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Director’s

Dear Reader,

Securing global food safety through innovative hygien-
ic design remains at the core of everything we do at
the European Hygienic Engineering & Design Group
(EHEDG). Reflecting on our activities in 2025 and
looking ahead to 2026, | am very proud of the many
ways in which we continue to advance food safety and
quality. From our Guidelines, Training & Education,
to Testing & Certification and our regional outreach.
EHEDG supports a broad spectrum of stakeholders to
uphold the highest standards of hygiene and quality,
protecting public health and strengthening trust across
the entire food processing chain.

The need for clear and practical guidance on hygien-
ic design continues to grow across the food industry.
EHEDG responds to this demand through focused in-
itiatives and collaborative efforts that translate exper-
tise into applicable solutions. When we reflect on 2025,
it's great to see that our commitment and drive to do
things well and making a real impact is still as strong
as ever before.

In 2025, collaboration within our Working Groups re-
mained a cornerstone of our progress. With the ap-
pointment of Patrick Wouters as our new Development
Director we strengthened our focus on streamlining
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processes, which is already reflected in the steady pro-
gress of our guideline publications. During the Chair
Working Group Day(s), we brought together leadership
to align objectives and exchange insights. Strengthen
coordination across projects, via Edward de Bono’s
‘Thinking Hats’ approach.

Later in the year, in Krakow (Poland), the Full Work-
ing Group Day further expanded this collaboration,
enabling deeper engagement among members and
reinforcing our shared ambition to continuously im-
prove both the quality and efficiency of our Guideline
development process, which will be reflected in 2026
through the introduction of a new stage gated guideline
development process. These interactions continue to
be essential in maintaining EHEDG'’s strong technical
foundation.

Over the past year, EHEDG has demonstrated a con-
tinued focus on strengthening and expanding its Guide-
line portfolio. We published seven new and revised
guidelines providing guidance to ensure hygiene, safe-
ty and operational integrity across food and beverage
production, covering aspects from equipment design
and processing methods to water management and
on-site construction activities. Addressing topics such
as sampling systems, centrifuges, building design and
hygienic design principles. These contributions ensure
that EHEDG remains a globally recognised reference
for hygienic design, supporting the industry with up-to-
date and practical guidance.




In parallel, our existing Working Groups made impor-
tant progress in developing new areas of expertise, as
well as foreign bodies, cleaning and disinfection and
chocolate manufacturing, addressing both ongoing
and emerging challenges within the industry. Further
in this yearbook you will find articles from the Work-
ing Group chairs of our Lubricants, Elastomeric Seals,
Meat Processing, Integrations and Pumps Working
Groups.

Additionally, the publication of a White Paper on sus-
tainability marked an important step in addressing the
intersection between hygienic design and sustainable
food production.

EHEDG’s global presence continued to expand in
2025. A major highlight was the successful organisa-
tion of the first EHEDG LatAm Congress in Mexico
City, representing a significant milestone in strength-
ening our footprint in the Americas and fostering new
international collaborations. Regional engagement
was further reinforced through activities in Europe, the
Middle East, Africa and Asia, including training ses-
sions, events and the establishment of new regional
initiatives such as the Gulf Regional Section (the Gulf
Collaborating Council countries and Egypt).

Our Training & Education activities continued to grow
in both reach and relevance. Hands-on trainings and
regional sessions, from Mexico to New Zealand and
from Denmark to South Africa and beyond, enabled
professionals worldwide to deepen their knowledge of
hygienic design principles. At the same time, we took
further steps in the development of our Online Exami-
nation Tool, with the project kicking off at the beginning
of the year. This initiative will play a key role in har-
monising knowledge assessment and supporting the
professional development of hygienic design experts
globally.

EHEDG also maintained a strong presence at leading
international events and exhibitions, including contri-
butions to major industry gatherings such as ProPak
Asia, PPMA, DrinkTec and others. These engage-
ments, alongside our participation in conferences and
summits, continue to strengthen our role as a thought
leader and facilitate knowledge exchange across the
food industry.

A key highlight of the year was once again our EHEDG
Online Congress 2025, which brought together a glob-
al audience in an accessible and interactive format. In
addition, initiatives such as the EYE Mentorship Pro-
gramme Midway Event and collaborations with partner
organisations demonstrated our ongoing commitment
to engaging and supporting the next generation of pro-
fessionals in hygienic design.

Our communication efforts, particularly through digital
channels, have further enhanced our ability to connect
with a wider audience. Increased visibility and engage-
ment, not only through the before mentioned online
congress but also through 10 different webinars,

2025

enable us to share knowledge, promote best practices
and amplify the impact of our work across regions and
sectors.

Promoting global harmonisation in hygienic design
continues to require strong partnerships. Our collab-
oration with organisations such as 3-A SSl, GFSI,
BRCGS, FSSC, IFS, CEN and ISO remains essential
in aligning guidelines, standards and advancing food
safety worldwide. Likewise, our partnerships with EF-
FoST, CIFST and IAFP provide valuable platforms for
knowledge exchange and joint initiatives.

Looking ahead to 2026, EHEDG aims to build on this
strong momentum and continue delivering value to the
global food industry. | would like to highlight a number
of key initiatives for the coming year:

» Strengthening EHEDG’s market position and mem-
bership value, amongst others through member
company landing pages, with search and filter func-
tionalities,

The development of new structured education, our
Summer School pilot and e-learning programmes
linked to our guidelines and further developments
of our online central examination,

The improvement of the governance, transparency
and systems in certification,

A standardised guideline development process and
expanding topic coverage, with already six new top-
ics proposed and approved,

Further expanding our regional presence in strate-
gic global markets, plus the introduction of regional
landing pages in local languages,

Increased collaboration with food safety manage-
ment systems certification program owners and
regulators,

One of the year’s premier events, the EHEDG
World Congress, will take place in Vienna on Oc-
tober 7 and 8.

In summary, the progress we achieved in 2025, from
the expansion of our Guideline portfolio and global
events to the development of new tools and growing
international engagement, is the direct result of the
dedication and collaboration of our Regional Sec-
tions, Working Groups, (sub-)committees, our Foun-
dation and Advisory Board and the marvellous team
at EHEDG head office in Amsterdam. This collective
effort drives our mission: to protect global food safety
and quality through leadership in hygienic engineering
and design.

As we look toward the future, EHEDG remains com-
mitted to support the food industry in addressing evolv-
ing challenges and opportunities. Thank you for being
part of this journey ... we look forward to achieving new
milestones together.

Kind regards,
Adwy van den Berg
Director, EHEDG
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Head Office Team

Adwy van den Berg
Director

Karlijn Faber
Cettification &
Membership

Joost Cras
Finance Manager

Patrick Wouters
Development Director

Valeriia Seliverst
Membership & Events
Manager

Martina Tacconi
Junior Communication
VETETe[-Td

Visit www.ehedg.org/head_office
For contact details and full description of roles
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Manager
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Portfolio Manager

Berta Szombati
Digital Marketing &
Communication intern

Joshua Rodulfo
Marketing & Projects
Manager

Brad de Souza
Business Analyst




EHEDG TIMELINE

New members &
Regions

Conferences &

We asked all Plenary Meeting and Working Group Day participants Events

in Krakow to write down some of their favourite memories from each

decade of EHEDG.

Working groups &
Guidelines

Here are some highlights chosen by members in Krakow. People

® g
' 1989-1999

{

Training & Education Subgroup is
introduced (‘00)

Kraft (‘01), Mondelez and Diversey ('02)
join EHEDG

BOKU, Vienna Hygienic Design Courses are
introduced (‘03)

Ainia (‘02), GEMU ('03), Habasit (‘04)
join EHEDG

Matilda Freund (‘05) and
Knuth Lorenzen (‘07) presidencies

EHEDG France (‘05), Japan, Denmark, United
Kingdom & Thailand ('08-09) are established
Kéln symposium (‘08) &

Budapest conference ('09)

2010-2019

Adwy van den Berg and Cristina Annoni
join EHEDG (‘20)

EHEDG moves its Head Office from
Germany to the Netherlands (‘20)
Hein Timmerman is appointed President (‘22)
Munich and Krakow conferences (‘22)

(2

E-Learning is introduced ('23)

GL 58 (‘23) and GL 20, 65, 35 (24)
are published

EYE Mentorship Programme and
fellowship awards (‘24)

EHEDG Region Ireland (‘24) is established
EHEDG World Congress in Nantes (24)

EHEDG GCC regional sections ('25)
are established

PANAM Congresses (‘25)
GL 8, 12, 20, 28, 42, 44-2, 52, 65 revision (‘25)

Can you think of any other future
events or goals? Let us know!

@ EHEDG is founded (‘89)

GEA (Founding member), Tetrapak (‘92) &
Alfa Laval join EHEDG

O EHEDG Nordic is founded (‘96)

@ Dry Materials Working Group is formed (‘96)

— 2000:\2009

EHEDG Region Taiwan (‘11), Serbia, Croatia,
Mexico and Turkey ('12) are established

EHEDG Congress Skopje (‘13), Parma
(’14), Belgrade (‘15) are held

EHEDG Brazil (‘15), China ('15) and
Austria (‘16) are established

Ludvig Josefsberg is appointed President (‘15)

Sterixene (‘18), Angst+Pfister ('19)

join EHEDG

Project GFSI (‘16), training in China (’16)
and change in cleanability standards (‘17)
take place

EHEDG New Zealand is established at
the London Congress (‘18)

Review process for Certification, GL and
T&E is started (‘19)

o
o
o
2/
e
©
o
©

2020-2026
-

EHEDG World Congress in Vienna (‘26)

EHEDG APAC Congress 2027 ('27)
EHEDG LatAm Congress (‘27)

EHEDG World Congress (‘28)
EHEDG turns 40 (‘29)
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2025 Was a Year of Progress and
Strategic Growth for EHEDG

Reflecting on a Year of Achievements

Another year has swiftly passed, marked by nu-
merous successful initiatives at EHEDG. The
team in Amsterdam has taken significant strides
in professionalisation, most notably with the ap-
pointment of Patrick Wouters, a former EHEDG
Vice-President with longstanding commitment
and experience, as the new Development Direc-
tor. Alongside him, Joost Cras has joined as the
new Financial Manager. This dedicated team is
fully committed to accelerating the delivery of val-
ue to our members.

Together, we uphold EHEDG’s mission by active-
ly contributing to the development of guidelines,
products and training programmes. Our efforts
also extend to expanding the global network and
strengthening collaboration with key stakehold-
ers. In 2025, EHEDG continues to experience
robust growth, empowering members with knowl-
edge that supports both food safety and quality.
These resources enable cost-effective and sus-
tainable manufacturing practices worldwide.

Global Leadership in Hygienic Engineering

In 2025, EHEDG further cemented its position as
the leading global reference community for hy-
gienic engineering. The organisation connects ex-
pertise from across the globe, consistently raising
standards for safe food manufacturing. EHEDG
plays a vital role in helping the industry interpret
requirements and transform them into practical,
verifiable solutions. The organisation’s impact has
extended across regions and sectors - not only
through the publication and enhancement of guid-
ance, but also by emphasising effective imple-
mentation. This focus supports equipment manu-
facturers, food producers and service providers in
consistently applying hygienic design principles,
efficiently and at scale.
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Fostering Collaboration and Knowledge Ex-
change

A hallmark of EHEDG’s progress in 2025 has
been its ability to bring together a diverse network
of experts and partners, ranging from multination-
al corporations to local stakeholders. Through
these collaborations, EHEDG has broadened
knowledge exchange and enhanced alignment
between regulatory expectations, engineering
innovations and operational realities. This spirit
of cooperation underscores EHEDG’s distinctive
value: driving improvements in food safety, sus-
tainability and production resilience through col-
lective engineering excellence

e




Initiatives Shaping the Future

The initiatives that best illustrate EHEDG’s di-
rection for the coming years are those with both
international scope and practical applicability.
These include intensifying efforts around training
and competence development, widening access
to guidance and certification tools and forging
stronger links between regions at varying stages
of hygienic design maturity. Additionally, EHEDG’s
trajectory is increasingly influenced by emerging
priorities such as digitalisation, environmental
sustainability and the integration of hygienic de-
sign within broader ESG and risk management
frameworks.

Looking Ahead: Consolidated Leadership and
Purposeful Evolution

Collectively, 2025 represented a year of consol-
idated leadership and intentional evolution for
EHEDG. The organisation has strengthened its
influence in the present while laying the founda-
tion for even greater, measurable impact in the
years to come. | am immensely proud to support
EHEDG as your President and look forward to the
continued progress and achievements we will ac-
complish together.

Hein Timmerman, EHEDG President and Glob-
al Sector Specialist - F&B, (Diversey - A Solenis
Company)

From Technical Expertise to Strategic Per-
spective: Lessons from My First Year as
Vice-President

Having served EHEDG for many years as a mem-
ber of the Guidelines Sub-Committee, a Working
Group chair, a board member of the German Sec-
tion and an authorised trainer, | thought | knew this
organisation inside out. However, my first year as
Vice-President has provided a much broader stra-
tegic perspective.

The most vital lesson I've learnt - and a power-
ful reminder - is that while our offerings, such
as guidelines, certification and training are our
products, voluntary engagement is our engine.
EHEDG'’s success depends entirely on the pas-
sion of members who share their expertise. My fo-
cus has shifted from the ‘how’ of ensuring hygien-
ic design to the ‘why’ of our collective mission.

2025
In the coming years, | will use this insight to:

* Empower our members: prioritising tools and
practices that help our community excel in
food hygiene.

* Drive strategic alignment: bridging the gap be-
tween our grassroots technical brilliance and
our high-level organisational goals.

* Navigate new trends: ensuring EHEDG ex-
pands its reach to meet the evolving demands
of the global food industry.

It is thrilling to help steer our growth. | am com-
mitted to ensuring that, as EHEDG scales, we
remain focused, agile and more connected than
ever.

Dirk Nikoleiski, Consultant, EHEDG Vice-Pres-
ident
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as managing the invoicing and spending. He brings
much needed financial expertise to the team.

| mentioned that we had a busy year. While we con-
tinue to support the existing activities in the areas
of Guideline development, Certification and Test-
ing, Regional Sections and Training and Education
teams as before, we had the opportunity to fund
some newer initiatives that will hopefully help secure
the future of EHEDG.

For example, we are investing in our digital capa-
bilities by developing more on-line training and we
are centralising our training examinations. This is
important as we are growing globally and want to
ensure that we are consistent as well as maintaining
our standards. We are also investing in the scien-
tists of the future. We established the EYE Mentor-
ing Programme, working with EFFoST, which pairs
young professionals with experts in food science
and technology and we are funding student awards
at hygiene conferences. In addition, we are currently
sponsoring two PhD students whose research will
result in publications in hygienic design. Another
area where we are investing is in the creation of a
digital networking platform for our members and we
are investigating how we can partner with more ex-
ternal organisations. These activities help drive di-
versity in the EHEDG membership which, in turn,
strengthens our Guidelines and other offerings.

: d Hygienic design is a recognised pre-requisite pro-
‘ 5 A gramme in HACCP because emphasis on design is
§ S important to ensure that equipment is hygienically
Financial Stability, Strategic Investment and fit for purpose. In 2024, EFSA recognised that “poor
Supporting EHEDG’s Mission hygienic equipment design is the most crucial risk

factor for persistent pathogens in food production”.
It is difficult to believe that another year has Our mission at EHEDG is to provide guidance on hy-
passed already. It has been busy over the last  gienic design and engineering to ensure food safe-
twelve months with many EHEDG activities. | ty and quality. There is still a lot of work to do, but
am happy to report that the financial situation at ~ EHEDG, with its strong and experienced member-
EHEDG is still strong. Thank you, as members, ship, is uniquely positioned to deliver our mission.
for placing your trust in me as Treasurer and for ~ We hope that our investment in modernising our de-
your work to support the success of EHEDG. liverables means that we will be well positioned to
continue to positively impact the world’s food supply.

As | have communicated before, my priorities are

to provide increased transparency of our process- S0, in closing, | would again like to thank all the
es and to promote responsible spending so that members for generously sharing their time and
we can support the aspirations of our members  knowledge to further the goal of safe food for all.

in a fair and equitable manner. Our renewed fi-

nancial processes have helped us better predict = Matilda Freund, PhD, Treasurer, EHEDG
spending and manage the budget accordingly.

I would like to take the opportunity to welcome

Joost Cras to the Head office team as Financial

Manager. Joost is responsible for managing the

finances of EHEDG, which includes supporting

the budgeting and planning processes as well

10 | EHEDG Boards



-

s Sy S,
g ST




EHEDG Yearbook

Irk Nikoleiski
iIce-President
iInce 2025

Could you please introduce yourself and your
background?

Hello, my name is Dirk. My educational background
is in Food Engineering and I've spent over 35 years
working in the food industry, a journey that has taken
me from hands-on roles in manufacturing to leading
global initiatives in food safety and hygienic design.
I've worked with Kraft Foods, Mondelez International,
and Commercial Food Sanitation. In the latter role, |
supported manufacturers across the EMEA region
through consulting and training. Today, | continue this
work as an independent food hygiene consultant.

Over the years, I've contributed to industry guidelines,
shared knowledge through lectures and publications,
and actively supported EHEDG, including serving as
a board member in Germany and as Guideline Cluster
Lead for Cleaning & Disinfection. | also conduct ad-
vanced training courses and workshops as an EHEDG
Authorised Trainer. What motivates me most is helping
teams grow and seeing hygiene concepts come to life
in real-world applications.

What motivated you to join the EHEDG Foundation
Board and how has your first year compared to
your expectations?

Joining the EHEDG Foundation Board felt like a nat-
ural step after many years of active involvement and
a deep personal commitment to hygienic design. I've
always admired how the organisation has evolved and
the impact it continues to make across the industry
globally.

My first year on the Board has been a valuable learn-
ing experience, offering deeper insight into the broad
range of activities and strategic priorities that | hadn’t
been directly involved in before. While it took some
time to settle in, I'm looking forward to contributing
more actively and supporting EHEDG’s mission and
strategic goals in meaningful ways.
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How do you see EHEDG’s role evolving to better
support industry needs in the future?

Historically, hygienic design was viewed primarily
through a technical lens, focused first on equipment,
and later on infrastructure. EHEDG played a key role
in shaping these practices, many of which have be-
come part of formal standards. Today, we understand
that hygienic design is a holistic, risk-based approach
that supports not only food safety, but also quality, op-
erational efficiency and sustainability.

To meet evolving industry needs, EHEDG can broaden
its impact by fostering cross-functional understanding,
developing targeted training for diverse stakeholders,
including auditors, and promoting collaboration across
disciplines. Hygienic design should be seen not just as
a compliance requirement, but as a strategic enabler
of hygienic performance and business success.

What are your personal goals for your second year
on the Board? Are there specific areas or projects
within EHEDG that you would like to help further
develop?

In my second year on the EHEDG Foundation Board,
my personal goal is to find the right balance between
private life, consultancy work and my engagement with
EHEDG — which, as many know, has grown into a
dynamic and multifaceted organisation. While I'd love
to be involved in every detail, I've come to accept that
even with the best intentions, there are only so many
hours in a day!

What I'm truly passionate about is continuing to ad-
vance hygienic design risk management and support-
ing the development of training programmes that reach
cross-functional teams — including those who audit,
design, operate and maintain food production environ-
ments. | believe EHEDG has a unique opportunity to
make hygienic design not just a technical discipline,
but a shared mindset across the industry.
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Advisory Board Member

/
Steve Arnold # -3

Could you please introduce yourself and your
background?

Hello, I'm Steve Arnold from SMC Corporation and I'm
the Food Standards Manager for Europe and North -
America. My role is to educate our sales team, end us-
ers and OEM customers on the importance of hygienic
design and food safety.

What motivated you to join the EHEDG Advisory
Board and how has your first year compared to
your expectations?

I’d been involved with EHEDG UK and Ireland for many
years and my move to the Food Standards role at SMC
felt like it would be a natural thing to be involved with.
My first year has been interesting, learning how the
Advisory Board functions and understanding the long-
term strategy of the ExCo.

Which of your contributions or achievements this
year do you believe had the greatest impact on
EHEDG’s work and how will they support future
progress?

| think this year the Advisory Board has started to en-
sure that EHEDG is accountable to its membership
and is developing tools and resources that are of val-
ue to that membership. We’re keen that EHEDG is
seen as the global resource for all manner of hygienic
design and food safety issues with dynamic and en-
gaging resources.

What are your personal goals for your term on the
Board? Are there specific areas or projects within
EHEDG that you would like to help further devel-
op?

I’'m keen to ensure that EHEDG provides for its mem-
bership; by that, | mean services and value that both
end user and OEMs feel justifies their membership fee.
I'd like to see a white paper written on the benefits of
hygienic design from a ‘total cost of ownership’ point
of view.

14 | EHEDG Boards



Steve Arnold, Food Standards Man- r
ager for Europe and North America,

(SMC Corporation), EHEDG Advisory
Board Member, EHEDG UK Treasurer




Elastomeric

Seals

Reactivated
Wo rki n g goulid you glease introduce yourself and your
ackground?

My name is Eva Fleischmann. | currently work
as an Application Engineer for Freudenberg
Process Seals. Full disclosure right from the
beginning: I'm not an engineer by training — I'm
actually a chemist.

So, how did | end up in an engineering role? |
studied chemistry and was always fascinated by
how it enables us to create something new — and
even better when it turns out to be useful. That’s
why | pursued a PhD in polymer chemistry with a
focus on material science, researching materials
that can be used as artificial muscles.

After graduation, | joined Freudenberg as a
material developer for elastomeric seals. Elas-
tomers are a highly versatile class of materials,
with properties ranging from highly damping

to extremely elastic. They can withstand both
high dynamic and high static loads. Ultimately, it
comes down to the material developer to engi-
neer the elastomer’s composition to achieve the
desired properties.

In my current position, | use my background to
advise equipment manufacturers and users on
selecting the most suitable sealing material for
their applications. The goal is to ensure food
safety, where the seal shouldn’t be an obstacle,
but part of the solution.

That’s why Freudenberg has been a long-time
member of EHEDG. | joined the Working Group
for Guideline 48 on Elastomeric Seals last year.
After my colleague Angelika Ruhm stepped down
as Chair of the group, | was honoured to be
voted in as her successor.

16 | Working Groups



What motivated you to take on the role of
Chair for this Working Group? Are there any
recent trends or developments that you’re
particularly excited about?

Taking on the role of Chair was an easy decision
for several reasons. First, I've always enjoyed
working in diverse environments, it's the best
way to learn and expand your perspective. As a
chemist, that means learning to speak the same
language as the many engineers in the group.

Second, | believe that Guideline 48 is a fantastic
way to make essential knowledge about hygienic
elastomeric seal design accessible to everyone.
Seals are often invisible but always essential.
Choosing the wrong seal type or material can
lead to leakage, contamination or hygiene is-
sues. I'm excited that our group brings together
such a breadth of expertise to create an accessi-
ble and soon-to-be-updated guideline.

In 2023, this Working Group published
EHEDG Guideline 48. What led to the deci-
sion to reactivate the group?

We came together last year to assess whether
a revision was needed. The initial consensus
was that the guideline was already strong, only
minor tweaks were needed. But once you gath-
er a group of motivated experts, the discussion
naturally evolves. While nothing essential was
missing, new members brought fresh ideas and
long-time members contributed their deep expe-
rience.

We wanted the updated guideline to reflect

this combined knowledge. Starting early in the
revision process helps ensure we won’t need to
compromise on quality. We’re all looking forward
to the new version.

Looking ahead, what major challenges do
you see for the industry and how can the
Working Group help address them?

As a chemist, I'm very aware of the continuous
changes in chemical regulations and food con-
tact material legislation. These directly affect
which sealing materials can be safely used in
food production. While these changes impact
raw material and seal manufacturers first, equip-
ment producers and food companies must also
be vigilant.

2025

It's not just about compliance, it's about improv-
ing food safety and quality. Although Guideline
48 focuses on hygienic design and cleanability,
we also want to highlight the fact that elastomers
are a unique and diverse class of materials, very
different from metals or plastics.

For example, two black EPDM O-rings may look
identical but can have vastly different properties,
especially in terms of food contact safety. Our
goal is to demystify elastomeric seals and mate-
rials, making them more accessible to everyone
who relies on this guideline.

Eva Fleischmann, Application Engineer
(Freudenberg Process Seals), Chair of the
EHEDG Working Group ‘Elastomeric Seals’



Could you briefly introduce yourselves and
your backgrounds?

Roland Cocker: Hello, my name is Roland. | run
my own company, Cocker Consulting Limited,
which originally started in the Netherlands. My
background relevant to this guideline is that |
have experience in building and troubleshooting
hygienic systems for the food, biotechnology,
pharmaceutical and (even) chemical industries.
At present, much of my business is as an expert
witness concerning litigation of claims in the food
industry or foodservice, in which my training and
experience both in technical (microbiology and
engineering) and procedural (quality and safety
management-systems) aspects has proved val-
uable. Witnessing how things have gone wrong
technically and organisationally is a fertile source
of insights in how to avoid these often painful
and expensive mistakes!

Carla Lima Gomes: Hello, I'm Carla. I'm from
Brazil and hold a degree in Chemical Engineer-
ing and a Master’s in the Food & Beverage In-
dustry. | began my career as a Quality Coordina-
tor at Cutrale, an orange juice processor. Later, |
joined Tetra Pak’s Processing Systems division,
where | held several roles including Processing
Engineer, Trainer, Specialist for Heat Exchangers
and Flow Handling, Maintenance Coordinator,
and Project Sales Manager.

As a chemical engineer, I've always been fas-
cinated by cleaning solutions, particularly the
optimisation of industrial cleaning processes and
the prevention of biofilm formation. Over time, |
realised that many of these issues were linked to
poor hygienic design. This led me to specialise
as a consultant and trainer in hygienic design.

What key challenges in the industry have
emerged or persisted since the last edition of
Guideline 34 (2020), that prompted the reacti-
vation of the Working Group?

Roland: The update of Guideline 34 is part of
our regular revision cycle, but it's more than
just a routine refresh. This document is wide-

ly regarded as a kind of ‘Swiss Army knife’, a
playbook for designers and builders working on
hygienic applications. Its value lies in helping
prevent costly surprises, performance failures,
delays and overruns in hygienic design projects.

Since the last edition in 2020, there has been
greater industry focus on integrating hygienic
design earlier in projects and more interest from
global contributors, this time we have participa-
tion from Asia and the Americas in our Working
Group. In the meanwhile, new related guide-
lines have been released, such as Guideline 58,
‘Hygienic Design Risk Management’ and Guide-
line 44 - Part 2, ‘Managing of Building Work and
Equipment Installation/Removal During Food
Production’. Updating Guideline 34 ensures con-
sistency with these documents and incorporates
broader perspectives from around the world.

How is the Working Group approaching the
refinement of the V-model, particularly in
terms of improving its value as a communica-
tion tool for stakeholders?

Carla: The V-model is a central feature of Guide-
line 34 and this revision is giving us the oppor-
tunity to refine it further. In practice, the model
helps stakeholders look beyond production
capacity alone, which is often the main driver in
new projects, and to integrate hygienic design
requirements right from the start.
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The V-model clarifies the link between user re-
quirements, functional specifications and design
criteria and then mirrors these at the verification
and validation stages. By embedding hygienic
design into this structured approach, projects
are more efficient, require fewer revisions and
provide stronger assurance of food safety com-
pliance.

A challenge for the group has been to balance
completeness with clarity. If we tried to include
every single requirement in one graphic, it would
quickly become overwhelming. We’ve therefore
focused on keeping the model simple and usa-
ble, while considering whether different tailored
versions might help address specific subsets of
requirements for different audiences.

How do you see Guideline 34 interacting with
more recent documents like Guideline 58 on

Risk Assessment? Are there opportunities for

better alignment or cross-referencing?

Roland: Absolutely. Guideline 34 is designed

as a foundational reference for hygienic design,
it establishes the framework for managing re-
quirements and specifications across the project
lifecycle. Guideline 58 provides a structured way
to assess and manage risk, while guideline 44
Part 2 offers practical guidance for construction

and equipment installation in operational environ-

ments.

2025
As part of the current update, we are making sure
that Guideline 34 aligns smoothly with these new-
er documents, with clear cross-references. This
helps users navigate between them and apply the
right tools at the right time. Ultimately, our goal is
to strengthen the consistency and usability of the
EHEDG knowledge base for engineers, designers,
and operators worldwide.

Roland Cocker, Owner (Cocker Consulting), Chair
of the EHEDG Working Group ‘Hygienic Integration
Systems’ & ‘Utilities’, EHEDG Authorised Trainer

Carla Lima Gomes, Hygienic Design Consultant
(Flavour Food Consulting), member of the EHEDG
Working Group ‘Hygienic Integration Systems’ &
‘Maintenance’




Could you briefly introduce yourself and your
background?

My name is Taco Mets and | studied mechanical
engineering. | started my career in machine and
component design and | have been working at
Van Meeuwen for almost 36 years. | currently
serve as the Technical Director. Our company sup-
plies specialty lubricants as well as lubricant-relat-
ed maintenance and software to a wide range of
industries, including the food sector.

We were one of the first companies to draw atten-
tion to food-grade lubricants back in the 1980s.

At the time, many did not yet recognise their
importance, but due to a number of contamina-
tion incidents, the need for food-grade solutions
became more apparent. Thanks to our experience
in challenging operating environments, from wet
and humid to extremely dry and dusty, we have
been able to continuously develop and improve
our products. Initially, replacing traditional lubri-
cants with food-grade ones was challenging due
to restrictions on the types of base oils, additives
and thickeners that could be used.
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Today however, it is possible to completely switch
over to H1-registered food-grade lubricants for

all applications. In fact, more companies are now
moving away from using food-grade lubricants
only in critical areas and are gradually switching
their entire production to these products.

What are some of the most common contami-
nation risks associated with food-grade lubri-
cants in real production environments?

Contamination risks fall into three main categories:
1. mechanical and procedural failures, 2. deterio-
ration of lubricants during operation and 3. inade-
quate lubrication practices.

1. Mechanical and procedural failures: Leak-
ages from bearings, hydraulic equipment and
circulating oil systems are common sources of
contamination. Over-lubrication can lead to drips
or splashes reaching food products, especially in
open lubrication points.

2. Deterioration of lubricants during operation:
Lubricants can deteriorate or get contaminated
with other conventional lubricants. If a leak occurs
under these conditions, there is a heightened risk
of food contamination.
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3. Inadequate lubrication practices: Overfilling
of reservoirs or improper filling procedures can
result in leakage. When machines are started
after maintenance, over-greasing of bearings
can cause excess lubricant to be pushed out and
come into contact with food.

What technical developments or recurring
industry challenges led to the decision to
revise Guideline 23 (2018)?

EHEDG guidelines are reviewed every five

years and while sometimes the content is simply
reconfirmed, this was not the case with Guideline
23. The revision was necessary due to two key
reasons: an underrepresentation of Mineral Oll
Saturated Hydrocarbons (MOSH) and Mineral
Oil Aromatic Hydrocarbons (MOAH) topics and
outdated photographic material and document
structure. Additionally, during the review of the
full document, it became clear that the content
could be made more concise. As a result, several
parts have been reorganised and streamlined to
improve clarity and usability.

What role does preventative maintenance,
including oil analysis and trend monitoring,
play in extending equipment life and main-
taining food safety?

Preventative maintenance is essential in both
protecting equipment and preventing contam-
ination, especially in food processing environ-
ments. In the past, companies typically reacted
to failures, for example, replacing bearings only
once something went wrong. Today, we see that
leading manufacturers work with predictive tools
to avoid such situations entirely.

Oil analysis is one of the most important of those
tools. By regularly sampling and analysing lubri-
cant condition (for instance once per month for

critical equipment or quarterly for non-critical sys-

tems), you gain early insight into contamination
levels, wear particles and oxidation of the lubri-
cant. If the oil starts showing signs of abnormal
wear metals or increasing water content, you can
plan a maintenance intervention before a leak or
equipment failure occurs.

2025

Trend monitoring goes hand-in-hand with this,
instead of looking at a single data point, opera-
tors compare data over time. For example, we
have several customers who monitor viscosity
and TAN (Total Acid Number) over the course of
the year. When these values start drifting out-
side defined limits, production and maintenance
teams immediately investigate the cause (such
as a failing seal or incorrect re-lubrication event).
This approach significantly reduces the chances
of unplanned contamination of food.

In short, regular oil analysis and trend monitoring
help to identify small issues at an early stage,
extend the service life of the equipment and most
importantly, ensure that lubricants stay within the
process and do not become a source of contam-
ination.

. _
Taco Mets, Technical Director (Van Meeuwen

Lubrication), Chair of the EHEDG Working
Group ‘Lubricants’
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Could you briefly introduce yourselves and
your backgrounds?

Olivier Couraud: Hello, my name is Olivier. |
have worked in food safety for more than 25
years, including 18 years in sanitation with a
cleaning company in France. Since 2023, | have
been with CFS (Commercial Food Sanitation),
first as a Food Safety Specialist and now as
Technical Development Lead for the EMEA re-
gion. In this role, | support food factories in man-
aging food safety risks, particularly in sanitation
and hygienic design and in developing technical
solutions to mitigate them.

| became involved with EHEDG in 2009 and
became an administrator of EHEDG France
the following year. In 2017, | joined the Working
Group ‘Meat Processing’ as a member and was
appointed Chair during its relaunch in 2023.

Ester Fernandez: Hello, my name is Ester. |
joined Diversey 20 years ago after completing
my degree in chemistry at the University of Gi-
rona, Spain. My career initially took me through
different industry sectors, but in 2005 | returned
to Diversey, where | encountered the food indus-
try and its hygiene challenges for the first time.
Since then, | have mainly focused on the pro-
cessed food sector, what | used to describe as
‘everything that is not liquid’, to distinguish it from
dairy and beverages.

| began in Spain as a Sector Specialist sup-
porting the sales team, later expanded my work
to Portugal and eventually joined the Europe-
an team. Today, | am part of the Global team,
coordinating the technical aspects of large food
industry accounts. | also lead internal trainings,
webinars and project development within Diver-
sey, now a Solenis company. Within EHEDG, |
participated in some events and recently joined
the Working Group ‘Meat Processing’.

What are the most critical hygienic design
challenges unique to meat processing en-
vironments, compared to other areas of the
food industry?

Olivier: Meat processing is complex because it
spans a wide range of products and processes,
from raw meat to cooked and ready-to-eat foods.
This variability creates unique hygienic design
challenges. You're dealing with raw livestock ma-
terial that is inherently less hygienic, while also
producing finished products that may be con-
sumed without further processing, like carpaccio
or tartare.

The risks are consistent, especially pathogens,
but the way we mitigate them varies at each
stage. A single facility may involve multiple
processing steps, cooking or not and different
ingredients. Hygienic design therefore plays a
critical role in preventing contamination, ensur-
ing cleanability, and maintaining accessibility.
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In ready-to-eat meat processing in particular, the
stakes are very high, as there are many steps
where contamination can occur.

