Government Chemist Conference 2026
List of Conference Resources

This list includes resources, initiatives, programmes and websites mentioned by speakers during their presentations. Items are grouped by speaker, with online links included where available.
Julian Braybrook, Government Chemist / National Measurement Laboratory at LGC — Government Chemist function and future programme
· Government Chemist: https://www.gov.uk/government/organisations/government-chemist 
· Government Chemist Strategy 2023–2026: https://www.gov.uk/government/publications/government-chemist-strategy-2023-2026 
· UK Biological Security Strategy: https://www.gov.uk/government/publications/uk-biological-security-strategy 
Professor Ian Young, Food Standards Agency / Queen’s University Belfast — Food Standards Agency and future food
· Food Standards Agency: https://www.food.gov.uk/ 
· FSA cell-cultivated products sandbox: https://www.food.gov.uk/news-alerts/news/fsa-launches-pioneering-regulatory-programme-for-cell-cultivated-products 
· FSA cell-cultivated products guidance: https://www.food.gov.uk/business-guidance/cell-cultivated-products-guidance-on-classification-and-haccp-principles 
· FSA food alerts and recalls: https://alerts.food.gov.uk/news-alerts 
Paul Hancock, Office of the Government Chemist at LGC — Government Chemist referee cases
· Submit a referee sample to the Government Chemist: https://www.gov.uk/guidance/submit-a-referee-sample-to-the-government-chemist 
· Submit a second expert opinion sample: https://www.gov.uk/guidance/submit-a-supplementary-expert-opinion-sample 
· Government Chemist annual reviews and casework: https://www.gov.uk/government/publications/government-chemist-review-2024/government-chemist-review-2024 
Anthony Barwick, Association of Port Health Authorities / Ashford Borough Council — Port health regulation, imported food controls and AI
· Association of Port Health Authorities: https://porthealthassociation.com/ 
· IPAFFS import notification system: https://www.gov.uk/guidance/import-of-products-animals-food-and-feed-system 
· Border Target Operating Model: https://www.gov.uk/government/publications/the-border-target-operating-model-august-2023 
· Sevington Inland Border Facility: https://www.gov.uk/government/publications/attending-an-inland-border-facility/sevington-inland-border-facility 
Dr Winnie Chung, Hong Kong Government Laboratory — Hong Kong Government Laboratory and future food testing
· Hong Kong Centre for Food Safety: https://www.cfs.gov.hk/ 
· CFS cultured meat safety assessment: https://www.cfs.gov.hk/english/whatsnew/whatsnew_fst/whatsnew_fst_Cultured_Meat.html 
· Technical Guidance Notes on the Safety Assessment of Cultured Meat: https://www.cfs.gov.hk/english/whatsnew/whatsnew_fst/files/Technical_Guidance_Notes_on_Safety_Assessment_of_Cultured_Meat.pdf 
· Hong Kong Government Laboratory: https://www.govtlab.gov.hk/ 
· Public Health and Municipal Services Ordinance, Cap. 132: https://www.elegislation.gov.hk/hk/cap132 
· Trade Descriptions Ordinance, Cap. 362: https://www.elegislation.gov.hk/hk/cap362 
Professor Jack Gilbert, University of California San Diego / Applied Microbiology International — Microbial technologies, soils and food security
· Earth Microbiome Project: https://earthmicrobiome.ucsd.edu/ 
· Applied Microbiology International: https://appliedmicrobiology.org/ 
· UC San Diego Soil Health Center: https://soilhealthcenter.ucsd.edu/ 
· Salk Institute Harnessing Plants Initiative: https://www.salk.edu/harnessing-plants-initiative/ 
· Microbiome Centers Consortium: https://microbiomecentersconsortium.org/ 
· IUCN: https://iucn.org/ 
Selvarani Elahi, Government Chemist / Food Authenticity Network, and Adrian Charlton, Fera Science — Honey authenticity
