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Welcome 

Welcome to HSF Training Ltd’s May newsletter. This month we’re focusing 
on first aid during public emergencies and acrylamide in food. There's also 

news of a great special offer on our next NEBOSH National General 
Certificate block course.   

We hope you enjoy the newsletter and see you next month! 

From all of the team at HSF Training Ltd. 
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- Did you know...? 

- Special offers 

- Latest Level 3 HACCP Course Results  

-  First Aid During Public Emergencies  

- Acrylamide In Food 

- Upcoming Courses at HSF Training Ltd. 

- In the next issue... 

Did you know?... 
 

We have been teaching a range of 

courses, from Health and Safety to 

Automated External Defibrillator 

training to Evacuation Chair training for 

over 20 years. 



 

  

Special Offers 

This month we have a special offer on the 

block NEBOSH NGC training course starting 

the 12th-23rd June, (exam day 29th June). 

We are offering a 10% discount to our 

newsletter readers when you use the code 

'Newsletter10'.  

 

Find out more about this course here 

Recent results 

We have received excellent results from the two Level 3 Award in HACCP training 

courses delivered recently. Out of a total of 19 students, 12 achieved Merits and 7 

achieved Passes. Well done to all delegates on your excellent results! 

First Aid During Public Emergencies 
 
Would you know what to do in the event of an emergency in a public place? The 
recent incident in Westminster only lasted 82 seconds from start to finish, but caused 
over 30 separate injuries, 6 being fatal and 12 were catastrophic or serious life 
changing injuries. 
The reality of stress and panic during a real-life emergencies can be traumatic, even for 
those who are trained and this can often mean skills and knowledge can deteriorate 
during these times of stress. 
It is a common misconception that the emergency services will be on the scene within 
minutes of an emergency, such as a terrorist incident. In life-threatening emergencies, 
paramedics aim to arrive on scene within 8 – 10 minutes. However, if there is a threat 
to their own lives then this could be significantly longer as they may not be allowed 
onto the scene until the threat or danger has been controlled. Considering someone 
can die from hypovolemic shock within a few minutes (due to a significant amount of 
blood being lost from their body), it may be the bystanders who will  save lives of 
severely bleeding casualties, provided they have basic knowledge on how to stop a 
bleed and preserve the person’s life.  
 
 
 

http://hsftraining.co.uk/nebosh-national-international-general-certificate/


 

  

Medical staff who attended the Westminster incident reported a large amount of head 
injuries, extensive fractures and open wounds. Many of these would have required 
urgent treatment and with even the most basic first aid knowledge - a member of the 
public with minimal training could make a huge difference.   
Although first aid provision is a legal requirement within a work place and is something 
which can and does save lives in emergency situations, it is a valuable skill to have for 
general day-to-day living. From grazed knees in a park or minor cuts and burns in a 
kitchen, through to major falls off ladders and multiple car collisions, first aid has its 
place and relevance in all of these circumstances. As with many skills, first aid ability 
and knowledge will diminish over time unless practiced and revised. Having skills which 
have been regularly refreshed, is especially important during the stress and panic of an 
emergency.  
 
Due to the likelihood of a potential threat in Britain, medical experts from the NHS and 
military have created a free booklet and an app for phones and tablets called 
‘CitizenAid’ www.citizenaid.org that advises people on what to do in certain serious 
circumstances, using a step by step approach. 
One of the developers, Sir Keith Porter, Professor of Clinical Traumatology, described it 
as a way of empowering the public to deliver immediate lifesaving first aid. This can be 
a useful tool to prepare members of the public to manage emergency situations. 
 
Valuable as this guide can be, it is no substitute for hands-on practical training. 
Understanding the basic principles, roles and responsibilities of first aid can make the 
difference between life and death in certain circumstances. Whilst first aiders are not 
professional medical staff, they can provide essential initial support in medical 
emergencies and knowing basic signs and symptoms and being trained in how to help 
an individual in need of assistance really can make a difference. A training course such 
as the three day First Aid at Work, provides delegates with many opportunities to 
practice potentially life-saving skills in a supportive environment. An annual refresher 
can provide an opportunity for those with existing first aid training to refresh and 
renew their skills. 

