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Internationalization within the food industry: A luxury or a necessity?
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R:earch has shown that there are still huge gaps in job specific and industry based training within the food industry. There are
any operatives in the workplace who are not able to achieve the industry qualifications they require, due to the complexities of
language barriers and writing skills. Unchallenged, this could either obstruct the employment of some foreign workers, or conversely,
create a sector of untrained employees who are not legally compliant. This inevitably invites the all-important question of ‘what risk
does this pose to food safety’? We see a stark contrast in the lack of help and facilities in the workplace to the structured approach
developed within the academic sphere where Internationalism has been expedited and driven over recent years. While training of
immigrant workers presents many challenges, it is a very real issue that needs to be addressed. The number of working-age foreign-
born people in the UK increased from 2.9 million in 1993 to more than 6 million in 2013. A program of research was carried out
to develop food industry training programs for unskilled or semi-skilled workers with English as a foreign language. The research
focused on teaching methods, collaborative learning and assessment method and evaluated the influence of training on working
practice. This area of discussion is taken from research on Food Safety and HACCP training in the Food Industry. The focus being to
reduce the impediments to training, increase its effectiveness and cross international barriers to make food industry training effective
and available to all.
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