· Food Authenticity Network: https://www.foodauthenticity.global/ 
· Government Chemist honey authenticity resources: https://www.gov.uk/government/organisations/government-chemist 
· Government Chemist and Defra honey authenticity sampling protocol: https://science.food.gov.uk/article/124522-developing-a-new-testing-methodology-for-honey-authentication 
· Government Chemist weighted evidence toolkit for food and drink authenticity: https://www.gov.uk/government/news/a-weight-of-evidence-toolkit-for-food-authenticity-investigations 
· European Commission Joint Research Centre: https://joint-research-centre.ec.europa.eu/ 
· FoodIntegrity project: https://foodintegrity.fera.co.uk/ 
· CEN TC 460 Food Authenticity: https://standards.cencenelec.eu/ords/f?p=205:22:::::FSP_ORG_ID:2565430&cs=18319529B83493928C4631CD9CA2A6BB3 
· Codex Alimentarius: https://www.fao.org/fao-who-codexalimentarius/en/ 
Ruth McDonald, Greencore / Food Industry Intelligence Network, and James Boyle, Creme Global — Food Industry Intelligence Network
· Food Industry Intelligence Network: https://fiin.co.uk/ 
· FIN SME Hub: https://fiin.co.uk/sme-hub/ 
· National Food Crime Unit: https://www.gov.uk/government/publications/national-food-crime-unit/national-food-crime-unit 
· Food Standards Scotland: https://www.foodstandards.gov.scot/ 
· Food Safety Authority of Ireland: https://www.fsai.ie/ 
Professor Matthew Gilmour, Quadram Institute — STEC diagnostics and risk management
· Quadram Institute: https://quadram.ac.uk/ 
· Food Safety Research Network: https://fsrn.quadram.ac.uk/ 
· Chilled Food Association: https://www.chilledfood.org/ 
· UK Health Security Agency: https://www.gov.uk/government/organisations/uk-health-security-agency 
· Food Standards Scotland: https://www.foodstandards.gov.scot/ 
· Food Standards Agency: https://www.food.gov.uk/ 
Professor Jane Parker, University of Reading — Flavour challenges in alternative proteins
· University of Reading Food Flavour Centre: https://www.reading.ac.uk/food/our-facilities/flavour-centre 
· University of Reading Department of Food and Nutritional Sciences: https://www.reading.ac.uk/food/ 
John Points, Food Authenticity Network — Food fraud intelligence
· Food Authenticity Network: https://www.foodauthenticity.global/ 
· Food fraud mitigation resources: https://www.foodauthenticity.global/tools-guides-reports 
· HorizonScan: https://horizon-scan.fera.co.uk/ 
· Mérieux NutriSciences Safety HUD: https://www.merieuxnutrisciences.com/digital-tools/safety-hud/ 
· FoodChain ID: https://www.foodchainid.com/ 
· BRCGS: https://www.brcgs.com/ 
Maddie Cass, BioIndustry Association — Engineering biology and future food innovation
· BioIndustry Association: https://www.bioindustry.org/ 
· BIA engineering biology resources: https://www.bioindustry.org/policy/technologies/engineering-biology.html 
· Government Office for Science: https://www.gov.uk/government/organisations/government-office-for-science 
· UK National Vision for Engineering Biology: https://www.gov.uk/government/publications/national-vision-for-engineering-biology 
Professor Karen Polizzi, Imperial College London / Bezos Centre for Sustainable Protein — Microbial food systems and measurement challenges
· Bezos Centre for Sustainable Protein: https://www.imperial.ac.uk/sustainable-protein/ 
· National Alternative Protein Innovation Centre: https://napic.ac.uk/ 
· Microbial Food Hub: https://microbialfoodhub.co.uk/ 
· Periodic Table of Food Initiative: https://foodperiodictable.org/ 
· Imperial College London Department of Chemical Engineering: https://www.imperial.ac.uk/chemical-engineering/ 
Professor Gary Williamson, Queen’s University Belfast — All-Ireland agri-food research and polyphenol measurement