In your experience, where do current equip-
ment designs or facility layouts often fall short
in maintaining hygiene standards in meat pro-
cessing?

Ester: Over the years I've seen significant improve-
ments, but challenges remain. A common saying
used to be: ‘Equipment is designed for production,
not for cleaning’. In meat processing, there are
thousands of product variations, each with different
sizes, shapes, and speeds, requiring dismantling
or specialised equipment. This complexity makes it
difficult to account for all hygienic aspects.

Often, hygiene risks hide in small details: a hole,
a belt or a piece of equipment with inaccessible
parts. While hygienic design principles are uni-
versal, the meat sector requires a high degree of
customisation.

Another challenge comes from older facilities,
which were often small operations that expanded
over time. This kind of growth makes it difficult

to fully adapt existing plants to modern hygienic
design standards. While awareness has grown, im-
plementation is not always straightforward in aging
infrastructures.

Why was it important to establish a dedicated
EHEDG guideline specifically for meat process-
ing and what value do you hope it will bring to
the industry?

Olivier: The aim was to go beyond existing
EHEDG guidelines, which typically address individ-
ual equipment components. For meat processing,
we needed a more holistic approach, one that inte-
grates hygienic design principles across an entire
process line.

The challenge is that even if 99% of the equipment
meets hygienic design standards, the remaining
1% can still compromise the entire line. By creating
a dedicated document, we provide meat producers
with a clear philosophy of how to implement hy-
gienic design throughout their process, not just at
the equipment level.

This guideline also addresses equipment and
practices specific to the meat sector that were not
sufficiently covered elsewhere.

2025
The ultimate goal is to give meat producers prac-
tical recommendations to improve food safety,
reduce risks and ensure compliance while still
meeting production demands.

Olivier Couraud, Technical Development Lead —
EMEA (Commercial Food Sanitation), Chair of the
EHEDG Working Group ‘Meat Processing’

Ester Fernandez, Global Sector Specialist (Diver-
sey, a Solenis company), member of the EHEDG
Working Group ‘Meat Processing’
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Could you please introduce yourself and your
background?

Ralf Stahlkopf: Hello and thank you for the invita-
tion to this interview. My name is Ralf Stahlkopf. |
studied mechanical engineering (turbo machines)
at the Technical University of Braunschweig, Ger-
many. For more than 30 years, | worked in pump
development - from prototype manufacturing and
hydraulic calculations to testing (GEA-Tuchenha-
gen GmbH). For the last five years, I've worked
on pump development in Hamburg at an interna-
tional pump manufacturer. I've been a member of
the EHEDG Working Group on Pumps for many
years and have served as its chair since 1998.

Silvia Grasselli: Hello, my name is Silvia Gras-
selli. I'm based in Parma, ltaly, with a background
in genetic engineering/biotechnology from the
University of Parma. | started as a young tech-
nician in the laboratory of a company known for
high-pressure homogenisers and pumps (formerly
Niro Soa-vi), then led the lab, moved into R&D
and innovation management and today | head
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and Damping Devices

2% P

% e,

the Process Technology Centre. | joined EHEDG
around 1997-1998 and have been active in the
Working Group on Pumps ever since, especially
on high-pressure homogenisation systems.

What were the main drivers behind the deci-
sion to revise Guideline 17 (2020) and how
does the next edition reflect current needs and
technological advances in pump design for
hygienic applications?

Ralf: The 2020 edition already made important
progress: we added more examples and drawings
to make the guideline user-friendly and worked on
harmonisation with 3-A, clarified definitions and
cross-references. However, industry requirements
keep rising. Food production demands more prod-
uct-friendly operation, better energy efficiency and
greater sustainability. Some users even ask about
recovering energy (e.g. using pumps in turbine
mode).




These trends are why we started the fifth revision

last year. We're discussing how certification and
test requirements can remain ambitious yet real-

istic for manufacturers. For example, surface-fin-

ish expectations can differ across pump types
(e.g. investment-cast components in centrifugal
pumps or tighter finishes for positive displace-
ment pumps). Aseptic applications often require

2025

» Mechanical seals: hygienic pumps often use
single-acting seals (sometimes with quench)
or double-acting depending on risk. Aseptic
pumps more commonly use double-acting
seals. Seal face pairs in hygienic service can
include carbon versus hard metal; aseptic ser-
vice typically uses hard metal on hard metal
pairs.

higher material quality. We’re writing these * Cleaning/sterilisation regimes: hygienic CIP

distinctions more explicitly, so the new document often uses hot water and alkaline solutions

reflects real-world applications and supports ~80°C. Aseptic SIP typically requires ~121°C
sustainable, certifiable pump designs. for approximately 20 minutes.

» Elastomers: selection depends on tempera-
ture and media. Hygienic applications com-
monly use EPDM, FKM, NBR; aseptic applica-
tions favour EPDM at elevated temperatures
and often FKM/FFKM depending on SIP
conditions.

What are the most critical hygienic design
elements that must be considered when de-
signing pumps for CIP/SIP systems?

Silvia: From a design perspective, aligning with
EHEDG rules is extremely valuable because it
links design to cleanability and sterilisability, not
just materials or geometry. If a design complies
with EHEDG guidance, we can essentially guar-
antee our customers that the unit is self-clean-
ing (CIP) and self-sterilisable (SIP). That goes

beyond, for example, 3-A’s focus on material/ Ralf Stahlkopf,
. Development
design aspects alone. Another strength of our .
Working Gr . nsiveness: t | (Fristam Pumps
orking Group is responsiveness: we stay close KG (GmbH &

to end-user needs and update the guideline ac-
cordingly, which our customers really appreciate.

Co.)), Chair of the
EHEDG Working
Group ‘Pumps’

How does the guideline differentiate between
hygienic and aseptic applications when it
comes to seal design and material choice?

Ralf: In hygienic applications, components,
including mechanical seals, must be fully clean-
able in place (CIP). In aseptic applications, they
must also be sterilisable in place (SIP). Pre-
venting biological contamination is the defining
requirement for aseptic systems.

Key differences we emphasise in the guideline:

* Geometry & drainability: no dead spaces;
gaps must be appropriate; complete drainabil-
ity is essential in both cases.

« Surface finish: for hygienic centrifugal pumps,
Ra < 3.2 ym is generally sufficient. Aseptic
pumps typically require Ra < 0.8 ym and in
higher-end cases Ra <0.4 um with electropo-
lishing.

* Materials: hygienic designs commonly use
stainless steels such as 1.4404 (AISI 316L).
Aseptic designs may impose stricter composi-
tion limits (e.g. low ferrite content, often <3%)
and specify particular grades for housings,
seal parts and springs.

Silvia Grasselli,
Director of Process

Technology - Engineer-
ing & Product Devel-
opment (GEA Group),
member of the EHEDG
Working Group ‘Pumps’
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GL65: Sampling Systems for
Representative Liquid Sampling

Could you please introduce your-
self and your background?

My name is Carsten Rosendal. | am
a mechanical engineer and hold an
MBA from INSEAD in France. | have
been working with Keofitt, a Danish
company specialising exclusively in
sampling valves, since 2011. From
2021 until the end of 2023, | served
as Managing Director and since par-
tially retiring, | have continued in a
part-time capacity.

| have represented Keofitt in the
EHEDG Working Group ‘Valves’
since 2013.

What were the primary drivers
behind the creation of EHEDG
Guideline 65 and how does it ad-
dress a gap in the current hygien-
ic design landscape?

The key motivation was the lack of
comprehensive guidance on sam-
pling, particularly representative lig-
uid sampling. Many food producers
are not fully aware of its importance
and existing resources are limited or
fragmented.

Guideline 65 addresses this gap. It
goes beyond equipment selection
to cover proper use, installation and
cleaning. Even when companies
invest in suitable sampling valves,
poor installation or incorrect usage
can compromise sample integrity.
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As a small company, Keofitt has
long been committed to promoting
knowledge of representative sam-
pling. However, through collabora-
tion within EHEDG and with other
leading manufacturers of sampling
valves, we have been able to pro-
duce a document with global reach
and relevance.

What innovations or design con-
siderations make a significant dif-
ference in hygienic sampling and
sample integrity?

Guideline 65 is significant because
it consolidates all critical issues and
practical solutions related to liquid
sampling into one comprehensive
and accessible document.

It highlights the importance of hy-
gienic sampling valves and sys-
tems, which have been available for
decades but are often overlooked
or misapplied. Unfortunately, many
non-hygienic valves are still used for
sampling purposes. The document
offers clear criteria to help the indus-
try make informed decisions, imple-
ment systems correctly and maintain
them properly.

What practical advice would you
give to plant engineers or QA
managers when selecting or in-
stalling a sampling system?

In short: read Guideline 65. It covers
all key areas, design, installation,
operation and maintenance. More
specifically, | would advise incorpo-
rating sampling systems early in the
design phase of a new process line.
Sampling is often added as an after-
thought, which can limit its effective-
ness. Once installed, it is essential
to establish standard operating pro-
cedures and to train operators to en-
sure consistent and safe practices.
A sampling valve is only as effective
as the person using it.

Maintenance is equally important.
We have observed failures simply
because seals or membranes were
not replaced in time. This can lead
to inaccurate test results, unneces-
sary waste, production downtime,
and substantial financial losses. All
of these risks are addressed in the
guideline.

“A sampling valve is only as

effective as the person using it.”




Any final thoughts or acknowl-
edgements you would like to
share?

Yes. This guideline was made
possible thanks to the dedicated
efforts of my colleagues in the
EHEDG Working Group ‘Valves’,
as well as the valuable contribu-
tions from peer reviewers across
EHEDG.

We sincerely hope that Guideline
65 will be well received by the
food industry and help improve
practices in hygienic sampling
around the world.

Carsten Rosendal, Former Man-
aging Director (Keofitt), Chair of
the EHEDG Guideline 65, ‘Sam-
pling Systems for Representative
Liquid Sampling’

Access GL65: Sampling Systems for
Representative Liquid Sampling
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GL42: Disc Stack Centrifuges -

Design and Cleanability

Could you please introduce your-
self and your background?

My name is Reinhard Moss and |
serve as Senior Director of Design
Standards within the Business Unit
Separators — Product Line Separa-
tors & Decanters at GEA.

My journey began with a focus on
milk separators and over time, | took
on increasing responsibility in this
area. As the department grew, | be-
came more involved in the develop-
ment of hygienic design standards
for our machinery. This work led me
to travel to the United States to gain
a deeper understanding of regula-
tory requirements, initially focusing
on USDA standards, as there was
no guidance for separators at that
time. | began by working on USDA
acceptance procedures and as the
industry evolved, | contributed to
the development of the 3-A Sanitary
Standards for separators. Beginning
2017 till 2022 | was member of the
3-A Board of Directors.

This marked the beginning of my
long-standing engagement with hy-
gienic design, which has since be-
come a core aspect of my role. | was
elected to serve as the Chair of the
EHEDG Working Group ‘Separa-
tors’, which published Guideline 42,
‘Disc Stack Centrifuges - Design and
Cleanability’ back in 2013.
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What prompted the revision of
Guideline 42 and what key devel-
opments or industry needs does
this new edition address com-
pared to the original 2013 ver-
sion?

The revision of Guideline 42 was
primarily prompted by the five-year
policy of EHEDG, which mandates
regular reviews and updates of pub-
lished documents to ensure they
remain aligned with current industry
standards and regulatory develop-
ments.

In this latest review, the main focus
was on updating the references to
norms, rules and regulations that
have evolved since 2013. These ad-
justments were essential to ensure
the guideline remains compliant with
the latest requirements and main-
tains its relevance for both manufac-
turers and regulators. From a tech-
nical standpoint, the core design
principles and hygienic engineer-
ing practices outlined in the origi-
nal guideline remained largely un-
changed. There were no significant
innovations or changes in hygienic
design for separators in the mean-
time. As such, the hygienic perfor-
mance of the equipment described
in the document has remained ro-
bust and effective over time.

Most of the feedback incorporated
during the revision process came
from peers and industry experts who
suggested improvements in clarity
and wording, rather than proposing

structural or conceptual changes.
These refinements were aimed at
enhancing the document’s usability
and interpretability, ensuring that the
content is more accessible and eas-
ier to implement across the industry.

How does the document address
the specific cleanability challeng-
es posed by high-speed centrif-
ugal force and complex internal
geometries?

Indeed, one of the core challenges
in designing separators for hygien-
ic applications lies in their complex
internal geometries and the high-
speed centrifugal forces they oper-
ate under. These machines often
involve very compact structures with
narrow internal spaces, which make
cleanability a particular concern.

Early on, it was technically challeng-
ing to incorporate all the necessary
radii, gasket grooves and other hy-
gienic design features into such tight
constructions. However, over time,
the industry, including our own team
at GEA, has developed reliable fab-
rication methods that enable even
very small and complex machines
to meet hygienic design standards
effectively.

The guideline addresses these chal-
lenges by outlining specific design
recommendations that take into ac-
count the intricacies of centrifugal
systems. This includes best practic-
es for ensuring that all product-con-
tact surfaces are fully drainable,
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accessible for cleaning and free of
crevices or dead spaces, where res-
idues could accumulate. Additionally,
particular attention is given to the in-
tegration and positioning of gaskets,
grooves and sealing elements, en-
suring that these do not hinder clean-
ing processes and can withstand
repeated cleaning cycles without
degradation.

At GEA, we continuously train our
design engineers, especially new
team members, in the principles of
hygienic design. Through dedicated
workshops and knowledge-sharing
sessions, we ensure that all staff is
well-versed in how to apply these
principles to our machinery. This
structured internal education has
helped us maintain a consistent and
high standard of hygienic design
across our product lines. While these
challenges remain ongoing due to
the evolving nature of machinery and
product requirements, the guideline
provides a solid framework that helps
manufacturers like us navigate these
complexities and deliver equipment
that meets both performance and hy-
giene expectations.

What are the most critical de-
sign features that manufacturers
should pay attention to when aim-
ing to meet the hygienic require-
ments outlined in this document?

There are several critical aspects in
separators, but as | already men-
tioned, one of the main challenges
lies in the small areas that you sim-
ply can’t avoid. These machines are
complex by nature and there are
many very tight, narrow areas inside
them.

Those specific spots require special
attention, they need to be closely
examined and treated carefully, be-
cause that's where hygienic design
can be most difficult to apply. It's es-
sential to focus on these challenging
areas to ensure that the overall hy-
gienic requirements are truly met.

Reinhard Moss, Former Senior Di-
rector Design Standards - BU Sep-
arators / Product Line Separators &
Decanters (GEA Group), Chair of the
EHEDG Working Group ‘Separators’

Access GL42: Disc Stack
Centrifuges -
Design and Cleanability
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GL44 part 2: Managing of Building
Work and Equipment Installation/
Removal During Food Production

Could you please introduce your-
self and your background?

John: Hi, My name is John Holah.
| was the Head of Food Hygiene at
Campden BRI for over 25 years be-
fore becoming Technical Director at
Holchem, now part of Kersia, where
| worked for more than a decade.
Following retirement, I've continued
consulting and supporting Kersia in
the development of the Pioneering
Food Safety Association. I'm also an
Honorary Professor in Food Safe-
ty and Hygienic Design at Cardiff
Metropolitan University. I've been in-
volved with EHEDG since its incep-
tion in 1989 and have participated
in hygienic design efforts for several
hundred food factories. | currently
serve as Chair of the EHEDG Work-
ing Group ‘Building and Factory De-
sign’.

Simon: Hi, my name is Simon Burns.
| have 27 years of experience in both
technical and operational roles within
the food industry. I’'m currently based
at ZERO2FIVE Food Industry Cen-
tre at Cardiff Metropolitan Univer-
sity, where I've worked for the past
three years as the Hygienic Design
Lead. My work focuses on support-
ing Welsh food and drink companies,
particularly around factory hygiene,
hygienic design and modification
controls. My background includes
extensive involvement in factory set-
ups, refits and equipment installa-
tions.
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What prompted the decision to
draft a Part 2 of the EHEDG Guide-
line 44, ‘Hygienic Design Princi-
ples for Food Factories’?

John: The industry has increasingly
recognised the risks associated with
conducting building work or installing
equipment within active food produc-
tion environments. We’ve seen nu-
merous cases, especially in the UK
chilled food sector, where contami-
nation, particularly with Listeria, was
linked to construction activities. One
infamous case in the U.S. involved
a breakfast cereal company that ex-
perienced two Salmonella outbreaks
a decade apart, caused by dormant
pathogens in a concrete wall dis-
turbed during renovations.

Such events highlight the dangers
of performing construction without
adequate controls in food factories.
GFSI's 2020 benchmark standard
(Scopes JI and JIlI) emphasised the
need for risk assessments before ini-
tiating any building orinstallation work
in operational facilities. EHEDG’s
Working Group ‘Building and Facto-
ry Design’ aimed to build on that by
developing a focused guideline. Be-
fore this, little to no guidance exist-
ed on how to safely conduct building
works while food production is ongo-
ing. EHEDG Guideline 44 Part 2 fills
that critical gap and complements
the broader suite of hygienic design
guidelines.

What were the main challenges
the Working Group faced in devel-
oping a risk-based document that
applies to such a wide range of
scenarios, from new builds to live
production retrofits?

Simon: One of the biggest challeng-
es was clearly defining the scope of
the guideline. We were careful not to
duplicate or overlap with other docu-
ments, especially the newly released
Guideline 58, ‘Hygienic Design Risk
Management’. Our focus quickly ze-
roed in on building work and instal-
lations happening during live food
production due to the heightened risk
level these scenarios pose.

Our Working Group was relatively
small but multidisciplinary, combining
academic and industry backgrounds,
which turned out to be a strength.
This diversity enabled us to assess
risks from different angles, blending
theoretical insight with practical ex-
periences. We were able to explore a
wide range of realistic situations and
tailor our guidance accordingly.

Which best practices were inte-
grated during the drafting process
to manage specific risks such as
pest control, pathogen persis-
tence and contamination from
construction zones?




Simon: We began by identifying
three key scenarios: new builds,
repurposing existing sites (including
non-food facilities) and live produc-
tion sites undergoing building works.
We examined physical hazards
(tools, debris), biological and mi-
crobiological hazards (e.g., Listeria,
pests) and chemical risks (e.g., lubri-
cants, allergens).

Key best practices included:

» Hazard source analysis: factor-
ing in environmental exposure,
contaminated building materials
like sandwich panels, and distur-
bances to drainage systems.

» Contractor hygiene controls: in-
cluding tool cleaning protocols,
entry/exit procedures and train-
ing contractors in food hygiene
principles.

* Waste management: ensuring
debris removal didn’t cross-con-
taminate production areas.

» Segregation: using screening,
zoning barriers and temporary
enclosures with carefully chosen
fixings that wouldn’t create long-
term hygienic issues.

* Air and liquid flow management:
to prevent cross-contamination
through movement of dust, aer-
osols or fluids.

* Verification protocols: including
environmental swabbing and de-
contamination plans following the
completion of works.

* Risk assessment example: we
provided a template in the guide-
line to help facilities document
and control building-related risks
effectively.

In your view, what are the key suc-
cess factors for effectively imple-
menting this guideline on-site?
What role do multidisciplinary
teams and cross-functional com-
munication play in ensuring food
safety during building works?

Simon: Communication is absolute-
ly critical. Clear and early definition
of user requirements ensures that
contractors understand food safety
expectations. This should be part of
a collaborative conversation cover-
ing feasibility, control measures and
risk mitigation.

Multidisciplinary teams, including
architects, OEMs, QA, production,
and hygiene teams, are key to an-
ticipating and resolving implemen-
tation challenges. Effective risk as-
sessments, tailored to site-specific
needs, are foundational. If produc-
tion must continue during works,
teams may need to revise or devel-
op new prerequisite programmes,
implement enhanced cleaning and
monitoring and provide additional
training for both contractors and in-
house staff.

2025

Strategic production pauses can
greatly reduce risk. Options like
stockpiling product, outsourcing pro-
duction temporarily or shifting oper-
ations to a sister facility should be
considered. Lastly, project closure
should include a formal review: what
worked, what didn’t and how to im-
prove future projects.

John Holah, Director, Scientific
Committee, Pioneering Food Safe-
ty Association (Kersia), Chair of the
EHEDG Working Group ‘Building
and Factory Design’

Simon Burns, Process Operations
Manager (ZERO2FIVE Food Indus-
try Centre — Cardiff Metropolitan
University), member of the EHEDG
Working Group ‘Building and Facto-
ry Design’

Access GL 44 Part 2 Managing
of Building Work and Equipment
Installation/Removal During
Food Production
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GL20: Hygienic Design and Safe
Use of Mixproof Valves

Could you please briefly intro-
duce yourself and your organisa-
tion?

My name is Uwe Heisswolf. I'm a
graduate process engineer and cur-
rently the Head of Product Develop-
ment at Kieselmann GmbH, a posi-
tion I've held for the past 13 years.
Over the course of my career, I've
accumulated around 25 years of ex-
perience in the design and develop-
ment of industrial valves, with more
than a decade focused specifically
on the food and beverage industry.

As for Kieselmann GmbH — we’re a
family-owned, medium-sized com-
pany based in Knittlingen, Germa-
ny, with a long-standing tradition
in stainless steel process technol-
ogy dating back to our founding in
1937. Over the years, we’ve grown
into an internationally recognised
supplier of stainless steel valves,
components, and systems. Today,
Kieselmann delivers high-quali-
ty solutions to the food, beverage,
chemical, and pharmaceutical in-
dustries in over 30 countries world-
wide.

Within EHEDG, | have the honour of
serving as the Chair of the Working
Group ‘Valves’ and Co-Chair of the
Sub-Committee Working Groups.

Why was a revision of Guideline
20 needed, and what are the main
changes compared to the 2000
edition?
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The best way to explain the revision
is to compare the original version
of the guideline with the updated
one. One of the most noticeable
improvements lies in the graphical
representations. These have been
redesigned to appear more neutral
and technical, making it easier to
visually support and clarify the con-
tent described in the text.

Another significant change involves
the topic of aseptic design, which
has been separated out from the
core document. This allows us to
delve deeper into the functional re-
quirements specific to hygienic de-
sign, which are the primary focus
of the revised Guideline 20. In con-
trast, aseptic design covers more
complex considerations, so the
Working Group decided to address
these in a dedicated supplementa-
ry guideline. As a result, both doc-
uments are now better tailored to
the distinct needs of their respective
audiences.

How do seat design choices and
shaft balancing influence leakage
control, cleanability and protec-
tion against pressure shocks?

To answer this properly, we should
start by distinguishing between
a valve’s hygienic design and its
functional characteristics. Hygienic
design requirements represent the
baseline standards that any valve
must meet, regardless of its intend-
ed application. The seat design
and valve disc geometry are often
a matter of engineering philosophy

— a collaborative decision between
manufacturer and customer. That’s
why Guideline 20 outlines three
common seat design variants, each
of which is widely used in the indus-
try. These designs all come with indi-
vidual strengths and trade-offs, and
it's up to the user to assess which
one best fits their specific system.
Importantly, the guideline presents
these options neutrally and does not
rank them.

When it comes to shaft or piston
balancing, there has been much
discussion. From the perspective
of our Working Group, a balanced
piston design is absolutely essen-
tial for double-seat mixproof valves.
These valves are equipped with in-
dividually actuated pistons, which
can be vulnerable to pressure
surges — potentially causing un-
intentional openings if not properly
designed. Pressure surges can oc-
cur during regular operation, such
as when downstream valves close
quickly. Moreover, mixproof valves
themselves can cause pressure
spikes if they close against the flow
direction with unbalanced pistons.
The solution is to use ‘balanced’ or
pressure-equalised valve pistons,
designed to distribute pressure forc-
es evenly across the piston. This is
achieved through symmetrical pis-
ton geometry, allowing pressure to
act on both sides of the piston plug.
Such a design greatly reduces the
force required for actuation and the
mechanical load on the drive, im-
proving safety and performance.




From your perspective, why
is hygienic design so crucial
in valve technology, especial-
ly in today’s automated food
processing environments?

In closed process systems used
for food production, hygienic
design is a fundamental require-
ment for all components that
come into contact with the prod-
uct, that includes valves.

' Valves play a critical role in pro-
duction plants. They manage a
wide range of functions: opening
and shutting flow paths, switch-
ing product streams, regulating
flow and pressure, safeguarding
against overpressure or vacu-
um conditions and preventing
cross-contamination  between
incompatible products.

Because they serve such di-
verse and essential functions,
valves represent potential risk
points in hygienic production.
That's why they must meet strict
design and manufacturing re-
quirements, particularly in mod-
ern food plants that rely on au-
tomated, multifunctional piping
systems.

Ultimately, all hygienic design
principles focus on one goal:
ensuring the cleanability of
product-contact surfaces. A core
principle is: the simpler the de-
sign, the easier it is to clean.
However, as functional de-
mands increase, so too does the
complexity of valve design. The
ongoing challenge for manufac-
turers is to combine functionality
and hygienic performance in a
way that also allows for efficient,
reliable production.

Uwe Heisswolf, Head of Prod-
uct Development (Kieselmann),
Chair of the EHEDG Working
Group ‘Valves’, Co-chair Sub-
Com Working Groups

Access GL20 Hygienic
Design and Safe Use of

Mixproof Valves
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GL12: The Continuous or
Semi-Continuous Flow Thermal
Treatment of Particulate Foods

Could you please briefly intro-
duce yourself and your organisa-
tion?

Bengt: My name is Bengt Elias-
son and | am the Chairman of the
EHEDG Working Group ‘Heat
Treatment’, currently working as
Business Development Manager for
Tetra Pak Processing Solutions, in
Sweden. | have spent 35 years in
the food industry in both field and
back-office roles. Most recently,
| was responsible for Tetra Pak’s
portfolio of aseptic processing units.
Naturally, hygienic design and food
safety have always been at the core
of my work.

Ana: My name is Ana Soares and
| work at JDE Peet’s as the Food
Safety Excellence Lead. My respon-
sibilities include developing proto-
cols and ensuring that all necessary
measures are in place to guarantee
product safety. A significant part
of my work involves heat treat-
ment validation. This is also why |
am closely involved in the EHEDG
Working Group, where | contribute
to developing guidance on heat
treatment alongside Bengt.

Why was it necessary to revise
Guideline 12 on heat treatment of
particulate foods and what were
the main drivers that triggered
this update?
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Bengt: There were several drivers.
The most important is that Guideline
12 is very old, it dates back to 1994
and is one of the first EHEDG guide-
lines still in use. Its scope is also
very narrow, as it only covers ster-
ilisation (UHT) of low-acid foods. In
fact, much of it was a copy of Guide-
line 6, with some additional informa-
tion on foods containing particles.

However, it was not specific enough
when it came to particulate foods
and their unique challenges. With
the revision, we broadened the
scope to include pasteurisation as
well as sterilisation and we made
the content more focused on the
actual complexities of particulate
foods. The new version comple-
ments the existing documents on
heat treatment but offers dedicated,
practical guidance for this category
of products.

What makes particulate foods es-
pecially challenging to sterilise
compared to homogeneous lig-
uids?

Ana: With homogeneous foods and
fluids, you can accurately measure
temperatures at the cold point and
reliably apply time—temperature
guidance. With particulates, the sit-
uation is much more complex.

The challenges include:

 Particle behaviour: particulates
may not remain evenly distribut-
ed in the carrier liquid.

 Variability in size and shape:
different particles heat different-
ly and it is extremely difficult to
measure temperature at the par-
ticle centre.

» Matrix differences: the thermal
requirements of the liquid phase
may not align with those of the
solid particulates.

Additionally, the industry often tries
to adapt equipment designed for
homogeneous liquids to handle
particulate foods, which can cause
issues. Equipment may not be suit-
able for the flow behaviour, material
interaction or fouling risks that par-
ticulates present. This is why spe-
cific guidance is needed, to ensure
processes are designed with these
unique challenges in mind.

Which system components are
most prone to fouling and how
can hygienic design reduce this
risk?

Bengt: The main challenges are
usually related to heat exchang-
ers, but issues also arise in valves,
tanks and vessels. While baseline
compliance with EHEDG Guidelines
8, ‘Hygienic Design Principals’, and



Guideline 10, ‘Hygienic Design of
Closed Equipment for the Process-
ing of Liquid Food’ is essential, this
is not sufficient when it comes to
particulate foods.

Access GL12: The Continuous or
Semi-Continuous Flow Thermal
Treatment of Particulate Foods

To prevent fouling and contamina-
tion, it is important to ensure that
process components allow particles
to move freely, while also avoiding
stagnant areas where they may ac-
cumulate. Cleaning-in-place must
be designed with these challeng-
es in mind, which can mean using
longer flush sequences or even re-
verse-flow flushing to fully remove
particulates from the system.

Maintenance is also more demand-
ing for particulate systems. Because
particles can be abrasive, wear and
tear on components may require
shorter service intervals. These de- Bengt Eliasson, Business Development Man-
sign and operational considerations ager (Tetra Pak Processing Solutions), Chair of
are critical to ensuring both hygienic the EHEDG Working Group ‘Heat Treatment’
safety and system reliability.

Ana Dymond Soares, Food Safety Excellence
Lead (JDE Peet’s), Member of the EHEDG
Working Group ‘Heat Treatment’
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GL38: Hygienic Design Principles

A Foundation for Safe and Efficient Food Production

In 2025, EHEDG published the updated edition
of Guideline 8 Hygienic Design Principles, further
reinforcing its role as the cornerstone of hygienic
design within the food industry. It provides a com-
prehensive, risk-based framework for the design,
construction and integration of equipment and fa-
cilities. The latest edition reflects the increasing
complexity of modern food processing environ-
ments and strengthens the alignment between hy-
gienic design, risk management and sustainable
operations.

At its core, Guideline 8 establishes that hygienic
design is not a single requirement, but a lifecycle
approach. From initial concept through operation
and maintenance, all elements are intended to
contribute to the prevention of contamination. The
guideline clearly defines three primary objectives:
1) preventing ingress of contaminants, 2) avoiding
microbial growth, and 3) eliminating accumulation
of residues. These objectives align directly with
food safety risk management and form the basis
for all subsequent design decisions.

A key strength of Guideline 8 Hygienic Design
Principles, further reinforced in this update, is its
structured approach to risk. Hygienic design is
explicitly linked to risk assessment and manage-
ment, ensuring that solutions are fit for purpose
and aligned with intended use. This is particularly
relevant in increasingly complex processing envi-
ronments, where different cleaning regimes (wet
vs. dry, CIP versus dismantling) and product char-
acteristics demand tailored design approaches.
The classification of equipment into hygienic and

aseptic classes provides practical guidance for
applying appropriate design criteria.

Central to the guideline are the five hygienic de-
sign principles:

» compatibility of materials,

* ability to clean,

* ability to drain,

* ability to access,

* ability to segregate.

Together, these principles form the core of hy-
gienic design in practice, ensuring that materials
are compatible with the product and cleaning con-
ditions and that equipment and systems can be
effectively cleaned, drained, accessed for inspec-
tion and maintenance and segregated to help pre-
vent cross-contamination.

Beyond principles, Guideline 8 translates theory
into actionable criteria. It addresses materials of
construction, surface finish, joint design and ge-
ometry, all of which directly influence cleanability
and contamination risk. Importantly, it highlights
that poor design leads not only to food safety
risks, but also to operational inefficiencies, includ-
ing increased downtime, higher cleaning costs
and reduced performance. Hygienic design is
therefore a driver of both safety and productivity.

The updated guideline also places strong empha-
sis on integration at system level. Hygienically de-
signed components do not guarantee a hygienic
system. Layout, utilities, supports and automation
should be considered holistically to ensure that
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the overall production environment supports hy-
giene objectives. This systems-level thinking is es-

sential for modern food manufacturing. Free - _ -
Download GL8: Hygienic Design Principles

For EHEDG members, this update provides re-
newed guidance to align equipment design, process
integration and operational practices with current hy-
gienic design expectations.

In summary, EHEDG Guideline 8 Hygienic Design
Principles provides a clear, structured and practical
foundation for hygienic design. With its 2025 update,
it continues to support consistent food safety, reduce
operational risks, and enable efficient and sustaina-
ble production. For equipment manufacturers, engi-
neers and food producers alike, Guideline 8 is not
only a reference document, it is a guiding framework
for developing future-ready food production sys-
tems.
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GL28: Safe and Hygienic Treatment,
Storage and Distribution of Water in Food
and Beverage Factories

. - v

21

Could you please briefly introduce yourself and
your organisation?

I’'m Anett Winkler and | currently work for Cargill
as a microbiologist supporting all our businesses
across Europe, the Middle East and Africa. Before
that, | spent 20 years with Kraft and Mondelez. For
about 30 years I've been working in the food indus-
try, focusing on microbiology and everything relat-
ed, including water.

Water is one of the critical components in food and
beverage operations, particularly from a microbio-
logical standpoint. While drinking water is safe to
drink, it is not sterile. Therefore, its quality needs to
be controlled to avoid safety risks, both for the prod-
uct and for employees. That’s also why | agreed to
lead the EHEDG Working Group ‘Water Manage-
ment’ even though I'm not an engineer, | rely on
the engineering experts for the technical parts and
contribute from a microbiology perspective.
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Why was it important to revise Guideline 28 and what
are the key updates compared to the 2018 edition?

Over the past five to ten years, there’s been a significant
shift in how we manage water, especially driven by the
increasing focus on sustainability. This involves rethinking
how we use resources, including the potential for water re-
use. The revised document now includes considerations
for water reuse and addresses water sources that weren’t
previously discussed. Furthermore, it was essential to in-
clude water risk assessment guidance in the guideline, as
many applications do not require drinking-quality water,
while others demand water of even higher quality.

We've also incorporated forward-looking insights on new
technologies that, while not yet mainstream, may become
important in the near future. Another major enhancement
is the explicit identification of contaminants relevant to dif-
ferent water treatments and the addition of monitoring re-
quirements. These were thoroughly mentioned in the pre-
vious edition and are crucial to ensure that the quality of
reused or treated water matches its intended application.

What are the main hygienic design challenges in
modern water distribution systems within production
environments?

Interestingly, the term ‘modern’ doesn’t always apply well
to water distribution systems in factories. In many facil-
ities, water systems were installed when the plant was
first built and have been expanded or modified over time
without full renewal. This results in a patchwork of old and
new components that can be difficult to manage and in-
spect.

The real hygienic design challenges often lie in the con-
nections between materials of different ages and types.
Changes in production layouts over time, such as adding
or removing lines, create complex networks. Dead ends
are a particular issue, where parts of the system are dis-
connected but not fully removed. Another major challenge
is simply knowing where all the water lines run. Distribu-
tion maps are often outdated or incomplete, which makes
monitoring and maintenance difficult. Sometimes, even
basic things like sampling points are missing.

2025

With rising sustainability pressures, how does the
guideline address safe and hygienic reuse of water
from sources like condensate or reverse osmosis
permeate?

We definitely address those and more. In addition to con-
densate and reverse osmosis (RO) permeate, the revised
guideline includes stormwater, surface water and even
process water from food production. The key principle is
that reuse must start with a thorough risk assessment.
This involves understanding the likely contaminants in a
given water source, the foreseen application of the wa-
ter, thereby determining the required water quality and
matching both by using appropriate treatments.

