
Fire remains the most damaging and disruptive event that any food business has to

face, potentially leading to significant loss of production and in some cases destroying

whole operations beyond repair. Fires not only place people and businesses at risk of

harm but can also result in loss of facilities, orders, customers and jobs. The impacts of

even small fires should not be underestimated.

The food industry confronts unique fire safety issues. It is
essential to have good property risk management practices
in place. Complicating factors include:
- high capital values at risk
- hot process inception hazards
- combustible building components and the potential for

rapid fire propagation, smoke and building collapse
- large numbers of people present
- availability and cost of insurance

What’s in it for you?
You’ll be able to learn from the experience of others who
tackle and manage fire safety issues. Presentations include:
- a design-and-build case study of a water mist detection

and extinguishing system for fat-frying ranges
- the importance of passive fire safety in building design

and specifying fire-resisting elements of construction
- active fire safety management during a building’s lifespan

and the effect of poor work on fire integrity
- the importance of maintaining fire safety standards, the

need to “walk the talk”, insurance availability and pricing
- fire risk assessment and the development, setting and

maintenance of fire safety standards across a multi-site/
national operation

- a technical session on assessing and controlling fire and
explosion hazards – an application of DSEAR arising from
thermal oil cooking processes

- health and safety aspects of managing a recent fire and
the resultant learning

- applying insurance warranties/conditions, including hot
work, precedent to liability, and risk control systems.

Who should attend?
This event is ideal for:
- health and safety practitioners
- engineers
- risk managers
- company management
- insurers
- surveyors
- those engaged in the build and design of food-processing

factories.

What you need to know
Lunch and refreshments will be provided.
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09.00 Registration and refreshments

09.25 Opening address
Gary Watts 
IOSH Food and Drink Group

09.30 Design and build case study: water mist system
Paul Fenner 
Health and Safety Director 
Young’s Seafood

10.15 Fire-tested firestopping systems
Alastair Brockett 
Firestop Engineer
Hilti Building Products 

11.00 Refreshment break

11.15 Case study: Maintaining standards – an insurer’s
perspective 
David Isherwood and Daren Peace
Senior Account Consultants
Global Consulting RSA

12.00 Fire safety management in practice
Flemming Damholt
Fire Safety Officer
Danish Crown

12.45 Close of morning session 
Gary Laird 
Chair, IOSH Fire Risk Management Group

12.45 Lunch

13.30 DSEAR – Thermal oil: awareness and 
managing risk 
Andy Burns 
Technical Business Director
Global Heat Transfer

14.15 Managing the event and the lessons learned
following a serious fire 
Margaret Hughes 
Group Health and Safety Manager
Müller Wisemans Dairies

15.00 Legal considerations in fire and business
continuity planning 
Ian Myers Partner and
Chris Gough Consultant 
Mills & Reeve

15.45 Expert panel
Chaired by Gary Laird
Chair, IOSH Fire Risk Management Group

16.00 Close
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Booking information
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Book online...
Please go to www.iosh.co.uk/en/Events.aspx to find the
event listing and book your place online. 

Book by email...
Please send your completed booking form and payment
details to bookings@iosh.co.uk.

Book by phone...
Simply ring the Bookings team on +44 (0)116 257 3197 
and register your place using your credit or debit card.

Book by post...
Please post your completed booking form and payment to
the Bookings team, IOSH, The Grange, Highfield Drive,
Wigston, Leicestershire, LE18 1NN, UK. 

Book by fax...
Please fax your completed booking form and payment 
details to +44 (0)116 257 9197.

Event fees
- IOSH members: £60 + £12 VAT = £72
- Non-members: £70 + £14 VAT = £84

The fee includes lunch and refreshments.

Payment details
What type of account is the payment being made from? (please tick one) Business Personal 

£

£

Card number Issue number (Switch/Maestro)

Security code (last 3 digits on signature strip)Valid from

email address (where your receipt will be sent)

Postcode

Signature Date

Expiry

Select one:   Visa  MasterCard  Eurocard  Switch  Maestro

Name and address of cardholder

Company registration no. VAT registration no.

Please charge my payment card

I enclose a cheque made payable to IOSH Services Limited for



Delegate information
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*As you want them to appear on your badge and the delegate list

Please copy this form if you’re registering other delegates. 

Sorry, we can’t accept bookings after 02 September 2014.

Acknowledgment
When we’ve received your registration and payment, we’ll confirm your booking and send you more details by email. 
We must receive your payment at least five working days before the event. If you haven’t received your paperwork by 
02 September 2014, please contact the Bookings team on +44 (0)116 257 3197 or bookings@iosh.co.uk.

Cancellations
All events under £100 (excluding VAT) are non-refundable.

For more information, please contact the Bookings team on +44 (0)116 257 3197 or bookings@iosh.co.uk. 
Visit www.iosh.co.uk/groups for regular updates.

Tel

email

If you have any dietary or other special requirements, please list them

How did you hear about this event?  brochure  Connect email  SHP website  other...................................................

Fax

Are you a member of IOSH yes  no Membership number

Organisation name*

Job title*

Title First name* Surname*

MEM2081/110814/PDF

Delegate details (your event/joining instructions will be sent electronically)

IOSH will hold your personal details in its systems to administer this event booking and to tell you about forthcoming events, IOSH services or
health and safety information that may be of interest to you. From time to time, we use contracted third-party agents to perform tasks on our
behalf and will pass limited contact details to them for the specific contracted purposes. If you do not wish to receive such information, please tick
this box. 

IOSH members: Your personal data contained within our systems will be used to fulfil our contractual obligations to you. Our full data protection
policies can be found at www.iosh.co.uk/data-protection, or contact bookings@iosh.co.uk for further assistance.

A photographer will be at the event and photographs may be used in future marketing. Please tick the box if you don’t want your image to be
used in this way.

All information provided in the programme is correct at the time of going to print. IOSH reserves the right to make appropriate changes as
necessary.


