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Whois EHEDG?

EHEDG was founded in 1989 as a non-profit consortium of




Some of our members
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The EHEDG Vision

PRODUCTS STRUCTURE

A consensus-based product A well-balanced membership
portfolio with global coverage

A globally recognized
authority

A comprehensive product A fully-transparent, non-profit
portfolio organisation

All stakeholders in the
production of safe food

Producers & retailers
Equipment- & system-
suppliers
Service-suppliers &
building-designers
Academia

Legislators and
enforcement-agencies

* Guidelines on
processes, services
and buildings, striving
for harmonisation on a
global scale

» Testing & Certification

« Training & Education

* Funded by strongly
committed members
Relying upon voluntary
contribution and active
involvement

« Attractive for large and
small companies




What are our objectives?




EHEDG's role in hygienic design

EHEDG has produced
more than 50+
industry Guidelines

AN

4%}

59 new certificates in
2024
Total 298 active
certificates in the
HECGH

Helping prevent
reputation damage for
producers and the
Industry as a whole,
and most importantly,
ensures the health
and safety of
consumers.

Contributing to producing
safer food in a more
hygienic way will save
costs and protects the
environment as to water,
energy, and chemical
consumptions.



Unigueness of EHEDG
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Unlock member benefits today!

* Download 50+ guidelines free of charge;

* Let up to 100 colleagues access the EHEDG environment and
resources;

* Meet fellow members through our Regional Sections and widen your
network;

» Contribute your expertise in our Working Groups,;

« Sharpen competencies on the latest hygienic design topics with a
reduced registration fee for our Fundamentals and Advanced courses;

 Attend our World Congress at a discounted member rate (next edition:
Vienna, 7-8 October 2026);

 Get the chance to run for our bi-annual Board Elections.



Membership fee scheme

Food-related Turnover P.A. Contribution P.A. Free Staff Member
Over 500 million EUR €10,000 100

10 to 50 million EUR €2,500 25

Less than 1 million EUR €500 5

Become a member


https://www.ehedg.org/memberships-regional-sections/membership/information-registration/

Our Product Portfolio

:€henc)
Certificate of Attendance
EHEDG Advanced Course on Hygienic Design

Organised by

EHEDG New Zealand Regional Section
Waikato Innovation Park, Hamilton | March 8th — 10th 2022

30+ Working Groups and 290+ certified equipment, cleaned Introductory and advanced courses,
50+ published documents with liquids or dry-cleaned only online and in-person in many
countries around the world



Focus areas of Working Groups
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Focus areas of Working Groups

General v i

Prmmples
Materlals

\f“ urfaces\

Design
Principles
Hygienic
Integration
Systems

Lubricants
Materials of
Construction
Welding

“_4Factory
De5|gn Incl.

Design of “ ,

Utility

= Air Handling
= Building Design

= Water
Management

CIoseAds
Eqmpment
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= Dry Materials
Handling

= Packaging
Machinery

Cleaning &
Disinfection
Cleaning In
Place
Cleaning
Validation
Foreign Bodies
Tank Cleaning




Focus areas of Working Groups

In-place
cleanability

In-line sterilizability
Bacteria-tightness
Pipe couplings
Bacterial
Impermeability
Open Process
Equipment
Cleanability
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Mechanical = Bakery

Seals
Pumps,
Homogenizers

Equipment
= Conveyor
Systems

and Dampening
Devices
Sensors
Separators
Valves

-~

D N\
\"') {
éi ) " <
AiHeat |
‘- Treatmen}l’ :

Continuous
Pasteurization
Continuous

UHT
Sterilization
Continuous
/Semi Flow
thermal
treatment

Chocolate

Fish processing

Meat
processing



EHEDG Guideline overview
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A truly global network

Austria
Belgium
Bulgaria
Croatia
Denmark
Finland
France
Germany

Ireland
Italy

Netherlands

Norway
Poland

Portugal
Romania

Serbia

Spain

Sweden
Switzerland
Turkey

United Kingdom




A truly global network
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EHEDG Communication

European Hygienic Engineering & Design Group (EHEDG)

Make 2025 the Year of Growth — Register now for one of the EHEDG
Fundamental Hygienic Design Online Courses

As we move further into 2025, it's the perfect time to turn your New Year's
resolutions into action. If expanding your knowledge and tackling new challenges
is on your list, the EHEDG Fundamental Hygienic Design Online Courses (taught
in English) is the ideal place to start.

EHEDG Yearbook

The upcoming sessions will be held on 20 March, 20 May. 15 September, and 4
December 2025.

@ Format: Online, interactive, and practicalx

®r EHEDG Authorised Trainer: Dr Alan Friis, a recognised expert with over 25
years of experience in hygienic design, food safety. and engineering.

This course offers a practical introduction to hygienic design, empowering
professionals in quality assurance, technical sales, management, and support
functions to improve food safety and product quality—no prior experience

necessary.

ln Read more about the course here: https://Inkd.in/e7NPrjFZ
Register here: https://Inkd.in/eE4AM5pN3
#EHEDG #HygienicDesign #FoodSafety #ProfessionalDevelopment

EHEDG Fundamental
Hygienic Design Online
Courses

Q Online

8 AM -5 PM

5PM

5PM

2024 has been a remarkable year of growth for EHEDG, driven by our volunteers
across the world. We were thrilled to welcome 93 new members, bringing fresh
perspectives and expertise to our network, to see an increase in guideline sales,
downloads, and trainings, along with global expansion that highlights the rising
importance of hygienic design across industries and regions.

European Hygienic Engineering & Design Group

& Like & Comment > Share

EHEDG Publications EHEDG Linkedin Page EHEDG Newsletter



https://www.ehedg.org/news-events/publications/ehedg-connects-magazines/yearbook-2023
https://www.linkedin.com/company/ehedg
https://www.ehedg.org/news-events/ehedg-connects/ehedg-newsletter

FREE EHEDG WEBINAR

Anthony Chemaly [IBL Africa]
Food Safety Auditor & Al Expert

Al Serving Food Safety
Bridging Knowledge Gaps
in Resource-Limited Settings

Sign-up here



https://events.teams.microsoft.com/event/d6b29b71-1578-44d3-a7f4-ef7779d2457b@f16495b2-1b0e-4d0a-b5a6-4fb56b16cf67

Useful links



https://www.ehedg.org/memberships-regional-sections/membership/information-registration/
https://www.ehedg.org/guidelines-working-groups/guidelines/guidelines/
https://forms.office.com/pages/responsepage.aspx?id=spVk8Q4bCk21pk-1axbPZ_3EEO510CVCsoEXVBHK_WhUNUFPV0NKSjkzVTRBN0k0NElVM0EyRlVNWC4u
https://www.ehedg.org/training-education/upcoming-trainings/ehedg-training-courses/
https://forms.office.com/pages/responsepage.aspx?id=spVk8Q4bCk21pk-1axbPZ_3EEO510CVCsoEXVBHK_WhURUk5OUlUUzFVWEFZNUdRRUxPRVRYUTNPRC4u
https://www.ehedg.org/certification-testing/general-information/how-to-get-certified/activation/

Any guestions?
Reach out to us!

EHEDG Head Office
Karspeldreef 8, 1101CJ Amsterdam, Netherlands

D +31 610 216 958


mailto:office@ehedg.org
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