The new document emphasises that there’s no one-size-
fits-all solution. Instead, it presents a range of treatment
options, highlighting their capabilities and limitations. This
helps manufacturers choose suitable solutions based on
their specific situation. By doing so, the guideline supports
companies in enhancing their sustainability performance,
for example, enabling the reuse of water that previously
would have gone to waste, as long as it's treated appro-
priately.

Anett Winkler, Food Safety Advisor / EMEA Microbiol-
ogist (Carqill), Chair of the EHEDG Working Group ‘Water
Management’

Access GL28: Safe and Hygienic Treatment,
Storage and Distribution of Water in Food and
Beverage Factories
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WP2: The Impact of Hygienic Engineering
and Design on Sustainability in Food

Production

Could you briefly introduce yourselves and
describe your professional background and
involvement within EHEDG?

Ludvig: I'm Ludvig Josefsberg and | currently
serve as the Chair of the EHEDG Working Group
‘Sustainability’. My educational background is
MSc in Chemical Engineering from the University
of Technology, Lund, Sweden. | spent more than
40 years at Alfa Laval and Tetra Pak in leading
positions in the food engineering and processing
business.

Since retiring from my line function at Tetra Pak,
I've continued contributing to the food industry
through different professional tasks. One of those
was serving as the EHEDG President for two
terms. Altogether, | have served more than 15
years in the Executive Committee at EHEDG.

In 2023, | was invited to chair this Working
Group.

Georg: I'm Georg Kalss, Co-Chair of the EHEDG
Working Group ‘Sustainability’ since 2024. My
background is in Technical Chemistry and Ma-
terials Science from Vienna University of Tech-
nology. | have been with the Bihler Group since
2010, where | serve as the Principal for Materials
Science. My main fields of work are coating and
cleaning technologies for food contact materials.

| had the honour of serving on the EHEDG Advi-
sory Board for 2 years, representing the equip-
ment manufacturing EHEDG members and | also
participate in the Working Group ‘Materials of
Construction’.
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Could you tell us about the motivation behind
drafting the White Paper on Sustainability
and how sustainability is defined in the con-
text of hygienic design and food processing?

Ludvig: The background for the White Paper
was the obvious need within EHEDG to devel-
op knowledge in the area of sustainability in

the food supply chain. Historically, EHEDG has
focused primarily on hygienic engineering and
design, due to its critical impact on safe food pro-
duction. But the extension of the scope to include
sustainability, is a distinct requirement of the
industry, and should provide significant added
value to the membership. And sustainability and
productivity go hand in hand. A more sustainable
operation will likely be more efficient. So, the nat-
ural entry point was to explore the links between
hygienic engineering, design and sustainability,
always taking food safety as a given. That need
to explore these connections became the foun-
dation for forming the Working Group itself.

Georg: To further clarify the earlier point about
sustainability and productivity: sustainability ul-
timately means reducing the greenhouse gases
needed to produce a unit of food. It's a clear met-
ric that links directly to operational efficiency. The
more efficient a process, the more sustainable it
tends to be.

We began with a brainstorming session in the
Working Group to identify which aspects of food
production and hygienic engineering and design
we should concentrate on. We were looking for
the main elements that influence the interac-
tion between hygienic design and sustainability.



Initially, we identified a wide range of topics, but
after the first few rounds of meetings, we narrowed
it down to four key sustainability elements: energy,
water, waste and chemicals.

We found that focusing on these would allow us to
address most of the interaction between hygienic
engineering and sustainability, without getting lost
in excessive detail. Of course, there’s more out
there, but this model gives us a scope that is both
manageable for the team and tangible to communi-
cate to EHEDG members.

Ludvig: And to carry out this project, EHEDG invit-
ed member companies to join the Working Group.
We started with 13 participants, though 4 eventually
stepped away for various reasons. Currently, we
have 9 active contributors to the development of
the White Paper. These participants represent a
broad spectrum of the food industry, including Tetra
Pak, Buhler, Danone, Unilever, Ecolab and ACO. In
addition, The University of Natural Resources and
Life Sciences of Vienna (BOKU) joined the group.
So, we've built a diverse team, representing pro-
cessing, production and research, which gives the
project a solid grounding and a broad relevance.

If you were to specify who the target audience
is, who would you say this White Paper is for?

Ludvig: The primary target audience are the
EHEDG members. Since the inception of EHEDG
the maijority of our members are from the equip-
ment manufacturing sector, but also a significant
number of food producers have joined EHEDG
over time. A third important group is the academic
community. While we do have individual members
as well, our primary goal is to engage both those
who develop the equipment and systems and those
who use it.

Whilst our primary target audience is our 800+
member companies, EHEDG does also reach out
to companies that aren’t currently EHEDG mem-
bers. Thus, the White Paper might also help us to
extend the EHEDG relevance beyond our existing
network.

Was the information in the White Paper based
on best practices and case studies shared by
the companies you mentioned earlier?

Ludvig: Yes, exactly. The work process we intro-
duced started with dividing the White Paper into
several key sections. We began with the project
objectives and scope. Then, as a team and drawing
from our vast collective food industry experience,

2025
we identified the primary environmental impact
areas we decided to focus on.

The team selected four key sustainability elements,
mentioned earlier by Georg: less energy, water and
chemical usage, and reduction of product losses.
These were selected due to the two factors, re-
source consumption and environmental impact.

Another important consideration was the diversity
within the food industry itself. It's one of the largest
industries globally, but within it you have several
and very different food categories. The group made
a strategic decision to focus the White Paper on the
dairy category. This made sense not only because
it's a significant food category, but also because
much of EHEDG’s existing guidance, training and
expertise already leans toward liquid food process-
ing in which dairy is significant.

Once that framework was in place, we looked at
the individual expertise and company background
of each Working Group member and we assigned
responsibilities accordingly. One person worked on
energy, another on water and so on. The content
of the White Paper is built from a combination of
sources: knowledge from the companies, literature
reviews and to some extent, best practices.

What are the next steps for the Working Group
on Sustainability?

Ludvig: The first and most important goal was to
publish the White Paper. The Working Group also
discussed how to best position it within EHEDG’s
existing portfolio. During this process, we identi-
fied several opportunities to expand and improve
EHEDG'’s overall product offerings.

We agreed that the White Paper should take a
generic, foundational position on the four selected
key environmental impact areas. This will allow the
EHEDG leadership to assess whether there is suf-
ficient interest and need to move forward with more
focused outputs. To that end, the Working Group
developed a proposal for a Phase Two project. This
next phase would aim to establish and quantify the
link between hygienic design and sustainability,
thus identifying specific opportunities to extend the
EHEDG product offering.

EHEDG Guidelines with structured, sustainabili-
ty-related content.



EHEDG Yearbook

For now, our focus remains on strengthening
EHEDG'’s core competence in hygienic engineering
and design, with food safety and product quality
continuing as the primary drivers. At the same time,
we recognise that well-designed hygienic solu-
tions inherently contribute to sustainability goals,
for example through improved resource efficiency,
reduced waste, and optimised cleaning processes.
Therefore, sustainability is not positioned as a sep-
arate pillar, but as an important and complementary
outcome of good hygienic design.

In line with this approach, EHEDG has agreed
that sustainability aspects will be systematically
addressed within relevant Guideline development
activities. This is already reflected in the updated
Guideline development instructions for Working
Groups, where contributors are encouraged to con-
sider sustainability implications alongside hygiene
and cleanability requirements. In this way, sustain-
ability becomes an integrated element of future
EHEDG Guidelines, without compromising the
organisation’s primary focus on food safety.

Ludvig Josefsberg, Chair of the EHEDG Working

Georg: Looking ahead, another important step is to Gr ‘ i s :
oup ‘Sustainability’, former EHEDG President
further strengthen the scientific basis behind the re- (20%)_20;2) nasity :

lationship between hygienic design and sustainabil-

ity. While practical experience and industry knowl- Georg Kalss, Materials Science Principal (Biihler

edge clearly indicate strong synergies, there is a Group), Co-Chair of the EHEDG Working Group
need for more quantified and comparable data to ‘Sustai;vability’

support decision-making and demonstrate impact.

Ludvig: Therefore, EHEDG aims to actively sup-
port and stimulate scientific research in this area, in
collaboration with academic partners and industry
stakeholders. As a first step, a collaborative PhD
project has been initiated with the University of
Limerick in Ireland, focusing on the intersection of
hygienic design and sustainability. By generating
more tangible and evidence-based insights, we can
better demonstrate how hygienic design contrib-
utes not only to safe food production, but also to
broader sustainability objectives across the food
supply chain. This will ensure that EHEDG contin-
ues to provide relevant, science-based guidance to
its members and the wider industry.
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Could you briefly introduce yourself and your
background?

My name is Anthony Chemaly. I'm a food sci-
entist, and I've been working in the industry for
around 30 years. | started out in the meat sector,
working with spices and then moved into engi-
neering, quite an unusual shift. | joined a compa-
ny that built machinery for sorting produce and
spent a lot of time on farms along the Zimbabwe-
an border, designing and implementing sorting
solutions.

| was often the only food professional among
engineers, which gave me early exposure to
cleanability challenges. | began to realise how
beautifully designed machines could still fail in
hygienic environments if cleanability wasn’t taken
into account, especially with exposure to chlorine
and other sanitation agents.

Later, | moved into auditing and have now spent
the past 25 years conducting thousands of food
safety audits around the world, working with
major retailers. Much of that work has involved
systems implementation and factory design with
a strong focus on hygienic engineering, which
has always been close to my heart.

Joining EHEDG in 2018 was a significant step
for me. It allowed me to start introducing EHEDG
documentation and best practices to South
Africa. The natural next step was becoming a
trainer,and that experience has been incredi-

bly rewarding. With the support and quality of
the training materials, | feel we are making real
progress in the industry. | believe this work truly
makes a difference, it saves lives and fills a criti-
cal gap in the broader food safety picture.

What inspired you to become an EHEDG Au-
thorised Trainer?

It was the result of spending years in food fac-
tories and repeatedly noticing a disconnection
between technical and engineering teams. So
many of the issues we identified during audits re-
lated to engineering, cleanability problems, pest
ingress and poor design. That’'s what motivated
me to deepen my own understanding of engi-
neering. The EHEDG guidelines were an excel-
lent resource for this. They helped me bridge the
knowledge gap and, in turn, allowed me to share
that knowledge with suppliers and factory teams
in a more practical, impactful way.

This area has become a real passion for me,
because | would estimate that around 80% of the
food safety issues we see can be traced back to
engineering design or practices. This is a global
issue, not just specific to South Africa. There’s

a widespread skills gap in hygienic engineering,
especially in the supplier base.

So being able to upskill both auditors and engi-
neers and help them integrate food safety prin-
ciples into design and maintenance has been
incredibly valuable. It's one of the most effective
ways we can drive meaningful change.

What was your experience like during your
first course in Johannesburg?

It was an outstanding experience. Having the
EHEDG President with us added immense value,
particularly through his expertise in CIP and relat-
ed areas. | personally found it very insightful.

What was most rewarding was watching engi-
neers make the connection between food safety
and design decisions. They began to understand
why certain welds can pose risks or why valve
selection matters, how seemingly small technical
choices have significant food safety implications.

Some of the attendees were suppliers we work
with and when | visited their sites again about six
months after the training, | could see the impact.
They had implemented what they had learned,

it was being translated into practice. There was

a real sense of pride in seeing how the training
had led to tangible improvements in hygiene and
safety. The feedback has been incredibly positive
and we’re now seeing that ripple effect across
other suppliers who'’ve participated in the train-

ing.

Why is it important to bring EHEDG training
to South Africa and the broader African conti-
nent?

It's critically important. The technical expertise

is there, most of the engineers we work with are
highly skilled in their craft but many have not
been sensitised to the food safety implications of
their work.

The value of EHEDG training lies in bridging that
knowledge gap. Once engineers understand why
certain design features matter for food safety,
their mindset shifts.
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New EHEDG Authorised Trainer

They start to consider not just how to get a ma-
chine running but how to reduce contamination
risks, how to ensure cleanability and how to pre-
vent foreign object introduction.

This shift also enriches the risk assessment pro-
cess. Traditionally, engineering input in food safety
risk assessments has been quite limited, often due
to time pressures and a lack of specific training.
But now, we’re seeing engineering teams provide
much more detailed and valuable input. At the
same time, food technologists are gaining a better
understanding of engineering concepts. There’s
more cross-pollination of skills and that’s leading
to better collaboration and ultimately, safer food
factories.

This is exactly what we need, both here in South
Africa and across the African continent. And I'm
excited to see how much momentum is already
building in this space.

Anthony Chemaly, CEQO (IBL Africa) and
EHEDG Authorised Trainer
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Could you please briefly introduce your-
self and your background?

| am a senior corporate manager at Habasit
International AG, a Swiss multinational en-
terprise in the field of process and conveyor
belting, hygienic industrial components and
inline cleaning equipment for open process-
es.

Thanks to my job, | had the opportunity to
get extensive international background and
exposure in both the food processing indus-
try and the machine components design
and manufacturing, for which | hold several
patents as inventor.

Finally, | am also an experienced interna-
tional trainer in conveyor engineering and
recently, as a EHEDG Authorised trainer, |
support my peers in different countries in
our common effort to diffuse the EHEDG
principles and guidelines in the industry.

Beside this, at EHEDG, | am also Co-Chair
of the Conveyor systems working group.




What inspired you to become a EHEDG Authorised
Trainer?

With more than 30 years in the conveyor belting industry
as a producer, working across progressively responsible
engineering and managerial roles, in a leading multina-
tional environment, | have seen first-hand how critical
hygienic design is to operational performance and prod-
uct safety.

Throughout my career, I've been closely involved in ap-
plications where conveyor systems are in direct or indi-
rect contact with food products. This exposure highlight-
ed how design decisions, often made early in a project,
can have long-term consequences for cleanability, main-
tenance and contamination risk.

After several years passed “behind the curtain” of the
general EHEDG membership and then, as a member
of the Working Group Conveyor Systems, and finally as
Co-chair, becoming a EHEDG Authorised Trainer was
a natural progression for me. It provides an opportunity
to share the practical insights I've gained over decades
and to help others understand not just the “what” of hy-
gienic design standards, but the “why” behind them. | am
particularly motivated by the chance to bridge the gap
between theoretical requirements and real-world indus-
trial implementation.

| also managed several technical trainings in multicultur-
al environments along the years, and this gave me the
confidence to give it a try.

What was your experience like during the process
of becoming an authorised trainer and leading up to
your first EHEDG course?

The process of becoming an authorised trainer was
both rigorous and rewarding. It was also an occasion to
further learn and consolidate my knowledge thanks to
my EHEDG mentors. While | brought extensive industry
experience, aligning that experience with the structured
framework of EHEDG principles and guidelines required
a disciplined and detailed approach.

| had first to follow the internal process, presenting some
partial courses together with my mentors and then, final-
ly evaluated and qualified. Just to make it a bit easier, |
decided to make it for the 3 languages that | speak, and
I am now qualified for English, Spanish and Italian.

One of the most valuable and challenging aspect of the
process was combining years of practical knowledge
with a format that is clear, structured, and relevant for
a diverse audience but, that had not been set up from
myself. Preparing for my first course involved not only
mastering the training materials but also reflecting on
which real-world examples would resonate most effec-
tively with participants.

2025

Delivering the first course was a significant milestone.
It reinforced how important it is to connect technical
principles with practical application, especially for pro-
fessionals coming from different sectors and levels of
experience. The interaction with participants also pro-
vided valuable feedback and further enriched my own
background and understanding.

Overall, the experience strengthened both my technical
alignment with EHEDG principles and my ability to com-
municate them effectively, this thanks to a continuous
learning from my mentors and then my peers, once that
| have been qualified and | officially started my activity as
an Authorised Trainer.

Why is it important to bring EHEDG training to a
global audience?

In today’s globalised food industry, equipment, compo-
nents and expertise move across borders more than
ever before. With over three decades in a multinational
environment, | have seen how differences in hygienic
design understanding can lead to inconsistencies in per-
formance, compliance and risk management.

Bringing EHEDG training to a global audience helps
establish a common, internationally recognised bench-
mark for hygienic design. This is particularly important
for equipment such as conveyor systems and hygienic
components, which are widely used and often integrated
into complex processing lines across multiple regions.

Global training ensures that engineers, designers and
operators share a consistent understanding of best
practices, regardless of where they are based. It also
supports developing markets in adopting high standards
from the outset, rather than retrofitting solutions later at
higher cost.

Equally important is the exchange of knowledge that
global training enables. Different regions bring different
challenges and innovations and sharing these perspec-
tives helps drive continuous improvement in hygienic
design worldwide.

Ultimately, expanding access to EHEDG training con-
tributes to safer products, more efficient operations and
stronger consumer confidence on a global scale.

Enrico Visconti, Senior Corporate Manager (Habasit
International AG), EHEDG Authorised Trainer, Co-chair
of the EHEDG Working Group ‘Conveyor Systems*




Could you please briefly introduce yourself
and your background?

My name is Felix Schottroff. | am an Assistant
Professor in Food Process Engineering at BOKU
University in Vienna, Austria. My background is
food engineering, with a focus on conventional
and innovative technologies for microbial inactiva-
tion, cleaning and disinfection, as well as process
design and optimisation for the processing of es-
tablished and novel food raw materials.

What inspired you to become an EHEDG Au-
thorised Trainer?

Hygienic design and engineering are an integral
part of my teaching at BOKU and | have been in-
volved in the organisation of several EHEDG Aus-
tria events, so becoming an EHEDG Authorised
Trainer came somehow naturally.

What was your experience like during the pro-
cess of becoming an Authorised Trainer and
leading up to your first EHEDG course?

The process of becoming an Authorised Trainer
was quite intense and | learned a lot of details re-
lating to certain aspects of hygienic design and
engineering. As | had been involved in the organ-
isation and accomplishment of several EHEDG
courses before, | knew what to expect, but espe-
cially the in-depth questions from the audience
were rather challenging at the beginning. | was
lucky to be surrounded by established EHEDG
specialists from whom | learned a lot about these
very specific practical aspects.

As a university professor, how do you lever-
age your experience into providing better hy-
gienic design training?

As someone teaching courses related to Food
Processing at a University level, we have the duty
to train the future generation of food technologists
and engineers about the importance of hygien-
ic design and engineering. Besides the basics, |
think it is very valuable to also share insights from
practice with the students and to emphasise that
hygienic design is more than a theoretical topic,
but has distinct and explicit implications for their
later practice when working in the food industry.
For this purpose, | am grateful for all the discus-
sions | can regularly experience within the frame-
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work of EHEDG courses, at the World Congress
and when talking to company partners. This prac-
tical knowledge is invaluable - both for practice but
also for in-depth training of the next generation.

Why is it important to bring more EHEDG train-
ing opportunities to Austria?

In Austria, the food sector is mostly characterised
by small and medium-sized enterprises. Especial-
ly in the equipment manufacturing sector, many
companies that produce specialised equipment for
food processing do not have a food background.
Thus, many of these companies are not yet aware
of EHEDG and the importance of Hygienic De-
sign. Therefore, | consider it very valuable to have
the opportunity to be involved in Fundamental and
Advanced Courses in Hygienic Design in order to
improve this situation in the long run.

Felix Schottroff, Assistant Professor (BOKU Uni-
versity), EHEDG Authorised Trainer, Co-Chair of
the EHEDG Regional Section Austria

Felix
Schottroff

New EHEDG
Authorised Trainer
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Training Testimonials

EHEDG Advanced Course on Hygienic Design - New Zealand

Can you please briefly introduce your-
self and your background?

My name is Nicole Jackson and | am a Sen-
ior Process Technologist at Fonterra. I'm
based our Lichfield site which manufactures
a variety of dairy products. My background
is chemical and materials engineering (Uni-
versity of Auckland) and I first joined Fonter-
ra as a graduate. | have since been in sev-
eral different technical roles over the past 4
years.

What sparked your interest in hygienic
design and how does it relate to your
day-to-day work?

A key part of my day-to-day work is problem
solving in the plant such as inadequate CIP
of equipment or poor design/layout of equip-
ment leading to microbiological issues. Un-
derstanding hygienic design forms a key
part of being able to effectively address
these issues. | am sometimes involved in
plant upgrades so understanding the most
hygienic way of integrating these upgrades
is important for long term success. The var-
ious touch points my current role has on hy-
gienic design sparked my interest.

As a Senior Process Technologist, how
has your view on integrating hygienic
design into system design or plant up-
grades evolved since the training?

The training has deepened my understand-
ing of key factors influencing hygienic de-
sign. When | am involved in design reviews
I can now pull on this knowledge to ensure
we get a hygienically designed plant up-
grade to minimise the chance of future is-
sues. The knowledge | have gained from
the training has reinforced that we all have
arole to play ensuring our systems and pro-
cesses are designed in a hygienic way to
allow safe and high-quality manufacture of
food.

Nicole Jackson,
Senior Process Technologist (Fonterra)

Visit www.ehedg.org/training
to see the upcoming training courses around the world.
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Can you please briefly introduce yourself and your
background?

My name is Chris O’Driscoll, and | am currently the
Maintenance Manager for a nutritional spray dryer op-
erated by the A2 Milk Company. I've spent the past
two and a half years in the dairy processing industry,
focusing on asset reliability, safety and continuous im-
provement within the high-specification environment
of infant formula production.

Prior to this, my background was in the mining and
minerals sector, where | trained as an electrician and
progressed through roles in frontline leadership to
middle management, eventually specialising in pro-
cess safety.

Transitioning from heavy industry to food processing
has presented a unique set of challenges, particular-
ly around hygiene standards, regulatory compliance,
and product quality expectations specific to the infant
nutrition space. This shift has broadened my technical
and leadership skillset significantly.

What are some of the key hygienic design chal-
lenges you see in dairy processing from a mainte-
nance perspective?

| would start with unvetted plant modifications. One of
the most critical issues is when plant modifications are
made without proper review through a hygienic design
lens. This can introduce risks such as microbial har-
bourage points or compromised CIP coverage, under-
mining product safety and compliance.

Then | would mention knowledge gaps in assembly
and component integrity. There is often a discon-
nect between operational and technical teams when
it comes to hygienic assembly practices. For exam-
ple, using incorrect seal types, misaligned gaskets or
improper reassembly of equipment can significantly
affect hygiene standards. We are actively addressing
these gaps through targeted training and standardised
procedures.

And let’s not forget resource constraints. Like many in
the industry, we face challenges with resourcing, both
in terms of skilled labour and time allocation. Maintain-
ing the high hygienic standards required for infant nu-
trition production demands a consistent and thorough
service regime, which is difficult to achieve without ad-
equate personnel and planning.

Did the EHEDG Advanced Course in Auckland
change how you work with design or engineering
teams when it comes to equipment upgrades or
replacements?

Yes, the training has significantly influenced how we
engage with design and engineering teams regarding
equipment upgrades and replacements. It provided
valuable insight into the key hygienic design principles
that must be considered when planning new projects
or implementing process changes.

As a result, we now proactively assess the hygienic
suitability of parts and spares, ensuring they align with
EHEDG guidelines before installation.

There’s also a stronger focus on cross-functional col-
laboration, where maintenance plays an active role in
the early design phases to highlight potential hygienic
risks.

Our team’s problem-solving capabilities have as well
improved, particularly when it comes to identifying root
causes of plant hygiene issues. The training highlight-
ed factors we may have previously overlooked, ena-
bling more effective and permanent solutions.

This shift has helped embed a more preventive and
hygiene-focused mindset into our maintenance and
engineering practices.

Chris O’Driscoll,
Maintenance Manager (Mataura Valley Milk)
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Training Testimonial

EHEDG Advanced Course on Hygienic Design - South Africa

Could you please introduce yourself and your
background?

I’'m Juliana Chiya, a food technologist by training,
with nearly 30 years of experience in the food indus-
try. The majority of my career, approximately 80%,
has been in fast-moving consumer goods, specifically
in business-to-consumer (B2C) environments. | am
currently based at Kerry Ingredients in Hammarsdale,
South Africa. This role marks my first experience in a
business-to-business (B2B) setting, which | find both
fascinating and filled with continuous learning oppor-
tunities.

Throughout my career, | have held a variety of roles
including Quality Assurance Analyst, Technologist
and Production Team Leader. | also participated in a
leadership development programme in manufactur-
ing. My expertise spans integrated systems, covering
quality, health, safety and environmental standards.
The core of my professional life, however, has been
dedicated to quality and food safety progressing from
coordination roles to senior management positions.

I’'ve had the privilege of working with several prom-
inent companies. | began at National Brands, now
known as AVI Limited, and later joined Coca-Cola,
where | spent 15 years. | subsequently held roles
at Mondelez for nearly two years, at PepsiCo for six
years and at Tiger Brands for two years. Now, I'm
proud to be part of the team at Kerry.

What inspired you to attend the EHEDG Advanced
Training in Johannesburg?

Over the years, I've observed a clear gap in collabo-
ration between quality, engineering and maintenance
teams, particularly when it comes to understanding
equipment requirements from a quality perspec-

tive. In many cases, when operational issues arise,
hygienic design isn’t considered as a potential root
cause. The focus often shifts to more visible or exter-
nal factors instead.

During my time at Tiger Brands, | was introduced to
EHEDG since the company was a member. Although
| was based at the head office rather than a plant,

| became aware of EHEDG’s work, albeit at a very
basic level. At the time, | didn’t have the opportunity
to attend formal training. However, once | gained a
clearer understanding of what EHEDG offers, | made
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a personal commitment to attend their training one
day. | even encouraged my Quality and Food Safety
Manager and the Engineering Lead to participate in it.

Now that I'm with Kerry, I've identified a real need to
close this knowledge gap. | didn’t want to go through
the training alone, so | recommended that both our
site hygienist and engineering manager join me.
Together, we intend to establish a strong foundation
for promoting awareness of hygienic design within
our site.

As the Quality Leader at Kerry, how do you plan
to implement the EHEDG training within your
team and organisation?

The first priority is education training our teams and
fostering cross-functional awareness. It’s crucial that
everyone understands what hygienic design entails
and why it’s important. For instance, engineering
teams may not always recognise the significance of
a proper weld or the appropriate use of dairy cou-
plings for specific applications. There’s also a need to
understand how different materials behave, their suit-
ability for direct contact and their long-term durability.

This awareness-building effort should also include
our procurement team. They need to make informed
choices when sourcing equipment or components.

The second step is to embed EHEDG principles into
our processes and decision-making frameworks.

For example, during CapEx projects, we should use
EHEDG guidelines as a reference when selecting
new equipment. Similarly, during supplier evaluations
whether for new installations or refurbishments we
will give preference to those offering EHEDG-certified
solutions.

Finally, | see great value in incorporating hygienic de-
sign into our audits and inspections. It should become
a routine checkpoint in all hygiene and safety as-
sessments. These three pillars, awareness, process
integration and auditing, will guide how | implement
the training within our operations.




You’ve worked across various
multinational companies. How
have you seen hygienic design
evolve during your career and
where does EHEDG fit into that
evolution?

When | began my career, hygien-
ic design was simply not part of
the conversation. It wasn’t on

the agenda in any of the indus-
try forums or discussions | was
involved in. In most cases, it only
came up as a reactive measure,
after an incident had occurred. The
common response was to retrofit
machines with hygienic parts, but
that only addressed part of the
issue, especially if the original
equipment wasn’t designed with
hygiene in mind.

Over time, however, things have
started to shift. This has been
largely influenced by tighter regu-
lations and more stringent require-
ments from certification bodies
such as GFSI. As the global focus
on food safety has intensified,
companies are beginning to adopt
hygienic design as a proactive,
rather than reactive, strategy.

EHEDG has played a pivotal role
in driving this evolution. They
provide not only training but also
ongoing education and opportuni-
ties for member engagement. One
of the things | particularly value

is the ability to contribute to the
development of new materials as a
member.

While adoption is still progressing
at a measured pace, the momen-
tum is definitely growing. What dis-
tinguishes EHEDG is their empha-
sis not just on certifying equipment
but on testing it too. This adds a
significant level of confidence in
terms of food safety assurance.

Juliana Chiya, Quality Manager
(Kerry Ingredients)
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New EHEDG Authorised
Evaluation Officer (AEO)

Could you please briefly introduce yourself and
your background?

My name is Natacha Holmud, I’'m 28 years old and
live with my husband and newborn daughter, whom
| gave birth to in December, in Copenhagen, Den-
mark. | am a Master of Science in Engineering in
Food technology, with a focus on food hygiene and
microbiology. | have been employed as consultant
in the Center for Hygienic Design at FORCE Tech-
nology since May 2023.

What inspired you to become an EHEDG Au-
thorised Evaluation Officer?

During my education, | worked in the chocolate in-
dustry and when | attended hygienic design cours-
es, | wondered why | could not find this applied
anywhere in the industry; that sparked my inter-
est in working to improve food hygiene and safe-
ty. When | started working with EHEDG, | found
that the best way for me to be able to ensure more
hygienic design is by creating awareness of it and
enabling production facilities to implement as much
certified equipment as possible!

What was the experience like during the entire
process and what has been your favourite part
of this new role?

The journey has been challenging, but fun! For
more than 2 years, | have been involved with eval-
uating the design of various equipment at FORCE
Technology which is an EHEDG Authorised Testing
Laboratory, as well as being educated by all of the
SubCom Certification group during meetings and
discussions. The more you learn, the more you re-
alise what you don’t know! What | love most about
being an AEO is the contact with our customers -
learning from them and working together with them
to secure the best hygienic solutions supported by
our testing.

From your perspective, what are the most com-
mon hygienic design challenges you encounter
during evaluations and how can manufacturers
address them early in the design phase?

Gasket design is by far the most challenging issue
we find with regard to hygienic performance, either
because of the design of the gasket itself or be-
cause the surrounding environment does not allow
proper access. This is best solved in the early stag-
es by reading the EHEDG guidelines on gasket de-
sign, as well as having a consultation session with
an AEO.

What aspects of the EHEDG certification pro-
cess do companies often underestimate, and
what advice would you give to applicants pre-
paring for certification?

What surprises many in the evaluation process
is that manufacturers often forget to share all the
necessary information or details that we ask for in
advance, which greatly extends the process as we
have to wait for it and in some cases, it can take
a long time for them to deliver it. consultant in the
Center for Hygienic Design at FORCE Technology.
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Natacha Holmud, Consultant (FORCE Technology),
EHEDG Authorised Evaluation Officer, member of
the EHEDG Working Group ‘Chocolate Processing’
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EHEDG CERTIFICATION

TYPE ED - Equipment dry cleaned TYPE EL - Equipment cleaned with
only Liquids
ED Class | EL Class |
Closed equipment dry cleaned only Closed/open equipment, wet cleaned-in-
without dismantling place (CIP/OPC) without dismantling
ED Class Il EL Class |l
Closed or open equipment dismantled Closed/open equipment dismantled for wet
for dry cleaning only cleaning (COP)
EL Aseptic Class |
TIF RTIF/o Closed equipment, wet cleaned-in-place
0L SO (CIP) without dismantling, steam sterilisable,
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and bacteria tight

EL Aseptic Class Il

Closed equipment, dismantled for wet
DIPEED AR cleaning, steam sterilisable, and bacteria
tight after reassembly
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Regional Section

Would you like to briefly introduce your-
selves and your organisations?

Gerhard Schleining. | have been an EHEDG
member for more than 30 years and | am a
founding member of EHEDG Austria. My back-
ground is food and biotechnology and | worked
at BOKU University in the fields of food quality
and food safety management until my retirement
in 2020. | am still active in several international
organisations: in 2022-2023, | was the President
of the ICC (International Association for Cereal
Science and Technology: https://icc.or.at) and

| have been a founding board member of GHI
(Global Harmonisation Initiative: https://www.
globalharmonization.net) since 2007. In EHEDG,
| am an EHEDG Authorised Trainer and a mem-
ber of the SubCom Training and Education.

Felix Schottroff. | joined the EHEDG Regional
Section Austria in 2019 and | have been a co-
chair for several years. | am also part of BOKU
University, where | hold a tenure-track professor-
ship in Food Process Engineering, with research
foci in the fields of microbial inactivation and
cleaning & disinfection, amongst other things.

The EHEDG Regional Section Austria was
founded in November 2016 and currently has 16
company members, two institute members and
one individual member. Our activities focus par-
ticularly on knowledge transfer in order to spread
the word about hygienic design and engineering
and to increase the awareness of EHEDG and its
activities. To do so, we offer at least one funda-
mental and one advanced course every year, as
well as in-house training courses on request. We
also organise at least one ‘special course’ each
year on topics which are of particular relevance
for our EHEDG Austria members.
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How would you describe the hygienic design
landscape in Austria?

In general, the food industry in Austria is char-
acterised by mostly small and medium-sized
enterprises (SMEs). Moreover, many traditional
production companies still use equipment which
is not always state of the art. As a consequence,
the hygienic design landscape in Austria is
sometimes a bit challenging, as companies are
very careful with new investments and em-
ployees frequently lack the time to take part in
appropriate training courses. We see this as an
opportunity, as there is still room for additional
education, and we try to implement this as much
as possible within the framework of in-house
training courses: in this way, the knowledge of
hygienic design and engineering within a com-
pany can be increased, with the special added
value of being able to discuss and demonstrate
aspects related to hygienic design directly using
the example of the equipment existing at the
respective production site.

What are the main opportunities and chal-
lenges for hygienic design in Austria today?

As mentioned, the challenges result mostly from
the fact that most companies are SMEs with a
lack of resources for investments and training.
As opportunities, we view the fact positively

that hygienic design is increasingly considered
in quality management systems, recognised by
GFSI. Since many food processors in Austria are
required by retail chains to be certified for IFS,
the topic will automatically gain traction and will
hopefully lead to more companies requesting
appropriate training courses.

What is your strategy for developing and
promoting hygienic design in Austria in the
coming years?

Mostly through knowledge transfer. We regularly
offer fundamental and advanced courses, as well
as a yearly special course on topics which are
of particular relevance for our EHEDG Austria
members. This year, for example, we will have

a course on the hygienic design of buildings for
food production. Moreover, we want to increase
the awareness of hygienic design and EHEDG
amongst the next generation of food science
and technology professionals. Hygienic design
lectures have successfully been implemented at
BOKU University.

2025

We have already started to contact Universities

of Applied Sciences and Secondary Schools in
order to further spread the topic of hygienic design
in their lectures. Moreover, we also hope that the
EHEDG World Congress will help to attract Aus-
trian attendees and hopefully future members of
EHEDG Austria.

EHEDG World Congress 2026

Vienna will host the EHEDG World Congress
2026: What can participants expect from the
event?

The event will tackle a variety of interesting topics
and activities for the participants. There will be
updates on the latest developments in hygienic
design and engineering, scientific presentations
and industry insights, as well as plenty of network-
ing opportunities. So everyone involved in hygienic
design and engineering will benefit from attending.
And, of course, there will be delicious Austrian food
specialities for everyone to enjoy.

Finally, Vienna is famous for its culture and
hospitality. What should congress visitors defi-
nitely experience while they are in the city?

