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EHEDG Plenary Meeting Agenda 2025

AW N R
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MORNING
. Opening & Welcome 09:00 1
EHEDG Organisation Update 09:1017
. Sub-Com Training & Education 09:50 1
. Sub-Com Certification 10:10 7

Coffee Break: 30 mins i 10:307 11:00h

. Sub-Com Working Groups
. Sub-Com Regional Development
. OGSM - Strategy 2030

Intro to Afternoon Programme

11:00 1
11:251
11:50 1
12:151

09:10h
09:50h
10:10h
10:30h

11:25h
11:50h
12:15h
12:30h

Hein
Adwy
Irene
Jurgen

Patrick & Uwe
Helga & Adwy
Adwy
Adwy
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EHEDG Plenary Meeting Agenda 2025

AFTERNOON

Lunch: 60 mins T 12:3071 13:30h
9. House of Commons Sessions 13:30 T 14:15h all

Coffee Break: 15 minsi 14:1571 14:30h
10. House of Commons Sessions 14:30 7 15:15h all

Coffee Break: 15 mins i 15:1571 15:30h
11. Feedback Presentations 15:30 T 16:50h Deb, Dean, Jim, Steve
12. Closing 16:50 1 17:00h Hein
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Opening & Welcome
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Vision & Mission

Our vision

AThe aspirational goal that drives our foundation is to be the
leading source of hygienic design and engineering expertise,
and enhance food safety and quality across the whole
iIndustry. This is the shared ambition that shapes our role in
the outside world.

Our mission

AThe outline around our | ogo
relentlessly committed to: to raise awareness of hygienic
design and engineering, develop guidance and solutions,
provide a platform to promote our expertise and facilitate
networking across the world.

captu
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Constitution, Internal Rules & Code of Conduct

A Why do we have a Code?

A Who must follow our Code?

A What does the Code require from me?

A What should | do if | learn about or suspect misconduct?
A What will happen if someone does not follow the Code?

1. We follow the law
A Following Applicable Laws

2. We conduct our activities with integrity
A Anti-Bribery
A Gifts and Entertainment
A Fair Competition
A Intellectual Property
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Constitution, Internal Rules & Code of Conduct

3. We keep accurate and transparent records
4. We honour our organisational obligations

A Trust in Relationships

5. We treat people with dignity and respect
A Human Rights
A Strength through Diversity
A Alcohol and Drugs
A Harassment and Violence

6.We protect EHEDGOs 1 nfor mat

[IEIESS
A EHEDG Property and Resources

A Political Activity

0 2025



EHEDG Organisation Update
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EHEDG Organisation updates

1. Productivity & Efficiency

1.1 Testing and parallel run of new CRM / finance system (Odoo)
1.2 Integrated with our website backend system

1.2 Microsoft Teams implemented for all WGs

2. Tools development / Projects

2.1 Elearning module

Internal
2.2 Summer Course

Development

2.3 Introducing new sections, functionality and landing pages on
ehedg.org

3. Head Office Team Development

3.1 Recruited Development Director

3.2 Digital nomad in communication team

3.3 Two new interns per half year

3.4 Hiring new financial manager and events intern

& 2025



EHEDG Organisation update

Value
creation for
members

4. Portfolio management
4.1 Establishing and implementing product dev strategy with SCW(
4.2 Streamlining guideline development process

5. Event management & execution

5.1 EHEDG World Congress 2026 and 2028 (incl. PM)
5.2 Chairs and Full Working Groups Days

5.3 EHEDG PanAm Congress 2027

5.4 EHEDG APAC Congress 2027

6. Partnerships

6.1 Strengthening collaboration with EFFoST
6.2 Conferring with & SSI, CIFST, IAFP and other (potential) partnejg

& 2025



EYE Mentorship Programme

mentorship
programme

The EYE (EHEDG & Young EFFoST) Mentorship Programme organised its inaugural
3-day Midway Event in the Netherlands on 22-24 May. with mentors and mentees
gathering to exchange experiences at the haliway point of the cycle. This event
marked the first face-to-face meeting for many pairs, strengthening their collaboration

Registrations for Round 2 will be open in two weeks!




EHEDG Organisation update

7. Communication

7.1 Quarterly comms programmes
7.2 Expert networking platform
7.3 Company landing pages

8. Regional development
Market 8.1 Defining membership strategy

presence 8.2 Growing and consolidating strategy in sync with SCH
8.3 Enhanced planning and budget process

9. Marketing

9.1 Website performance, content, SEO

9.2 Newsletters, @nail campaigns, LinkedIn posts
9.3 EHEDG Yearbook 2024

& 2025



EHEDG Guideline downloads

131: 2% 233; 4%

99; 1%

2. Netherlands: 842 (20%)

GLS dOWnIOad e d 3. France: 491 (11.6%)
in 2024: 6,642

Downloads EHEDG.org
4217; 63%

OEurope @Asia @North America @ Oceania
@ South America @Middle East OAfrica
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EHEDG Guideline sales

