh a
konseptualiseer ook verskeie gesamentli ke navorsinglsphbejeletset mpmi ¢
eienskappe van rooibos en heuningbos. Dit is veral haar uienloit g kK e |
komponente wat én groot bydrae | ewer. (Prof ™M Manl ey)
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EUROSENSE 2018

Eighth European Conference on Sensory and Consumer Research TTITITI I

A SENSE OF TASTE . My Ha inga s coniin
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THEME 25 BILLION MEALS A DAY BY 2025

with Healthy, Nutritious, Safe,& Divgrse FOODS

|l nternati onal honour for Gunnar

Prof Gunnar Sigge, head of the Food Science deyg
t ees. Firstly, the I nternational Uni on of Food
Educati on Commietatree efro2 G2 @imw®iIl88B commi ttee i s

Focus Committees. l'ts overall objective is to r
|l UFoST, in |ine with the Unionbés goal of increa
i's achieved through: (1) training and education
reach and partnership programs to diverse and r
Further mor e, the Institute of Food Technol ogi st
Annual Meeting Scientific Programme Advisory Pa
for 20109. This after having served on the pane
Chair. | FT6s Annual Meeting and Expo is a year|l
and attracts in excess of 20 000 del egates.

KJLIAYKK G606 D& 2dzii dzo SPO2 Yk 6 G OKK@Glricpneés5+f 5L



https://www.youtube.com/watch?v=t654yDVlDpo
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