The city itself has a lot to offer, from traditional
architecture, the look and feel of the historic impe-
rial capital to modern and lively districts where the
latest trends can be experienced. If participants
have some extra time available, we recommend
that they visit some of the exciting museums,
palaces, classical and contemporary concerts or
the world-famous Vienna State Opera. While in the
city, it is a must to taste Viennese culinary speciali-
ties, such as Wiener Schnitzel or to experience the
relaxing atmosphere in one of the famous coffee
houses, or ‘Kaffeehaus’ in German.

Gerhard Schleining, Chair of the EHEDG
Regional Section Austria, EHEDG Authorised
Trainer,

Felix Shottroff, Assistant Professor, (BOKU Uni-
versity), Co-chair of the EHEDG Regional Section
Austria. EHEDG Authorised Trainer
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Looking back at EHEDG Brazil’s 10-year tra-
jectory, what achievements stand out most to
you?

When we started promoting hygienic design, we
were very well received by the industry, which
was eager for information that could enhance its
processes. At that time, professionals were moti-
vated to help translate the guidelines in order to
gain access to valuable content. Gradually, they
began taking this knowledge back to their com-
panies and influencing their suppliers.

It was gratifying to see participants from the
advanced course sharing success stories in our
seminars, sending before-and-after photos of
the improvements implemented in their factories,
strengthening the safety of food and beverages.

We went from knowledge that was once restrict-
ed to a few companies to a scenario in which

many organisations are at least familiar with the
topic, with several now using it as a benchmark.

A major driver of this awareness and implemen-
tation was the incorporation of hygienic design
requirements into GFSI-recognised schemes,
particularly FSSC 22000, which accelerated the
industry’s adoption of these practices.

How has awareness and adoption of hygienic
design evolved in the Brazilian food industry

over the last decade and what have been the

biggest challenges?

Although the knowledge generated interest,
equipment users initially faced significant chal-
lenges in dealing with the legacy of machinery
already installed. And when it came to future
projects, justifying the cost of acquiring hygieni-
cally designed equipment always required strong
technical arguments.

However, after ten years, it is now possible to
state with confidence that the industry’s inter-
est in hygienic design has grown substantially.
Today, it is a constant concern and one that
demands appropriate, case-specific solutions.

The educational showroom on hygienic de-

sign at ITAL is an important recent initiative

, what inspired its creation? How do you im-
agine this showroom will contribute to train-
ing and innovation in the sector in Brazil?

ITAL is a well-known research and education
centre in Brazil and Latin America, located in
Campinas, a major hub for food and agricul-
ture education. It receives frequent visits from
university students, technicians, companies
from various sectors and government agencies.
Campinas is home to two food engineering pro-
grammes and two technical courses, in addition
to other programmes such as mechanical engi-
neering. The idea is to offer a permanent space
for visits and learning, where anyone interested
in studying sanitary design can explore the topic
almost as if it were a museum.

Your anniversary seminar brought together
113 participants and eight sponsors, what
were the main insights or results of the
event?

We have made significant progress, but we
must remain resilient and continue reinforcing
the same message to ensure the ongoing imple-
mentation of hygienic design throughout the food
production chain.

The seminar was very well received and provid-
ed valuable insights for all players in the food
production chain. It certainly sparked interest in
improving existing practices and driving innova-
tion.

58 | Regional Development



As we enter the next decade, what are your
priorities and aspirations for EHEDG Brazil?

Holding higher-visibility events, promoting the
exchange of technical information and continu-
ing to spread the importance of hygienic design,
in addition to supporting problem-solving, are
essential actions. Brazilians are very open to
sharing information, learning and case studies
and this cultural trait should be fully leveraged,
together with the support offered by the EHEDG
Head Office.

Marisa Padula, Researcher, (ITAL - Institute of
Technology), Chair of the EHEDG Regional Sec-
tion Brazil, EHEDG Authorised Trainer

Juliane Dias, Food Safety and Quality Commu-
nicator (Flavor Food Consulting), Co-chair of the
EHEDG Regional Section Brazil, EHEDG
Authorised Trainer
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Congratulations on the establishment of the
EHEDG Regional Section GCC! Could you
please briefly introduce yourself, your back-
ground and the team?

My name is Ahmad Roustom and | have the
privilege of serving as Chair of the EHEDG GCC
Regional Section. Dubai has been my home

for more than 26 years and, during that time, |
have seen the region evolve into a major hub for
trade, innovation and industrial development.

My background is in civil engineering and my ca-
reer began in construction. | spent seven years
with Amana Buildings, working on industrial and
commercial developments across the region.
This experience gave me early exposure to how
facilities are designed and delivered, particularly
in sectors where operational efficiency, durability
and hygiene are essential.

For the past 11 years, | have been with BLUCH-
ER, working closely with the food and beverage
industry across the APMEA region. Our work
focuses heavily on hygienic infrastructure solu-
tions and a large part of our approach is built
around knowledge-sharing and building strong
industry networks. Through this role, | have had
the opportunity to work alongside manufactur-
ers, consultants, contractors and equipment
suppliers involved in some of the region’s most
advanced food production facilities.

The GCC Regional Section was established with
a small but experienced committee representing
different parts of the food industry ecosystem.
The founding members include Alexander Hoier
from LAMILUX, Matej Lah from Ecolab, Nasr
Mahmud from ifm and myself. Together, we
bring expertise from hygienic building materials,
sanitation technologies, automation systems and
hygienic infrastructure.

What does this milestone mean to you per-
sonally and how do you believe it will impact
the food safety landscape in the GCC Re-
gion?

The GCC occupies a unique position at the
crossroads of global trade, connecting Europe,
Asia and Africa. Over the past two decades, the
region has developed some of the most modern
food production facilities in the world, often built
with the involvement of leading international en-
gineering firms and technology providers.

At the same time, food security has become a
strategic priority across GCC countries, with gov-
ernments investing heavily in strengthening local
food production and supply chains. Industries
such as dairy, poultry and beverage manufactur-
ing continue to expand as part of this long-term
vision.

As production capacity grows, hygienic design
becomes increasingly critical. The way facilities
are designed, constructed and maintained direct-
ly affects food safety, operational efficiency and
long-term sustainability.

The establishment of the Regional Section GCC
also reflects EHEDG's interest in engaging with
regions that have developed significant practical
experience in modern food manufacturing. The
scale and sophistication of many facilities in the
GCC provide valuable insights that can contrib-
ute to global best practices. In this sense, the re-
gional section allows the GCC not only to benefit
from EHEDG knowledge but also to share expe-
rience and best practice with the wider EHEDG
community worldwide.
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How was the experience of setting up this new
team in the region with existing global EHEDG
members?

The process has been very positive and collabo-
rative. Many EHEDG member companies already
operate in the GCC and the response to establish-
ing the regional section has been encouraging.

During recent industry platforms such as Gulfood
Manufacturing and the Dubai International Food
Safety Conference (DIFSC), we received strong
feedback from existing members as well as interest
from companies looking to engage more closely
with EHEDG.

Supporting current EHEDG members and strength-
ening their presence in the region is an important
pillar of our strategy, while also gradually expand-
ing the network with organisations that share the
same commitment to advancing hygienic engineer-
ing and food safety.

What recent advancements or trends in hygien-
ic design have you observed in the food indus-

try?

One of the most encouraging developments is
the growing recognition that hygienic design must
be considered from the earliest stages of facility
and process design. Companies are increasingly
integrating hygienic principles during the planning
and engineering phases, rather than addressing
hygiene challenges only during operations.

There is also increasing awareness that hygienic
performance extends beyond processing equip-
ment. Flooring systems, drainage infrastructure,
building materials and cleaning strategies all play a
critical role in maintaining safe and efficient produc-
tion environments.

Another important trend is the growing alignment
between hygienic design and sustainability, particu-
larly in areas such as water management, efficient
cleaning processes and durable infrastructure.

Could you share a success story or example of
effective hygienic design implementation in the
GCC region?

Across the GCC, we are already seeing strong
examples, particularly in large dairy and beverage
facilities, where international best practice and
advanced technologies are widely implemented.
Many of these facilities incorporate well-planned
product flows, cleanable surfaces, effective
drainage systems and structured sanitation pro-
grammes.

At the same time, there remains significant oppor-
tunity to expand awareness and technical under-
standing across the broader food manufacturing
sector.

Through training programmes, seminars and in-
dustry collaboration, the EHEDG Regional Section
GCC aims to support this development and con-
tribute to strengthening hygienic design practices
across the region, while fostering closer connec-
tions between global expertise and regional experi-
ence.

Ahmad Roustom, Head of Sales (BLUCHER AP-
MEA), Chair of the EHEDG Regional Section GCC
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Could you introduce yourself and tell us
about your role at EHEDG?

Marco Antonio Ledn Félix, Chair of the EHEDG
Regional Section Mexico.

Looking back, what do you consider to be the
most significant achievements or moments
of the EHEDG PanAm Congress 2025 for the
region?

There were several, such as the interaction

or networking between hygienic design (HD)
solution providers and end users, the training
experience with the participants — who were all
from the food and beverage industry — and un-
doubtedly the roundtable discussions on current
topics in HD. Special mention should be made
of the presence of Hein Timmerman, our cur-
rent EHEDG President, who not only delivered

a conference but also put his vast knowledge
into practice in the cleaning assessment course
together with Alex Maroto. Finally, the visit to
NUTRESA, where dialogue took place regarding
HD challenges and feedback from the visitors — a
great experience!

How do you think the EHEDG PanAm Con-
gress contributed to strengthening hygienic
design practices and awareness within the
food and beverage industry in the Americas?

The exchange of experiences among the con-
gress participants set the stage for opening new
approaches in the application of HD criteria; if
we add training and the company visit to this, it
is clear that awareness of HD received a strong
boost!
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What trends, concerns or opportunities in the
industry became most evident through the
presentations, panel discussions and conver-
sations with participants?

Trends: Without a doubt, Al and automation in
design, operation and controls in HD.

Concerns: Avoiding the recalls that occurred in
2024 based on HD criteria, as well as increasing
actions that contribute to environmental protec-
tion.

Opportunities: Undoubtedly, trends and concerns
can also be interpreted as opportunities.
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What feedback or perceptions caught your
attention and what do they tell us about the = =
current needs of the Pan-American market? \ e et e

The focus of certificate programme owners
(CPOs) on HD criteria, the openness of the food
industry to accept EHEDG recommendations
and this leads us to conclude that HD is a major
need, both for food safety and quality, without
overlooking its relevance to the environment.

Marco Antonio Leon Felix, Chairman
(SOMEICCA), General Director (Lefix), EHEDG
Authorised Trainer and Chair of the EHEDG Re-
gional Section Mexico
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Midway event 2025 0,0

On 22 and 23 April 2025, EHEDG welcomed
mentors and mentees to the EYE Mentorship
Midway Event for Round Two of the programme.
Held across Amsterdam and Rotterdam, the two-
day gathering provided a valuable moment to
reflect on progress, exchange experiences and
further strengthen the mentoring relationships
that had been developing over the past months.

The event began at the EHEDG Head Office in
Amsterdam, where participants took part in an
interactive Knowledge Circle session. This for-
mat encouraged open dialogue, allowing men-
tors and mentees to share their backgrounds,
areas of expertise and personal motivations.
The session helped deepen mutual understand-
ing and created a strong foundation for more
meaningful conversations throughout the event.
The day concluded with a group dinner, offer-
ing a relaxed and informal setting to continue
discussions and build stronger personal con-
nections.

On the second day, participants travelled to
Unilever in Rotterdam, where the programme
combined reflection with hands-on learning. The
morning started with an introduction to the com-
pany, followed by dedicated one-on-one men-
tor-mentee sessions and feedback discussions.
These conversations provided space to reflect
on individual progress, share experiences and

EFFOST
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programme

explore how the programme could continue to
support both personal and professional develop-
ment.

A key highlight of the day was an engaging
workshop led by Jocelyn Rebbens, focusing on
the GROW coaching model and performance
development. Building on earlier insights into
communication styles, participants explored
practical tools to enhance mentoring conver-
sations and address real challenges. Through
interactive exercises and a hands-on team activ-
ity, the group applied these concepts in practice,
creating a dynamic and collaborative learning
environment.




To close the event, participants enjoyed a
guided walking tour of Rotterdam, followed by a
group dinner. These moments further strength-
ened the sense of community and allowed
conversations to continue beyond the structured
programme.

The Midway Event marked an important mile-
stone in the EYE Mentorship Programme. It
reinforced the value of connection, shared
learning and personal growth, while providing
renewed energy and direction for the second
half of the mentoring journey.

Learn more about the
EYE Mentorship Programme

2025
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Round Two

2024-2025

When we first met you last year, you were
completing your PhD and embarking on your
EYE Mentorship programme journey. Now,
one year later — and working at Tetra Pak —
how would you introduce yourself today and
what has changed since then?

Well, a lot has happened over this time, to

be honest but in essence, I'm still the same.
Through the EYE Mentorship programme, |
was able to focus my energy and gain a clearer
perspective. My mentor, Lucia Portanet, helped
me recognise that the skills | had developed for
research could also be applied successfully in
other areas. That insight made a big difference
for me.

So, | would say I'm still the same Jorge, with the
same energy, but now more focused and sharp-
er in how | direct it. That's how the mentoring
programme has truly impacted me.

Congratulations on joining Tetra Pak! How
did this opportunity come about and what
was it like to make that leap from mentee to
professional in a global company?

It's been a great change in my day-to-day life
overall. Interestingly, | had already applied for
the position at Tetra Pak before joining the EYE
Mentorship Programme. During the application
and selection process, the mentorship really
supported me. Lucia, my mentor, helped me
refine my leadership skills and adjust my mindset
from the academic and research world to a more
dynamic, business-oriented environment.

mentorship
programme

In academia, you focus on reasoning and pre-
cision, figuring out exactly how things work. At
Tetra Pak, the focus is more on effectiveness,
learning and creating capabilities that help you
move forward. Lucia helped me understand that
difference and gave me the confidence to rec-
ognise that | had the skills to succeed. That trust
made all the difference.

Beyond technical skills, what personal qual-
ities or leadership traits did you take away
from the programme?

Lucia helped me understand the importance of
speaking up when it's needed, not being afraid to
share my opinion or offer a different perspective.

She also taught me that once a decision is
made, even if not everyone fully agrees, it's
important to commit to it and move forward to-
gether. That mindset of compromise and shared
direction has been valuable.

Beyond technical skills, I've learned to thrive in
a more collaborative environment, to share my
knowledge openly, ask questions without hesita-
tion and recognise that we’re all working toward
the same goals. That sense of teamwork and
dynamism is something Lucia truly helped me
develop.



Looking ahead

How do you envision your professional path
developing from here?

Right now, I'm in a learning phase, still adapting
and growing. During my time in academia, | used
to feel like a shark in a fishbowl; now, I’'m a fish
in the ocean. There’s so much more to explore
and discover. Every day brings something new to
learn new skills, new tools, new challenges.

In the next few years, | see myself continuing to
learn, taking on bigger projects and contributing
to initiatives with greater impact. In the long term,
| aspire to lead and develop business units here
at Tetra Pak, always working toward protecting
what’s good: the food, the people and the planet

Do you see yourself getting involved in
EHEDG activities or mentoring others one
day, just as Lucia did with you?

Of course. hygienic design is a key principle in
my work. Whenever we design equipment, quality
is never compromised and that aligns closely with
what EHEDG stands for. Many of our activities
are directly connected to the values and objec-
tives of the organisation.

Even though I'm still early in my professional
journey, | definitely see myself getting
involved with EHEDG and, one day,
mentoring others, just as Lucia did with
me. | believe that growth is something
we achieve together. You can’t make a
forest out of a single tree; you need to
help others grow around you to create
a bigger impact.

What advice would you give to new mentees
joining the next round of the programme?

To the new mentees; first of all, enjoy it! It's a
great opportunity. You'll gain valuable insights
from the industry and discover new perspectives
on how meaningful your research work truly is.
You'll also realise that the skills you’ve developed
through your studies are highly relevant and ap-
preciated in the professional world.

Be brave and ambitious. Share your goals open-
ly with your mentor and make the most of their
guidance. And most importantly, listen to them!
They’ve already walked the path you’re about to
take and their experience can help you navigate
the challenges ahead.

Wrap-up remarks

| would like to thank EHEDG for organising this
programme. It's a wonderful opportunity for young
researchers to take the leap into industry or even
to confirm that research is truly their path. Either
way, it serves as a real career booster and helps
participants grow both personally and profession-
ally.

]

mentorship
programme

Jorge Luis Rivera Azurdia, Pro-
ject Manager (Tetra Pak Processing
Equipment AG)
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Young Researcher Award
at FCFP 2025

Can you please introduce yourself?

My name is Matti Heide. I'm a Research Associate
at the Dresden University of Technology (TU Dres-
den). | also studied Mechanical Engineering at the
same university. During my studies, | developed a
strong interest in industrial cleaning processes. |
supported my current colleagues with experimen-
tal work and, after defending my diploma thesis, |
joined the Chair of Processing Machines and Pro-
cessing Technologies. | became part of the Indus-
trial Cleaning Technologies research group, which
consists of five colleagues with various research
focuses. My work concentrates on cleaning pro-
cesses involving highly viscous foods, preferably
without water-based cleaning agents—in other
words, mainly dry cleaning processes. One prom-
inent dry cleaning method is “flushing” or “push-
through” cleaning, which involves using a second-
ary flushing fluid to displace product from a closed
system, such as a pipeline.

What is your award-winning research about,
and what makes it innovative in the field of
food safety?

The research that | presented at the Fouling and
Cleaning in Food Processing 2025 conference
was a collaborative effort between the Chair of
Fluid Mechanics, the Chair of Food Engineering,
and our own group. Our objective was to deepen
the understanding of cleaning processes, specifi-
cally flushing in the chocolate industry, and identi-
fy areas for improvement.

Our focus was on analysing legacy plants—choc-
olate production lines not originally designed with
hygienic principles and not suitable for cleaning-
in-place (CIP). Currently, these lines are typically
cleaned using fixed volumes of flushing fluids like
cocoa butter at maximum flow rates, which leads
to excessive resource consumption. We aimed to
provide practical guidance and tools to optimise
these cleaning procedures.
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We approached the problem from three angles:

1. Simulation: to gain better insights into the
cleaning process.

2. Measuring Systems: we tested several tech-
nologies at our pilot plant, including a surface
acoustic wave sensor, a capacitive measure-
ment system, and an optical sensor. These
systems helped us capture the cleaning pro-
cess over time and determine the actual end-
point of the flushing process. The most promis-
ing technology was the surface acoustic wave
sensor, which could differentiate between sim-
ilar chocolate masses effectively.

3. Process Modification: we explored two strat-
egies. The first involved using a reverse
pump at the beginning of the process to re-
cover up to 40% of the product before start-
ing the flush. While this didn’t significantly
improve cleaning efficiency, it was successful
in reducing product waste. The second strat-
egy introduced flow regimes—sequences of
flushing processes with varying flow rates
and durations. We tested seven regimes
and achieved up to 30% resource reduc-
tion compared to the fixed-volume approach.
All these strategies aim to enhance process
knowledge, contributing to food safety through
adaptive cleaning protocols and system modi-
fications based on detection of critical points.

What inspired you to explore this particular
topic, and what impact do you hope it will have
on the industry?

Sustainability, mostly. | believe we must all work
to make processes—especially cleaning—more
efficient and resource-saving. The hope is that,
through our findings, the industry can reduce re-
source use for cleaning while increasing cleaning
frequency. Additionally, our insights might help
simplify validation of cleaning protocols.




What advice would you give to other young re-
searchers pursuing careers in food processing/
hygienic design?

Food processing and hygienic design bring togeth-
er experts from diverse fields—engineering, mi-
crobiology, food chemistry, material science, and
process automation. My suggestion is to choose a
topic you're truly passionate about and explore its
unresolved aspects. You don’t need to have all the
expertise at the beginning; you'll develop the neces-
sary skills throughout your journey.

Matti Heide, Research Associate (Dresden Univer-
sity of Technology — TU Dresden)

FCFP2025
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“The Benefits of Keeping It Clean” ?3&5:%: 2
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On 5 and 6 November 2025, EHEDG once again brought together the global food safety community for the ;;t
EHEDG Online Congress 2025. Designed to accommodate participants from the Americas, Europe and the d % ¥
Asia-Pacific region, the two-day digital event welcomed hundreds of professionals from across the food industry. oy %

Under the theme “The Benefits of Keeping It Clean”, the congress explored how hygienic design, effective sani-
tation systems and a strong food safety culture contribute to safe and efficient food production. Through practical
industry examples and operational insights, speakers shared how keeping equipment, processes and environ-
ments clean directly supports product quality, consumer safety and sustainable operations.

The congress opened with a welcome address by Adwy van den Berg, Director of EHEDG, who highlighted
the growing importance of hygienic design in modern food production and the value of collaboration across the
global EHEDG community. The event was hosted and moderated by Patrick Wouters, EHEDG’s Development
Director, who guided participants through the programme and facilitated discussions.

To encourage interaction and exchange, the congress included two panel discussions, one on each day of the
event. These sessions allowed speakers and participants to reflect on the key themes of the presentations.

The first panel discussion focused on sanitation culture and operational excellence. The panel explored how suc-
cessful hygiene programmes rely not only on technology and procedures, but also on leadership, training and
employee engagement.

The second panel discussion looked toward the future
of hygiene management, discussing the growing role
of automation, digital monitoring tools and smart clean-
ing technologies in food production environments.

To make the congress accessible worldwide, the pro-
gramme was delivered in two different time windows,
enabling participants from all continents to join the
event live. Through the interactive congress platform,
attendees were able to participate in discussions,
explore sponsor booths, access presentations and re-
sources, and connect directly with experts and industry
partners.

Sophie Daulmerie, Hygienic & Aseptic Design Manager (Danone), member of the EHEDG Working Group
‘Design Principles’
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Serkan Tasci, Senior Director Global Quality System, Bimbo QSR
(Grupo Bimbo)

Martin Loehrke, Managing Director (LOEHRKE)

Jonathan Norrish, Regional Sanitation Lead (Kerry)
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Collaboration, Strategy and Progress in Action

In October 2025, the global
EHEDG community gathered in
Krakow, Poland, for a series of
key events that brought together
members from across the net-
work. Spanning several days, the
programme combined the Annual
Regional Section Poland Meet-
ing, the EHEDG Plenary Meeting,
the Full Working Group Day and
dedicated Face-to-Face Working
Group sessions.

Together, these events created
a unique opportunity for collab-
oration, strategic alignment and
technical progress, reinforcing
EHEDG’s mission to advance
hygienic design and food safety
worldwide.

A Strong Start: Regional Sec-
tion Poland

The week began with the Annual
Meeting of the EHEDG Regional
Section Poland, welcoming both
local and international partici-
pants. The event highlighted the
continued growth and engage-
ment of the Polish EHEDG com-
munity, as well as its important
role within the wider network.

Participants exchanged insights
on hygienic design practices,
regulatory developments and in-
dustry challenges, while strength-
ening connections between man-
ufacturers, suppliers, researchers
and authorities. The Regional
Section Day once again demon-
strated how local initiatives con-
tribute to EHEDG’s global impact

by fostering knowledge sharing
and collaboration at regional lev-
el.

Plenary Meeting 2025: Shaping
the Future

On 14 October, more than 100
EHEDG members gathered for
the Plenary Meeting 2025, a cen-
tral moment for reflection and
strategic discussion.

The day opened with presenta-
tions from the EHEDG Head
Office, Foundation Board and
Sub-Committee Chairs, provid-
ing updates on ongoing activi-
ties, achievements and priorities.
These sessions offered valuable
insights into the organisation’s
progress and the direction of its
technical and strategic work.

A key highlight of the day was
an interactive “House of Com-
mons”-style session, led by mem-
bers of the Advisory Board. This
format encouraged open dialogue
and active participation, allowing
members to share perspectives
on EHEDG'’s future priorities. Dis-
cussions focused on the organi-
sation’s strategic goals for the
coming years and will contribute
directly to the further develop-
ment of the OGSM framework
and the EHEDG Strategy 2030.




Participants also contributed to
the EHEDG Timeline, celebrating
shared milestones and reflecting
on the organisation’s develop-
ment over time.

The day concluded with the tra-
ditional Regional Section tasting,
offering a more informal setting
for networking and strengthening
connections across the global
EHEDG network.

Full Working Group Day:
Aligning Expertise

On 15 October, the focus shifted
to EHEDG’s technical core, as
over 120 members representing
25 Working Groups came togeth-
er for the Full Working Group Day.

This session provided a platform
for aligning on shared obijectives,
reviewing working procedures
and discussing the future direc-
tion of EHEDG’s Working Groups.
Participants exchanged ideas on
how to further strengthen collabo-
ration, improve efficiency and en-
sure consistency across guideline
development activities.

The discussions also addressed
the roadmap toward Working
Group activities in 2026, with val-
uable input gathered from partici-
pants. These insights will support
ongoing improvements in how
Working Groups operate and con-
tribute to EHEDG’s technical out-
puts.

The Full Working Group Day high-
lighted the strength of EHEDG's
collaborative model, where ex-
perts from different disciplines
and regions work together to de-
velop practical guidance for the
food industry.

Face-to-Face Working Group
Sessions: From Discussion to
Action

Following the plenary and align-
ment sessions, many participants

extended their stay to take part
in face-to-face Working Group
meetings. In total, 13 Working
Groups used this opportunity to
work intensively on their guideline
development.

The participating groups includ-
ed those focusing on Chocolate,
Maintenance, Hygienic Integra-
tion Systems, Robotics, Dry Ma-
terials Handling, Packaging Ma-
chines, Heat Treatment, Materials
of Construction, Valves, Utilities,
Building Design, Welding and
Cleaning-in-Place.

These sessions went beyond dis-
cussion. Working Group mem-
bers actively reviewed progress,
drafted new content, developed
additional chapters and defined
next steps for their respective
guidelines. The in-person setting
enabled efficient collaboration,
faster decision-making and deep-
er technical exchange.

The productive working sessions
demonstrated the value of bring-
ing experts together physically to
accelerate progress and ensure
high-quality outputs.

the

Strengthening EHEDG

Community

Across all events in Krakow, one
common theme stood out: the
strength of the EHEDG commu-
nity. From regional engagement
to strategic discussions and de-
tailed technical work, each part of
the programme contributed to a
shared goal - advancing hygienic
design and food safety.

The combination of formats, from
interactive plenary discussions
to hands-on Working Group ses-
sions, created a balanced pro-
gramme that supported both
high-level alignment and practical
progress.

2025
Looking Ahead

The outcomes of the meetings
in Krakow will continue to shape
EHEDG’s activities in the com-
ing years. Insights gathered dur-
ing the Plenary Meeting will feed
into the organisation’s strategic
development, while the work car-
ried out during the Working Group
sessions will contribute directly to
future EHEDG Guidelines.

With strong participation, active
engagement and a clear sense
of direction, the different meet-
ings in Krakow demonstrated the
value of collaboration within the
EHEDG network.

EHEDG thanks all participants,
contributors and organisers who
made these events a success and
looks forward to continuing this
work together in the years ahead.




A Joint Polish—European Dialogue on Hygienic Design

The EHEDG event in Krakow
brought together two complemen-
tary formats: a local conference
for Polish food and beverage
companies and the EHEDG Ple-
nary Meeting. For ATT, co-organ-
iser of the Polish conference and
supporter of the plenary prepara-
tions, the event marked an impor-
tant moment of collaboration be-
tween the domestic industry and
the international hygienic design
community.

A Strategic Sector for Poland
and Europe

Poland’s food and beverage sec-
tor remains one of the strongest
pillars of the national economy.
It is the largest industrial sector
in Poland, consistently contribut-
ing a significant share to national
manufacturing output and to the
country’s export performance. In
2024, Polish agri-food exports ex-
ceeded EUR 53.5 billion, reach-
ing record levels and strengthen-
ing Poland’s position among the
leading food suppliers in the Eu-
ropean Union.

According to international anal-
yses, more than 1,270 food-pro-
cessing companies operate in
Poland, forming one of the most
diversified and competitive F&B
industries in Europe. The sector
plays a central role not only in do-
mestic employment and industrial

activity but also in ensuring the
stability and resilience of Europe-
an food supply chains.

Against this backdrop, the promo-
tion of hygienic engineering and
design principles, central pillars
of the EHEDG mission, is essen-
tial. Cleanability, risk prevention,
process control and equipment
design that supports food safety
are no longer optional features;
they are core elements of sus-
tainable, responsible and globally
competitive food production.

Local Engagement, Global Per-
spective

We are proud that ATT contribut-
ed to bringing the EHEDG event
to Krakow. The dual-format struc-
ture, combining a local Polish
agenda with a global plenary,
allowed domestic participants to
engage with EHEDG in a broad-
er and more direct way than ever
before.

The Polish conference addressed
practical and highly relevant top-
ics for equipment suppliers, pro-
cessors and engineering teams.
Sessions focused on:

74 | Global EHEDG Events



* Hygienic design of equipment
and materials, including stain-
less-steel components, poly-
mer coatings with antibacterial
properties, and the implications
of EHEDG welding guidelines
for cleanability and durability.

* Designing and operating hy-
gienic food production environ-
ments, with insights into facto-
ry construction, infrastructure
elements such as floors and
walls, and structural solutions
that minimise contamination
risks.

* Food safety, risk management
and compliance, covering intel-
ligent approaches to designing
safe production systems, the
impact of Hygienic Design Re-
quirements for Manufacturers
(HDRM) on auditing practices,
and strategies for maintaining
ageing equipment.

 Sustainability in hygienic en-
gineering, particularly the safe
reuse of water in F&B produc-
tion and modernisation path-
ways that enhance cleanability,
product safety and regulatory
alignment.

The presence of international
EHEDG delegates added signifi-
cant value. Many contributed ac-

tively to discussions, offering in-
sights from their respective expert
groups and national experiences.
This interaction helped situate
local challenges within a wider
European framework and demon-
strated how harmonised hygienic
design standards support both
food safety and operational effi-
ciency.

We extend our sincere thanks
to all speakers, Polish and inter-
national, for providing clear, evi-
dence-based content and for rein-
forcing the importance of hygienic
design as a shared responsibility
across the food supply chain.

Strengthening Connections
Within the EHEDG Network

For ATT, hosting this event in our
home city was an important step
in strengthening the relationship
between Polish companies and
the global EHEDG network. We
believe that the discussions initi-
ated in Krakow will help acceler-
ate the adoption of hygienic de-
sign standards within the Polish
food industry, supporting safer
production, improved efficiency
and long-term competitiveness in
international markets.

Experiencing Krakéw Together

Beyond the official programme,
participants had the chance to
experience Krakow’s atmosphere
during informal activities, includ-
ing guided walks and a joint din-
ner at Wierzynek, one of Europe’s
oldest continuously operating res-
taurants, known since the 14th
century as a venue for diplomatic
and cultural gatherings. This set-
ting offered an excellent opportu-
nity for continued networking and
strengthening professional ties.

ATT Inox

75
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'‘Ensuring Food Safety and Optimising Hygienic Production’
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Introduction — Samuel Peppin & Bioscan

My name is Samuel Peppin and | am the Manag-
ing Director of Bioscan Ltd, a specialist inspection
and repair services company focused on improving
hygienic integrity in stainless-steel food processing
equipment. Bioscan operates internationally, work-
ing primarily with infant formula, dairy, nutrition and
food manufacturers sectors where hygienic design,
contamination control and product safety are abso-
lutely critical.

Our mission is simple but very focused: to reduce
contamination risk in food production environments
by identifying and repairing defects that tradition-
al inspection methods fail to detect. Cracks, weld
defects, impact damage and surface irregularities
inside process equipment can create harborage
points for microorganisms, compromise cleaning
effectiveness and potentially lead to safety inci-
dents, recalls or product loss. Our role is to help
manufacturers eliminate those risks before they
become failures.

Bioscan’s approach bridges the gap between in-
spection and hygienic engineering practice. Rather
than treating inspection as a standalone activity,
we align our work with the principles of hygienic
design, process safety and lifecycle asset manage-
ment. We do this by combining advanced non-de-
structive testing technology, rope-access and con-
fined-space expertise and food-grade welding and

polishing repairs, delivered by a single integrated
team. This ensures that when defects are found,
they are not simply recorded, they are safely re-
paired to hygienic standard.

Contribution to Safer & More Hygienic Food
Production

Bioscan contributes to safer and more hygienic
production through three core pillars: advanced
inspection technology, integrated repair capability
and long-term risk-reduction programmes.

The first pillar is our electronic crack-detection tech-
nology, which allows us to identify micro-cracks and
weld defects that are commonly missed by visual
inspection or dye-penetrant testing. Many of our
customers come to us after repeated inspections
by conventional methods failed to explain elevated
microbial counts, recurring contamination events or
unexplained cleaning failures. In a number of cas-
es, the defects were in fact present, but were either
too small, too complex or located in areas that were
difficult to access or interpret visually.

Our technology allows us to detect cracks earlier
in their lifecycle, before they propagate or become
major structural or hygienic hazards. This not only
improves safety, it also supports predictive deci-
sion-making and helps processors plan mainte-
nance around risk rather than reaction.
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The second pillar is our capability to repair de-
fects immediately, performing food-grade welding
and polishing. In many instances, other inspec-
tion providers identify cracks but leave the repair
responsibility to a separate contractor, which de-
lays resolution and increases downtime. Our ap-
proach reduces shutdown duration and ensures
repairs are delivered to a hygienic standard.

The third pillar is our development of group-wide
inspection programmes for multinational manu-
facturers. We work with customers to standard-
ise inspection frequency, reporting structure, re-
pair validation and asset-risk classification across
multiple sites and countries. This moves crack
detection from a one-off exercise to a structured
hygienic risk-management process, aligned with
internal quality systems and external audit expec-
tations.

Examples of impact include:

» Early detection and repair of cracking inside
infant formula spray dryers, preventing powder
retention and contamination risk.

* Full-facility inspection of tank and silo assets
to support CAPEX planning and safety com-
pliance.

 Crack-risk mapping across multiple production
sites to identify systemic design and operation-
al drivers.

In short, Bioscan helps manufacturers move from
reactive repair to proactive hygienic asset integri-
ty management.

Measuring the impact of hygienic design and
crack-prevention activities is essential, both for
internal learning and customer confidence. We
assess impact across several dimensions.

First, we track defect detection trends over time.
By repeating inspections at defined intervals, we
can measure whether the number and severity of
cracks reduce as operational behaviours, design
modifications or weld-quality improvements are
introduced. For some customers, repeat-cracking
locations identified during early inspections have
subsequently been redesigned or cut-out and re-
placed, resulting in measurable reductions in re-
curring defects.

2025

BIO

LTD

Second, we measure downtime and repair effi-
ciency. Because our inspection and repair func-
tions are integrated, repairs can often be complet-
ed in the same shutdown window in which defects
are discovered. Customers regularly report reduc-
tions in total intervention duration compared to us-
ing separate inspection and welding contractors,
particularly where rope access or confined-space
entry is required.