BN

1. Germany: 69 (28.9%)
2. Netherlands: 37 (15.5%)
3. France: 19 (7.9%)

Sales | EHEDG.org | VDMA.org Total
239; 63%

GLs sold in 2024
on ehedg.org:
498

*Jan - Aug
D Europe mAsia @North America @ Oceania
@South America @Africa OMiddle East
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EHEDG Guideline sales

B

Memberships & Regional Sections  Guidelines & Working Groups ~ Training & Education  Certification & Testing ~ News & Events ~ About EHEDG

Doc. 51 Hygienic Design Aspects for Tank and Vessel Cleaning
in the Food Industry Working group

e Sales EHEDG.org | VDMA.org | Total

You might also be interested in

*Jan - Aug
Free download for EHEDG

Company and Institute

members (after login)

Become an EHEDG member to
access 50+ guidelines for free!

© EHEDG European Hygienic Engineering & Design Group Contact Disclaimer Privacy Policy ~




Global & Regional Third-Party Events 2025
B start E4End B

Meeting/Event/Exhibition/Congress
FOOMA

Propak Asia

NZIFST Conference
GHI World Congress
Food-Tech Taipei
IAFP

Anuga Select India

Ed country [ City

Japan Tokyo
Thailand Bangkok
New ZealandAuckland
Netherlands Rotterdam
Taiwan Taipei
USA Cleveland
India Mumbai

IUNS Paris, International Congress of Nutritidfrance Paris

SAAF0ST Congress
FoodTech PackTech
Asia Fruit Logistica
DrinkTec

Fachpack

PPMA

Anuga Food Tech
Food Tech Eurasia
Drink Technology India
Beverage NZ Annual Conference
Food Eurasia
Growtech

South-Afica Pretoria
New ZealandAuckland
China Hong Kong
Germany  Munich
Germany  Nuremberg
United Kingd Birmingham
Germany Cologne
Turkey Istanbul
India TBD

New ZealandTBD
Turkey Konya
Turkey Antalya

10-Jun
11-Jun
24-Jun
25-Jun
25-Jun
27-Jul
20-Aug
26-Aug
25-Aug
2-Sep
3-Sep
15-Sep
23-Sep
23-Sep
4-Oct
22-Oct
15-Sep
Oct
19-Nov
19-Nov

13-Jun
14-Jun
26-Jun
27-Jun
28-Jun
30-Jul
22-Aug
28-Aug
27-Aug
4-Sep
5-Sep
19-Sep
25-Sep
25-Sep
8-Oct
25-Oct
19-Sep
Oct
22-Nov
22-Nov

Exhibitions,
congress or
events in which
EHEDG will
participate, with
board and head
office
representatives
or regional
committee
members, part
of EHEDGOS
(regional)
activities,
included in our




Participated third-party events 2025

June June
Chicago ‘
. ” "

Hui, Helga, |
Hein, RS Joshua,
Japan Onur, ‘

Hein,
Patrick ,
Adwy

Hein,
Patrick & ‘
Adwy

Hein, Marc
& many
more

Dirk




Participated / Planned third-party events 2025

Rotterdam Cleveland

B Patrick, Adwy

157 19
September

231 25
September

Munich Birmingham
(Germany) (UK)

UK Regional
Section

Jurgen, birk

Gulfood

EFFOST

41 6 177 19
November ‘ November

Porto
(Portugal) ‘

Hein, Joshua,
SC GCC Karlijn,

Hein & Adwy ‘ mentors and ‘
mentees

DIFSC

November ‘



Some impressions from attended events

\ /) | | P
| ey 5 11-14 JUNE 2025

BITEC, Bangkok, Thailand (@]
: : informa
83388 285 0 I A The 32" International Processing and Packaging Exhibition for Asia markets

o
'!

i |

4

[llg
—

FOOMA Japan 2025 start 3o
open now,

4_ 2?-10-2025
= ne 10t 2025 - June 13t 202



Global & Regional Third-Party Events 2026

Meeting/Event/Exhibition/Congress
Indus Food Tech

Gulfood

IPPE

EMPACK

GFAS

ProSweets

Southern Manufacturing & Electronics
Fruit Logistica

Packaging Birmingham
Foodtech

Pumps & Valves Trade show
CFIA Expo

Foodex Japan

Gastropan International

Valves & Pumps Expo

GFSI Conference

Dairy innovation Strategies
Pumps & Valves Trade Show
ISH China & CIHE 2026

ISTCI FNH Congress

MACH

Seafood Expo Global

FHA Food & Beverage

Chubu Pack

ECFST

The Health & Safety Event
EHEDG WG Chair Day

3-A Summit on Hygienic Design

Country
India

UAE

USA
Switzerland
Netherlands
Germany
UK
Germany

United Kingdom

Bulgaria
Germany
France
NETET
Romania
Poland
Canada
Netherlands
Belgium
China
Singapore
Birmingham
Spain
Singapore
Japan
Switzerland
UK
Netherlands
USA

