
 
 
 
 
 
 

The food industry changes quickly and often, and it’s facing more pressure, demands and disruption than ever before. 
Maintaining food safety, ensuring supply chain sustainability and protecting the health and safety of all employees and 
customers has been increasingly challenging for global food and retail industries.  

This webinar will provide a platform for leaders and experts from global companies to share and discuss best practice 
on maintaining food safety and protecting consumers, companies, products and the entire food supply chain. Delegates 
will learn from, and participate in, panel discussions with leaders in food manufacturing and retail organizations on 
topics including: 

Managing food safety and hygiene after the pandemic

Embedding food safety culture in your organization

Food supply during a disaster: business continuity management

Mitigating supply chain challenges in the food industry

Risk, safety and resilience in the food supply chain

ASEAN webinar 

Growing a food-secure future 
Date: Thursday, 22 July 2021

Agenda

Topic

Session 1 - Food Safety - protect your brand, products and consumers

Session 2 - Enhancing Supply Chain resilience in the food industry

Time (SGT)

14.00 - 14.30 Welcome notes and introduction of BSI Food
and Retail sector

Speaker

David Horlock, BSI

14.30 - 16.00 The importance of Food Safety to protect your Todd Redwood, BSI
brand, products and consumers

Environmental monitoring as Food Safety Strategy Angel “Jun” Barnes Jr., 3M Food Safety

Managing food safety and hygiene after the pandemic
– the challenges and solutions

Richard Khaw, Singapore Institute of
Food Science & Technology and
Nanyang Polytechnic Singapore

16.00 - 17.15 Supply chain resilience in the food industry

Business Continuity Management

David Horlock, BSI

Chong Nyet Chin, NTUC FairPrice

Effects of the pandemic to the food safety compliance
of SMYPC

Jubie Tamayo, San Miguel Yamamura
Packaging Corporation (SMYPC)

Time: 13.00-16.15  [VN/ID/TH]
14.00-17.15 [SG/MY/PH] 

Food Safety Culture Lone Jespers n, PhD, Cultivate

https://www.bsigroup.com/en-ID/Our-services/Events/webinars/2021/asean-webinar-growing-a-food-secure-future/


 
 

 
 

Contact us
021 80649 600

info.indonesia@bsigroup.com
bsigroup.com/en-ID/

Our speakers

Angel “Jun” Barnes, Jr. 
Professional Services
at 3M Food Safety

Chong Nyet Chin
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Managing Director of Global
Food and Retail Supply Chain

at BSI Group

Nicolas Carneiro
Director of Food & Retail

Supply Chain at BSI Asia Pacific

Richard Khaw
President at Singapore Institute
of Food Science & Technology

and Deputy Director for Nanyang
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Todd Redwood
Global Food & Retail Supply Chain

Operations and Compliance
Director at BSI Group
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Quality and Continual 

Improvement Group Head
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Founder and Principal
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