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                                        Invite you to the Course 

                Advanced Hygienic Design 
        (24 Hours) Course 100% in Spanish 
     According to the guidelines of the EHEDG and  
                considering EU and USA Regulations. 
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 *EHEDG’s Certificate:  
Attendees interested in the EHEDG’s certificate, shall submit a written evaluation, where the minimum 

approval is 70 points/100, and, in case of getting the minimum score, will receive the constancy of "Participant 

certificate" by the EHEDG and their names will be published on the website of the EHEDG. 
 

For more information please contact: 

Phone Numbers: +52 (55) 5684 3889, 5684 3301 and 5678 0120 
E-mail: proyectos3@lefix.com.mx    proyectos2@lefix.com.mx     lefixyasociados@gmail.com  

 

The growing demand for food minimally processed, the 

schemes of the GFSI for the certification of private systems 

of safety and/or quality, as well as the international 

regulations, have emphasized in recent years, the need for 

adequate hygienic practices in the food industry, which has 

resulted in a greater demand on the requirements of 

hygienic design in food and beverage’s processing plants. 

The course deepens in the evaluation of the hazards arising 

from deficiencies in hygienic design, both plants and 

equipment. On the other hand, analyzes procedures of 

cleaning and disinfection, as well as Hygienic Designs 

criteria: Zoning, Building Layout, Hygienic Design in open 

and closed equipment and pumps, valves, and other 

auxiliary equipment. 

For all these reasons, the course aims to develop a critical 

awareness in both, users and equipment designers, as well 

as those who manage government and private agencies that 

verify and evaluate the suitability of hygiene in food and 

beverages processing plants. 

 

 

 

 

 

 

Trainers: 
Irene Lorca (Spain) - AINIA. 

Marco A. León Félix (Mexico.) – 
LEFIX & Ass. 

Authorized EHEDG’s trainers  

Trainers in training: 
Marcos Torres López (Mexico) 

– UANL 
Alexander Maroto (Costa Rica) 

– Ecolab, Costa Rica 

Esmeralda Paz Lemus 
(Mexico) –     LEFIX & Ass. 

 

 

Fee (Taxes included) 
SOMEICCA, EHEDG and CANACINTRA 

Members, and LEFIX’s CLIENTS. 

$348.00 USD 

 NonMembers: $850.00 USD 
Payment in USD on a bank account in 

Mexico City. 

Ask about discount´s policies  

*EHEDG’s 

Certification 
 

 
Includes: Meals, official EHEDG’s 
material, constancy, coffee break 

and closing dinner. 
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