City

Greater Noida
Dubai
Atlanta
Bern, Zurich
Amsterdam
Cologne
Farnborough
Berlin
Birmingham
Plovdiv
Dortmund
Rennes
Tokyo

Sibiu
Warsaw
Vancouver
Amsterdam
Antwerp
Beijing
Singapore
UK
Barcelona
Tampines
Nagoya
Bern
Birmingham
Schiphol
Chicago

Start
8-jan
6-jan
27-jan
28jan
28jan
1-feb
3-feb
4-feb
11-feb
17-feb
25-mrt
10-mrt
10-mrt
19-mrt
24-mrt
24-mrt
25-mrt
25-mrt
31-mrt
8-apr
20-apr
21-apr
21-apr
22-apr
24-apr
28-apr
21-may
5-mei

End
10jan
30jan
2%jan
29%jan
31-jan
4-feb
5-feb
6-feb
12-feb
21-feb
26-mrt
12-mrt
13-mrt
21-mrt
26-mrt
26-mrt
26-mrt
26-mrt
2-apr
10-apr
24-apr
23-apr
24-apr
25-apr
26-apr
30-apr
22-may
7-mei

Exhibitions, congress or events in which
EHEDG will / can participate, with board
members, head office representatives or
regional committee members.

Ensuret hi s i1 s part of
activities, included in our overall and/or
your regional annual plans




Coming EHEDG events

EHEDG is growing and gaining a stronger global footprint
We want to get closer and create more engagement in ourBoropean
NEIA2YyaEX GKSNBFTF2NB 2NHFyAaAy3d X

AWorld Congress
INn even years

APanAmCongress
In odd year

AAPAC Congress
In odd year

AAnnualPlenary
Meeting

paam combined either

£2027I/ A with World

) ' s aw Congress or

| FWGDn Europe

R
%
S



Membership Development & Finances



Financial results 2024

EXPENSES

REVENUE

® Memberships

30 Certifications
%o
1% g €1.734.683 ® Training Course Royalties
2024 Revenue g y

€ 1.719.266

2024 Expenses

m Guidelines Marketing & Communication

~ m Major Events
s Major Events -

Govermnance & Overall




EHEDG Board Elections 2024

Vacancies for the term 2025-2028 (4 years)

AFoundation Board:
AVice-President

AAdvisory Board:

A1 representative of food producing companies (to replace Anne-Claire)
A1 representative of equipment suppliers (to replace Tim)

AElections were held in November 2024

0 2025



Candidates

Advisory Board

Vice-President Sl e
1. Johnson Alao (Nestle)
ADirk Nikoleiski (CFS) 2. Nathan Mirdamadi (Kerry)

Equipment / system suppliers

1. Bernd Roser (Habasit)

2. Didier Piffet (Staubli)

3. Maximiliano Moreira (Mettler-Toledo)
4. Steve Arnold (SMC)

Other
1. Peter Overbosch (ex-Metro)
2. UJ ur &atal (Consultant)

0 2025



Selected candidates

Advisory Board

Vice-President Sl e
1. Johnson Alao (Nestle)
ADirk Nikoleiski (CFS) 2. Nathan Mirdamadi (Kerry)

Equipment / system suppliers

1. Bernd Roser (Habasit)

2. Didier Piffet (Staubli)

3. Maximiliano Moreira (Mettler-Toledo)
4. Steve Arnold (SMC)

Other
1. Peter Overbosch (ex-Metro)
2. U] ur &atal (Consultant)

2025



Sub-Committee Training & Education

8 2025



SCT&E Structure Distributed Responsibilities

Training & Education
Chair: Marc Mauermann
Co-Chair: Irene Llorca

Training Courses Learning Formates T&E Materials Trainers
- HOW - - WHAT - - WHO -
Expectations: Expectations: Expectations: Expectations:
Recommendations for AAnalyse trends AUpdate existing ADefine qualification KLP Task
ATraining content for ADefine new formats NEEHELS and skills
focus groups (e.g.e-l ear ni n g ANewtppics Ahpplications Falige
AContent for|Aiscal abl e| |Avideos/animations ATrain the Trainer
flexibleod training ke . ARegular
courses, depending Responsible: Alan communication
on student needs Friis, Gerhard, Responsible: Marc A6 year Re-evaluation A Alan
ﬁglew training content Patrick, HO and all T&E members SCP 3.2. é ggrﬁ?nfolo
' A A Hui
Responsible: Alan, Responsible: Irene, Hui, ﬁ rene
Hein, Irene, Udo | Roland i




T&E Material

ANew presentations

GL 58 Hygienic Design Risk Management
GL 65 Sampling Systems For Representative Liquid Sampling

AUpdated presentations

V Working on new solutions to professionalise the content updating process
C&D, Materials A good process between T&E, presentation owner, WG (Co-)Chair

V New couses presentation design. Improve the appearance of slides, image quality,
etc... coming soon, perhaps in 2026

0 2025



E-learning Module Development

Objectives: Reviewing

An invitation to attend Exploration of the latest Introduction to Topics
advanced training T technologies and for Future Advanced
connecting the insights solutions currently Trainings
with the other guidelines available in the market