· Food Co-Centre for Sustainable Food Systems: https://foodcocentre.org/ 
· Queen’s University Belfast Institute for Global Food Security: https://www.qub.ac.uk/Research/GRI/TheInstituteforGlobalFoodSecurity/ 
· ASSET Technology Centre, Queen’s University Belfast: https://www.qub.ac.uk/Research/GRI/TheInstituteforGlobalFoodSecurity/FacilitiesincludingASSETlab/ 
· Centre for Excellence in Agriculture and Food Integrity: https://www.gov.uk/government/news/new-centre-for-excellence-in-agriculture-and-food-integrity-launched 
· Phenol-Explorer polyphenol database: http://www.phenol-explorer.eu/ 
· USDA Database for the Flavonoid Content of Selected Foods: https://www.ars.usda.gov/ARSUserFiles/80400535/Data/Flav/Flav3.3.pdf
Malcolm Burns, National Measurement Laboratory at LGC — Measurement challenges for engineering biology and cell-cultivated products
· UK National Vision for Engineering Biology: https://www.gov.uk/government/publications/national-vision-for-engineering-biology 
· UKRI Engineering Biology programme: https://www.ukri.org/what-we-do/browse-our-areas-of-investment-and-support/engineering-biology/ 
· UKRI £100 million Engineering Biology Mission Hubs and Awards: https://www.ukri.org/news/new-100m-fund-will-unlock-the-potential-of-engineering-biology/ 
· European Commission New Genomic Techniques: https://food.ec.europa.eu/plants/new-genomic-techniques_en 
· EU legislation on new genomic techniques for plants: https://food.ec.europa.eu/plants/new-genomic-techniques/legislation-plants_en 
· DETECTIVE Horizon Europe project on detection and traceability of NGT products: https://detective-ngt.eu/ 
· Food Standards Agency cell-cultivated products guidance for businesses: https://www.gov.uk/government/publications/cell-cultivated-products-guidance-for-businesses 
· Food Standards Agency regulatory sandbox for cell-cultivated products: https://www.gov.uk/government/publications/fsa-bc-260308-regulatory-sandbox-for-cell-cultivated-products-ccps/regulatory-sandbox-for-cell-cultivated-products-ccps 
· FSA project on analytical methods for cell-cultivated products: https://www.foodauthenticity.global/blog/fsa-project-analytical-methods-for-cell-cultivated-products-your- 
· National Measurement Laboratory at LGC: www.uknml.com 
Dr Taskeen Niaz, National Alternative Protein Innovation Centre / University of Leeds — Alternative protein safety assessment
· National Alternative Protein Innovation Centre: https://napic.ac.uk/ 
· NAPIC project, University of Leeds: https://environment.leeds.ac.uk/research-project/183/research-and-innovation/2087/napic-national-alternative-protein-innovation-centre 
· Sarkar Lab, University of Leeds: https://sarkar.leeds.ac.uk/ 
· FAO/WHO guidance on allergenicity assessment and sequence homology: https://www.fao.org/4/y0820e/y0820e06.htm 
· COMPARE allergen database and sequence analysis tool: https://comparefasta.comparedatabase.org/ 
· SDAP FAO/WHO allergenicity test: https://fermi.sdaponline.org/SDAP/sdap_who.html 
· Basophil activation test overview for food allergy diagnosis: https://pmc.ncbi.nlm.nih.gov/articles/PMC11772483/ 
Thierry Le Goff, National Measurement Laboratory at LGC — Metrology and standards for engineering biology
· UK National Measurement System: https://www.gov.uk/government/publications/national-measurement-system/uk-national-measurement-system 
· NML engineering biology priority area: https://www.uknml.com/priorities/engineering-biology/ 
· National Physical Laboratory engineering biology resources: https://www.npl.co.uk/research/biometrology/metrology-for-engineering-biology/resources 
· EngBioMet national metrology network for engineering biology: https://www.bioindustry.org/widgets/emsSchedule/sessionDetail/?id=E9599F08-FAFC-44BC-A757382481E44190 