Third, our work contributes to microbiological per-
formance improvement. While inspection itself
is not a microbiological control measure, cracks
are well-recognised harborage points. By remov-
ing cracks and restoring food-contact surfaces to
hygienic finish, our customers frequently observe
improved cleaning results and reduced repeat
contamination events. In several documented
cases, undetected cracks were directly associat-
ed with contamination trends that had persisted
despite repeated visual or dye inspections.

Finally, we support sustainability and lifecycle
optimisation. Early crack detection allows for tar-
geted intervention rather than full-component re-
placement, extending the service life of major pro-
cess assets such as spray dryers, silos and other
process vessels.

Bioscan’s innovation strategy is rooted in re-
al-world plant environments, our developments
focus on improving safety, accessibility, accura-
cy and repair quality under challenging operating
constraints.

One major area of development has been our
gantry and rope-access platforms designed for
internal dryer work. Traditional approaches rely
heavily on scaffolding, which increases down-
time and complicates inspection logistics. Our
engineered access systems allow technicians to
work safely inside large vessels while covering
a greater inspection area in less time, reducing
disruption to production schedules and increasing
productivity.
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We are also investing in further refinement of our
inspection data-capture and reporting infrastruc-
ture. Our goal is to help customers move from static
inspection reports toward asset-integrity datasets
that inform maintenance planning, HACCP risk as-
sessment and long-term equipment strategy. This
supports alignment with hygienic-design guidance
and emerging digital-engineering expectations.

In parallel, we continue to strengthen our training
and competency framework for crack detection and
food-grade welding within confined-space environ-
ments. We see competency assurance as a core
element of hygienic engineering, not only for our
own team, but also as a standard we encourage
across the wider industry.

Where relevant, we align our methodologies with
EHEDG principles, particularly around surface
condition, accessibility, cleanability and risk-based
decision making. Future developments include ex-
panding structured inspection methodologies for
tanks, silos and ducting systems, areas that his-
torically receive less focus in hygienic-design in-
spection programmes despite their role as critical
product-contact or secondary-risk assets.

Why We Are Sponsoring the EHEDG World
Congress 2026

Bioscan chose to sponsor the EHEDG World Con-
gress 2026 because we strongly believe that hy-
gienic engineering and inspection practice need
to be connected more closely in industry dialogue.
Cracks and weld defects are not simply mainte-
nance defects, they are the visible result of design
decisions, operational stresses, fabrication meth-
ods and lifecycle management. Addressing them
effectively requires collaboration across engineer-
ing, quality and operations.

The Congress provides a unique forum to share re-
al-world insight from inside operational production
environments, environments where theory meets
the practical constraints of shutdown windows, pro-
duction demand, asset age and safety risk. We see
our contribution not only as a service provider, but
as a partner in knowledge exchange.

Our objectives in sponsoring include:

* Engaging with equipment designers, engineers
and quality leaders to strengthen the link be-
tween design intent and lifecycle integrity.

» Sharing case-based learning where undetected
cracks or poor repairs created risk and demon-
strating how structured inspection programmes
can prevent recurrence.

* Building partnerships that support safer inspec-
tion access methods and repair standards in
confined spaces.

» Raising awareness that inspection alone is in-
sufficient, hygienic integrity requires detection,
understanding and repair as a continuous cycle.

We also view the congress as an opportunity to lis-
ten, to better understand emerging expectations,
regulatory direction and technological innovation
across the global hygienic-design community.

Preparing for Future Trends & Challenges

Looking ahead, Bioscan is preparing for a future
where food safety expectations continue to in-
crease, assets age further and operational environ-
ments become more complex.

Several trends are already influencing our direc-
tion.

First, climate-driven energy strategies and pro-
cess optimisation are changing operating patterns,
which can alter thermal stress behaviour and crack
development mechanisms. Understanding how
these shifts affect material fatigue and hygienic in-
tegrity will be an important area of focus.
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Second, regulatory and customer-driven scrutiny
continues to grow, particularly in infant nutrition,
dairy and specialised nutrition manufacturing. We
expect greater emphasis on evidence-based as-
set-integrity management, traceable repair qual-
ity and documented inspection methodology. Our
work is evolving accordingly, with stronger align-
ment to structured risk evaluation and long-term
performance tracking.

Third, supply-chain complexity means that proces-
sors must increasingly rely on assets running clos-
er to capacity for longer periods. This reinforces the
importance of early-stage defect detection, proac-
tive repair planning and safe confined-space inter-
vention capabilities that minimise downtime without
compromising standards.

Fourth, digitalisation and data integration present
opportunities to widen the role of inspection data
within plant decision making. Over time, we intend
to integrate inspection insights more closely into
maintenance strategy, reliability engineering and
hygienic-risk modelling.

Above all, our forward strategy remains grounded
in a core principle: hygienic safety is not defined by
design alone, it is maintained through disciplined
inspection, safe access, informed engineering and
high-quality repair over the entire life of an asset.

This is the space in which Bioscan operates today,
and the space in which we aim to continue contrib-
uting to the future of hygienic engineering.




Engineering
for a better
world.

o &

Clean by design: Turning hygienic engineering into

measurable food safety performance

In food and beverage plants, the hygiene battle is
rarely lost in headline-making moments. It is usu-
ally lost in the quiet places: a dead leg that nev-
er drains, a seal that ages faster than expected,
a cleaning programme that looks correct on paper
but does not reach a critical surface in practice.

That is why hygienic design should not be treated
as a static compliance label. It is an operational ca-
pability that must perform every day, across prod-
ucts, shifts and changeovers. Done well, it protects
consumers and brand equity. Increasingly, it also
protects resources, because cleaning is one of the
most water-, energy- and chemical-intensive activ-
ities in many hygienic processes.

As a global technology group, GEA supports man-
ufacturers across the food, beverage, nutrition and
pharmaceutical industries with integrated plants
and lines, process technology, machines, compo-
nents and services. We often act as a plant engi-
neering partner, translating hygienic principles into
robust process designs, from layout and interfaces
to cleaning strategies and commissioning, to help
ensure safe food production at scale. In my role,
| focus on flow components and cleaning tech-
nology: valves and pumps that sit at the interfac-
es where product streams are separated, where
cross-contamination must be prevented and where

cleaning-in-place (CIP) must be both effective and
efficient. In that sense, hygienic engineering is cen-
tral to “Engineering for a better world”.

Why hygienic design matters in practice

Founded in 1989, the European Hygienic Engi-
neering & Design Group (EHEDG) connects food
producers, equipment manufacturers, universities,
institutes and public health stakeholders with a
shared goal: advancing hygienic engineering and
improving cleaning effectiveness to strengthen
food safety and quality. EHEDG does this through
practical guidelines, test procedures and certifica-
tion, training and education and an international ex-
change platform.

This “from guideline to plant floor” logic is exact-
ly why | value EHEDG’s work. Engineering teams
need more than principles; they need common
definitions, test methods and practical guidance
that stand up in real production environments. As
processes become more automated and portfolios
more complex, the importance of clarity increases,
not decreases.

The risk landscape is changing fast

Microbiological hazards remain a constant concern.
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But the drivers of recalls and consumer impact are
broader. GEA recently cited that in 2023, almost
half of food recalls tracked by U.S. agencies were
linked to undeclared allergens, alongside an over-
all increase in food and beverage recalls compared
with the prior year.

For manufacturers, this means that hygienic de-
sign must support not only clean but also validated
separation between batches, recipes and allergen
profiles.

At the same time, producers are asked to deliv-
er more variety with shorter runs, tighter margins
and higher expectations on sustainability. Hygienic
engineering is therefore under pressure to deliver
two outcomes simultaneously: reliable cleanability
and separation, as well as reduced resource use
during cleaning, changeovers and start-up.

Mixproof valves: where design and safe use
must meet

Double-seat mixproof
valves GEA Mixproof Valve
MX are a good example of
why hygienic performance
is both a design question
and a usage question.
The promise is compelling:
safe separation of two dif-
ferent products or CIP me-
dia, enabling simultaneous
production and cleaning,
improved uptime and few-
er changeover losses. But
that promise is only real-
ised when hygienic geom-
etry, actuation logic, leak-
age detection, installation
and operating procedures
work as one system.

GEA VARIVENT®
Mixproof valve type MX

VARIVENT®

2025

This is why the updated EHEDG Guideline 20, “Hy-
gienic design and safe use of mixproof valves,” is
so relevant. It reflects today’s reality of highly au-
tomated, safety-critical environments and it under-
lines that safe use is not a footnote. It is part of the
engineering requirement.

For equipment and engineering providers, the im-
plication is clear: we must design for drainability,
avoid entrapment zones, ensure cleanable transi-
tions and make verification feasible. This at com-
ponent level and in overall plant and line design,
where layout, interfaces, automation concept and
commissioning decisions determine whether hy-
gienic intent holds true in the installed reality. For
operators, the implication is equally clear: instal-
lation and programming decisions can create or
eliminate hygienic risk.

How we measure impact: from audit-ready to
business-ready

Hygienic design creates value when it is measura-
ble. While specific KPIs differ by sector and prod-
uct, a robust measurement approach typically links
three layers:

* Food safety and quality indicators: These in-
clude sanitation verification trends, environ-
mental monitoring results in critical zones and
changeover validation results in allergen-rele-
vant operations. The question is not only “Did
we pass today?” but “Is performance stable
over time?”

» Cleaning performance and resource use: CIP
time per circuit, water and chemical consumption
per production hour, energy demand of hot CIP
or sterilisation steps and the rate of re-cleaning
due to failed verification. These metrics connect
hygienic engineering to sustainability and cost.

Shut-off valve type N

GEA Hilge NOVALOBE
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* Hygienic automation as a safety layer: Sensors

» Operational reliability and yield: Hygiene-relat-
ed unplanned stops, maintenance interventions
driven by cleaning stress and yield losses linked
to interfaces, purging and product recovery.
This layer matters because food safety must be

achieved without sacrificing line performance. .

In our engineering work, we increasingly frame hy-
gienic design as a “risk-and-resource management”
discipline. The best solution is the one that reduces
hygienic risk while also reducing cleaning intensity
and variability.

1
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and control logic can support leakage detection,
verify actuation cycles, monitor CIP parameters
and improve traceability. This does not replace
good design, but it makes hygienic performance
easier to sustain over the equipment lifecycle.
Designing for efficient cleaning: Better cleanabil-
ity often means less aggressive cleaning. Engi-
neering for drainability and cleanable geometries
can reduce the need for extended cycles, elevat-
ed chemical concentration or repeated cleaning.
This is where food safety and sustainability rein-
force each other.

In dairy processing, hygienic de-
sign is the foundation for consist-
ent quality —supporting reliable
cleaning and rapid, validated
changeovers.

Innovation priorities: verifiable hygiene, not just < Supporting manufacturers beyond equipment:

hygienic claims

Across the industry, the next wave of hygienic inno-
vation is moving from “believing” to “demonstrating”
it is cleanable under defined conditions and in in-
stalled configurations.

» Risk-based equipment selection and verification:
Hygienic performance is not achieved by a single
label alone. Manufacturers benefit from a differ-
entiated risk assessment that considers product
characteristics (including allergen profiles), pro-
cess conditions, cleaning strategy, installation
and operating discipline. EHEDG guidelines help
translate these factors into practical engineering
criteria. Verification should then focus on the in-
stalled reality, so that hygienic potential is con-
sistently achieved in daily operation.
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Many of the biggest hygiene improvements
come from application engineering and know-
how transfer. Training and shared standards help
ensure that hygienic potential is not lost in instal-
lation or operation. EHEDG’s training culture is a
strong model, because it connects design princi-
ples to everyday decisions in plants. For exam-
ple, services such as GEA SAFEXPERT® can
support contamination diagnostics and the vali-
dation and optimisation of CIP/SIP effectiveness,
helping teams connect hygienic design decisions
with measurable plant KPIs.



Why GEA sponsors the EHEDG World Con-
gress 2026

GEA supports the EHEDG World Congress 2026
in Vienna (October 7-8, 2026) because progress
in hygienic engineering depends on collaboration.
The congress brings together producers, equip-
ment suppliers, researchers and regulatory stake-
holders to align on what “good” looks like, how it
can be validated and how it can be scaled.

As an industry, we need forums that allow know-
ledge exchange beyond individual projects.
Sponsorship is therefore not only visibility; it is
a commitment to contribute experience, listen to
challenges and support the evolution of guidance
as technology and risk profiles shift.

Looking ahead: three challenges hygienic en-
gineering must address

* Product complexity and allergen matrices:
More product variants and shorter runs in-
crease the importance of validated separation
and repeatable changeovers. Hygienic design
must support speed without increasing risk.

* Climate- and supply-chain-driven pressure:
Longer logistics, variable raw material quality
and changing environmental conditions can
increase microbial pressure. Robust, verifiable
hygienic performance becomes a resilience
factor.

» Data-driven expectations and transparency:
Food safety management is becoming more
data-centric. Equipment will be expected to
provide better traceability of cleaning perfor-
mance and hygienic state, not only for audits
but for real-time operational decisions.

A practical conclusion

Hygienic design is not a label that can be added at
the end of a project. It is a systems capability that
connects geometry, materials, automation, instal-
lation, operating discipline and verification. When
that capability is designed in and measured, the
outcome is more stable food safety performance
and increasingly, a meaningful reduction in the re-
sources consumed by cleaning and changeovers.

At the EHEDG World Congress 2026, | look for-
ward to exchanging lessons learned with the
community and to advancing the shared goal that
brought EHEDG members together from the be-
ginning: safer food production through better hy-
gienic engineering; protecting people, products
and resources.

2025

Making resource impact verifiable

Hygienic design can reduce the resources re-
quired for cleaning by improving drainability and
cleanability, which helps shorten cycles and avoid
re-cleaning. To make such improvements compa-
rable and transparent, GEA uses its Add Better
ecolabel for solutions that demonstrate improved
resource efficiency versus a defined baseline. The
underlying assessment and calculations are vali-
dated by TUV Rheinland. In addition, Add Better
Consulting supports manufacturers in identifying
and prioritizing efficiency and decarbonisation
measures at plant level, using a TUV Rhein-
land-validated methodology aligned with relevant
ISO requirements.

Bastian Tolle, Vice President Product Manage-
ment & Engineering - Valves & Pumps (GEA);
EHEDG Advisory Board Member
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Please introduce yourself and your
organisation

For over half a century, from the mobile machine
to the industrial production plant, ifm, as an expert
for holistic automation and digitalisation solutions,
has offered the right solution for every step and
stage of a value chain. Sensors in agricultural
machinery and stationary manufacturing plants
for production, processing, packaging and cold-
chain management provide relevant data that en-
sure efficient and safe processes. Process data
is transmitted via reliable industrial communica-
tion to higher-level systems, where our software
solutions convert it into actionable insights. Main-
tenance requirements and process deviations can
be recognised at an early stage, enabling an ap-
propriate, planned response and significantly re-
ducing the risk of productivity and quality losses.

As the Vice President of Global Industry Manage-
ment for Food and Agribusiness, together with my
worldwide team, | am responsible for ensuring
that ifm supports our customers with the best ser-
vice and most innovative solutions for automation
and digitalisation. At ifm, we aim to ensure that
food is produced safely and consistently at the
highest quality, cost-effectively.

How does your organisation contribute to safer
or more hygienic food production?

First of all, at ifm, we focus on three key areas in
the food and agribusiness sector: food safety, food
quality and cost efficiency. Food safety is the foun-
dation for everything else. Without safe processes,
our customers cannot reliably guarantee product
quality in the long term. Cost efficiency also de-
clines when unsafe production processes increase
material consumption due to increased waste.

ifm supports companies with its products and solu-
tions to make processes safer and process envi-
ronments easier to clean. One example is our 10-
Link master. Thanks to its IP69 protection class and
materials, it is so robust that it can withstand the
mandatory cleaning processes. It can be installed
in the field without additional control cabinets, i.e.
on the machine itself, where it can collect sensor
data decentrally and transmit it to the control sys-
tem via the fieldbus. This innovation avoids con-
trol cabinets that can only be cleaned with extreme
caution, as well as long, extensive cable runs,
another potential breeding ground for bacteria.
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In addition, ifm now offers over 800 hygienic prod-
ucts with more than 20 EHEDG-certified product
groups. These include sensors for monitoring tem-
perature, pressure, conductivity, flow or level, as
well as inductive sensors for position detection.

However, the advantages of 10-Link go far beyond
simple and hygienically safe decentralised wiring.
IO-Link sensors not only transmit the actual meas-
ured value, but also the temperature at the same
time. In addition, further information, such as diag-
nostic data from the sensor, is also available. 10-
Link, therefore, also makes production processes
more transparent, thereby positively affecting food
safety, food quality and efficiency.

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

It is not easy to give a direct answer to this ques-
tion, as we ultimately supply automation solutions
to our customers, manufacturers and OEMs alike.
They can certainly provide more detailed insights
into the improvements they achieve by using 10-
Link. What we can measure, however, is the in-
dustry’s continuously growing interest in 10-Link.
Over the past five years, sales of our |O-Link mas-
ters have more than tripled and the market-leading
food manufacturers are integrating the technology.

What innovations or new developments are you
introducing to help manufacturers optimise hy-
gienic production?

As already mentioned, we offer our customers a
comprehensive portfolio of EHEDG-certified prod-
ucts that enable them to control their process-
es and increase production safety. For example,
we provide pressure sensors with a virtually in-
destructible ceramic measuring cell. Experience
has shown that conventional metal membranes

ifm flush pressure sensor with display
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are very susceptible to defects. As a result, metal
parts and the oil used for pressure transmission
can come into contact with the food. In addition,
residues can accumulate in the defective sensor,
leading to bacterial growth.

With the TCC temperature sensor, we offer a sen-
sor that detects when the drift exceeds the defined
tolerance range. This technology ensures the qual-
ity and safety of production at all times, even be-
tween calibration intervals and prevents rejects.

ifm temperature sensor TCC

thus also greater safety in applications such as
the CIP process. These sensors precisely record
every step of the cleaning process, helping prevent
cross-contamination.

Why did your organisation choose to sponsor
the EHEDG World Congress 2026 and what do
you hope to achieve this year?
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My team and | firmly believe that, by working to-
gether as one, we can achieve food safety. We can
achieve food safety through joint action and contin-
uous, open exchange among all stakeholders; pro-
ducers, OEMs, and suppliers of automation solu-
tions. EHEDG offers the ideal environment for this.
Through EHEDG, we at ifm have already gained sig-
nificant, relevant expertise that has greatly benefited
our customers. We want to actively contribute to en-
suring that this essential exchange can continue to
take place at this high level in the future.

Our goal as a company this year is to further in-
crease awareness of the relevance of food safety
among our customers and, where possible, beyond.
The United Nations Sustainable Development Goals
(SDGs) provide us with important guidance in this
regard. If, in addition to our economic goals, we can
contribute to preventing contamination in food pro-
duction and thus reduce unnecessary waste of raw
materials through our educational work and solu-
tions, then we consider that a success.

Looking ahead: How is your organisation pre-
paring for future trends and challenges in food
safety and hygienic engineering?

Ultimately, we can only move forward if we continue
to work with associations such as EHEDG, as well
as with market leaders, OEMs, suppliers and end
users and if we act proactively in certain situations
rather than react.

We have learned a lot from COVID, especially about
the complexity of the supply chain. We have learned
that we need contingency plans to deal confidently
with technological disruptions, the collapse of supply
chains or the loss of supply sources. After a long
period in which regulations and rules were globally
relevant, we are now seeing increasing regionalisa-
tion in product approvals. The regulations natural-
ly increase the complexity of launching a product
globally to improve food safety further. However, our
global presence plays to our advantage here, as our
national branches enable us to remain close to the
target market and its requirements. The international
status means we can still act quickly and appropri-
ately.

The bottom line is that ifm is well-positioned to meet
the challenges that may lie ahead.
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Johan van Niekerk, Vice President of Global Industry
Management for Food and Agribusiness (ifm)
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WIKA

Please introduce yourself and your organisa-
tion

My name is Joachim Zipp, Global Market Seg-
ment Manager Food and Pharma at WIKA.

The WIKA Group is a global market leader in pres-
sure and temperature measurement. The compa-
ny also sets the standard in the measurement of
level, force and flow and in calibration technology.

WIKA combines hygienic design with high-quality
measurement technology for a best fit for highest
customer value in Food & Beverage processes.
With application driven instrumentation we work
based on strength in risk prevention and hygien-
ic design, including global approvals supporting
sustainability in customer processes by enhanc-
ing efficiency.

Today the family-run business has a global pres-
ence with 11,200 employees.

WIKA's unique experience and know-how make
sensing technology smarter, add more value and
prepare it for a sustainable future, This is “Smart
in sensing”.

WIKA PG43SA

How does your organisation contribute to saf-
er or more hygienic food production?

WIKA's measuring instruments are developed
with hygienic design principles to prevent microbi-
ological contamination and ensure product quali-
ty. They comply with international standards such
as:

« EHEDG, 3-A Sanitary Standards and regional
Food safety legislation

* Designed for CIP (Cleaning in Place) and SIP
(Sterilisation in Place) processes, ensuring
easy cleanability and process safety.

WIKA offers smart sensing technology that ena-
bles real-time monitoring of key process param-
eters, helping maximise product quality and pro-
duction efficiency. Features include:

* True Drift Detection: Advanced temperature
sensors continuously monitor calibration drift,
alerting operators before deviations impact
product safety. This ensures compliance and
supports predictive maintenance.

 Self-Diagnostics: Instruments like DMSU21SA
and DMSU22SA detect diaphragm ruptures
and anomalies in real time.

Specialised Instruments for Food Safety

* In-line Process Transmitters (DMSU22SA):
Patented technology for pressure measure-
ment in sanitary applications, reducing water
and cleaning agent consumption and minimis-
ing cross-contamination risks.

« >40 different Sanitary Sensors: Approved by
EHEDG and 3-A, designed for accurate pres-
sure, level and temperature measurement in
hygienic environments.

» Solutions for UHT Processes: Instruments
like DMSU21SA and TR21-B ensure safe ul-
tra-high-temperature processing.

Beyond products, WIKA offers:

+ Calibration and maintenance services world-
wide.

+ Consulting for hygienic instrumentation selec-
tion and compliance documentation.

* Global service network for commissioning and
lifecycle management.

Rotary Machine IloT Solutions
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Through collaboration with Asystom, WIKA ex-
tends its capabilities to rotary machine monitoring
like pumps and agitators using lloT technology:

* Predictive Maintenance: Asystom’s sensors
track vibration, temperature and acoustic sig-
nals to detect early signs of wear or failure.

* Cloud-Based Analytics: Data is processed se-
curely for actionable insights, reducing down-
time and improving reliability.

* Food Safety Impact: By preventing unexpected
machine failures, these solutions help maintain
hygienic conditions and continuous production.

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

Dairy Industry: Reducing Cleaning Media and
Water Consumption

In dairy processing, even small dead spaces can
dramatically increase cleaning effort. A study con-
ducted with the Technical University of Munich /
Weihenstephan demonstrated that replacing con-
ventional Tpieces with WIKA's in-line hygienic
instruments significantly reduces the amount of
hot water and cleaning chemicals required during
CIP/SIP. Thanks to dead space free integration,
customers achieve substantial daily savings in
media consumption while improving hygiene and
overall process sustainability.

Food & Beverage Production: Faster Cleaning
and Lower Downtime

Producers who upgraded to WIKA's in-line instru-
mentation reported markedly shorter cleaning cy-
cles and reduced consumption of water, energy
and detergents. These improvements translate
into faster batch changeovers and less downtime,
contributing directly to higher production efficien-
cy and more stable operations across food and
beverage facilities.

Mobile Tanks: Preventing Batch Loss

For applications involving mobile pressurized
tanks, often stored for long periods without super-
vision, WIKA’s lloT-enabled monitoring solution
provides early pressure deviation alerts and au-
tomated documentation. Customers benefit from
avoided batch losses, elimination of unplanned
downtime and reliable data trails for regulatory
compliance. These measurable gains highlight
how digital and hygienic design elements jointly

2025
strengthen process integrity.

What innovations or new developments are
you introducing to help manufacturers opti-
mise hygienic production?

WIKA is driving several innovations that direct-
ly support safer, cleaner and more efficient hy-
gienic production. These patented developments
stand out for their impact on sustainability, prod-
uct quality and operational efficiency in Food &
Beverage processes.

InLine Process Transmitters (DMSU22SA)

InLine Process Transmitters (DMSU22SA)

WIKA's patented inline pressure measurement
technology enables dead space free and fully
hygienic installation, eliminating typical con-
tamination risks associated with conventional
Tpieces. This optimised flow geometry reduces
cleaning effort and supports more reliable pro-
cess control.

Benefits for food producers:

» Shorter, more efficient CIP/SIP cycles

» Lower water, energy and detergent consump-
tion

 Faster product change overs and more up-
time

» Reduced risk of cross contamination and food
downgrading
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TrueDrift Detection

The TrueDrift Detection continuously monitors
the stability of temperature sensors and warns
operators early when calibration drift occurs. This
prevents unnoticed deviations that could compro-
mise food safety or product consistency, especial-
ly in processes which require highest reliability of
temperature measurement. This could be found
in heat treatments and pasteurisation processes.

Benefits for food producers:

* Early prevention of quality deviations

* Increased process reliability and safety

* Less unplanned maintenance and fewer inter-
ruptions

* Reduced batch losses and higher consistency
across production runs

These patented innovations reflect WIKA's com-
mitment to combining hygienic design with ad-
vanced sensing technology—helping manufactur-
ers increase productivity while meeting the strict
hygiene and sustainability requirements of mod-
ern food production.

InLine Thermowell TW61 in combination with
temperature transmitters: TR21-B and TR22-B

The EHEDG certified in-line thermowell de-
sign allows temperature measurement directly
in the product flow in a pipe or tube, with-
out creating dead spaces—ensuring hygien-
ic compliance and excellent thermal response.

Benefits for food producers:

* Hygienic, dead space free installation

» Fast and accurate temperature readings

* Optimised cleanability and reduced CIP/SIP
resources

Easy to calibrate without opening the process

DMSU21SA - Hygienic Digital Pressure
Monitoring with Diaphragm Supervi-

DMSU21SA - Hygienic =
Digital Pressure Monitoring -
with Diaphragm Supervision

The DMSU21SA offers continuous diaphragm
monitoring and digital pressure measurement
for sanitary applications, ensuring early detection
of diaphragm failures before they pose a contam-
ination or quality risk.

Benefits for food producers:

» Early warning before any contamination can
occur

* Increased process safety in aseptic production
through realtime supervision

» Reliable pressure monitoring in UHT and other
demanding processes

Diaphragm Gauges
(Hygienic Diaphragm Monitoring)

WIKA’s patented hygienic diaphragm gauge with
the dry sensing technology provides integrated
diaphragm monitoring, immediately identifying
any loss of diaphragm integrity.

Benefits for food producers:

* Instant detection of diaphragm damage

* No risk of contamination with a fill fluid

* Increased product safety in sensitive process-
es

* Reduced risk of unnoticed contamination
events
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Why did your organisation choose to sponsor
the EHEDG World Congress 2026 and what do
you hope to achieve this year?

WIKA's decision to sponsor the EHEDG World
Congress 2026 is rooted in its longstanding com-
mitment to advancing hygienic design, food safe-
ty and innovation supported by precise, reliable
measurement technologies.

WIKA's sponsorship reflects a shared mission
with EHEDG: promoting safe, efficient and hy-
gienic production within the global food and bev-
erage industry.

» Strengthen visibility as a leader in hygienic
design sensors

* Showcase innovative sensing technologies
to global experts

* Exchange knowledge with regulatory bodies,
academia and industry specialists

* Support the global EHEDG community and
drive forward best practices and new guide-
lines

* Deepen customer relationships and explore
strategic collaborations

2025

Looking ahead: How is your organisation
preparing for future trends and challenges in
food safety and hygienic engineering?

WIKA prepares for future industry demands by
focusing on four key areas that directly address
global challenges such as climate change, evolv-
ing hygiene regulations, increasing supplychain
complexity and technological disruption.

Digitalisation & Predictive Sensing

WIKA expands its portfolio of lloTenabled, smart
hygienic sensors that support realtime monitor-
ing, predictive maintenance and higher process
transparency which is crucial as automation and
datadriven production accelerate.

Sustainability & Resource Efficiency

Through hygienic design and inline instrumen-
tation, WIKA helps customers reduce water, en-
ergy and cleaning media consumption. Ongoing
investments in innovation centres and test labs
ensure sustainability remains a guiding design
principle.

Active Standards Participation

By contributing to Standard committees, WIKA
anticipates regulatory developments early and
incorporates future hygienic design requirements
into its instrumentation.

Global Support & Knowledge Transfer

WIKA supports customers with globally certified
hygienic equipment and shares expertise through
training, guides and industry content, helping
companies manage complex regulations and
skills shortages.

Joachim Zipp, Global Market Segment Manager
Food and Pharma (WIKA)
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Please introduce yourself and your
organisation

My name is Sebastian Lagarde and | serve at
Staubli as Global Market Leader Food for the Ro-
botics Division. In addition to that role, I'm also
Global Market Leader for Pharma & Medical.

Staubli is a global industrial and mechatronic
solution provider with four dedicated Divisions:
Electrical Connectors, Fluid Connectors, Robot-
ics and Textile, serving customers who aim to in-
crease their productivity in many industrial sec-
tors. Staubli currently operates in 28 countries,
with agents in 50 countries on four continents. Its
global workforce of 6,000 shares a commitment
to partnering with customers in nearly every in-
dustry to provide comprehensive solutions with
long-term support. Originally founded in 1892 as
a small workshop in Horgen/Zurich, Switzerland,
today Staubli is an international Group headquar-
tered in Pfaffikon, Switzerland.

Staubli Robotics has been at the leading edge of
food industry automation for decades, working
with partners and customers to develop systems
that automate applications from primary process-
ing to secondary packaging and intralogistics,
including pick and place, sorting, cutting, debon-
ing, portioning, packaging and palletising. Staubli
Robotics’ unique product portfolio contains 4 and
6 axis industrial robots, mobile robotics and Auto-
mated Guided Vehicles.

Automation offers clear advantages in food safety
and quality, particularly with the rise of hygienic
robots. Food-grade robots from Staubli Robotics
accomplish this and more, enabling new levels of
efficiency and productivity with fast, ultra-precise
robots.
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How does your organisation contribute to
safer or more hygienic food production?

Staubli’'s food robots follow European Hygienic
Engineering & Design Group (EHEDG) guidelines
for hygienic design, which are widely regarded as
the gold standard.

Staubli robots epitomise key aspects:

 Cleanability: Easy to clean and able to with-
stand intensive washdown processes with
high-pressure water jets, detergents, and dis-
infectants (up to pH-value 2 — 12).

* H1 food-grade oil compatibility: Designed to
work with H1 food-grade or “hygienic” oil (HO)
with no loss in performance.

 Surface and structure: Smooth surface free of
crevices, no external cables or connections,
and non-protruding screws. Specially treated,
corrosion-resistant casing with particle-repel-
lent finish. Fully encapsulated structure (IP67).

* Pressurisation: Contaminants are prevented
from entering the internal components.

To support the food industry’s complex workflows,
Staubli Robotics offers a comprehensive portfo-
lio of HE (humid environment) robots modified to
maintain process reliability in harsh environments.

' SrausL
TX200

For example NOAL SA, a leading Argentinian
cheese manufacturer, commissioned a fully au-
tomated production line in which Staubli robots
perform core tasks. One of the main reasons for
choosing the robots is their hygienic design. In
new production line, three Staubli robots handle
six tons of soft cheese per hour. The robots are
directly integrated into the production of (naturally
unpackaged) soft cheese.

How do you measure the impact of hygienic design within your company or for your
customers?

We use and follow EHEDG Guidelines to design our products. Our goal is to be compliant with
rules and regulations concerning hygienic design. For our customer, this means improvement for

» Easy cleanabilty

 Resistance to cleaning and disinfection protocols
» Reduce risk of contamination

» Easier maintenance

* No cover

This drive to reduce operational downtime due to hygienic design improvement.
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What innovations or new developments are
you introducing to help manufacturers opti-
mise hygienic production?

In adherence to EHEDG hygienic design
guidelines, our R&D is dedicated to prioritising
FDA-certified materials, specifically for surfaces
that come into direct contact with food, such as
coatings and seals. Optimising seals to prevent
water retention and minimise the risk of bacterial
growth is vital to us, as is ensuring waterproof-
ing up to IP69K standards and maintaining the
use of H1 food-grade oil without compromising
performance. To support these goals, we have
initiated an internal programme focused on vali-
dating cleaning and disinfecting protocols, work-
ing closely with leading chemical suppliers in the
industry.

The TX2-200 HE robot from Staubli is specifically adapted to
production environments with high humidity and splash water.

The TS2 HE SCAQRA robots are ideally suited for pick-
and-place Q, handling and sorting tasks, thus complet-
ing the product range for humid environments.
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Staubli Robotics offers a comprehensive portfolio of HE
(humid environment) robots modified to maintain
process reliability in harsh environments.

2025

Why did your organisation choose to spon-
sor the EHEDG World Congress 2026 and
what do you hope to achieve this year?

As leaders in the food industry, we are eager to
showcase our latest solutions and innovations at
a globally recognised congress. EHEDG, a re-
nowned and trusted food safety organisation, is
hosting this event and it is vital for us to be pres-
ent as we have been partners for over a decade.
Our objectives include promoting the hygienic de-
sign of our robots, engaging with industry experts
in hygienic design and food safety and reinforcing
our partnerships within the food sector. This event
offers a valuable opportunity to gain insights into
and address the emerging challenges in hygienic
design for the food industry.

Looking ahead: How is your organisation
preparing for future trends and challenges in
food safety and hygienic engineering?

Continuous improvement in research and devel-
opment is central to advancing hygienic design,
with a particular focus on addressing customer
needs and offering straightforward solutions for
the food industry. Sustainability and total cost
of ownership considerations are crucial aspects
that are integrated into this approach. Ensuring
the highest standards of hygiene and food safety
involves close collaboration with partners and ex-
perts in the field. This collaborative effort not only
aims to enhance product design but also seeks
to meet the evolving demands of the industry effi-
ciently and responsibly.

Sebastian Lagarde, Global Market Leader Food - Robotics Division (St&ubli)
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Please introduce yourself and your
organisation

Viravix — experts in tailor-made CIP process

& data-driven CIP optimisation. We know

how to solve most challenging issues related to
CIP process and hygienic issues in food industry.

Simply put, Viravix is an “one-stop shop of CIP
related topics”: we know exactly how to design
new CIP process, redesign, upgrade and rebuild
existing CIP process, modify existing process
equipment to match the best CIP process, install
and fine-tune cleaning systems for a specific con-
ditions of your food or beverage factory.

Over 11 years, we have delivered:

» 70+ projects for food and beverage manufac-
turers.

» 17+ tailor-made CIP processes with complex
hygienic issues.

» 155 000 hours of expert support for our clients.