High level overview of
cleaning and disinfection
(sanitation) topics



Training Proposal

Doc 51 - Design Aspects for Tank and Vessel Cleaning, Doc 45

Trainings based on
Doc 52 - Basic Principles of Cleaning and Disinfection in Food Manufacturing,
Doc 50 - HD requirements for CIP Installations

Validation

v

E-learning Module

Understanding
Core Principles of
Cleaning &
Disinfection in
Food
Manufacturing

What is cleaning?
Why cleaning?
Sinner circle
Target level of
cleaning

[%)
a9
=
o
o
o
=
c
=
[
Q
—

Additional Trainings

I Cleaning

The Essentials of
Soll
Characteristics
and Cleaning
Agents

Proteins - Fat/Oil
Carbohydrates
Minerals
Microorganisms
Cleaning agents

Cleaning
Mechanisms

What happens during
cleaning
Transport process
Mechanical action
Physiochemical
Reactions

Introduction in
Wet Cleaning

7 steps
Equipment Cleaning
Systems
CIP, OPC, COP

Hygienic Design
Requirements for
CIP Installations

CIP System Design
Options
CIP Control

CIP Circuit Installation
CIP Validation
Management of CIP
Systems

Design aspects for
Tank and Vessel
Cleaning

Principles of tank
cleaning
Tank cleaning devices

Selection of tank
cleaning devices
Hydrodynamics on
tank cleaning
Hygienic tank design
HD of cleaning
devices

Excellence in Dry
Cleaning

Techniques and Tools
Compressed Air
Vacuum Cleaning
Dry Ice / Dry Steam
Push Through /
Purging 6

The Critical Role
of Cleaning
Validation

Monitoring and
Verification

What, why and when
Prerequisite and
preparation
Cleaning Validation
Master Plan and
Examples




Progress Overview

Planning &

Structuring Content Scripting Design & Production

1) Understanding Core Principles of Cleaning
& Disinfection in Food Manufacturing

2) The Essentials of Soil Characteristics and
Cleaning Agents

Introduction in Wet Cleaning Done Done

Done Done Done Under Review

5) Hygienic Design Requirements for CIP In Progress
Installations

6) Design aspects for Tank and Vessel
Cleaning

: <

8) The Critical Role of Cleaning Validation
Monitoring and Verification

Done Draft review -

Done Draft review




Centralised online examination

First digital exam

A Platform is now
developed and
functioning

A Existing questionnaire
digitalised and

available in English

A A number of trainers
will start using the tool
to test before January.

23 June - 18 July 2025

Enhancing Exams

2

A Exploring new question
options.

A Translations in multiple
languages

A Adding video.

A Integration with
EHEDG website e.g.
payment process.

Nov 1 Dec 2025

0 2025



EHEDG Course certificates

ACertificate of Succesful Completion for the Advanced Course
ANEW: Certificate of Attendance for the Fundamentals Course

Certificate of Successful Completion Certificate of Attendance
EHEDG Advanced Course on Hygienic Design EHEDG Fundamentals Course on Hygienic Design

{Name} {Name}

15 September 2025 15 September 2025




Trainers

A New Authorised Trainers :
Anthony Chemaly (South Africa)
Enrico Visconti (Switzerland/Italy)
Felix Schottroff (Austria)

A Train-the-Trainer session, to discuss the technical content and specific aspects of the traning

modules, has been postponed until 2026 due to scheduling issues. Preliminary topics:

GL 57 A Method for the Assessment of Open Process Equipment Cleanability

GL 58 Hygienic Design Risk Management

GL 13 Hygienic Design Criteria for Equipment Used in Wet Cleaned Open Food-Processing Environments
GL 20 Hygienic design and safe use of mixproof valves

GL 35 Hygienic welding of stainless-steel tubing in the food processing industry

<< <K<

A Trainers meeting, focused on keeping trainers up to date on the SCPs and general EHEDG
activities, will take place on 10 & 19 November 2025 (two identical sessions to choose from)




Re-Authorisation: suggested criteria

1. New criteria to be added: Trainer must be an EHEDG member (paying or endorsed).

2. Criteria: Trainer must be active in organising and delivering courses, or offering lectures at universities.
Aa points system recognising different types of training contributions
AGerhard, Alan and Patrick will draft a point-based proposal

3. Criteria to ensure that trainers are up-to-date with EHEDG GL / T&E material (further elaborated):
A Option : Participation in (annual) Trainer the Trainer sessions
A Option : Proposal: multiple-choice test or confirmation after TdT sessions

AApproach to get more reviewers : broad support for requiring trainers to participate in at least 1i 2
guideline peer review processes over a five-year period as part of re-authorisation.

