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Dit is vir my 'n voorreg om aan die einde van 2018 die Nuusbrief aan almal 

bekend te stel. Soos gewoonlik is dit weer propvol interessante nuus, gebeure en 

hoogtepunte in die Departement. Almal wat 'n artikel, storie of berig geskryf het 

dra by tot die geheelbeeld van die nuusbrief. In besondere wil ek vir Anchen   

Lombard dankie s° vir haar passievolle toewyding om elke uitgawe te publiseer! 

 

Soos gewoonlik was 2018 'n jaar met heelwat hoogtepunte, maar ek wil 'n paar 

van hulle uitlig. Die personeel was nog altyd die rede vir die sukses van die     

Departement, en hierdie jaar het ons twee nuwe personeellede bygekry. Me 

Getrude Koopman het aan die begin van Februarie die ontvangskantoor      

oorgeneem as Departmentele Beampte, en vinnig die leisels oorgeneem en hanteer 

hierdie belangrike kantoor op 'n kalm, vriendelike en professionele manier. Dit 

voel asof sy al heelwat langer die skip stuur. Dr Jeannine Marais is as Lektor 

aangestel en het op 1 Mei haar pos ingeneem. Jeannine het  ook vinnig ingepas en 

hanteer reeds 'n paar nagraadse studente, Voedselwetenskap 324, 354 en was ook 

betrokke by die Produkontwikkelingsmodule. 

 

Last year we reported on the Department being listed in the ShanghaiRanking's 

annual Global Ranking of Academic Subjects (GRAS). I'm pleased to report that 

we are again listed in the rankings and have, in fact, moved up the 51-75 ranking 

category for 2018 (up from the 76-100 ranking of 2017). This is indeed a wonder-

ful achievement, considering that the next African food science and technology 

department in the top 300, ranks in the 201-225 category. Congratulations to all 

the staff and researchers who contribute to this success. 

 

Another major coup for the Department was the launch of the first Centre for 

Food Safety in South Africa. The Centre will hopefully grow into an international-

ly renowned food safety research hub, collaborating locally and internationally. 

The Department is not stopping at one centre and plans are already afoot to also 

initiate a Centre for Sensory Science and a Centre for New Processing Technolo-

gies. Please feel free to contact me for more information. 

 

A highlight every year is the Final Year Students' New Product Development Day 

and this year was no different. The student groups again excelled, not only in the 

products they developed, but also in the way they presented their work. We will 

watch this space with bated breath for the next commercialised product (read else-

where in this newsletter of the various products). 

 

Finally, I'd like to acknowledge not only the staff for the incredible work during 

2018, but all the "Friends of Food Science" that also help make this Department 

great - collaborators, industry partners, funders, donors, sponsors, guest speakers, 

advisors, alumni and friends. I wish you all a very happy, peaceful and restful 

Festive Season! 
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Launch of the Centre for Food Safety  
A first for South Africa 

Stellenbosch 06 November, 2018 - Stellenbosch University, in conjunction with Tiger Brands, will today launch the Centre for Food Safety. The 
Centre will be hosted in the Faculty of AgriSciences, more specifically in the Department of Food Science, and will be a one-of-a-kind applied food 
science research consortium founded by Stellenbosch University and the food industry - with Tiger Brands as its founding member. It will provide 
expert opinion and academic support to the industry, conduct research in food safety and participate effectively with government to ensure that food 
safety regulations are based on sound scientific evidence. 

According to Professor Pieter Gouws, Acting Director for the Centre for Food Safety, "We aim to provide stakeholders with the opportunity to develop 
and exchange knowledge, experience, and expertise in food safety, food defence and food processing. Additionally, the Centre will play a leading 
role in consumer education on food-related issues." 

The Centre will be independently managed by Stellenbosch University. Tiger Brands and members for the food industry will support the Centre 
through funding and the sharing of food safety insights. 

Boasting some of the greatest minds in the fields of microbiology, food science and food safety, the Centre is set to bring in relevant expertise and 
insights to create a robust food system for South Africa. This includes Professor Wilhelm Holtzapfel - President of the International Commission of 
Food Microbiology and Hygiene; Professor Mieke Uyttendaele - Food Safety and Food Quality from the University of Gent, and Professor Stephen 
Forsythe - former Professor of Microbiology at Nottingham Trent University and Prof Pier Sandro Cocconcelli, Chair Professor of Food Microbiology 
at the Universit¨ Cattolica del Sacro Cuore (UCSC) in Italy. 

"We have a mandate to work across all faculties and disciplines within Stellenbosch and other entities, institutes, national and international higher 
education institutions, and public and private enterprises in South Africa and abroad," added Gouws. 

According to Lawrence MacDougall, CEO of Tiger Brands and founding partner of the Centre for Food Safety, "Food safety is an essential public 
health issue. When food systems fail, their consequences are extremely costly - for public health, consumers, food producers and the economy in 
general. With the global increase in the prevalence of foodborne diseases, science-based food controls are essential for the protection of food    
products." 

The launch is the culmination of months of negotiations and hard work and is a result of a commitment by Tiger Brands to improving safety, quality 
and hygiene associated with food production, distribution and storage in South Africa. The company has consistently highlighted the need for a multi-
sectoral and multi-stakeholder approach to strengthening the food system in South Africa and that it would like to be at the forefront of such initia-
tives. "The launch of the Centre, together with the funding provided, provides demonstrable, tangible evidence of this desire by Tiger Brands," said 
Professor Gouws. 

"Improving South Africa's food management system through fostering better integration and collaboration across key role players, including food 
manufacturers, government and academia was crucial for us. Through collaboration, the Centre has a pivotal role to play in driving food safety for-
ward across the industry - this is far bigger than Tiger Brands. It is a national imperative," added Mac Dougall. 

"With the worldwide increase in food-related diseases, developing countries bear the greatest burden. Africa has the highest incidence of food-
related diseases and associated deaths amongst all age groups. Food-related diseases also have a significant impact on consumer health and the 
viability of the food industry and associated businesses. With this in mind, the need for a centre dedicated to food safety is more important than ever 
before," said Professor Pieter Gouws. 

Whilst Tiger Brands is supporting and funding this Centre, its independence will be a cornerstone in the Centre's ability to share cutting-edge       
research and insights with the entire industry. "We encourage support from other stakeholders, including government role-players, retail partners and 
the industry, to strengthen the capacity of the Centre to meet its objectives," concluded MacDougall. 

Find out more about the Centre for Food Safety at Stellenbosch University (CFS@SU) 

 

http://www.eventengine.co.za/TigerBrands/Stellenbosch/01/info.html
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