We use best-practices in CIP process and deliver
reliable, stable, sustainable and efficient cleaning.

CIP systems are often seen as simple, yet issues
persist because cleaning is not only about flow,
temperature, concentration and time, but also
about the equipment being cleaned. Using loT
and data-driven methods, we identify and quanti-
fy issues, reengineer and validate CIP processes,
and ensure controlled, deviation-free cleaning.

Our mission is to make CIP process efficient, sta-
ble and transparent. Our goals are:

1. Share 500, 000 hours of CIP expertise each
year using loT solutions and Al.

2. Save 165 milion m® of water in Eu-
rope in cleaning process in food industry.

How does your organisation contribute to
safer or more hygienic food production?

Viravix approach combines engineering exper-
tise, process knowledge and digital technologies.

Our unique recipe:

» Strong competences of our process engineers,
who design, build, launch and serve different
CIP systems and processing equipment.

* Years of experience with CIP process and hy-
gienic issues.

» Capabilities in validation and testing of pro-
cessing equipment related to CIP issues.

* Experienced programmers that can get the
data from any CIP system.

* |oT expertise with hands-on experience in inte-
gration of IT solutions with CIP process.

+ High quality of mechanical works and automa-
tion services.

First, we engineer and develop CIP process. Es-
pecially we are good at modernisation and up-
grading existing CIP systems. All our solutions
are designed in line with cGMP and EHEDG rec-
ommendations, with a strong focus on maximum
hygiene and minimal resources consumption.
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Second, we validate CIP processes, from design
and installation review through verification of op-
erational parameters and performance. As part of
validation, we can perform different kinds of tests
and inspections, such as inspection of tanks, heat
exchangers, piping and open surfaces.

Third, we enable digital process control using loT
monitoring and data analytics. Our proprietary
digital solution (software + hardware) FlowQeep-
er allows us to connect to any CIP system, collect
quantitative equipment data (temperature, CIP
phase durations, water and chemical consump-
tion and more). This gives us real-time visibility
into the CIP process, without the need to be phys-
ically present. All steps, deviations, anomalies
and alarms are captured, enabling full control and
fast identification of improvement opportunities
with the support of our engineers.

This is our unique formula:

loT + CIP process data +
+ Experienced process engineers +

+ On-site CIP Validation + Inspections CIP process Inspections +
+ Engineering services + Mechanical services + Automation

Best-in-class CIP process

Our objective is consistent and measurable CIP
performance:
* reliable hygienic effectiveness
« validated and reproducible food safety
» optimised water, energy and chemical con-
sumption
« alignment with internationally recognized CIP
best practices
* transparent benchmarks that can be objective-
ly compared and audited

As our team puts it: “We want to make CIP pro-
cess efficient for everyone. We can make it work
right. We can make sure that food manufacturers
sleep well at night, without worrying about hy-
giene and product quality. We guarantee cleanli-
ness with top class efficiency”.

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

We measure the impact of hygienic design in two
complementary ways as CIP experts.

First, through full CIP engineering or re-engineering
projects. Our full solution includes full digitalisation
of CIP process. We provide easy way to track and
trace CIP process with all data about it. Data is pre-
pared by our process engineers and converted into
costs: time, energy consumption, water use, water
waste including waste of detergents.

Second, through targeted evalua-
tion and validation of existing CIP
processes. We deliver a detailed
report based on one or several CIP
cycles, covering key performance
metrics such as time, energy con-
sumption, water use and waste.

The impact of our hygienic solutions is visible in two
areas.

First, we reduce negative outcomes. After our work,
microbiological contamination cases linked to equip-
ment are virtually eliminated. In a beverage industry
project, recurring microbiological issues caused by
an improperly configured pasteuriser were resolved
by modernising the CIP process. By adjusting clean-
ing regimes, upgrading automation and patrtially re-
designing the equipment, contamination incidents
were fully eliminated.
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Second, we increase positive indicators. Plant
teams gain more understanding and confidence in
CIP operation: we provide training and operators
or engineers become better equipped to maintain
hygiene and act correctly in non-standard situa-
tions. Cleaning quality improves, each CIP cycle
becomes stable and predictable, with no unnoticed
unclean areas and unplanned downtime.

Thus, we measure hygienic design impact both
through product safety (absence of contamination,
successful audits) and operational efficiency (re-
source savings, cleaning stability and speed).
Taking together, these metrics demonstrate that
our solutions deliver real results.

What innovations or new developments are you
introducing to help manufacturers optimise
hygienic production?

Our main innovation focus is how to share our CIP
expertise with as many operations as possible.

In Q2 2026 we will launch new website www.
cipexperts.com where professionals interested in
CIP process will find solutions, examples of CIP
process designs, benchmarks for CIP process
and successful solutions to most common issues
related to equipment.

Our dream is to create digital assistant for CIP
process. Something similar to ChatGPT that
knows everything about your specific CIP process.

That is why we created “FlowQeeper”.
FlowQeeper —freeware for industrial cleaning that
enhances human expertise and decision-making
by digitising expertise of our process engineers
about specific CIP process of our customer.
Through project experience, we identified key
challenges in industrial cleaning: the human factor

and lots of challenges related to equipment.

As a result, manufacturers often face incomplete
cleaning, hygiene risks, product losses, excessive
resource consumption, and unplanned downtime.

At Viravix, we decided to close this gap by building
a solution that combines ML, Al & our expertise

to provide real-time, expert guidance for cleaning
optimisation directly on the shop floor.
FlowQeeper:

1. Monitors — hardware and software that con-
nects to PLC or collects data from loT sensors
about cleaning processes.

2. Analyses —analyses patterns and automatical-
ly generates flexible compliance-ready reports
based on the knowledge and expertise of Vira-
vix engineers.

3. Empowers — operator receives real-time alerts
and simple guidance via online or on-premise
application. Operator may connect with our
experts for online support and troubleshooting.

This enables food manufacturers to achieve:
* Instant expert-level decision-making
* Maximum hygiene

* Minimum resource consumption

In one of pilot projects, FlowQeeper helped the
plant achieve:

—22% water consumption
—12% energy use

€30K savings on satellites
<12-month payback

We see digital solutions like FlowQeeper as a new
era for the food industry. Imagine a chatbot that

an operator or quality manager can ask: “Why

has detergent consumption increased?”, and the
system analyses CIP logs and provides a concrete
answer and recommendation. That is exactly what
we’re building toward.

Why did your organisation choose to sponsor
the EHEDG World Congress 2026 and what do
you hope to achieve this year?

We are passionate about CIP process. Becoming
a sponsor of the EHEDG World Congress 2026 we
want to share this passion and connect with like
minded people who want to achieve best practice
in CIP process.

EHEDG is a community of like-minded profession-
als and we greatly value the networking and pres-
tige of being part of it.
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Participation brings us closer to potential custom-
ers and partners for whom hygienic design is as
essential as it is to us.

Our sponsorship contribution to the 2026 World
Congress is a way to support industry dialogue
around hygiene and safety. We strongly believe
that events like the EHEDG World Congress move
the industry forward, enable knowledge exchange
and create space for innovation. We want not only
to attend, but also to be among those who make it
possible.

Looking ahead: How is your organisation pre-
paring for future trends and challenges in food
safety and hygienic engineering?

We believe that recent innovations such as loT and
Al are ready for adoption in food industry. Those
technologies will impact the way we run operations
and hygienic standards will be adopted.

We want to enrich EHEDG library with digital solu-
tions, continuously improve and apply them in CIP
process with full compliance to EHEDG guidelines .

Vasyl Mazov, Board Member
(Viravix Group OU.)

2025

From a technology perspective, our key response
is further digitalisation and intelligent CIP optimisa-
tion. Today, our solutions make CIP highly transpar-
ent: we see all cycle’s parameters and deviations in
real time. We plan to introduce ML and Al elements
so CIP systems can learn and recommend optimal
actions to personnel. Our goal is to turn CIP into a
fully controlled, predictable and documented pro-
cess, where every deviation is detected and cor-
rected before it can create a product risk.

Finally, sustainability and resource efficiency will
be defined by trends. Water, energy and chemicals
are now under increasing scrutiny not only in terms
of cost, but also environmental impact. We expect
manufacturers to measure the true cost of each
cleaning cycle; liters of water, kilowatt-hours of en-
ergy, carbon footprint and so on. These metrics will
become as important as production KPIs. Viravix is
preparing customers for this reality.
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Raising the Bar for Hygienic Design in the Global Food Industry

BLUCHER’s commitment to food safety, sus- mind and aligned with EHEDG guidelines.
tainability and EHEDG collaboration

“Our mission is to go beyond minimum require-
Hygienic design is no longer a “nice to have” in the ments and actively support the development of
food and beverage industry. It is a critical prerequi- best practice in hygienic design,” Bo James Ander-
site for food safety, operational efficiency and regu- sen explains. “That is why our engagement with
latory compliance. EHEDG is so important.”

For BLUCHER, hygienic design has been a core
principle for decades and a commitment strength-
ened through long-standing collaboration with
EHEDG.

| A

A long-term commitment to hygienic engineer-
ing

&

4

“BLUCHER has been a member of EHEDG since
2011 and we see it as both a responsibility and
an opportunity to contribute to raising hygienic
standards in the food industry worldwide,” says Bo
James Andersen, Global Commercial Lead —
Food & Beverage at BLUCHER.

7
N

BLUCHER is an international manufacturer spe-
cialising in stainless steel pipes, fittings, channels,
and drainage systems for industries where hygiene
is critical, including food and beverage produc-
tion. From underground pipe systems to floor-level !
channels and drains, BLUCHER delivers complete BLUCHER® EuroPipe
stainless steel solutions designed with hygiene in
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One of BLUCHER'’s key contributions to safer
food production is its exclusive use of stainless
steel across its product portfolio. Stainless steel
is widely recognised as one of the most hygienic
materials available, thanks to its smooth surface,
corrosion resistance, cleanability and durability.

“We produce exclusively in stainless steel — from
pipes in the ground to channels and floor drains,”
says Bo James. “This ensures a consistent hy-
gienic perspective throughout the entire drain-
age and piping system, fully aligned with EHEDG
principles.”

By designing systems that minimise crevices,
standing water and areas where bacteria can ac-
cumulate, BLUCHER helps food manufacturers
reduce contamination risks while maintaining effi-
cient cleaning and maintenance routines.

Measuring impact through sustainability and
transparency

Hygienic design is closely linked to sustainability,
and BLUCHER places strong emphasis on meas-
urable environmental performance. Stainless
steel is not only hygienic but also fully recyclable,
making it a long-term, responsible choice for food
production facilities.

BLUCHER has Environmental Product Declara-
tions (EPDs) for key product ranges, including
BLUCHER® Drains, BLUCHER® Channels,
and BLUCHER® EuroPipe. These EPDs docu-
ment the most important environmental impacts
of the products throughout their lifecycle.

“EPDs allow us and our customers to make in-
formed, transparent decisions,” Andersen notes.
“They show how hygienic design, material choice
and sustainability can go hand in hand.”

LUCHER® EuroPipe
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MeatCatcher

MeatCatcher
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Innovation driven by real-world challenges

Innovation at BLUCHER is closely tied to
practical challenges observed in food produc-
tion environments. One example is the intro-
duction of the MeatCatcher, developed specif-
ically to address issues related to meat waste
and fat in processing facilities.

The solution includes large filter boxes with
drain holes designed to collect meat waste
and fat before it enters the pipe system.

“The purpose is simple but crucial,” Bo James
explains. “By preventing meat waste and fat
from entering the pipe system, we reduce the
risk of blockages and hygiene-related issues
further downstream.”

This type of targeted innovation supports
both operational reliability and hygienic per-
formance, helping manufacturers avoid costly
downtime, maintenance issues and potential
food safety risks.

Supporting EHEDG and global knowledge
exchange

BLUCHER'’s decision to sponsor the EHEDG
World Congress 2026 reflects its long-term
commitment to collaboration, knowledge shar-
ing and continuous improvement within the in-
dustry.

“We have sponsored EHEDG events before
with great success,” says Andersen. “BLUCH-
ER is an organisation in strong forward mo-
tion, and we want to support and participate at
multiple levels.”

The World Congress provides a platform for
networking, exchanging knowledge and align-
ing on future challenges related to food safety
and hygienic engineering.

“Our goal is very clear,” Bo James adds. “We
want to contribute to achieving high food safe-
ty standards globally, without contamination.”



Preparing for future challenges in food safety

Looking ahead, BLUCHER sees education and
competence development as essential to meeting
future demands in food safety and hygienic design.
Regulatory requirements continue to evolve, supply
chains are becoming more complex and expecta-
tions for documentation and transparency are in-
creasing.

To address this, BLUCHER invests heavily in train-
ing and educating employees across countries and
departments. Several employees have completed
dedicated courses focused specifically on hygienic
design and food safety.

“We want to give customers confidence that our
solutions meet the highest hygienic standards,”
says Bo James. “Through training and certification
of our employees, we can document our knowledge
, both for our customers and in our marketing.”

This internal focus ensures that customers re-
ceive consistent, expert guidance regardless of
location,and that hygienic design principles are
embedded throughout BLUCHER’s organisation.

Training courses at BLUCHER

2025

Setting a higher standard together

Through its products, documentation, innovation
and active engagement with EHEDG, BLUCHER
continues to play a role in advancing hygienic engi-
neering in the global food industry.

“Hygienic design is not static,” Bo James concludes.
“It requires collaboration, knowledge sharing and a
willingness to continuously improve. That is exactly
what we aim to support, together with EHEDG and
our customers.”

BLUcHER:

N A

Bo James Anderson, Global Commercial Lead
— Food & Beverage (BLUCHER)
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fetra Pak

Introduction

My name is Stefan Stahl, | serve as Food & Equip-
ment Safety Manager at Tetra Pak and Chair of
the EHEDG Nordics Regional Section.

| lead a dedicated team of specialists, located
around the world, that support our Tetra Pak®
equipment product owners and solution design-
ers in the areas of quality, food safety and hygien-
ic design.

Our mission, ‘Protects What's Good,’ reflects our
commitment to ensuring food safety and quality
across the globe. Tetra Pak as the world leader
in food processing and packaging solutions, are
dedicated to advancing hygienic design and sus-
tainability in the food industry. We strive to deliver
innovative technologies that safeguard food in-
tegrity while minimizing environmental impact.

About Tetra Pak®

Tetra Pak® is a world leader in food processing
and packaging solutions. Together with custom-
ers and suppliers, we help to ensure access to
safe, nutritious food for hundreds of millions of
people in over 160 countries, while at the same
time striving to reduce our environmental impact.

More than 70 years ago, we embarked on a jour-
ney to help make food safe and available,
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everywhere. Today, we continue to inno-
vate to protect food, people and the planet.
We do this by developing food processing and
packaging solutions tailored to meet the needs
of global customers. Using the latest science and
technologies, our dedicated team of innovators,
collaborators and experts work together relent-
lessly to find answers to some of the biggest chal-
lenges facing the global food and beverage indus-
try today.

We have brands in the cheese, dairy, powder, pre-
pared foods, ice cream, beverage, plant-based
beverage and ‘new food’ businesses to find ways
to move forward.

How Tetra Pak Contributes to Safer and More
Hygienic Food Production

Tetra Pak has pioneered numerous technologies
that enhance food safety and hygienic design. Our
aseptic processing and packaging solutions allow
food to remain safe and fresh without preserva-
tives, reducing waste and ensuring global access
to nutritious products. We collaborate with industry
leaders and regulatory bodies to set benchmarks
for hygienic engineering, ensuring that our design
is aligned with EHEDG standards. Our partner-
ships with food manufacturers worldwide enable
us to implement cutting-edge solutions that opti-
mise production efficiency while maintaining the
highest hygiene standards.



Tetra Pak® food safety specialists are active
members of the EHEDG Regional Sections and
they support delivery of EHEDG Advanced Hy-
gienic Design Training on behalf of EHEDG. We
also actively lead and support many of the EHEDG
guideline developments and updates, lending our
knowledge and expertise to support the industry
in improving hygienic design.

Our Food Safety Specialists participate in the
Global Food Safety Initiative’s (GFSI) bench-
marking requirements for Scope JI and Scope llI
and we see our commitment to EHEDG and its
objectives, as a critical part of this wider industry
commitment.

| am recently appointed Chair of the EHEDG Nor-
dics Regional Section, with the ambition to further
grow the engagement in EHEDG in the Nordic.

In addition to this, Dean Scopes from Tetra Pak
in UK, continues as the Advisory board member.

Measuring the Impact of Hygienic Design

At Tetra Pak, we measure the impact of hygien-
ic design through rigorous performance metrics,
including reductions in contamination risks, im-
provements in operational efficiency and sustain-
ability gains. For example, our latest aseptic filling
lines have demonstrated a 30% reduction in water
usage and a 20% decrease in energy consump-
tion, contributing to both food safety and environ-
mental stewardship. We also conduct regular au-
dits and case studies to validate the effectiveness
of our solutions in real-world scenarios.

About Food Safety and Hygienic Design at
Tetra Pak®

Hygienic design is about ensuring that all equip-
ment designed, manufactured or sold by Tetra
Pak® complies with regulations and standards for
hygienic design and food contact materials and
articles. We provide solutions that support our
customers in producing and delivering food that is
safe and available everywhere.

The health and safety of the end consumer is en-
sured by applying the principles of hygienic de-
sign, as well as the requirements for food contact
materials.

2025

Tetra Pak®
homogenizer

Tetra Pak® homogenizers are high-pressure sys-
tems designed for efficient food processing, im-
proving texture, stability and shelf life in products
such as dairy, sauces and plant-based beverages.
Built with robust stainless-steel components and
smart automation, they ensure precise pressure
control and easy clean-in-place (CIP) for maxi-
mum hygiene. Their hygienic design minimizes
hard-to-clean areas, reduces contamination risks
and supports aseptic processing.

Sustainability is central to their design. Ener-
gy-saving technologies, optimized hydraulics,and
variable frequency drives reduce power con-
sumption, while quick CIP cycles lower water and
chemical use. Long service life, recyclable mate-
rials and low-maintenance features help manu-
facturers cut environmental impact while ensuring
food safety and quality.

Per Kempe, Food Safety Specialist Tetra Pak®
and member of the EHEDG Nordics Regional
Section, says: “Hygiene is a key aspect of Ho-
mogeniser in production and has increased in
importance greatly over the years. Food safety is
a growing concern for consumers and manufac-
turers alike. We need to ensure that our equip-
ment is designed to meet the highest standards of
hygienic design and that our processes eliminate
risks where bacteria can grow.”

Aseptic pulsation dampers are essential for pro-
cess stability. They absorb pressure fluctuations
during homogenization, protecting pipes and
components from stress and vibration. Construct-
ed with seamless stainless steel and hygienic
seals, these dampers maintain aseptic conditions
and eliminate dead zones where bacteria could
grow. Automatic cleanable aseptic dampers take
hygiene and efficiency further by integrating CIP/
SIP functionality directly into the damper design.
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This allows cleaning without disassembly, reducing
downtime, water and chemical use while ensuring
compliance with stringent food safety standards.
Together, homogenizers and aseptic dampers de-
liver reliability, sustainability and uncompromised
hygiene in aseptic production environments.

Innovations and New Developments

Innovation is at the heart of Tetra Pak’s strategy.
We are introducing advanced digital tools for pre-
dictive maintenance, ensuring equipment reliability
and minimizing downtime. Our certified hygien-
ic components comply with EHEDG guidelines
and we are investing heavily in R&D to develop
next-generation packaging materials that are both
safe and sustainable. Upcoming product launches
will include smart packaging solutions that enhance
traceability and consumer confidence.

Tetra Pak® Tubular Heat Exchanger and EHEDG
Certification

The Tetra Pak® Tubular Heat Exchanger is engi-
neered for high-performance thermal treatment of
liquid foods, including viscous products and those
with particles. Its robust stainless-steel construc-
tion and modular design ensure durability, flexibility
and efficient heat transfer while maintaining prod-
uct quality. Floating ends are incorporated to allow
thermal expansion and prevent stress on tubes,
ensuring reliability and extending equipment life
under high-pressure and high-temperature condi-
tions. Insulation and optimized flow paths further
enhance energy efficiency.

Hygienic designis central to its engineering. Smooth
surfaces, advanced sealing technology and mini-
mal dead zones prevent contamination and enable
effective cleaning. In 2020, Tetra Pak® became the
first in the industry to achieve EHEDG certification
for tubular modules, validating compliance with
stringent European hygienic standards. This certifi-
cation confirms that the equipment can be cleaned
thoroughly and supports food safety throughout
processing, reinforcing Tetra Pak’s commitment to
innovation, sustainability and hygienic excellence.

Food safety with sustainability performance
Using electron beams instead of traditional hy-
drogen peroxide, eBeam sterilization technology
guarantees packaging material sterilisation perfor-
mance while reducing customers’ operational costs
and improving their environmental performance by
reducing electric power consumption.

The Tetra Pak® E3/Speed Hyper is a filling ma-
chine for aseptic packaging of liquid food, which
utilises two eBeam lamps to sterilise the inner and
outer part of the packaging material through the
production process. Electron emission guarantees
an equivalent sterilisation performance as that of
hydrogen peroxide systems.
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eBeam

A second option is using eBeam
technology to sterilise the inner and
outer parts of the packaging material
throughout the production process.
Electron emissions guarantee an
equivalent sterilisation performance
to that of hydrogen peroxide
systems, and is the latest innovation
on our Tetra Pak® E3 filling machine
platform fillers.

electron
emissions

EHEDG Certified Tetra Pak® Tubular Heat Exchanger
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Tetra Pak®E3/Speed Hyper
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Tartra Pak” The world's fastest aseptic carton filling machine

Why We Are Sponsoring the EHEDG World
Congress 2026

Tetra Pak® has a long history and a close rela-
tionship with EHEDG and this is set to continue,
as we are both aligned on the significance of hy-
gienic design aimed at the increasing industry
food safety requirements.

Sponsoring the EHEDG World Congress 2026
aligns perfectly with our mission to advance food
safety globally. This event provides an unpar-
alleled platform for networking, knowledge ex-
change and collaboration with industry experts.
We continue to sponsor the EHEDG World Con-
gress as part of this commitment and our joint
ambitions for the future. This is wholly in line with
our customer-centric approach and commitment
to improving our supply chain through our stake-
holders.

The EHEDG World Congress is the perfect plat-
form through which we can continue to share our
mission, vision and strategic goals with the wider
food industry and our EHEDG partner members,
who are all committed to food safety through hy-
gienic design.

Stefan Stahl, Food & Equipment Safety Manager
(Tetra Pak)

2025
Preparing for Future Trends and Challenges

Tetra Pak® New Food Applications and Hy-
giene

Tetra Pak® is pioneering solutions for the emerg-
ing New Food sector, which includes preci-
sion fermentation and biomass fermentation
to produce alternative proteins and functional
ingredients. Through its New Food Technolo-
gy Development Centre in Karlshamn, Sweden,
Tetra Pak® helps innovators scale production,
optimize processes, and reduce time-to-mar-
ket while ensuring consistent quality and safe-
ty. These facilities provide advanced expertise
in fermentation, heat treatment, and aseptic
handling for next-generation food products.

Hygiene is at the core of these applications. Tet-
ra Pak® integrates aseptic processing and pack-
aging technologies to maintain sterility through-
out production. Automated clean-in-place (CIP)
and sterilisation-in-place (SIP) systems, hygienic
component design and precision aseptic dosing
allow sensitive ingredients, such as probiotics and
vitamins, to be added after UHT treatment without

compromising safety. This combination of innova-
tion and hygienic design ensures that New Food
products meet the highest standards for food
safety, sustainability and consumer trust.

Closing Statement

At Tetra Pak, ‘Protects What's Good’ is more than
a slogan, it is a promise to deliver safe, sustain-
able and innovative solutions for the global food
industry. We look forward to continuing our col-
laboration with EHEDG and industry partners to
advance hygienic design and ensure a safer fu-
ture for all.
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Please introduce yourself and your organisa-
tion

My name is Uwe Klotz and | am the team leader of
product development of Hygienic Design standard
parts at Otto Ganter GmbH & Co KG, the German
mother company of Elesa+Ganter Austria. Togeth-
er with my team | am responsible for the develop-
ment of new standard parts in Hygienic Design.

Elesa+Ganter is a worldwide sales joint-venture
offering the widest product range of standard ma-
chine elements for the machinery industry. With
its two headquarters — Elesa S.p.A, Monza, Italy
and Otto Ganter GmbH & Co KG, Furtwangen,
Germany — Elesa+Ganter looks back at more
than 50 years of cooperation. Elesa is specialised
on standard parts made of engineering plastics
while Ganter has its expertise in metal parts. As
already mentioned, we at Ganter, are responsible
for developing standard parts in Hygienic Design.
Standard parts that are designed for maximum hy-
giene and safety.

How does your organisation contribute to saf-
er or more hygienic food production?

Due to their very specific properties, standard
parts in Hygienic Design can assist the produc-
tion process in these sensitive areas and facilitate
the manufacture of products with a long shelf life,
which are free from preservatives. Those standard
parts combine high surface quality, freedom from
dead spaces, non-scooped outer surfaces and
sealed bolting areas. A sealing concept based on
FEM calculations ensures reliable contact pres-
sure after installation.

Using standard parts in Hygienic Design also
means that the time and material needed for
regular cleaning is significantly reduced — which
also noticeably lowers operating costs. Less and
shorter cleaning work (that can be up to 25% of
the production time) leads to: more time available
for production, less fresh water consumption, low-
er energy consumption, less cleaning agent re-
quired, less production of waste water, lower total
costs and saving of resources.

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

Basically, all starts with the designing and de-
veloping of standard parts in Hygienic Design. It
needs a lot of expertise to design new products
and in the next step to produce and assemble
them respectively. This can be a very cost intense
process for our customers and, furthermore,
needs qualified staff. Not every company has the
capabilities to fulfil all standards required.

This is when Elesa+Ganter comes in. With our
specialised team we concentrate on developing,
producing and assembling HD standard parts.
We are in steady exchange with customers and
knowledge leaders of the food industry to better
understand their requirements.

Furthermore, we take over the EHEDG certifica-
tion process for our products. The EHEDG cer-
tification reduces the need for our customers to
make special product tests before using them in
their production.
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What innovations or new developments are you
introducing to help manufacturers optimise hy-
gienic production?

In developing new products, we deliberately go a
step further to support truly hygienic production.
One example is our hygienic-design screws, which
are complemented by specially designed sockets
that ensure the screw surfaces remain free from
scratches or damage.

By combining these sockets with aluminum mate-
rial and a rounded hex geometry, torque is trans-
ferred smoothly to the screw head without causing
surface wear. This prevents micro-damage where
contamination could accumulate, helping manu-
facturers maintain the highest hygiene standards
while also improving durability and reliability during
installation.

Why did your organisation choose to sponsor
the EHEDG World Congress 2026 and what do
you hope to achieve this year?

For Elesa+Ganter it is an honour having the chance
of being a sponsor of the EHEDG World Congress
2026 in Vienna.

It is the perfect opportunity to connect, exchange
insights and build relationships with leading ex-
perts of the food industry. With the sponsorship,
we, furthermore, contribute to guarantee safety for
products and people in the food production sector
in the future.

2025

For us, the EHEDG World Congress is the ideal
platform to discuss current and future challenges,
share new solutions with knowledge leaders of the
industry. This is vital for us in order to be able to
develop new standard components in Hygienic De-
sign.

Looking ahead: How is your organisation pre-
paring for future trends and challenges in food
safety and hygienic engineering?

Looking ahead, we are actively preparing for future
trends and challenges in food safety and hygienic
engineering by combining product innovation with
knowledge transfer. A key element of this approach
is our involvement in EHEDG innovation training,
which enables us to stay closely aligned with the
latest hygienic design guidelines, regulatory devel-
opments, and best practices.

By continuously educating both our teams and our
customers, and by incorporating these insights into
our product development, we help manufactur-
ers implement hygienic solutions that are not only
compliant today but also resilient to future require-
ments.
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ienic design and HACCP

compliance

Building food safety into every process with SMC

Food safety is a non-negotiable priority in the food
and beverage industry. It protects public health,
safeguards consumer trust and ensures compli-
ance with strict legal and regulatory frameworks.
Any contamination introduced during food produc-
tion can severely affect product quality and may re-
sult in costly recalls and long-term brand damage.
For this reason, impeccable hygiene throughout
the entire production process is essential.

At SMC, food safety is understood as a holistic
concept. Hygienic design, regulatory compliance
and operational reliability must work together
seamlessly. This approach also shapes the work
of SMC, where global standards are translated into
practical, application-oriented solutions for food
manufacturers and OEMs.

Regulations as a design driver, not an obstacle

The food industry is one of the most tightly regulat-
ed sectors worldwide and rightly so. Only through
strict legislation and clearly defined standards can
the high expectations placed on food production be
guaranteed. These regulations have a direct and
significant impact on the design of machinery and
automation components used throughout the in-
dustry.

They influence :
» Choice of materials used in production and pro-
cessing equipment
» Adoption of clean and hygienic design principles
* Total cost of ownership of the machinery

Materials must be carefully selected to ensure that
no harmful or toxic substances can migrate into
food products. This applies not only to components
in direct product contact, but also to parts operat-
ing in hygienic zones or splash water areas. Clean
and hygienic design, combined with high corrosion
resistance, is essential in production areas that re-
quire regular washdown with aggressive cleaning
agents.

SMC integrates these requirements directly into
product development. Regulatory compliance is
not treated as an afterthought, but as a core design
criterion from the earliest development stages. The
result is automation technology that supports food
safety by design and simplifies validation and au-
dit processes for machine builders and end users
alike.
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HACCP as a cornerstone of food safety

HACCP (Hazard Analysis and Critical Control
Point) is one of the most important foundations
of food safety management systems worldwide.
It provides a systematic approach to identifying,
evaluating and controlling food safety hazards,
whether biological, chemical or physical.

The seven core principles of the HACCP concept
include:
* Hazard analysis
* |dentification of critical control points (CCPs)
Definition of critical limits
* Monitoring of CCPs
* Definition of corrective actions
* Verification procedures
» Documentation and record keeping

Compliance with HACCP requirements ensures
the production of safe, high-quality food products
that meet legal standards and protect consumer
health. These requirements also place high de-
mands on machine design and automation com-
ponents. Equipment must not only perform its in-
tended function efficiently
but must actively prevent
contamination and support
hygienic operation.

Based on many years of
experience with food in-
dustry standards, regula-
tions and safety concepts,
SMC has developed a
comprehensive range of
clean and hygienic design
products. These solutions
support food manufactur-
ers and OEMs in meeting
HACCP requirements reli-
ably and consistently.

Hygienic design fit-
ting KFG2H-E series:
EHEDG-certified hy-
gienic design for safe,
easy-to-clean and reli-
able food processing;
FDA & EU 1935/2004
compliant, IP69K

Clean design stainless steel
cylinder CG5-X2977 series:
Designed for wet areas in food
and pharmaceutical production,
these cylinders feature smooth,
corner-free geometry for fast
and reliable cleaning; FDA & EU

1935/2004 compliant

2025
Clean and hygienic design in practice

Clean and hygienic design goes far beyond visual
cleanliness. It considers materials of construction,
component geometry and surface finish in detail.

For example:

» Surfaces in contact with food must be very
smooth to prevent microscopic niches where
pathogens could grow

» External angles and geometries are designed to
prevent liquid pooling

» Gaps, dead spaces and dirt traps are reduced
to a minimum

These design principles are critical for effective,
soil-free cleaning during service especially in en-
vironments where non-stop operation is common
and machine availability is paramount.

SMC'’s clean and hygienic products meet many of
the demanding requirements of the food industry.
They are specifically designed for use in environ-
ments with frequent cleaning cycles, splash water
zones and areas with food contact.

Premium components for the toughest wash-
down environments

Food production environments are demanding.
Components must withstand high humidity, ag-
gressive cleaning agents and continuous operation
without compromising performance or hygiene.

With its range of clean and hygienic design prod-
ucts, SMC offers premium-quality components for
the most challenging washdown applications. For
the exterior of cylinders, tubing and fittings, only
materials are used that are compliant with FDA
(Food and Drug Administration) requirements and
EU Regulation 1935/2004 for materials intended to
come into contact with food.

HF2B-SFDA in-line bacteria filter
for safe food air: 99.99% filtration
(0.01 um), LRV = 9, FDA-compli-
ant, NSF-H1 lubrication, 500 I/min
flow.
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This material selection provides a clear benefit for
manufacturers:

 Fast and efficient cleaning

» Reliable compliance with regulatory standards

* Reduced risk of contamination

At the same time, it delivers tangible operational ad-
vantages.

HF1-AC-D-X7000 Air Combi-
nation Unit: NSF-H1 grease,
stainless steel parts, clean de-
sign, ISO 8573-1 compliant, up
to 8,000 I/min, easy maintenance
with element indicator.

Hygienic compressed air, an often-overlooked
prerequisite requirement.

In modern food production, compressed air is a crit-
ical utility. Wherever it comes into direct or indirect
contact with products, packaging or hygienic zones,
its quality becomes a decisive factor for food safety,
system reliability and compliance.

SMC addresses this with its HF1 and HF2 hygienic
air preparation filters, designed for sensitive applica-
tions in the food and beverage industry, pharmaceu-
ticals, medical technology, and clean automation.

A defining feature of the HF series is its consist-
ent hygienic design. All materials comply with strict
food-contact and hygiene regulations, including
FDA requirements and the Japanese Food Sani-
tation Act. Antibacterial surface treatments and the

use of NSF-H1 food-grade lubricants help minimise
microbial growth and contamination risks.

In terms of performance, HF1 and HF2 filters pro-
vide multi-stage filtration down to 0.01 um. Particles,
bacteria, oil aerosols, and oil vapours are reliably
removed. Activated carbon elements further reduce
residual oil content, supporting compliance with ISO
8573 compressed air purity classes required for
high-quality food production.

HF2-BAC Antibacterial Air Com-
bination Unit: Sanitised com-
pressed air: LRV 29, JIS L 1902
antibacterial =4, oil <0.003 mg/
m?3, FDA-compliant, NSF-H1

grease, 800 I/min, modular design.

Clean compressed air protects both the final product
and pneumatic components alike. It reduces wear,
prevents malfunctions and contributes to longer ser-
vice life and lower maintenance effort.

The modular HF2 system allows flexible combina-
tion with regulators, dryers and other air preparation
components, enabling customised solutions tailored
to specific process requirements. The compact HF 1
series is ideal for space-constrained installations
without compromising filtration performance.

From an economic perspective, hygienic air prepa-
ration significantly reduces Total Cost of Ownership.
Cleaner air lowers the risk of unplanned downtime,
costly contamination incidents, supports HACCP
and FSSC 22000 compliance and strengthens con-
fidence during audits.
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Efficiency, availability, and total cost of own-
ership

The use of hygienically optimised components
not only improves food safety, it also enhances
operational efficiency. Faster and easier cleaning
processes reduce downtime, save working hours
and lower the consumption of water, cleaning
agents and energy.