4. Criteria for monitoring course quality and success (further elaborated)

A Support for development and implement of a standardised feedback system for official Advanced and
Fundamentals courses '




Some facts (figures from Q4-2024 until Q3-2025)
A58 EHEDG Authorised Trainers

A51 trainings delivered
A 38 Advanced Courses
A 13 Fundamentals Courses

A900+ attendees

0. 2025



Number of trainings per country

from Q4 -2024 until Q3 -2025 (Data provided by the Head Office based on communicated courses, 06/10/2025)

Country # Trainings
Austria 1
Belgium
China
Costa Rica
Denmark
France
Germany
Italy
Japan
Mexico
Netherlands
New Zealand
, - : Poland
#.Tn?inings N A, e s SN Portugal
: yLL i Romania
South Africa
Spain
Switzerland
Thailand
Turkiye
UAE

2
1
2
5
K]
3
6
1
2
2
1
1
4
1
2
2
1
7
2
1
1

Created with mapchart.net




Sub-Committee Certification
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Annual SubCom Meeting

27-10-2025



Annual SubCom Meeting

27-10-2025

2025



Sub Com Certification update

AEQOs and ATLs

Home > Certification & Testing > Authorised Testing Laboratories and Evaluation Officers > List of Authorised Evaluation Officers (AEO)

EHEDG Authorised Evaluation Officers

The following individuals are authorised by EHEDG to evaluate equipment and prepare certification files for use of the EHEDG

Certification Logo:

Giampaolo Betta
SIIA

Phone: +39 340 6 97 58 69
Email: giampaolo.betta@siiia.org

Alan Friis
FORCE Technology

Phone: +45 43 25 00 64
Email: Alfr@forcetechnology.com

Denmark

Shih Rong Huang
FIRDI

Phone: +886 52 91 89 10
: hsr@firdi.org.tw

27-10-2025

Yu Ming Chen
FIRDI

Phone: +886 52 91 89 04
Email: cym@firdi.org.tw

Taiwan Region

I

PREE

Jiirgen Hofmann
Hygienic Design Weihenstephan, Consulting

Phone: +49 174 32 00 566
Email: hofmann@ehedg-aeo.de

Germany
s

Irene Llorca
ainia centro tecnolégico

illorca@ainia.es

ries and Eva

Denmark
FORCE Technology

Testing capabilities according to EHEDG Guideline 2
15

Allé 345
05 Brondby

Germany
TU Miinchen

Testing capabilities according to EHEDG Guidelines 2, 5,7

entrum Weihenstephan
ittelqualitat

Japan
Japan Food Research Laboratories (JFAL)
Testing capabilities according to EHEDG Guideline 2

EHEDG Taiwan Region

FIRDI Food Industry Research and Development Institute
Testing capabilities according to EHEDG Guidelines 2, 5,7

Innovation and Research Center
Ai Road

Fraunhofer
v

France
Actalia

Testing capabilities according to EHEDG GL 2, 5,7, 57

Centre d' Expert
50000 SAIN

Fraunhofer IVV
Testing capabilities according to EHEDG Guideline 57

Heidel
01189 Dr

Contact: D

Spain
ainia

Testing capabilities according to EHEDG GL 2, 5,7, 57

United States

The University of Tennessee

Testing capabilities according to EHEDG Guideline 2

chnology Dir



Sub Com Certification update

New AEOs and ATLSsS

ADenmark, Force Technology: Natacha completed the
certification files for distribution to the group for review.

AGermany, Fraunhofer: AEO training with Enrico is ongoing.

AFrance, Actalia: Piyush (new AEO) is now attending the
regular meetings of SCC and continuing his training with

Nicolas RossI.
AChina, NTCID: on hold
ATaiwan, FIRDI: start of OPC Testing

0 2025



Sub Com Certification update

GL2 Ring Trial between ATLsS

A Equipment items (sensor with process adapter) distributed to ATLs for Ring Trial. Testing
IS ongoing.

A Thierry Benezech éFrance) has agreed to review clean ability reports for consistency
evaluation and ISO 17025 compliance.

Test GL5 (sterilisation) and GL7 (bacteria tightness) updates to be completed after new
Template, ongoing.

The Certification Contract includes the statement about maintaining a database for food
contact materials by the manufacturer.

SCC will liaise with WG for updates and content with respect of certification
requirements, ongoing.

Next face to face meeting (annual meeting) confirmed at FIRDI, November 2026

0 2025



Documents to be updated

APosition Paper will be updated
ASCR will be updated

Title

EHEDG Gl

EHEDG Position Paper

Supplementary Testing & Certification Requirements V2 2024

0. 2025



Certification Process

Start Project

Hygienic Design Applicar_wt to
Evaluation EHEDG re-design
(theoretical and
physical)

Evidence for not
compliance required cleanable

for closed cleanability test
—>
processes EHEDG Doc 2

for open cleanability test
—
processes EHEDG Doc 57

100%
conformance

easy to
clean

Certifikate
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Types of Certificates CHR
'EHEDG:

Certificate Type*
EL EL ASEPTIC CLASS ED ED

EL
EL ASEPTIC CLASS |
CLASS | CLASS I Il CLASS | CLASS I

dry

Cleaning procedure

cleaning with dismantling ) .
cleaning without

cleaning without dismantling
cleaning with dismantling

closed / open closed dismantling

cIosed/Open closed

Processes

Fulfilled 8, (9, 10, 16, 32, 35) **| 8, (9, 10, 16, 32, 35,
39) **

8, (9, 10, 13,32, 35) **| 8, (9, 10, 16, 32, 35,
30) ** closed closed / open

requirements
8, (9, 22, 26, 32, 35) ** 8, (9, 22, 26, 32, 35) **

according to EHEDG

Guidelines

all
?x »\C‘Nf 6

é

‘chenc

A

‘yﬂs a(‘o ? 40" ° ”ng 400

TYPE EL TYPE EL EYLPAES;E ll)l

CLASS | ASEPTIC CLASS | CLASS | AUX CLASS II ASEPTIC CLASS II CLASS N
JANUARY 2022 JANUARY 2022 JANUARY 2022

JANUARY 2022 JANUARY 2022 JANUARY 2022

v




Database of certified eqguipment

Home > Certification & Testing > Certified Equipment > List of Certified Equipment

Certified Equipment

In this database all EHEDG certified equipment is published and can be sorted by product name, type or company. The list also
allows viewing and downloading the certificate of compliance together with Appendix 3 of the contract.

Full Text Search List Sort Component type

Name ascending v| | All v‘ [Go]

Levelflex FMP52 / OFMP52 (2 "+3") and Liquicap M FMI51 / OFMI51, FTI51 / OFTI51 P Company
(2") PFAPTFE "\ Member

Certification Class: closed process applications Component type: Level Sensor - All Products
Certificate type: EL Class |
Certification date: 2024

[EH|

Endress +Hauser
Endress+Hauser SE+Co.KG

2031/2731/2103/2303/2063/3323/3363 Diaphragm Valves with order code PIO1 s Company

Certificate type: EL Class | Component type: Diaphragm-Type Valve
Certification date: 2023

Certificate (223 KB)

Biirkert Werke GmbH & Co. KG



New certificates/Year

2020

* = till 1 September 2025

o
[ I IR




Active certificates/year

* = till 1 September 2025




New certificates per ATL

New certificate per ATL 1 September 2025

W Alan Friis B Andy Timperley Giampaolo Betta W Llorca / Soro W Jacques Kastelein W Jurgen Hofmann

W Mark Morgan W Nicolas Rossi W Huang / Ming W Ton Agterberg W Kiichiro Saito

o

F .—]{—] os

L0
(24
A0
(194
G0
(24
Z0
e
IS0
0L
20050
A (M0
U0
22
U0
0/
#0

- - -
A0
0L
A A0

2020 2021 2022 2023 2024

e
ororogorop ot 0oy




Limits of Certification

ALack of requirements

ANot suitable for testing

0. 2025
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Sub-Committee Working Groups
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Sub-Committee Working Groups

Ugﬂaéggn Working Group
Introduction - Working Days 2025-
Groups AV

2025



Introduction Co-chairs

§”ﬁ i

Patrick Wouters - EHEDG Uwe Heisswolf - Kieselmann

rm

27-10- 63
2025

2025



AVanessa Amani

27-10-2025 64




More balanced active WG Maintain Guideline Develop a pool of 500+ Increase members
participants , from all portfolio up to date specialists , with their field engagement and
aspects e.g. culture, based on industry needs of expertise encourage active member

category, gender, and hold ourselves involvement (foster new
experience accountable for the 5-year sources of membership)

renewal cycle

65




OGSM Goal 1 - EHEDG Working Groups 2024 & 2025

2025
2024

Active WGs (2023 &2024) 1

m WGs to Kick-off in 2026 ~ m WGs to Kick-off after

20 _ 2026
m WGs to Kick-off after 2026

Active WGs 2025

m WGs to Kick-off before end

2024

m WGs to Kick-off in 2025 ® WGs to Kick-off in 2026

Inactive WGs
Inactive WGs 26
34 Working
Groups 33 Working
Groups

2025



OGSM Goal 1

Working Group Member Overview 2025

Number of WGs 33

Total number of active WG members 352

Male Members 304

Female Members 48 StatUS 2025
Number of Corresponding Members 33 List of Key indicators
Peer Reviewers 19

Total Peer Reviews 39 of 8 guidelines

Members Born Before 1989 344

Members Born After 1989 8

67
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OGSM Goal 2

01 Published Guidelines Status Sep 2024

Total of 50 documents

31

) ) 19
Maintain

Guideline portfolio out of Date 62%

On time

up to date, based
on industry needs
and hold
ourselves
accountable for 42%
the 5-year
renewalcycle of the 31 documents with

Dat e0 &3tnatyet s ,
addressed 68

0 2025



OGSM Goal 2

Maintain
Guideline portfolio
up to date, based
on industry needs

and hold

ourselves
accountable for
the 5-year
renewal cycle

01,

Total of 51 documents

Published Guidelines Status Sep 2025

2

6
29
4
SYAL)
45% by 10
end 2025
3 1% On time Out of Date B Published 2023
m Published 2024 Published 2025
of the 29 guidelines ANOut of
Dat e 0 Snolyétu s ,
addressed

