Sealing and integrity of
pouches and cans conference

Conference date: -2 April 2008

Venue: Fairmont Waterfront Hotel,
Vancouver, Canada

In recent years there have been a number of
advances in terms of laminate structures, pouch
and can design, and sealing and processing
equipment. With this comes progress in the area
of integrity of packs and methods to measure
this. If a package has poor seal integrity, the pack
loses its ability to protect the food from physical,
chemical and microbial contamination. The overall
aim of the conference is to provide guidance on
manufacture of pouched and canned products,
including packaging requirements, filling
techniques, sealing conditions and techniques,
processing, seal integrity and detection methods.

Why attend:

The conference is aimed at food, drink and
packaging manufacturers to help them
understand the equipment and technologies
available for producing pouches and cans and
also the manufacture and integrity of seals.

Speakers have been drawn from manufacturers
and researchers who have years of experience
with pouches and/or cans.

Cost per delegate:

(to include daytime refreshments and drinks reception)

Members: £475.00 inc. local taxes
Non-members: £495.00 inc. local taxes

Early booking discount: Register and pay by credit card
by | March and save £40
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Campden & Chorleywood Food

Research Association Group

Conference programme

Day one

09.00  Registration/arrival refreshments

09.30  Chairman’s introduction. Kenny Lum, Seafood Products
Association, USA.

0945  Introduction to CCFRA - an overview. Philip Richardson,
CCFRA UK.

[0.00  Materials - foil and transparent pouches.
Franck-Philippe N'Dia, Amcor Flexibles

1040  Benefits of pouches. Alan Campbell, CCFRA UK.

120 Refreshment break

140  Crown'’s Peelseam™ - convenience and safety in a can
David Hall, Crown, UK

1220  Processing systems. Kevin Collins, Allpax, US.

13.00  Lunch

1400  Thermal process validation. lan Britt, Britt & Associates

1440  Post process handling of sealed containers. Alan Campbell,
CCFRA UK.

1520  Refreshment break

1540  New developments in online detection/evaluations of
double seam quality. Mark Davies, Crown, UK.

1620  Chairman’s closing comments

17.30-19.00 Drinks reception

Day two

09.15  Arrival refreshments

09.30  Chairman’s introduction. lan Britt, Britt & Associates

0945  Processor's perspective. Micheal Hayes, Del Monte Foods

10.25  Legislation. Kenny Lum, Seafood Products Association, USA.

[1.05  Refreshment break

[1.25  Identification of defects. Jack Donald, Canadian Food
Inspection Agency

1205  Seal Scan.Tony Stauffer; PTI, USA.

1245  Lunch

1345  Inspection and detection equipment. Philip Richardson,
CCFRA, UK

1425  Seal integrity research at CCFRA. Emma Hanby, CCFRA

505  Chairman’s closing comments

To register for this event please complete and return the registration
form on the reverse of this leaflet

Occasionally, due to circumstances beyond our control, alterations to timing and content of events may become
necessary. Ve therefore reserve the right to modify the event information.




Registration form - return by post or fax

or register online at www.campden.co.uk/training/training.ntm

| wish to register for

Sealing and integrity of pouches and cans
conference

Conference date: -2 April 2008

Venue: Fairmont Waterfront Hotel, Vancouver, Canada
Delegate Block capitals please

Surname Dr/Mr/Mrs/Miss/Ms

FIPSE INGMIE 1ttt
POSTION 11t trritrristieise s b s
COMPANY vttt s

AGAIrESS. i

Special dietary requIreMENtS.....ccii

D I'will be attending the Drinks Reception .

Person to whom correspondence should be sent (if different)
Block capitals please

SUMAME.ttrrsrrrississs s ensns Dr/Mr/Mrs/Miss/Ms

FIFST INGME wuvvreiiieisieiesise st sssnssenns
POSITION 111 ttttarerrrsrsisr s en
COMPEANY ittt b

AAGAIESS.vrtiirriiisisisis bbb

For official use only | Rec'd Reg. No.

Ackd Inv. date Inv. No.

Early booking discount: Register and pay by credit card by | March
and save £40

Cost per delegate:
(to include daytime refreshments and drinks reception)

Members of CCFRA £475.00 inc. local taxes
Non-members £495.00 inc. local taxes

L Fee enclosed £ (please include VAT)
Payable to CCFRA Technology Ltd in advance of the event

CCFRA VAT No. GB 729 8480 87

Please invoice quoting purchase order No: ...

OUFVAT NO. s
(EC countries only).

J  Payment will be made by bank transfer to:
Account Name: CCFRA Technology Ltd

Bank Details: Lloyds TSB Ltd, |9 High Street, Evesham, Worcs,
WRI| 4DQ, UK

00826248 Sort code: 30-93-1 |

Swift code: LOYDGR2L

IBAN code.: GB 81 LOYD3093 11008262 48

Account No.

' wish to pay by Visa/Mastercard/Delta/Switch
(=T e [ AN N

Card valid from ... To (expiry date) ...

SIBNATUIE v

Cancellations

* More than 20 working days before the event, full refund

* 10-20 working days before the event, 50% of the fee will be refunded
¢ Less than 10 working days before the event, no refund

Substitutions
* May be made at any stage at no cost

Occasionally, due to circumstances beyond our control, alterations to timing and content
of events may become necessary. We therefore reserve the right to modify the event
information.

A local accommodation list and a location map will be sent with joining
instructions.

The information supplied will be used by the CCFRA Group to fulfil the request placed with us. Personal data will not be disclosed to any third parties except as required by law.
We would like occasionally to inform you of products and services offered by the CCFRA Group that may be of interest. If you do not wish to receive this information please write to the

Data Controller, CCFRA Group Services Ltd. or e-mail datacontroller @campden.co.uk

Please return by fax or post to Training Department,
CCFRA Technology Ltd, Chipping Campden, Glos, GL55 6L.D, UK  Fax: +44(0) 1386 842100

To register directly on our website or for further information see www.campden.co.uk
Tel: +44(0) 1386 842104 (direct line to Training) or e-mail: training@campden.co.uk

Registered office: Chipping Campden, Glos. Reg'd No: 3836922 England

Ref: jIs5040Feb08

CCFRA Technology Ltd is a subsidiary of the Campden & Chorleywood Food Research Association