A proactive approach to hygienic and clean de-
sign from the inception of a new process line re-
sults in:

» Higher machine availability

* Lower Total Cost of Ownership

* Reduced resource consumption

» Greater long-term process stability

* Improved product quality

In 24/7 production environments, these advantag-
es can quickly translate into measurable econom-
ic value.

Solutions that adapt to your processes

Food production processes are rarely static. Prod-
uct variants, batch sizes and market demands
change frequently. Automation solutions must
therefore adapt to the process.

SMC designs its products and systems to meet
the demanding requirements of continuous op-
eration. Durable, reliable components are com-
bined with modern system solutions in areas such
as predictive maintenance and energy efficiency.
This ensures stable operation even under the
most challenging conditions.

SMC supports customers locally with application
expertise, while drawing on the strength of a glob-
al organisation. An expert team active in 83 coun-
tries contributes specialised know-how, support-
ed by five global technical centres, two of them
located in Europe. This structure enables both
standard and customised solutions to be imple-
mented efficiently and reliably.

EHEDG and the future of hygienic engineering

Hygienic design continues to evolve. Standards,
technologies and expectations are constant-
ly advancing. Supporting platforms such as the
EHEDG World Congress is therefore a natural
extension of SMC’s commitment to food safety.

2025
EHEDG provides a unique forum for knowledge ex-

change, collaboration and the further development
of hygienic engineering principles. Participation and
sponsorship reflect a clear intention: to actively con-
tribute practical automation expertise, exchange
insights with industry peers and help shape future
best practices.

Preparing for tomorrow’s challenges

Climate change, stricter regulations, complex sup-
ply chains and rapid technological progress demand
solutions that are flexible, robust and sustainable.

SMC addresses these challenges by:

* developing energy-efficient and resource-saving
automation technologies

* supporting flexible and scalable production con-
cepts

* closely monitoring regulatory developments

* integrating intelligent and digital solutions for
greater transparency and control

Hygienic design remains a fundamental pillar of
food safety, but it must be combined with innovation,
efficiency and sustainability. By embedding hygiene
into every component and every process step, SMC
supports food manufacturers in meeting today’s re-
quirements while preparing for tomorrow.

Discover more on SMC web:
www.smc.eu/en-eu/solutions/food/
food-safety

“With global expertise and local application know-
how, SMC helps food manufacturers achieve the
highest standards in hygienic production.”

Markus Fasching, Industry
Sales Development Food Expert
(SMC Austria)
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ADVANCING HYGIENIC CLEANING
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Hi, my name is Deb Smith and for the last 15 years
| have been the Global Hygiene Specialist for Vi-
kan.

Founded in 1898 and headquartered in Denmark,
Vikan is proudly owned by the Vissing Foundation,
a non-profit charitable foundation dedicated to sup-
porting medical research, sustainable energy and
helping marginalised children and young people.
Vikan Ownership - Vikan

Guided by strong ethical values, Vikan’s mission is
to use collective hygiene and regulatory knowledge
to develop the world’'s most effective professional
cleaning and food handling equipment and expert
advisory services, while making a positive differ-
ence to people and the planet.

As the global leader in the manufacture and sup-
ply of cleaning and food handling equipment and
pioneers in this field, Vikan is always seeking to
develop new and improved products that support
better food safety and higher food quality. Our most
recent innovations have focused strongly on incor-
porating hygienic design principles, as promoted
in Europe through the European Hygienic Engi-
neering & Design Group (EHEDG) and in the US
through 3-A SSI, into the design of our equipment.

Vikan have been com-
pany members  of
EHEDG since 2012
and regularly sponsors
EHEDG events, both at
a national and interna-
tional level. Personally,
| have been involved
with  EHEDG since
2004 and, with the sup-
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port of Vikan, | am now an active member of the or-
ganisation. Currently, | sit on the EHEDG Advisory
Board, am Co-Chair of the UK Regional Section,
Chair of the Foreign Bodies Working Group and
have presented on hygienic design many times,
both on behalf of EHEDG and at EHEDG events.

Vikan take the making of effective, efficient equip-
ment of good hygienic design very seriously, but
that’'s more difficult than you might think. Innovative
materials, patented technologies, advanced manu-
facturing processes, it takes all of this and more to
come up with breakthroughs like our multi-award
winning Ultra Safe Technology (UST) brushware
range Ultra Safe Technology - Vikan

Everything we do features hygienic design think-
ing, from the safety and sustainability of the materi-
als we use, to the functionality and hygienic design
of the equipment we develop, it's right at the heart
of the Vikan design philosophy.
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All Vikan colour-coded tools are made with EU
and FDA food contact-compliant materials and
our Technical Team is passionate about driving
sustainability and food safety. Over the past three
years, they have worked tirelessly on two pro-
jects, The By-Products Project and The Bio-Base
Project, related to the use of sustainable, food-
safe plastics. Sustainability - Vikan

The By-Products Project

Aims:

* To investigate potential sources of food contact
compliant (according to EU 10/2001 and EU
2022/1616), recycled polypropylene (PP) and,
if successful,

* to utilise these plastics to reduce CO2 emissions
and the amount of virgin plastic used by Vikan.

So far, the project has resulted in the transition
of 30 Vikan products, and a saving of approxi-
mately 60 tons of virgin plastic material per year.
A third-party validated review of production, to as-
sess the impact on CO:z emissions, showed a sav-
ing of approximately 32% compared to standard
PP in the Eco-Invent database.

The Bio-Base Project

Aims:

* To investigate the use of plastics made from
used cooking oil, instead of crude oil, in Vikan
food contact compliant tools.

* To utilise these materials to reduce the carbon
footprint of Vikan products.

* To achieve ISCC certification for these prod-
ucts.

To date the Bio-Base Project has achieved ISCC
certificate for four product types (34 colour varia-
tions).

All new products are developed hygienic design
principles in mind, with particular focus on one-
piece or fully moulded construction, making them
easy to take apart and put back together again
without the need for tools, having smooth, sloped
surfaces and avoiding places where contamina-
tion can get trapped and be difficult to remove.

Additionally, Vikan work closely with the food in-
dustry, leading industry organisations (including
EHEDG), research partners and professional
networks to strengthen food safety, hygiene and
best practise across the global food and beverage
sector.

2025

Our collaborations ensure that our solutions re-
flect the latest scientific knowledge, regulato-
ry developments and technical innovation and
demonstrates our commitment to continuous im-
provement, knowledge sharing and raising indus-
try standards. You can find more about technical
collaborations in our Knowledge Hub.

Product spotlight: HyGo

Following many requests
from the food industry,
and 2 years of develop-
ment, testing and trials,
Vikan launched HyGo
- a colour-coded mobile
cleaning station tough
enough to withstand
harsh food manufactur-
ing environments but
light and manoeuvrable
enough to make it easy to
use.

Designed to improve hygiene efficiency and with
Hygienic Design principles in mind, HyGo has
proved to be hugely popular since its launch in
2024, with thousands having been sold globally to
key food manufacturers Mondelez - Vikan

In 2025, supported by numerous customer tes-
timonials, HyGo was named as a finalist for the
Society of Food Hygiene and Technologies ‘Best
New Product’ award and subsequently gained
‘Highly Commended’ status

To discover more about Vikan please visit our
stand at the 2026 EHEDG World Congress or our
website www.vikan.com

Deb Smith, Global Hygiene Specialist
(Vikan); EHEDG Advisory Board Member
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KEOQFITT

World leaders in sterile sampling™

KEOFITT - Dedicated to Hygienic and Representative Liquid Sampling
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For more than four decades, KEOFITT has been
dedicated to one thing: improving liquid sampling.
From our base in Denmark, we have focused ex-
clusively on developing solutions for safe, hygien-
ic and representative sampling of liquids across
a wide range of industries. While we are often
referred to as world leaders in sterile sampling,
we see our role first and foremost as a committed
partner to the industries we serve, continuously
learning, refining and collaborating to improve
sampling practices worldwide.

KEOFITT was founded within the brewing indus-
try, where the need for accurate and reliable sam-
ples is fundamental to product quality and process
control. From those early beginnings, our mission
has been clear: to improve the sampling process
itself and to develop equipment that ensures rep-
resentative and uncompromised samples. Over
time, our sampling valves have become widely
adopted throughout the food and beverage in-
dustry and today they are also used extensively
in dairy, brewing, biotechnology, pharmaceutical
and other liquid-processing industries.

Accurate sampling is a critical but surprisingly of-
ten underestimated part of hygienic process de-
sign. Laboratory results are only as reliable as
the samples on which they are based. Non-rep-
resentative or contaminated samples can lead
to incorrect conclusions, unnecessary waste and
compromised product safety. At KEOFITT, we be-
lieve that correct sampling is not merely a techni-
cal detail, it is an essential part of quality assur-
ance and food safety culture.
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This conviction aligns closely with the mission of
EHEDG. As an organization dedicated to advanc-
ing hygienic engineering and design, EHEDG
plays a vital role in promoting best practices
and facilitating collaboration across the industry.
We are proud to support EHEDG as a sponsor
and active contributor, and we deeply value the
network, knowledge-sharing and dialogue that
EHEDG fosters, particularly through initiatives
such as the EHEDG World Congress and its ex-
tensive guideline work.

Our involvement in EHEDG Guideline 65, which
addresses hygienic sampling of liquids, has been
especially meaningful to us. KEOFITT’s Carsten
Rosendal has had the privilege of being the chair
of the guideline working group, contributing practi-
cal insights from decades of hands-on experience
in sampling technology. The work on Guideline 65
reflects a shared recognition that sampling must
be considered an integrated part of hygienic pro-
cess design, rather than an afterthought.

Participating in this work has strengthened our
own mission. It has reinforced the importance of
clear definitions, validated procedures and robust
design principles to ensure hygienic and repre-
sentative sampling. At the same time, it has high-
lighted the value of cross-disciplinary collabora-
tion, bringing together manufacturers, end users,
consultants and researchers to raise the standard
for the entire industry.
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Collaboration is central to how we operate. KE-
OFITT is represented globally through more
than 50 distributors, typically each covering their
own country and often neighboring markets.
These partnerships are not merely commercial
arrangements; they are knowledge-sharing re-
lationships. Our distributors bring valuable local
insight into regulatory requirements, customer
needs and operational realities. Together, we
work to adapt and refine solutions that meet both
global standards and local expectations.

We also see product development as a collab-
orative effort. Many of our improvements and
innovations have emerged from close cooper-
ation with customers and industry partners. By
listening carefully to process engineers, quality
managers and operators, we gain insight into re-
al-world challenges and can translate these into
practical design enhancements. In this way, our
portfolio continues to evolve always guided by
the overarching goal of enabling correct and hy-
gienic sampling in any liquid-processing industry.

Supporting EHEDG is a natural extension of
this approach. EHEDG provides a structured
framework for advancing hygienic design and
offers a neutral platform where knowledge can
be shared openly for the benefit of all. Through
sponsorship and active participation, we hope to
contribute not only technical input but also prac-
tical perspective from daily interaction with sam-
pling applications worldwide.

Looking ahead, we remain committed to promot-
ing awareness of the importance of proper sam-
pling. As industries face increasing regulatory
scrutiny, sustainability requirements and quality
expectations, the availability of reliable process
data becomes ever more critical. Representative
sampling is a prerequisite for trustworthy data
and trustworthy data is the foundation for safe
and efficient production.

At KEOFITT, our purpose remains clear: to sup-
port the industry in achieving hygienic, safe,
and representative liquid sampling, not in iso-
lation, but in partnership with organisations like
EHEDG, with our distributors and with the many
industries we serve. We are grateful for the col-
laboration fostered through EHEDG and look
forward to continuing our joint efforts to strength-
en hygienic engineering and design across the
liquid-processing world.
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Please introduce yourself and your organisa-
tion.

My name is Sarah Herberger and I’'m a Solution
Manager at SEW-EURODRIVE.

At SEW-EURODRIVE, our mission is simple but
powerful: we aim to keep the world in motion. As
a global system provider for drive and automation
technology, we support industries worldwide with
intelligent, sustainable and high-quality solutions
, from electric motors and gear units to advanced
electronics and automation systems. Quality, sus-
tainability and safety are deeply embedded in
everything we do.

In the food industry especially, manufacturers are
facing growing expectations for sustainable and
healthy products. This requires new production
concepts that balance evolving consumer trends
, like new flavor profiles or dietary preferences,
with sustainability goals such as energy efficiency
and full resource traceability. And all of this must
be achieved while maintaining the highest stand-
ards of hygiene and product safety.

That's where our technology comes in. With our
holistic drive and automation solutions, we help
our customers optimise their processes so they
can transform raw materials into high-quality food
efficiently, safely, and reliably. Supporting hygien-
ic production environments is one important task,
therefore.

EURODRIVE

How does your organisation contribute to
safer or more hygienic food production?

We help make food production safer and more hy-
gienic by providing drive and automation solutions
designed for the strict standards of the industry. In
meat processing, our systems meet the highest
hygiene requirements and reliably automate de-
manding tasks, whether the products are fresh,
frozen or marinated.

In bakery and dough production, we support man-
ufacturers with flexible, energy-efficient and reli-
able technologies that enhance productivity and
address challenges such as sustainability and la-
bour shortages. Across all applications, our goal
is to ensure hygienic, efficient and future-proof
production.

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

We measure the impact of hygienic design pri-
marily through the demand and the operation-
al results our customers achieve. The strong
increase in requests over recent years clearly
shows how urgent and relevant these specialised
solutions have become for the food and beverage
industry. Hygienic-design drive systems are easy
to clean, which directly reduces cleaning time
and lowers the risk of contamination. In addition
to saving time, our customers also benefit from
significant cost reductions thanks to less water
usage during cleaning processes. These meas-
urable efficiencies demonstrate the tangible value
that hygienic design brings to modern production
environments.
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What innovations or new developments are
you introducing to help manufacturers opti-
mise hygienic production?

In recent years, we have significantly expand-
ed our stainless-steel portfolio in drive technol-
ogy. Today, we offer a wide range of solutions,
from servo and asynchronous motors to various
gearbox types and sizes designed to meet the
diverse requirements of OEMs and end users.
Our stainless-steel motors from the CM2H -se-
ries , gear units of the RES.., KES.. and WES..
, and drive systems combine robust corrosion
resistance with smooth, easy-to-clean surfaces
to meet strict hygiene standards. With durable
construction and reliable performance, these
solutions ensure safe, efficient and hygienic pro-
duction even under harsh cleaning conditions.

And we’re far from finished. As technology ad-
vances, we continue to develop new concepts
and innovations that support clean, hygienic
drive solutions for future production needs.

Why did your organisation choose to spon-
sor the EHEDG World Congress 2026 and
what do you hope to achieve this year?

Manufacturers around the world face the same
challenges in food production, which makes
organisations and events like the EHEDG con-
gress vital. We chose to sponsor the EHEDG
World Congress 2026 because it is one of the
most valuable events for knowledge exchange,
sharing the latest insights and building strong
networks within the industry. Hygienic design
is essential, and we are proud to support this
important event once again that plays such an
important role in advancing global standards.
This year, we hope to further strengthen industry
awareness, contribute to higher safety standards
and collaborate with partners to drive hygienic
innovation forward.

2025

Looking ahead: How is your organisation pre-
paring for future trends and challenges in food
safety and hygienic engineering?

Our organisation is preparing for future hygiene
trends and challenges in the food processing indus-
try by consistently seeking direct exchange with our
customers around the world. The requirements and
practical challenges they face in their daily opera-
tions flow directly into our development work, ena-
bling us to further develop and tailor our drive and
automation solutions in a targeted manner. At the
same time, we closely monitor technological and
regulatory trends in the market in order to respond
to changes at an early stage and provide innovative
hardware and software solutions that meet the in-
creasing demands for safety and hygiene.

Sarah Herberger, Solution Manager
(SEW-EURODRIVE)



ZAHNA FLIESEN

—
MADE IN GERMANY

H/gh-pen‘ormance industrial ceramic tilesfrom Zahna-FI/eseh ;’Gn}bH made In- |
Germany for demanding food production environments.

For more than a century, Zahna-Fliesen GmbH
has produced ceramic flooring solutions for de-
manding industrial environments. Combining
long-standing ceramic expertise with modern
manufacturing technology, the family-owned com-
pany, now in its sixth generation, focuses on one
clear objective: delivering highly durable flooring
systems that meet the strict technical, safety and
hygiene standards of the food industry.

Zahna-Fliesen industrial tiles are manufactured
from dry pressed, full body vitrified porcelain
stoneware. Fired at very high temperatures, the
ceramic body becomes extremely dense and ful-
ly vitrified. The result is a material with very low
water absorption, high mechanical strength and
outstanding resistance to chemicals.

These properties make fine stoneware tiles one
of the most reliable flooring solutions for food pro-
cessing environments, where floors are exposed
to heavy mechanical loads, aggressive cleaning
agents, humidity and strict hygiene regulations.

The floor as a critical element of hygienic de-
sign

In food production, hygienic design is often asso-
ciated with processing equipment, piping systems
or stainless-steel machinery. Yet the building itself
plays an equally important role. The floor, as one
of the largest surfaces in a facility, must meet the
same hygiene and safety standards as the equip-
ment installed on it.
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Food processing floors face constant forklift traf-
fic, heavy loads and intensive cleaning routines
involving hot water, steam and aggressive deter-
gents. Materials that absorb moisture, crack or
degrade quickly become a hygienic risk.

Fully vitrified ceramic tiles offer clear advantages
in this environment. Their dense, dry pressed ce-
ramic body forms a closed, non-porous structure
with extremely low water absorption, typically be-
low 0.5 percent. This limits liquid penetration and
helps prevent bacterial growth within the material.

At the same time, ceramic tiles provide excellent
resistance to acids, fats, dairy residues and in-
dustrial cleaning agents. Even under demanding
sanitation regimes, the surface remains stable,
durable and easy to maintain, supporting safe
and hygienic food production.

Built for demanding industrial operations

Food production facilities place considerable me-
chanical stress on flooring systems. Forklift traffic,
heavy pallet loads and continuous movement of
equipment require surfaces that maintain struc-
tural stability over time.

Industrial tiles from Zahna-Fliesen are engineered
precisely for these conditions. The vitrified ceram-
ic body provides high compressive strength and
excellent abrasion resistance. Because the tiles
are full body porcelain, the colour and material
composition extend through the entire thickness
of the tile, ensuring that performance and appear-
ance remain unchanged even after years of use.
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This durability explains why porcelain stone-
ware flooring is widely used in meat processing
plants, dairy facilities, beverage bottling plants
and large-scale food manufacturing sites.

Safety is equally important. Production areas
are often wet or exposed to fats and oils. Zahna-
Fliesen therefore offers a wide range of surface
textures with slip resistance ratings from R9 to
R13, allowing flooring systems to be tailored to
specific operational zones and safety require-
ments.

Long service life and lifecycle performance

In industrial construction, long term reliability
often matters more than initial installation cost.
Floors that require frequent refurbishment in-
terrupt production, increase maintenance costs
and create additional hygiene risks.

Fully vitrified ceramic tiles offer a decisive ad-
vantage. Unlike resin or polymer-based flooring
systems, porcelain stoneware maintains its per-
formance under heavy mechanical stress and
aggressive cleaning chemicals. When properly
installed, ceramic tile floors can remain opera-
tional for several decades.

Many facilities equipped with Zahna-Fliesen
tiles continue operating on the same floor after
twenty, thirty or even forty years. Throughout this
time, the tiles retain their mechanical strength,
chemical resistance and hygienic properties.

For food producers, this means reduced down-
time, predictable maintenance and lower lifecy-
cle costs.

Functional design and colour innovation
Modern food production facilities also benefit

from clear spatial organisation and structured
working environments.

2025

Zahna-Fliesen offers industrial ceramic tiles in a
wide range of colours. The company is one of the
very few manufacturers capable of producing highly
technical tiles in strong colours such as blue, green
or yellow while maintaining the mechanical strength
and chemical resistance required for industrial use.

These colours support zoning concepts within food
factories, helping to distinguish processing areas,
hygiene zones, storage spaces or traffic routes while
improving orientation inside large facilities.

Supporting hygienic engineering initiatives

Zahna-Fliesen is a proud member of the European
Hygienic Engineering and Design Group, EHEDG,
actively supporting the exchange of expertise across
the global food industry.

For us, hygienic design starts from the ground up.
The floor is not just a structural element; it is a criti-
cal component of safe food production.

For manufacturers seeking maximum durability,
chemical resistance and uncompromising hygiene,
Zahna-Fliesen industrial tiles provide a proven floor-
ing solution built to perform reliably for decades!
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Driving Hygienic and Safe Food Production with Industry-Leading Flooring Systems

Vibrofloors — Advanced Turnkey Flooring
Solutions for Global Food & Beverage Envi-
ronments

My name is Alex Castro, | am Manager at Vi-
brofloors Spain S.L., part of the international Vi-
brofloors WorldGroup, headquartered in Girona,
Spain. Vibrofloors is a global provider of high-per-
formance industrial flooring systems, specialising
in fully integrated turnkey solutions designed
to meet the stringent requirements of hygien-
ic and safe production environments across the
food and beverage industry.

Our mission is to create robust, easy-to-clean,
and long-lasting flooring and drainage systems
that support operational efficiency, food safety,
and regulatory compliance in hygienic produc-
tion facilities worldwide. With decades of expe-
rience and projects delivered across multiple
continents, Vibrofloors offers a single-source,
full turnkey solution — from engineering and
design to installation, maintenance, and long-
term warranty — ensuring one point of responsi-
bility for our clients and complete peace of mind.

Supporting Hygienic Food Production with
Specialized Technology

At Vibrofloors, we understand that the flooring
system in a food processing plant is more than
just a surface, it is the foundation of hygiene,
safety, and reliability. Industrial floors must with-
stand heavy mechanical loads, frequent cleaning,
aggressive chemicals and high-pressure wash-
downs, while preventing microbial harborage and
enabling effective drainage.

Our systems are engineered precisely for these
challenges, making them ideal for environ-
ments where hygienic design is paramount.

Our offering includes fully vitrified ceramic tile
flooring systems, advanced stainless-steel drain-
age solutions and bespoke floor designs tailored
to each facility’s unique needs. All elements are
delivered as part of a fully coordinated turnkey
package, including:

* Hygienic floor engineering and layout design

» Substrate preparation and slope formation

+ Drainage integration

+ Tile installation and jointing

« Commissioning, inspection and maintenance

support

By acting as a single responsible partner, Vibro-
floors eliminates interface risks between trades,
ensures full system compatibility and guarantees
long-term performance.

Our industrial ceram-
ic tiles offer outstand-
ing chemical and
mechanical  resist-
ance, ultra-low water
absorption and ex-
cellent performance
under extreme tem-
perature conditions.
Our stainless-steel
drainage  systems
ensure rapid flow
and easy cleana-
bility, eliminating
standing water and
significantly reducing
contamination risks
in  high-throughput
production areas.
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Measuring the Impact of Hygienic Design
We measure the impact of our hygienic flooring
solutions using both qualitative and quantitative
indicators. Key performance metrics include
reduced downtime caused by floor damage or
contamination risks, extended production cycles
thanks to low maintenance requirements and im-
proved hygiene audit scores.

Our customers frequently report measurable
improvements in safety and productivity after in-
stalling Vibrofloors systems. Workplace slips ac-
count for 24% of all employee absences and our
certified anti-slip flooring solutions significantly
reduce this risk. In addition, efficient drainage
design lowers water usage and cleaning times,
a critical factor when 72% of companies rely on
water as a strategic resource and recognise it as
a key financial risk.

Internally, we track system performance through
product longevity, lifecycle costs, warranty data,
and customer feedback. Our floors are designed
to perform reliably for decades, reducing refur-
bishment cycles and contributing directly to sus-
tainability goals.

Innovations and Developments for Optimised
Hygienic Production

Innovation is central to Vibrofloors’ approach. A
key differentiator is our use of the AKQR vibra-
tion installation method (Arbeitskreis Qual-
ititssicherung Riittelbeldge). This advanced
process embeds ceramic tiles into their bedding
mortars with a level of compaction and consist-
ency that cannot be achieved with traditional in-
stallation methods.

The result is an extremely dense, robust sur-
face capable of resisting heavy dynamic loads,
' aggressive chemicals and thermal stress, while
maintaining hygienic integrity over time.

. To ensure maximum quality and reliability, we
| also deploy laser-guided installation systems
. and digital inspection tools. Our R&D efforts fo-
cus on enhanced jointing systems, advanced
material science and modular design concepts
that allow faster installation with minimal produc-

2025

safety. EHEDG represents the global benchmark
for hygienic engineering and its mission aligns
perfectly with our own values.

The congress provides a unique platform to ex-
change knowledge with food manufacturers, en-
gineers and regulators, while showcasing how
infrastructure elements such as flooring and drain-
age form the base layer of hygienic design.

Through our sponsorship, we aim to promote a
holistic approach to hygiene, demonstrating how
well-designed flooring systems play a critical role
in reducing contamination risks, improving opera-
tional efficiency and supporting sustainability tar-
gets.

Preparing for Future Trends and Challenges
As the food industry evolves, so do the challeng-
es of hygienic engineering. Increasing regulatory
complexity, climate change, resource scarcity and
rising consumer expectations demand more resil-
ient and efficient production environments.

Vibrofloors is responding by investing in sustain-
able system design, advanced cleanability con-
cepts and resilience against emerging biological
and chemical threats. We are also strengthening
our global service network to support multi-site fa-
cilities with consistent hygienic standards world-
wide.

We apply European hygienic design philosophy
across all global projects, partnering with engi-
neering firms, certification bodies and industry
experts to ensure our solutions remain at the fore-
front of hygienic innovation.

Through collaboration, innovation and uncompro-
mising quality, Vibrofloors continues to support
manufacturers in building safer, cleaner and more
efficient food production facilities — with one
single partner, one integrated system and one
clear responsibility.

tion disruption. Alex Castro,

Manager (Vibro-
floors Spain S.,L);

Why We Sponsor the EHEDG World Con-
gress 2026

Vibrofloors proudly sponsors the EHEDG World
Congress 2026 because of our deep commit-
ment to hygienic design excellence and food
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In the Food & Beverage industry, excellence is
defined by the ability to consistently deliver safe,
highquality products while navigating cost pres-
sures, regulatory demands and rising expectations
for sustainability. As Regional Industry Manager
F&B Europe at Endress+Hauser, | work closely
with manufacturers across the continent who face
these challenges daily. Our mission is simple but
powerful: empower producers with hygienic, reli-
able and intelligent process instrumentation that
strengthens process capability, increases opera-
tional efficiency and elevates food safety.

At Endress+Hauser, we believe that measure-
ment excellence is fundamental to ensuring food
quality. Accurate data enables stable processes,
optimised resource use and early detection of
deviations. Through this, we help customers en-
hance output, reduce downtime and make con-
fident, datadriven decisions, all while supporting
sustainability and ESG goals that are reshaping
the global food ecosystem.

Driving Food Safety Through Hygienic Inno-
vation

For decades, Endress+Hauser has been a pio-
neer in hygienic measurement technology. One of
our early breakthroughs was the condensatetight
pressure sensor, initially created for harsh, mois-
turerich environments and later embraced across
food applications for its robustness.

Building on this, we developed multifunctional in-
struments like Promass F and Promag H, which
combine several measurement parameters in a
single device. Promass F supports mass flow,
density, and viscosity measurement, while Pro-
mag H adds conductivity measurement on top of
flow metering—allowing producers to reduce in-
strumentation complexity without compromising
on data quality.

To support hygienic processes even further, we

Endress+Hauser (7]
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introduced a glassfree pH electrode and revo-
lutionised calibration with Memosens technolo-
gy, enabling safe, reliable laboratory calibration
instead of onsite procedures.

Heartbeat Technology, integrated across many of
our devices, enables continuous selfverification,
reducing maintenance work while supporting au-
dit readiness. Today, more than 35 of our instru-
ments carry EHEDG certification, over 10% of all
EHEDG certified devices worldwide, a strong
testament to our commitment to hygienic design.
Complementing this, our own hygienic testing
facility ensures we can validate solutions under
EHEDG similar conditions and accelerate hygien-
ic innovation.

Measuring the True Value of Hygienic Design

Food producers and equipment builders around
the world increasingly rely on hygienic certified
components to ensure product safety. Yet, the
true value of these devices becomes visible only
in daily operations: fewer contamination risks, re-
duced cleaning times, lower product losses and
greater process stability.

A compelling example of measurable impact
comes from our Fermentation Monitor project
at the Flensburger Brewery. By implement-
ing advanced inline measurement solutions, the
brewery gained deeper process insight, reduced
batch variability and improved consistency in one
of its most critical production steps. Also sustain-
ability goals have been achieved by reducing the
beer loss of 1.000 hl per year through manual
sampling and optimised utilisation of fermentation
tanks.
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This case illustrates how hygienic measurement
technology contributes not only to safety but also
to operational excellence.

Solutions for Tomorrow’s Hygienic Produc-
tion

As the industry evolves, so do our solutions. In
recent years, we have introduced several in-
novations that support safer, more flexible and
more sustainable production environments.

The new Compact Line is designed for essen-
tial food applications, offering hygienic, costeffi-
cient instrumentation that is easy to select and
integrate.

The redesigned Promag H with ODN instal-
lation unlocks full measurement performance
without requiring inlet or outlet runs. This is es-
pecially valuable in compact skids or retrofits
where space is limited but hygienic compliance
remains nonnegotiable.

Our enhanced TrustSens now features a 39°C
calibration point, aligning even closer with bio-
logical processes such as fermentation and dairy
applications. This improvement strengthens ac-
curacy exactly where temperature management
has the highest safety relevance.

Together, these developments reaffirm our com-
mitment to enabling the next generation of hy-
gienic production.

Why We Sponsor the EHEDG World Con-
gress 2026

We are proud to continue supporting the EHEDG
World Congress in 2026, following our sponsor-
ship in 2020 and 2024. This commitment stems
from our role as ambassadors of hygienic de-
sign. We firmly believe that collaboration across
the industry is essential for driving food safety
forward.

Fermentation Monitor.

-
Measures continuously all -
parameters relevant for the

fermentation process of beer.

2025
Being part of the EHEDG network allows us to con-
tribute our expertise, exchange knowledge with
leading professionals and help advance global
standards. In 2026, we aim not only to present our
innovations but, more importantly, to listen, learn,
and help shape solutions that address the realworld
challenges faced by manufacturers.

Preparing for the Future of Food Safety

Looking ahead, manufacturers face a landscape
shaped by climate change, emerging regulations,
supply chain volatility and rapid technological ad-
vancements. At Endress+Hauser, we are actively
preparing for these shifts.

Our instruments are becoming increasingly intel-
ligent, offering enhanced diagnostics, digital com-
munication and seamless integration into advanced
automation and cloud environments. Heartbeat
Technology lays the foundation for predictive main-
tenance and smarter process control.

We anticipate a future where hygienic engineering
is combined with digital process understanding to
create systems that are safer, more transparent and
more resilient.

Hygienic design is not merely a requirement — it
is a responsibility.

At Endress+Hauser, we are committed to helping
shape a safer and more sustainable future for global
food production through expertise, innovation and
partnership.

Tim Schrodt, Regional Indus-
try Manager F&B Europe, (En-
dress+Hauser)



VN FREUDENBERG

SEALING TECHNOLOGIES

Please introduce yourself and your organisa-
tion.

Mark Boggasch, mechanical engineer and Eva
Fleischmann, PhD in chemistry, work as Applica-
tion Engineers at Freudenberg Sealing Technolo-
gies (FST), supporting the development of sealing
solutions for the process industry. Eva also chairs
the EHEDG working group “Elastomeric Seals”.

FST contributes to food safety through innovative
sealing and material solutions that help custom-
ers meet high hygiene requirements and minimise
risks in sensitive production processes. As an ac-
tive EHEDG member, the company supports the
ongoing development of hygienic standards.

How does your organisation contribute to saf-
er or more hygienic food production?

The design of hygienically safe equipment re-
quires seals that withstand extreme conditions
such as aggressive media, high temperatures,
and intensive cleaning cycles, while fully comply-
ing with all relevant food contact regulations.

Our elastomer development team plays a sig-
nificant role in achieving this. With their exten-
sive expertise in elastomer design, they develop
high-performance sealing materials aided by our
in-house analytics for food contact compliance.
Our close collaboration with scientific institutes,
associations and our suppliers ensures that these
materials meet both regulatory and functional de-
mands.

In developing hygienic seals, we adhere to the
EHEDG recommendations. Knowledge transfer
is also an important part of our work. We regularly
provide training on Hygienic Design, food contact
regulations and elastomer behavior. In addition,
we actively contribute to EHEDG working groups
and task forces, supporting the advancement of
hygienic standards and strengthening safety in
food production.

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

Since we are not equipment operators ourselves,
customer feedback on the performance of our
seals is particularly important. Although it is often
difficult to quantify, we regularly receive confirma-
tion that our products perform reliably in the field
or have been certified in customer applications
. for example, our PTFE radial shaft seal Radi-
amatic® HTS2 in servo motors or a special seal
used in the first EHEDG compliant Tetra Pak® tu-
bular heat exchanger.

Our in-house CIP/SIP test bench also plays a key
role. Long term endurance tests help us evaluate
and optimise service life, as only solutions that
are both hygienic and robust remain hygienic over
time.

One example is the design optimisation of butter-
fly valve seals for a key customer. Using 3D FEM
optimisation loops, we refined the design and val-
idated it on our test bench before it successfully
entered serial production.
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Another example is the development of a new
food grade HNBR material. Through several for-
mulation iterations and CIP/SIP validation, we
were able to demonstrate roughly double the
service life compared with the previous material.
Link: Virtual Tour Test Bench

What innovations or new developments are
you introducing to help manufacturers opti-
mise hygienic production?

The newest addition to our Hygienic Line is the
Hygienic Clamp Seal, which allows the widely
used DIN 32676 clamp connection to be convert-
ed into a truly hygienic flange connection. The
well known hygienic drawbacks of DIN 32676,
especially in larger nominal sizes, are the miss-
ing metallic stop and insufficient centering of the
metal parts and the seal. In real applications with
temperature changes, this often leads to unhy-
gienic seal deformation and even material extru-
sion.

The Hygienic Clamp Seal eliminates these is-
sues, ensuring that the product contact surface
always remains flush with the internal pipe diam-
eter, regardless of the tightening torque during
assembly. This two component solution features
a reusable stainless steel ring, meaning only
the elastomer component needs to be replaced
when necessary. An EHEDG certification is
planned as the next step.

A brief note on our Hygienic Line: It includes
standard products such as the Hygienic Usit®,
Radiamatic® HTS2 and hygienic O rings, which
are specifically adapted to the revised DIN 11864
which came into effect in 2025. Additionally, we
offer further products such as the Hygienic Pres-
sure Seal and Hygienic Forseal, which are cus-
tom designed in many variations. Each solution
is precisely tailored to the installation conditions
and customer requirements, these are the keys
to achieving a truly Hygienic Design and each
case represents a small development project of
its own.