69
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OGSM Goal 2

01 Published Guidelines in 2025
# 4

WG WG Chair GL GL Name

Hygienic design and safe use of

Maintain Guideline Valves Uwe Heisswolf 20 Mixproof valves
portfolio up to date, _ _ _
based on industry Separators Reinhard Moss 42 Disc Sta_c.k Centrifuges - Design and
Cleanability
needs and hold
ourselves Managing of Building Work and
accountable for the 5- Building design Gun Wirtanen 44-2  Equipment Installation/Removal During

Food Production
year renewal cycle

Valves Carsten 65 Sampling Systems For Representative

Rosendal Liquid Sampling

70




Goals Explained

02,
GL N°
8
Maintain Guideline 29-2
portfolio up to date,
: 28
based on industry
needs and hold 12
ourselves 231
accountable for the 5-
year renewal cycle 22
41
WP

Guidelines Progress

Guidelines soon to be published (2025)

GL Name
Hygienic Design Principles

# 8

Hygienic design of packing systems for solid foodstuffs

- part 2: Thermoforming Packaging Machinery

Safe and Hygienic Treatment, Storage and Distribution

of Water in Food and Beverage Factories

Continuous or Semi-Continuous Thermal Treatment of

Liquid Particulate Foods
Use of H1 & HT1 Registered Lubricants

General hygienic design criteria for the safe processing

of dry particulate materials

Hygienic Engineering of Diverter Valves in Process

Lines for Dry Particulate Materials
White Paper on Sustainability

71

Publication
Q4/2025

Q4/2025
Q4/2025

Q4/2025
Q4/2025
Q4/2025

Q4/2025
Q412025



Goals Explained

02; Guidelines Progress # 11

Guidelines to be published (2026)

GL N° GL Name Publication
23-2 Production of HI&HT1 Food Grade Registered Lubricants Q1/2026
) ) 38 Hygienic Engineering of Rotary Valves in Process Lines for Dry Particulate Materials Q1/2026

. M.alntam . Hygienic Design Criteria for Robots in Food Processing Environments i Part 1:
Guideline pOfthllO oet Fundamental Requirements QLIZOZE
up to date’ based 44 Hygienic Design Principles for Food Factories Q1/2026
on md ustry needs 56 Foreign Bodies Q1/2026
and h0|d 43 Hygienic Design of Belt Conveyors for the Food Industry Q2/2026
OUFSG'VES 60 Milling system for Dry Particulate Materials Q2/2026
accou ntable fOf 14 Requirements for Valves in Hygienic and Aseptic Processes Q2/2026
the 5_year 39 Design Principles for Equipment and Process Areas for Aseptic Food Manufacturing Q2/2026
| C Cle 63 Chocolate Processing | _ ‘ Q4/2026
repeae y 37-2 Hygienic Dgsign and Application of Sensors, Partjf N 2025 ~
ey, 2025



FWGD Nov 2024

Progress since

2025

-2025

10

27-



27-10-2025

# 4 Tasks

1. Stage-gated Guideline Development Process
2. Guideline Template

3. Annual Plan

4. Symbgls & Colour Coding

& 2025



Stage-Gated Guideline Development Process

GATE

Download and sales
Idea Screen Gate Gate Gate Gate -
Measurement

Phase O Phase | Phase Il Phase IlI Phase IV Phase V

Launch,
Measure and
Review

Ideation Proposal Plan Develop Finalisation

27-10-2025 77

& 2025



2 New Guideline Template

Flexible, Targeted Guidelines
A New Template Approach

Breakout Sessions Spark a Unified, Modular
Guideline Strategy

New guideline template proposal:
A Equipment -type (e.g. pumps, valves, sensors)
A Process/Methods -type (e.g. cleaning validation)
A Technology/Product -type (e.g. sector-specific:
fish, meat, bakery)

/ Goal
<O) One flexible template to manage different

content types



2  New Guideline Template

Typical structure of different types of guidelines

Guideline Template

Equipment

Summary

Introduction

Objectives & Scope
Normative References
EHEDG Documents
Definitions

Hygienic Design Criteria
Functional Description

Design Features

9.2 ...

93 ..

10. Application and Use

11. Summary of Requirements
141 ...

1.2 ..