· MHRA: https://www.gov.uk/government/organisations/medicines-and-healthcare-products-regulatory-agency 
· UKRI National Engineering Biology Programme: https://www.ukri.org/what-we-do/browse-our-areas-of-investment-and-support/engineering-biology/ 
· ISO/TC 276 Biotechnology: https://www.iso.org/committee/4514241.html 
· BSI biotechnology standards: https://www.bsigroup.com/en-GB/insights-and-media/insights/brochures/biotechnology-standards/ 
· Centre for Process Innovation: https://www.uk-cpi.com/ 
· Edinburgh Genome Foundry: https://biology.ed.ac.uk/research/facilities/edinburgh-genome-foundry 
· Pirbright Institute: https://www.pirbright.ac.uk/ 

Dr Dorota Bartczak, National Measurement Laboratory at LGC — Microplastics detection and characterisation
· Government Chemist guidelines for the characterisation of microplastics with LD-IR: https://www.gov.uk/government/news/guidelines-for-the-characterisation-of-microplastics-with-ld-ir 
· National Measurement Laboratory at LGC: https://www.lgcgroup.com/nml 
· PlasticTrace project: https://plastictrace.eu/ 
· PlasticTrace project overview, EURAMET: https://www.euramet.org/publications-media-centre/news/news/plastictrace-project-addresses-the-emerging-threat-of-micro-and-nanoplastic-exposure-through-food 
· ISO/TR 21960:2020 plastics — environmental aspects: https://www.iso.org/standard/72300.html 
· EU Drinking Water Directive: https://environment.ec.europa.eu/topics/water/drinking-water_en 
· EU Urban Waste Water Treatment Directive: https://environment.ec.europa.eu/topics/water/urban-wastewater_en 
Dr Christopher McElroy, National Measurement Laboratory at LGC — Allergen detection in non-dairy milks
· Comprehensive allergen screening and semi-quantification in plant-based milk alternatives by mass spectrometry: https://pmc.ncbi.nlm.nih.gov/articles/PMC12861301/ 
· VITAL 4.0 resources, Allergen Bureau: https://vital.allergenbureau.net/vital-resources/ 
· Skyline software for targeted mass spectrometry method development: https://skyline.ms/ 
· Food Standards Scotland: https://www.foodstandards.gov.scot/ 
· Food Standards Scotland publications and research: https://www.foodstandards.gov.scot/science-and-evidence 
Professor Simon Jeffery, Harper Adams University — Soil health and food production
· Professor Simon Jeffery, Harper Adams University: https://www.harper-adams.ac.uk/general/staff/profile/201441/Simon-Jeffery/ 
· 25 Year Environment Plan: https://www.gov.uk/government/publications/25-year-environment-plan 
· 25 Year Environment Plan Outcome Indicator E7: Healthy soils: https://jncc.gov.uk/resources/afc17b55-b01c-49f4-8cae-1c0ceb880c4c 
· FAO Global Soil Partnership: https://www.fao.org/global-soil-partnership/en/ 
· FAO soil degradation and restoration resources: https://www.fao.org/soils-portal/soil-degradation-restoration/en/ 
· Earth Rover Program: https://www.earthroverprogram.org/ 
Matthew Anderson Barker, WRAP — Environmental impact data for food
· WRAP LED 4 Food project: https://www.wrap.ngo/take-action/LED-4-Food 
· LED 4 Food publications: https://www.wrap.ngo/resources/report/led-4-food-publications 
· LED4Food product-level greenhouse gas footprinting methodology: https://www.gov.uk/government/publications/led4food-product-level-ghg-footprinting-methodology 
· Food Data Transparency Partnership: https://www.gov.uk/government/groups/food-data-transparency-partnership 
· Hestia platform: https://www.hestia.earth/ 
· Cool Farm Tool: https://coolfarm.org/the-tool/ 
· Cool Farm Alliance: https://coolfarm.org/ 
· Rothamsted Research: https://www.rothamsted.ac.uk/ 
· Scotland’s Rural College: https://www.sruc.ac.uk/ 
· Wageningen University & Research: https://www.wur.nl/en.htm 