2025

Finally, the core requirement for Hygienic Design
is always the right material. That is why we con-
tinuously advance our materials to meet evolv-
ing regulations and to further optimise properties
such as chemical resistance, mechanical perfor-
mance and aroma transfer. Currently, new food
contact materials from the HNBR, EPDM, Fluoro-
prene® XP and FKM material families are under
development.

Why did your organisation choose to sponsor
the EHEDG World Congress 2026 and what do
you hope to achieve this year?

We are sponsoring the EHEDG World Congress
2026 because EHEDG is central to advancing
Hygienic Design standards. The event lets us
connect with manufacturers, suppliers and us-
ers, helping us improve our products through
real-world feedback and collaboration. It is also
a chance to learn about innovative technologies
and industry trends, ensuring we keep pace with
developments in hygienic engineering.

Looking ahead: How is your organisation pre-
paring for future trends and challenges in food
safety and hygienic engineering?

There is a strong demand for smart seals that in-
tegrate additional functions in the process line. A
good example of this are integrated sensors that
monitor the condition of the seal, enabling the im-
plementation of predictive maintenance. Another
key element is our simulation tool for service life
prediction for seals, taking our customers’ specific
application parameters into account.

We keep a close eye on changes to global reg-
ulations for food contact materials to ensure that
materials can be further developed at an early
stage. An important aspect here is certainly the
evaluation of PFAS-free solutions for targeted ap-
plications, as well as the use of “clean” materials
such as fluor surfactant-free FKM materials.

Mark Boggasch & Eva Fleischmann, Application
Engineers at Freudenberg Sealing Technologies
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@Diversey

A SOLENIS COMPANY

Please introduce yourself and your organisa-
tion.

Fabrizio Tardioli — Associate Director, Global Sec-
tor Marketing - Processed Food

Diversey (a Solenis Company) is a global leader.
Our singular strength to act as ONE Global Team
is reflected in the close partnerships we have with
our customers. A founder member of EHEDG, we
deliver everything in one place, offering a distinc-
tive integrated total solution to hygiene and water
treatment. This encompasses chemicals, equip-
ment, engineering, knowledge-based services
(KBS) and training.

Our innovative pipeline of sustainable solutions is
designed to optimise operational efficiency, food
safety and compliance. Each innovation contrib-
utes to our commitment to save resources, ener-
gy, time, and labour, to add value and enhance
productivity, while protecting our customers, con-
sumers, and the planet.

How does your organisation contribute to saf-
er or more hygienic food production?

Our hands-on technical approach ensures the
adoption of innovative solutions is a success, with
Diversey’s experience and application support
delivering optimum hygiene results and sustaina-
ble footprint reduction.

This guarantees reliable outcomes through relia-
ble dosing, monitoring and validation, overcoming
assumptions, over/under use of resources, and
risks to hygiene standards from microbial contam-
inants.

Open Plant Cleaning (OPC) is key to maintaining
consistent hygiene standards, ensuring safe and

successful food production. Efficiency depends
on repeatability and hygienic compliance to the
validated procedure. We are reinventing this from
the ground up, challenging the status quo and,
through innovation, setting new standards for
sustainable hygiene.

Diversey’s approach is built on measurable re-
sults, efficiency and sustainable innovation,
achieving incremental gains while retaining OPC
virtues. Insight and data-driven analysis deliv-
er broader business benefits. Each innovation
is a step forward, eliminating trade-offs between
savings, sustainability, compliance and hygiene.
Each forms part of a formula reshaping perfor-
mance, raising expectations for:

* Delivering OPC with more efficiency, consist-
ency and reliability.

» Saving time, water, and chemicals.

* Ensuring stricter compliance, protecting food
safety, consumers, brand reputation and as-
sets.

* Helping drive sustainable cleaning solutions,
profitability, and reduce Total Cost of Owner-
ship (TCO).

How do you measure the impact of hygienic
design within your company or for your cus-
tomers?

Our engineering team work to EHEDG guidelines.
Our focus is on driving optimisation of hygienic
production, and the relationship between hygienic
design and cleanability is critical to our solutions
and services.

OPC is time and resource intensive. Typically,
there’s no continuous performance overview or
reporting system. Applying an Intelligent OPC
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solution collates data for analysis and param-
eter verification. It monitors and tracks utility
and chemical consumption, compares data to
hygiene protocols for compliance reports, while
highlighting variances for optimisation and con-
tinuous improvement. The key challenge is
consistently measuring variability of cleaning
parameters - rinse time, pressure, product con-
centration, and contact time - to create a record
of each clean.

What innovations or new developments are
you introducing to help manufacturers opti-
mise hygienic production?

Time is one of the golden parameters. Soaring
utility and labour costs make any reduction in
cleaning process length significant. Our inno-
vations target each end of the process, gaining
precious time to sharpen competitive edge, free
up workers, and unlock valuable production ca-
pacity.

Diverclean Sonic’s novel pre-cleaning technol-
ogy significantly reduces overall cleaning time
and labour requirements, along with downtime,
without impacting hygiene standards, for sav-
ings in four key areas:

» Time (Cleaning) — Up to 35% savings

» Water and Wastewater — Up to 20% savings
in each

* Energy — Up to 20% savings

» Chemicals — Up to 20% savings

Divosan Dew and Protect deliver rinse-free ap-
plication, achieving up to 20% time, water, and
wastewater treatment savings. Their fully compli-
ant formulations are just part of our game-chang-
ing developments in phosphate-free and
QAC-free, with no trade-offs between savings,
sustainability, compliance, and hygiene. While
Intelligent OPC investigates data in-depth to en-
sure the highest standards of clean. Evidence of
how we are striving for zero compromise, envi-
ronmentally harmful chemicals, inefficiency, or
gaps in compliance.

Why did your organisation choose to spon-
sor the EHEDG World Congress 2026, and
what do you hope to achieve this year?

The World Congress brings together all aspects
of the F&B industries with the shared goal of im-
proving hygiene. Our sponsorship helps ensure
that as a community we can meet, discuss and

2025

share knowledge to further advance this common
aim.

We’ve been committed to EHEDG since its incep-
tion. Many of our colleagues have been involved
with EHEDG throughout its history, contributing to
its growth and maturity as a recognised authority.
Our consistent overall aim is to further the basic
principles, procedures and understanding of the
role that hygiene plays in ensuring the highest
standards of food safety.

Looking ahead: How is your organisation
preparing for future trends and challenges in
food safety and hygienic engineering?

The global food industry faces many challenges
as climate change and resource scarcity grow.
From supply chain instability and ingredient short-
ages to persistent labour issues, there’s much to
balance. Cultural shifts are influencing retailers,
consumers and regulatory bodies, driving de-
mands for sustainability and higher standards.

We’re confronting these in the context of tight
margins and pressure to maximise production
time, helping customers become more flexible
and sustainable. The need to do more with less
and meet profitability and sustainability goals re-
quires cleaning processes that run at peak per-
formance. Current cleaning systems are being
exposed. Innovation is key to meet expectations,
get more from less, and reduce downtime without
compromising hygiene or food safety.

Fabrizio Tardioli — Associate Director, Global
Sector Marketing - Processed Food (Diversey, a
Solenis Company)
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ACO - Advancing Hygienic Infrastructure for Safer Food Production

For decades, hygienic design has focused pri-
marily on equipment in direct contact with food.
Yet the broader production environment—floors,
drainage and water management systems—plays
an equally critical role in maintaining hygienic con-
ditions. At ACO Group, we believe that hygienic
performance must extend beyond machines to
encompass the entire processing environment.

ACO is a family-owned water-technology com-
pany founded in Germany in 1946 and active in
more than 50 countries. Across all industries, our
mission is guided by the principle “we care for
water,” developing solutions that manage water
safely, efficiently and sustainably throughout its
lifecycle. Within food and beverage production,
this translates into hygienically designed drain-
age and water management systems that support
food safety, operational reliability and environ-
mental responsibility.

A long-standing commitment to hygienic de-
sign

Our collaboration with EHEDG reflects this com-
mitment. ACO joined EHEDG in 2011 as the first
drainage specialist within the organisation. This
step recognised drainage infrastructure as an in-
tegral part of hygienic design.

HygieneFirst: applying hygienic principles to
drainage

At the core of ACO’s approach is our Hygiene-
First philosophy, introduced to ensure that hy-
gienic performance is prioritised from the earliest
design stage of every drainage solution.

The objective is to minimise areas where residues
can accumulate, enable effective cleaning and
prevent drainage systems from becoming poten-
tial sources of contamination.

This approach has shaped the development of
ACO’s hygienic drainage portfolio, including stain-
less steel channels, gullies and modular drainage
systems specifically engineered for demanding
food production environments. By integrating hy-
gienic design principles with robust hydraulic per-
formance and durable materials, these systems
support reliable cleaning processes while main-
taining long-term operational performance.

Identifying the hidden risks in drainage infra-
structure

While production equipment typically undergoes
strict hygienic validation, drainage systems are
sometimes treated as secondary technical instal-
lations.

In reality, poorly designed or inadequately main-
tained drainage systems can create hidden risks.
Residues may accumulate in inaccessible are-
as, stagnant water can occur due to insufficient
slopes or installation defects may compromise
hygienic performance. Over time, such conditions
can influence cleaning efficiency, operational reli-
ability and ultimately food safety.

To address this challenge, ACO developed the
Drainage System Assessment (DSA), a struc-
tured methodology that evaluates drainage sys-
tems within their real production environment.
The assessment analyses drainage components
together with surrounding floors, walls and instal-
lation details influencing hygienic performance.

Applied across numerous food and beverage fa-
cilities worldwide, this approach enables manu-
facturers to systematically identify vulnerabilities,
prioritise corrective actions and strengthen their
HACCP strategies.
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Measuring the impact of hygienic drainage
design

The benefits of hygienically designed drainage
systems can be demonstrated both through con-
trolled testing and operational experience.

Independent studies conducted by the Fraun-
hofer Institute IVV in Dresden have shown signif-
icant differences in cleaning efficiency between
conventional drainage systems and hygienically
designed channels. Under controlled test condi-
tions simulating food production contamination,
hygienically designed drainage channels were
fully cleaned within approximately 8—10 minutes,
while conventional systems still retained resi-
dues even after extended cleaning cycles of up
to 180 minutes.

Beyond laboratory testing, field observations
from drainage system assessments further il-
lustrate how correct design, installation and
maintenance contribute to improved hygienic
performance, more efficient cleaning processes
and reduced consumption of water and cleaning
chemicals.

Innovation supporting safer and more sus-
tainable production

As a water-technology company, ACO contin-
ues to develop hygienic drainage solutions that
improve cleanability and hydraulic performance
while supporting more sustainable water man-
agement in food production environments.

ACO also supports industry discussions on sus-
tainable water use. Our experts have contribut-
ed to EHEDG initiatives addressing water reuse
and sustainable hygienic engineering practices,
recognising that future food production must bal-
ance strict safety requirements with responsible
resource management.
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Hygienic antislip gratings

Hygienic joints: deep-drawn
body ensures smooth contours
eliminating crevices that can
harbour dangerous bacteria

All internal radii equal or
larger than 3mm which
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Supporting collaboration at the EHEDG World
Congress

ACO'’s sponsorship of the EHEDG World Con-
gress 2026 reflects our long-standing partnership
with the organisation and our commitment to col-
laborative progress in hygienic engineering.

The congress provides a unique platform where
food manufacturers, equipment suppliers, re-
searchers and regulators exchange knowledge
and practical experience. By participating, we aim
to contribute insights from drainage infrastructure
and water management while learning from the
broader hygienic design community.

Ultimately, improving food safety is a shared re-
sponsibility. Progress depends on collaboration
across disciplines, open exchange of experience
and the continuous evolution of hygienic design
standards.

Looking ahead

Food manufacturers today face increasing com-
plexity: stricter safety expectations, sustainability
targets, water scarcity concerns and evolving reg-
ulatory frameworks. Addressing these challenges
requires a holistic view of hygienic engineering,
one that includes both processing equipment and
the surrounding infrastructure.

At ACO, we believe that hygienic drainage sys-
tems will play an increasingly important role in
this broader perspective. By combining hygienic
design expertise with advanced water manage-
ment technologies, we aim to support food pro-
ducers in building production environments that
are not only safe, but also resilient, efficient and
future-ready.

Because in modern food production, hygiene
does not end at the machine.

It extends to the entire environment where food
is produced.

greatly increases cleaning
effectiveness

Edge in-ill ensures stable and
durable transmission between
the gully and surrounding floor
and helps to minimize risk

of floor cracks which could
harbour microorganism

Full drainability: Dry sump (
design, completely drainable
- eliminating stagnant water,
smells, microbial growth and
potential chemical hazards.
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Javier Lemus,
Global KAM & BDM (ACOQO)
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CSF Inox S.p.A. — Reliable Flow Technology for Hygienic Excellence

Please introduce yourself and your organisa-
tion.

My name is Francesco Donati, | am R&D and Engi-
neering Manager at CSF Inox S.p.A.

For over five decades, CSF Inox has been a refer-
ence point in Europe for hygienic pumps and flow-
technology solutions serving food, beverage, dairy,
pharmaceutical and chemical industries. Our ap-
proach is rooted in a clear commitment: to ensure
safe, efficient and reliable product handling through
highquality engineering and continuous innovation.

Since 1970, the company has grown into one of
Italy’s and Europe’s leading manufacturers of cen-
trifugal, selfpriming, progressive cavity, twinscrew
and air-operated piston pumps. Our solutions are
designed to support customers in processes where
hygiene, performance and durability are essential.

How does your organisation contribute to safer
or more hygienic food production?

At CSF Inox, hygienic design is the foundation of
our engineering philosophy. Each pump family is
developed to guarantee product integrity, safety
and ease of cleaning, whether handling delicate
ingredients, viscous media or highvalue pharma-
ceutical fluids. Our portfolio includes selfpriming,
centrifugal and volumetric technologies, offering
flexibility for every application across food, bever-
age and pharma sectors.

Among our flagship solutions, the CSA certified
centrifugal pumps represent an excellent example
of our design approach. Manufactured in AlISI 316L

stainless steel, with electropolished wetted surfac-
es, modular components and certified mechanical
seal, they offer outstanding cleanability and opera-
tional reliability. The clampcasing design facilitates
quick inspection and fast installation, minimising
downtime and supporting safe operation, even in
demanding environments.

Our engineering teams work side by side with
OEMSs, integrators and processors to evaluate
process needs and optimise pump selection. This
collaborative method ensures efficient flows, stable
operations and adherence to the highest hygienic
standards.

How do you measure the impact of hygienic de-
sign within your company or for your custom-
ers?

The impact of hygienic design is measurable and
our customers experience improvements across
multiple dimensions:

* longer production cycles, thanks to reduced
fouling and optimised internal finishing

* lower water and chemical usage during CIP, due
to cleanable geometries and polished surfaces

* increased uptime, supported by modular as-
semblies that simplify maintenance

* reduced energy consumption, enabled by care-
fully engineered hydraulics and low NPSH re-
quirements

These improvements reinforce the principle that
good hygienic design is not only a safety enabler
but also a driver of sustainability and operational
efficiency.
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To support customers throughout the lifecycle of
their installations, we recently introduced FLOW,
our new digital portal. It provides immediate access
to product documentation, performance information
and service resources, helping users manage their
equipment with transparency, precision and speed.

What innovations or new developments are you
introducing to help manufacturers optimise hy-
gienic production?

Hygienic innovation is central to our R&D roadmap.
Today, CSF Inox is focusing on:

* hygienic design of new centrifugal pumps for high
pressure and low roughness surfaces

 centrifugal pumps with zero-dead leg draining
systems for high hygienic-demanding applica-
tions

* next generation twinscrew pumps capable of
handling multiphase products with exceptional
smoothness

» automated pumping systems optimised on per-
formance and easy to clean

» digital integration, enabling pump monitoring and
smart maintenance strategies in our platform
FLOW

Many of our newest developments continue to align
closely with EHEDG guidelines, reinforcing our po-
sition as a trusted supplier for sanitary processing.

Why did your organisation choose to sponsor
the EHEDG World Congress 2026 and what do
you hope to achieve this year?

Our sponsorship of the EHEDG World Congress
2026 stems from our strong belief in the importance
of hygienic engineering as a shared discipline, not
just a company practice.

CSA Pump

2025
Participating as a sponsor offers us the opportunity
to:

* engage with global leaders in hygienic design

» contribute technical expertise and exchange
knowledge

* strengthen partnerships with manufacturers and
processing companies

* increase visibility for our latest technologies and
design approaches

 support the development and dissemination of
harmonised hygienic standards

We view the congress as a strategic stage for di-
alogue, collaboration and advancing the culture of
hygienic excellence.

Looking ahead: How is your organisation pre-
paring for future trends and challenges in food
safety and hygienic engineering?

The next decade will require companies to respond
to evolving expectations in food safety, sustainabili-
ty and supply chain resilience. At CSF Inox, we are
preparing for these trends by investing in:

* energy efficient hydraulic designs

* sustainable manufacturing practices

« digital transformation, centred around better data
availability and smarter service tools

* international training and support programmes,
ensuring consistent expertise worldwide

Our goal is to remain a long term technological part-
ner and reference for customers navigating increas-
ingly complex hygienic requirements.

Francesco Donati, R&D and
Engineering Manager
(CSF Inox S.p.A)
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Other EHEDG World
Congress 2026 sponsors

Ammeraal Beltech

Founded in 1950 in the Netherlands, Ammeraal Beltech is a leading
provider of premium Food Grade conveyor belting solutions across a
wide range of industries. A member of the Ammega Group, Ammeraal
Beltech has the largest selection of high-performance conveying solu-

tions for every Food Segment from Dairy to Confectionary. Employing ’
over 3,000 people and operating 10 manufacturing sites in Europe, the Q’meraa’ Beltech
USA, Canada and Asia, Ammeraal Beltech have sales and fabrication

centers at over 80 sites worldwide. This ensures consistent and fast
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SPONSORSHIP OPPORTUNITIES

As a sponsor you...

. Engage with an audience where 70%+ influence
purchasing decisions

- Showcase your brand during the Official Sponsor
Tour

. Strengthen industry relationships.

- Network with exhibitors, partners, and global
EHEDG stakeholders.

- Access an international audience with
participants from 50+ countries.

. +1 year of promotional exposure through
EHEDG communications.

RESEARCH POSTER OPPORTUNITIES

Stand out with industry leaders...

The Research Poster Competition takes place
at the EHEDG World Congress. Master’'s and
PhD students in relevant disciplines are invited to
submit their academic research posters.

SUBMIT HERE

€2000 Showcase your research. Make an impact.
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Cornell University

Could you start by introducing
yourself and your background?

I’'m Abby Snyder. I'm an associ-
ate professor of microbial food
safety in the Department of Food
Science at Cornell University. |
lead a research lab focused on
preventing cross-contamination
of foodborne pathogens, spoil-
age organisms, and allergenic
residues through sanitation pro-
grammes.

In addition to research, | teach
both undergraduate and graduate
courses such as Food Microbiol-
ogy and Food Safety Assurance.
I’'m also leading a journal club this
fall which is centred on peer-re-
viewed literature about sanitation
in food manufacturing environ-
ments. Cornell’'s Food Science
department is quite diverse — we
cover everything from chemistry
and nutrition to engineering, sen-
sory science, food microbiology,
and food safety.

What motivated your depart-
ment to join EHEDG, and how
does this membership bring
value to your Food Science
programme?

Because of our focus on sani-
tation research, we've become
deeply interested in the principles
of hygienic design — both for
equipment and facility construc-
tion. There’s a strong connection
between sanitation outcomes and
how easy or difficult a surface
is to clean. So, it made perfect
sense for us to learn from organ-
isations like EHEDG, which have
been focusing on hygienic design
principles for a long time.

I've noticed a gap between food
safety professionals, who are of-
ten microbiologists, and hygienic
design experts, who tend to be
engineers. Both fields are crit-
ical to effective sanitation pro-
grammes, yet they can be quite
siloed. My main motivation in join-
ing EHEDG was to help bridge
that gap — to bring both areas of
expertise together and improve
cross-contamination control.
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Can you share any current re-
search in your department that
aligns with EHEDG’s focus on
hygienic design and food safe-
ty?

Of course. In my research lab, one
of our primary focuses right now is
dry sanitation — particularly in fa-
cilities that produce low-moisture
foods like dairy powders, spices
or cereals. These environments
often use dry cleaning techniques
instead of wet washes. One such
technique involves material flush-
es (also known as purges or
pushes), where a dry material is
flushed through a line to physical-
ly remove residual product and
microbial contaminants.




There’s limited research on how
to optimise these flushing tech-
niques, so we’'ve been conducting
microbiological challenge studies,
risk modelling, and field sampling
with industry partners. Through
this work, it has become very clear
that hygienic design plays a sig-
nificant role in the effectiveness
of dry sanitation. That's why we’re
closely following EHEDG’s work
on hygienic design in low-mois-
ture food systems — particularly
around equipment like dry blend-
ers, valves, fillers and augers.

How do you prepare your stu-
dents to tackle real-world food
safety challenges once they en-
ter the workforce?

PhD students in my group take on
research projects that mirror the
challenges food manufacturers
face, using both applied and fun-
damental scientific approaches.
These projects help them devel-
op problem-solving skills that are
directly transferable to industry
roles.

In the classroom, | ensure the
same principles apply. For in-
stance, | teach a course where stu-
dents must develop a comprehen-
sive food safety plan. They also
conduct mock audits — including
an on-site audit at our on-campus
dairy plant. These hands-on ex-
periences are practical and indus-
try-relevant, preparing students to
transition smoothly into their pro-
fessional roles.

2025

New Institute Member

That’s inspiring. Students of-
ten appreciate practical expe-
riences — do you see strong
engagement from them in these
real-world applications?

Yes, absolutely. The mock audit,
in particular, is often one of the
students’ favourite parts of the
course. They gain real insight into
how food safety principles play
out in operational settings. | gen-
uinely appreciate initiatives like
GenEHEDG — bringing the next
generation into hygienic design is
both timely and vital.

Abigail Snyder, Associate Pro-
fessor, Food Science (Cornell .
University)
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Abigail Snyder, Associate Professor, Food Science
(Cornell University)
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Could you briefly introduce
yourself and your organisa-
tion?

My name is Vesela Tseneva and
I’'m the Food Safety Expert at OFI,
responsible for the EMEA region
and Oak Olamcocytes. | began
my career by obtaining a PhD in
Microbiology from Wageningen
University in the Netherlands, fol-
lowed by several roles at research
institutes and later as an R&D
Lead at a commercial laboratory.

| joined OFI over three years ago,
where I've been enjoying the op-
portunity to apply and further de-
velop my expertise. OFI stands
for Olam Food Ingredients, we are
a global leader at the forefront of

trends in the food and beverage
industry. We deliver sustainable,

natural and plant-based ingredi-

ents and solutions, serving large,
high-growth end-use categories.

As a food ingredient supplier, our
goal is to delight both our cus-

tomers and their consumers with
products of superior quality and

unquestionable food safety. At

OFl, we are committed to being a
force for positive change, working

This foundation is essential for
enhancing food safety and qual-
ity during the processing of raw
materials. Being a member of
EHEDG provides us with ac-
cess to working groups, where
we can contribute to the devel-
opment of important documents
such as guidelines and practical
protocols, resources that are
directly applicable to our busi-
ness. Furthermore, EHEDG
offers a variety of training and
certification programmes that

Despite these differences, we
work hard to ensure all sites
are regularly updated and that
all our products meet the high-
est standards of quality and
safety, in line with current legal
and customer expectations. We
achieve this through strong col-
laboration across multifunctional
teams of experts in engineering,
food safety, process technology,
and operations. By sharing our
experience and knowledge, we
ensure that our factories meet

toward good food and a healthier
future. We see it as our responsi-
bility to protect our brand, there-
by also protecting our customers’
brands and ensuring consumer

help us continuously update
and improve our knowledge on
hygienic design and engineer-
ing in food production environ-

today’s requirements and wher-
ever possible, are designed or
updated with hygienic principles
in mind.

safety. Our purpose is to source,
grow and produce
that are beneficial for consumers,
farmers and the world around us.

What motivated your company

to join EHEDG?

EHEDG offers a valuable network,

knowledge base and expert work-
ing groups in the field of hygien-
ic design and engineering, areas

that are highly relevant to the food
industry.

ingredients

ments.

With such a diverse product
portfolio, what are the biggest
hygienic design challenges
you face across different fa-
cilities?

Operating production sites all
over the world with a very di-
verse product portfolio naturally
comes with challenges. These
are further amplified by the var-
ying ages of our facilities. Some
of our sites are state-of-the-art,
while others, such as our cocoa
factory in the Netherlands, are
over a century old.

Hygienic design is the essential
first step in ensuring the con-
sistent production of food-safe,
high-quality products.

How do you ensure con-
sistency in hygienic design
practices across your global
operations, especially in re-
gions with varying regulatory
requirements?

One of the key advantages of
being a large global company is
the wealth of expertise we have
across different regions and
disciplines. As mentioned ear
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lier, we can form multifunctional,
multi-regional teams that allow
us to align on specific regulatory
and operational requirements.

We gather and analyse regula-
tory information across markets
and use it to develop a harmo-
nised approach. Our Global
Regulatory Team at OFI is re-
sponsible for developing inter-
nal guidelines that are designed
to meet the most stringent inter-
national standards.

This enables us to maintain a
consistent approach across our
operations while still complying
with regional regulations. Our
goal is to provide the same high
level of food safety and quali-
ty to our customers, no matter
where they are in the world.

Sustainability is a big focus
for OFI, how do you see hy-
gienic design contributing to
more sustainable food pro-
duction and ingredient pro-
cessing?

At OFI, sustainability is part of
our foundation, we aim to culti-
vate it from the ground up.

We have a dedicated team
called AtSource, which provides
sustainable sourcing solutions,
enabling traceability of product
origin and transparency across
key supply chains. They tackle
sustainability challenges using
data and insights. In parallel,
our global Quality and Food
Safety team ensures that our in-
gredients meet consistent, high
safety and quality standards.

@?ﬁ New Company Member

2025

Producing food of high quality
reduces waste, which in turn
contributes to a more sustaina-
ble global food chain.

Factory design plays a cru-
cial role in food safety, quality
and sustainability, and that re-
sponsibility begins even at the
planning stage. Well-designed
factories that allow for effective
cleaning and sanitation are a
key factor in long-term sustain-
ability. Hygienic design isn’t just
about compliance; it's about cre-
ating the conditions that support
safe, efficient, and sustainable
production over time.

Vesela Tzeneva, Food Safety Specialist (OFI)
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New Company Member

BUILDING TRUST

Could you please introduce
yourself and your company?

Hi everyone, my name is Rod
Benson and | lead the Industri-
al Manufacturing Team within
Sika’s Global Project Support
organisation. Our team of con-
struction experts is based across
Europe and the United States,
and we support multinational
companies in the food and bev-
erage, pharmaceutical and relat-
ed manufacturing sectors.

We provide tailored expertise,
system solutions, educational
content and guidance on sup-
ply chain topics. We collaborate
closely with building owners, in-
vestors, designers, engineers,
architects and other stakehold-
ers involved in both new con-
struction and renovation projects
worldwide.

So who is Sika? We are a global
leader in construction chemicals,
specialising in the development
and production of systems and
solutions for various elements of
building infrastructure , including
flooring, roofing, waterproofing,
sealing and concrete technolo-
gies, among many others. With
more than 100 years of experi-
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ence, Sika operates in over 100
countries and manages more
than 400 production sites world-
wide. Our commitment is to de-
liver innovative technologies that
help build a more sustainable
future.

What innovations or new tech-
nologies is Sika bringing to
the food and beverage sector?

Innovation at Sika often comes
not only from developing brand-
new solutions but also from
evolving and aligning our exist-
ing systems to better meet in-
dustry needs. A great example
of this is our Sika Ucrete brand.
While already well-known, we’ve
expanded its portfolio to address
previously unmet needs, for in-
stance, with UV stability, new
cleanable surface finishes and
conductive flooring systems.

In addition to Ucrete, our Sar-
nafil roofing membranes are an-
other flagship product where we
are driving innovation. Across
the board, we focus heavily on
sustainability and performance,
aiming to provide systems that
not only solve technical chal-
lenges but also help our clients
reduce total cost of ownership.
This is particularly important in
modern industrial construction,
where the complexity of projects
can become a real challenge for
many organisations. Our goal is
to make the process as reliable
and informed as possible.

How does being a member of
EHEDG support your mission
to deliver safe and hygienic
solutions?

Becoming a member of EHEDG
represents a very exciting new
step for us at Sika. We view it
as a valuable opportunity to fur-
ther our mission of delivering
effective hygienic solutions to
the market. Through EHEDG,
we can engage with a broader
network of peers, share experi-
ences and gain deeper insights
into the common challenges
our industry faces. It's a plat-
form that truly fosters collabora-
tion in key market sectors.

We're especially looking for-
ward to contributing to the
EHEDG community and con-
necting with member organisa-
tions we haven’t worked with
before. For us, this membership
is more than symbolic, it's a
strategic move to reinforce our
role in supporting safe, hygien-
ic and sustainable construction
solutions.




Rod Benson, Global Market
Manager-Industrial
Manufacturing (SIKA)
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Growth Overview 2025

NEW MEMBER GROWTH TREND 2021-2025

120 100 106
= A 800+
80
60 Currently, 826 members
40 32 worldwide collaborate within
. our community to drive
innovation in hygienic design
0
2021 2022 2023 2024 2025 sl el

INDUSTRY DISTRIBUTION

Equipment Manufacturer/Packaging Solutions

Consulting/Services
Building Construction
Food Processor

Food/Beverage Producer

50

America

South
America

Africa
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o7 1300+ 1115+

Authorised Hours Trainees
Trainers T Delivered

| 3 new trainers in 2025 |

Online

495 | 307 8346 250

Enrolled | Completed | Average Score | Certificates

*E-learning catalogue is currently available for members and on request; contact us at office@ehedg.org.
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PUBLISHED GUIDELINES 2025
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| WORKING GROUP GL GUIDELINE NAME

Design Principles 8 Hygienic design Principles

Heat Treatment 12 Continuous or Semi-Continuous Thermal Treatment of Liquid Particulate Foods

Valves 20 Hygienic design and safe use of Mixproof valves

Water 28 Safe and Hygienic Treatment, Storage and Distribution of Water in Food and
Management Beverage Factories

Separators 72 Disk Stack Centrifuge - Design and Cleanability

3 Managing of Building Work and Equipment Installation/Removal During Food
Production

Building Design 44

Valves 65 Sampling Systems for Representative Liquid Sampling

Sustainability VWIESY White Paper on Sustainability
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2025 HIGHLIGHTS
Working Groups & Guideline publications

o 30+ 300+

CCO Working Active o Published
> Groups Members Guidelines

Reviewers

WORKING GROUPS

RISING PROFESSIONALS

86% 14%
ﬁ Male @ Female
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AUDIENCE DEMOGRAPHICS Sbﬁ <10%

ESTABLISHED EXPERTS
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Financials 2025

We are pleased to present the annual financial results of the EHEDG Foundation, a not-for-
profit organisation dedicated to advancing awareness and application of hygienic design and
engineering across the global food processing industry. Our mission continues to be realised
through the development of practical guidelines, training courses and the provision of a trusted
international platform for knowledge exchange and professional collaboration.

Memberships, Trainings & Guidelines

This year has been marked by strong progress
and meaningful achievements. We proudly
welcomed 106 new members, further expand-
ing our global community and reinforcing our
shared commitment to hygienic design excel-
lence.

The participation in our training programmes
grew by nearly 20%, demonstrating a sus-
tained and increasing demand for high-quality
education in hygienic design.

Working Groups

EHEDG placed a strong emphasis on enhanc-
ing its product portfolio, with a focused effort
on the development and revision of hygienic
design guidelines tailored to industry needs.
By allocating additional resources and host-
ing both Chair and Full Working Group Days,
we significantly accelerated project delivery.
These well-attended events brought togeth-
er co-chairs and working group members to
strengthen alignment and collaboration.

In total, 33 Working Groups were actively en-

€ 1.537.020

2025 Revenues

gaged across 40 guideline topics. This collec-
tive effort led to the publication of seven new
guidelines and one position paper on sustain-
ability. With several more nearing completion
and more new topics being developed.

Regional Development

We continued to strengthen our global footprint
by investing in our Regional Sections, partici-
pating in more regional third-party exhibitions
and congresses. We launched of a new Re-
gional Section in the GCC and we developed
local teams to both establish new regions and
revitalise existing ones. These regional hubs
play a vital role in disseminating EHEDG knowl-
edge, particularly supporting local initiatives,
SMEs and educational institutions in adopting
hygienic design principles.

Major Events, Marketing & Communication
EHEDG hosted its first LatAm Congress in
Mexico-City with the support of the Regional
Section Mexico, welcoming over 150 partici-
pants from across the region.

Revenues

m Memberships
Certifications
Training Course Royalties / Fees

Guidelines
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The event fostered dynamic discussions on
key topics such as Food Safety, Quality, Pro-
ductivity, and Sustainability, encouraging active
knowledge exchange among industry experts.
We also organised our Full Working Group
Days again with the help of the Polish Regional
Section in Krakow. We brought together more
than 150 dedicated volunteers to align on ob-
jectives, share progress and enhance future
collaboration, setting the first steps in an en-
hanced Guideline Development Process.

To engage and inspire the next generation of
professionals, we further developed the EYE
Mentorship Programme in partnership with
Young EFFoST.

Additionally, our ongoing webinar series con-
tinued to highlight critical topics in hygienic de-
sign, supporting continuous learning and dia-
logue across the community.

In October we held our EHEDG Online Con-
gress again, focusing on how hygienic design,
structured sanitation systems and strong or-
ganisational culture together form the founda-
tion of effective food safety, illustrated through
real-world case studies from global food and
beverage operations. It also explored future-ori-
ented topics such as extended production runs,
digitalisation, automation and smart cleaning
technologies, highlighting both their potential
and the importance of maintaining human ex-
pertise and disciplined processes.

Expenses

€ 1.809.658

2025 Expenses

2025

Internal Developments

Strategic investments in IT infrastructure
have delivered tangible improvements, in-
cluding our new central online examination,
enriched website content and expanded ca-
pabilities to support key events such as the
World Congress and events organised in
the EHEDG regions all around the world.

Administration, Governance & Overall
Support

Our commitment to collaboration across the
food industry remains unwavering. EHEDG
continued to partner with fellow not-for-profit
organisations and actively participated in major
global food congresses. These efforts contrib-
ute to the harmonisation of hygienic design and
food safety standards, ensuring our stakehold-
ers remain well-informed and that our mission
continues to grow and create impact worldwide.

m Working Groups
m Regional Development
Certification
Training & Education
W GenEHEDG
B Marketing & Communication
B Major Events

m Internal Developments
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Working Group meetings: Chocolate
Processing, Elastomeric seals, Air
handling, Robotics, Pumps & Lubricants.

EHEDG Chair Working Group Day

Regional Section activities: Thailand,
Germany, Switzerland, South Africa.

International Conferences 2025:
Drinktec, FCFP, PPMA, IAFP, Propak
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