12. Key Learning Points

ANNEX A
ANNEX B

Guideline Template
for
Processes/Methods/Technology

Summary

Objectives & Scope
Normative References
EHEDG Documents

Process Description

Hygienic Design Criteria

ystem Design Ci ts (Equi

Maintenance

Summary of Requirements

Key Learning Points
Definitions
References (Further reading)

Guideline Template
for
Products

Summary

Introduction
Objectives & Scope
Normative References
EHEDG Documents
Processing Conditions

Processing

General Considerations
General Considerations
Equipment

Validation

Maintenance

Precurment Recommendations
Key Learning Points
Definitions

References (Further reading)

ANNEX A
ANNEX B

ANNEX A
ANNEX B




%22 New Guideline Template

New Guideline Template Guideline Template

for

Disclaimer
. Abstract (Summery + Introduction)
. Objectives & Scope (incl. target audience)
. Normative References
. EHEDG Guideline references
. Glossary (Definitions / terms used in the guideline)

Introduction as a fixed section

Introduction
(fixed section)

. Key Learning Points
This section can be adapted to the specific
requirements of the guideline and its topic.
7.
- Functional description, process description, ....
. . . . . - Hygienic (design) requirements
Topic of the guideline as a flexible section - Tl

- System design concepts

- Application of Equipment
- Maintenance & Service

(flexible section)

! -Validation

Topic of the guideline

- Summary of requirements

CIOSlng as a Seml-ﬁXEd Sect|0n n+1. Sustainability (if applicable)

n+2. References & Further reading

ANNEX A (if necessary)
ANNEX B (if necessary)

5
u-—
£ ©
0 3
2 5
O o0

X

=

27-10-
2025



%22 New Guideline Template

Launch of the new template for guidelines

A For ongoing projects, the WGs can continue with the existing template
till 315t Dec 2026
Note: if you like you can use the new template

A For new projects, the WGs should use the new template from
15t of January 2026 onwards T a new EHEDG Macro Template will be ready
for this

86
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#  Annual Plan Working Groups

1. About EHEDG Working Group <<Insert Working Group Names>
22/08/2025

Information about your EHEDG Working Group, bers, peer
Table 1. EHEDS Warking Group <<insert working group names=> 2lyy.

and related

. . Please update your Waorking Group member overview for 20yy including the names of (Go-}Chair(s), Secretary, Planner and any other
WOﬂqng Grnup Ac‘l“qty Plan 20“ ‘Working Group Members. Also, explain changes in the team, new roks or any relevant information.
-

. . EHEDG Working Group
Working Group <<Insert Working Group Name>>

Position Name

itk Organisation Awailability (~hrsim)
1 Guideline << insert guideling(s) number(s)=> (Co-JChair
sections

Co-chair
(Co-)Chair(s) <<insert (co-)chair(s) name(s)>> Rt
Member
Mambar
Member

<<Add your comments >

From 2026
onwards

Request to S

Plzase, give an overview of the subject matber experts that you engaped as peer revizwers for your guideline(s) production reading,

List the guidelines related to the guideline(s) that your working group is conducting:
u editing and providing your working group with feedback, on the early development phases {before the actual writing on the guideline
W G C 0 C h E i I E ; starts), each chapter or paragraph wiitten or after each warking group meeting, as well as your final draft.
-

[Guideline number | Guideline tile
EHEDG members [ peer reviewers

Table 3. EHEDG Related Guidelines.

HName Pasition Organization Comment / Feedback




#3

Revised EHEDG Colours

Reserved Colours

Colour

Material

Product

Water / Condensate
Bacterial film or soil
Detergent

Low Hygiene Risk
High Hygiene Risk
Critical attention area
Medium Hygiene Risk
Oil/Food Quality grease
Disinfecting agent
Elastomeric seal
Weld

Buffer/Barrier Fluid

RGB Definition
0,176,240
182,221,232
255,192,0
0,255,0
0,176,80
255,0,0

255,255,0
255,240,0
153,0,204
153,153,153
77,77,77
22,65,148

CMKY Definition

100,27,0,6
22,5,0,9
0,25,100,0
100,0,100,0
100,0,55,31
0,100,100,0

0,0,100,0
0,6,100,0
25,100,0,20
0,0,0,40
0,0,0,70
85,56,0,42

A New Colours are agreed on

A Except for metal, welds and
elastomers (grey and black
grading levels needs to be
defined)




Working Group Days 2026

Working Groups Days 2026

21-22 May Chairs and Co-Chairs
Working Group Day (CWGD)

Ath - 5th November All members of the
Working Groups (FWGD)




Sub-Committee Regional Development

0 2025



Organisational chart SCRD per 1/1/25

HO Support
Joshua & Adwy

Australia, Czech Republic, Greece, India,
Indonesia, Singapore-Malaysia-Brunel,
Saudi Arabia, UAE, USA

Co-Chair
tbd

Chair

Helga Medic

Christian Geubert Giampaolo Betta w Barry Yang
China Japan

Austria Armenia Argentina Belgium
Denmark Bulgaria Brazil Croatia
Germany Poland Chile France

Netherlands Romania Portugal Ireland
Nordic Serbia Spain Italy
Switzerland Turkey Uruguay Mexico
South Africa
United Kingdom

New Zealand

Taiwan
Thailand

0 2025



Regional Activities 2025

Video presentation in the corridor

Please make yourself familiar with the activities of the regional sections

EHEDG Denmark
First annual meeting in 8 years and on-line FHD Courses

Presenting EHEDG at the FoodTech exhibition in October 26 |

— ImBailg, 205

27-10-2025

2025



