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A Why Hygienic Design?
A Key Areas of Hygienic Design
A What is EHEDG?

A Organization and Activities
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Why Hygienic Design?
Benefits of Hygienic Design (random order)

A Hazard control (microbiological, chemical (allergens), foreign
matter)

A Improved product-quality
A Life-cycle cost reduction
A Quick changeovers

A Pest-control

A Personal safety

A Housekeeping

A Equipment reliability

A Dietary compliance
(Halal, Kosher, organic)

A Regulatory compliance
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5 Key Areas in Hygienic Design

@ HYGIENIC BUILDING A Hygienic floors, walls, ceilings, drains

DESIGN

A Zoning
A Food Defence, e.qg. site-security, fencing
A HVAC, cabling, ducts, cabinets

@ HYGIENIC UTILITIES A Water, Steam
(e o .

A Air

@ Sl |=N e =0 0= [ENg Y A Materials of construction O HT||NF|
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A Maintenance CHCDG
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A Cleanability and Drainability TYPEEL “CLASS |

CLEANING AND A Clean In Place (CIP) Design

SANITATION
(DISINFECTION)

A Dry cleaning, Clean out of Place, Open-plant Cleaning

A Cleaning Procedures
A Cleaning Validation

A Cleaning and disinfection chemicals

A Gowning, e.g. Hand/Shoe cleaning devices
A Culture
A Practices

@ PERSONAL HY
GIENE
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Overall objectives

A To provide guidance on hygienic design and engineering to ensure
food-safety and -quality

A To offer a platform for the food-industry to discuss issues on hygienic design

A To develop science-based guideline-documents on hygienic-design
requirements and practices to facilitate compliance to legislation

A To maintain a transparent and unambiguous certification-
scheme for hygienic equipment

A To identify areas where hygienic-design knowledge is insufficient and to
Initiate and promote research and development in those areas
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EHEDG Membership Benefits

A Company-members are authorized to use the EHEDG Company-Member logo under agreed
conditions. Note that the logo may not be used to imply EHEDG-certification.

A Companies may initially avail of one up to four contact persons. Additional persons may be listed
later on for active or corresponding Workgroup-membership and/or active involvement in EHEDG
regional activities

A Publication of the company logo and name on the EHEDG website, conference programs, brochures,
etc.

A Hyperlink from the EHEDG website to the company website

A Whole series of the EHEDG Guidelines in all language versions, including updates, for free
download by all staff members

A Discount or waiver of registration-fees for EHEDG-sponsored events

A Discount on EHEDG training-course participation
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The Vision

© 2021 EHEDG

MARKET

A globally recognized
authority

All stakeholders in the
production of safe food

Producers & retailers
Equipment- &
system-suppliers

Service-suppliers &
building-designers

Academia
Legislators and
enforcement agencies

European Hygienic Engineering & Design Group

PRODUCTS

A consensusbased
product portfolio

A comprehensive product

portfolio
Guidelines on processes,
services and buildings,
striving for harmonization
on a global scale
Testing & Certification
Training & Assessment

STRUCTURE

A well-balanced membership
with global coverage

A fully-transparent, non-profit

organization
Funded by strongly
committed members,
Relying upon voluntary
contribution and active

involvement
Attractive for large and

small
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Organisational Chart

President

Ludvig Josefsberg D Foundation Board

Vice-President

Patrick Wouters ) )
[:] Executive Committee
Treasurer/ Secretary

Matilda Freund

General

Assembly

HQ-Naarden, NL

OD-Adwy van den Berg —
Cristina Annoni, Karlijn Faber,
Joby Huang

4 Sub Com RD N\ ( SubComPP ) ( SubComCOM )

Chair: Andrés Pascual Chair: Hein Timmerman Chair: Karl-Heinz Bahr
Co-Chair: Helga Medic Co-Chair: Tracy Schonrock Co-Chair: Michael Evers
Ny J J N J
Members Members Members
Regional Sections [ Working Groups ] [ Committees
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Foundation Board

Election by General Assembly T In service as of 2021

Ludvig Josefsberg Matilda Freund Patrick Wouters
President Treasurer/Secretary Vice-President
ExCo Member since 2010 AB Member since 2015 ExCo Member since 2010
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=" Membership development

800

[l Companies/Institutes
700 M Individual Members

600

500

400 A EHEDG membership is

o continues to grow

. A EHEDG has a global reach
; =1 3 "‘ -

2010 2012 2014 2016 2018 2020

2020:

A Over 1,750 main contact persons world-wide

A Hundreds of individual members

A 566 member companies and institutes with
thousands of EHEDG resources behind
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et A global network

EHEDG is growing worldwide and today has members in 38 countries

Existing Regional Sections (35):

A Argentina A Chile A India A New Zealand A Switzerland
A Armenia A China A Italy A Nordic (FI, S, NO) A South Africa
A Australia A Colombia A Japan A Portugal A Taiwan

A" Austria A Croatia A Lithuania A Romania A Thailand

A Belgium A Denmark A Macedonia A Russia A Turkey

A Brazil A France A Mexico A Serbia A UK & Ireland
A Bulgaria A Germany A Netherlands A Spain A Uruguay
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European Hygienic Engineering & Design Group

A global network

Existing Regional Sections Europe (21)

Armenia
Austria
Belgium
Bulgaria
Croatia
Denmark
France
Germany
Italy
Lithuania
Macedonia
Netherlands
Nordic (FI, NO, SE)
Portugal
Romania
Russia
Serbia
Spain
Switzerland
Turkey

UK & Ireland

EHEDG Introduction



§€H€ DG: European Hygienic Engineering & Design Group

A global network

Existing Regional Sections Africa (1), America (6), Australia & Asia (7)

China
India
Japan
Taiwan
Thailand

Australia
New Zealand

y

s

Argentina
Brazil
Chile
Colombia
Mexico
Uruguay
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Regional development

Objectives

A Improve awareness and recognition of EHEDG
A Raise the importance and knowledge regarding safe food-

production

A Provide guidance and support to local stakeholders
A Enhance cooperation between Regional Sections

A Support the continuous development of EHEDG International
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