 
For more information regarding workplace first aid provision requirements or training courses 

please contact us  

As part of new resources to assist businesses of all sizes and from all industries to 
ensure legal compliance, we are introducing periodical free update sessions. These 
informative and engaging half day sessions are designed to inform key personnel of 
legal and best practice developments, as well as provide useful information regarding 
current topics.  

The first session on 22nd May, 09:30-12:30 will focus on first aid, providing an overview 
of recent changes to first aid legislation, employer obligations and an opportunity to 
ask questions. For more information or to book a place, click here 

 

 

http://www.citizenaid.org/
http://hsftraining.co.uk/first-aid-at-work-sunderland-durham-newcastle-north-east/
http://hsftraining.co.uk/first-aid-annual-refresher-basic-skills-update/
http://hsftraining.co.uk/contact/ 
http://hsftraining.co.uk/first-aid-managers-update-session/


 

  

Acrylamide in Food 

Recent research has been exploring the effects of acrylamide in food.  The 

Food Standards Agency (FSA) have released information regarding this, a 

summary of which can be found below. 

What is acrylamide? 

The chemical acrylamide is formed when 

there is a reaction between amino acids 

and sugars.  Acrylamide naturally occurs 

during the cooking process - it is not added 

to the product during manufacturing. 

Foods high in starch, such as potatoes, root vegetables and bread, are commonly 

associated with the production of acrylamide when they are fried, roasted or baked at 

high temperatures - over 120°C. Research from recent animal studies found a strong 

correlation between acrylamide and carcinogenic (potentially cancer causing) agents.  In 

human studies tests are inconclusive, however consensus is that acrylamide has the 

potential to cause cancer, so the advice is to reduce exposure. 

In 2015, the European Food Safety Authority (EFSA) issued a risk assessment of acrylamide 

in food and stated that for all age groups acrylamide has the potential to increase the risk 

of cancer, however it is difficult to estimate at what level this increased risk may be. 

How can acrylamide exposure be reduced? 

Foods high in acrylamide include, roast potatoes, roasted root vegetables, 

chips, crisps, toast, cake, biscuits, cereal and coffee. To reduce acrylamide 

within the home, the FSA recommend that when cooking foods naturally high in 

acrylamide to just cook them until they reach a golden yellow colour or lighter.   



 
To ensure foods are not over-cooked and at too high a temperature, it is recommended 

to always follow manufacturer’s guidance as they have invested a lot of time, money and 

resources researching the optimum temperatures and length of cooking time required to 

ensure food is safe and therefore reducing the amount of acrylamide forming. 

Correct storage of foods high in acrylamide is also an important factor. If you are going to 

fry or roast potatoes it is beneficial to store them in a dark cool place rather than in the 

fridge, as a process known as “cold sweetening” can occur whereby sugars are released 

by potatoes in a fridge, which can lead to higher levels acrylamide when fried, roasted or 

baked. 

As we cannot avoid acrylamide, it is advised that eating a balanced diet will help to 

reduce risks of cancer. 

In order to reduce the amount of acrylamide in food, members of the food industry 

across the UK and Europe are developing best practice guides to identify and implement 

measures to decrease the levels of acrylamide in food they cook.  

Although we are finding out more about acrylamide, all key figures are in agreement that 

a lot more research is required in the formation of acrylamide, how to reduce it and the 

links to cancer. 

Upcoming courses at HSF Training; 

We offer a wide variety of training, from First Aid courses to Health & Safety 
and Consultancy training, below are some of our upcoming open courses held at 
our Sunderland training room;  
 

Date(s) Training Course 

 8th - 9th May 2017  First Aid at Work Revalidation 

 15th - 17th May 2017          First Aid at Work 

 23rd May 2017  Emergency First Aid at Work 

 12th-23rd June 2017  NEBOSH NGC Block Course 

 26th-27th June 2017  First Aid at Work Revalidation 

 4th-10th July 2017  Level 3 Award in Education and Training  

 11th-13th July 2017  First Aid at Work 

 
Is the course you want not on this list? Give us a call on 01915022515 

or email us on info@hsftraining.co.uk and one of our team members will be 
happy to assist.  

 

In the next issue... 

That's it for this month. Join us again next month for more topical subjects and a 

Health and Safety wordsearch. 


