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Webinar information

• The presentations will last about 40 minutes.

• After the presentation, there will be an approximate 20-minute Q&A session. 
You are invited to send your questions via the Q&A box provided.

• We will reach out after the webinar to answer any questions we do not 
address during the session.

• This webinar is being recorded, and we will send you the recording as soon 
as possible following this session.
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About Vikan and Remco

Leading provider of advanced hygiene and cleaning 
products and solutions for key sectors, with a global 
presence in over 90 countries.

Vikan’s dedicated presence in North America (U.S. & 
Canada) suppling colour-coded cleaning and food 
handling tools for the food industry.

For more information, visit us at:
• https://www.vikan.com/int/about-vikan/who-we-are
• https://remcoproducts.com/us/about-remco/who-we-are

https://www.vikan.com/int/about-vikan/who-we-are
https://remcoproducts.com/us/about-remco/who-we-are


Deb Smith - Vikan
Global Hygiene Specialist

Achieving Hygienic Design Compliance: 
What every food industry stakeholder should know
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 What does it mean?

 Why does it matter?

 Legal requirements

 GFSI Food Safety Scheme 
requirements 

Industrial case studies
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Hygienic Design: What does it mean?

Making something that is easy to clean (decontaminate)

Some general principles of Hygienic Design:

 No sharp internal angles

 All areas accessible for easy cleaning and 
disinfection – no nooks & crannies

 Smooth surface finishes and welds

 Self-draining

 Resistant to corrosion, cracking, splintering & flaking

 Non-absorbent

 Made of food contact compliant materials



Hygienic Design: Why does it matter?

• Other risk factors:
• Inadequate zoning & hygiene barriers
• Inadequate cleaning & disinfection
• Poor infrastructure

* Salmonella, Listeria mono, Cronobacter sakazakii

1. Persistence of microbiological hazards in food and feed 
production and processing environments (wiley.com)

EFSA1: Poor equipment hygienic design is the most crucial 
risk factor for persistent *pathogens in food production

https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fefsa.onlinelibrary.wiley.com%2Fdoi%2Fepdf%2F10.2903%2Fj.efsa.2024.8521&data=05%7C02%7Cdsmith%40vikan.com%7C4a593c79ab7d4ee4be6f08dc263b552b%7C9325ef4fe66d44bcb5449b1b91ae2689%7C0%7C0%7C638427283472937867%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=y7F2xVS3Jh976CMGb2tb1zhS043xxNmgU0fRG6evqXg%3D&reserved=0
https://eur01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fefsa.onlinelibrary.wiley.com%2Fdoi%2Fepdf%2F10.2903%2Fj.efsa.2024.8521&data=05%7C02%7Cdsmith%40vikan.com%7C4a593c79ab7d4ee4be6f08dc263b552b%7C9325ef4fe66d44bcb5449b1b91ae2689%7C0%7C0%7C638427283472937867%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C0%7C%7C%7C&sdata=y7F2xVS3Jh976CMGb2tb1zhS043xxNmgU0fRG6evqXg%3D&reserved=0


• Hygienic design
• EC 42/2006 - Machinery Directive

• Materials of construction
• EC 1935/2004 - Framework Regulation: materials 

& articles intended to come into contact with food 

• EU 10/2011 - Plastics Regulation 

• EC 2023/2006 – GMP for materials & articles 
intended to come into contact with food 
Regulation

• EC 852/2004 - Hygiene of Foodstuffs 
Regulation

Hygienic Design: EU Legislation



EC 42/2006
• All surfaces in contact with foodstuffs products must:

• be easily cleaned & disinfected
• be smooth & have neither ridges nor crevices

• The machinery must be designed & constructed in such a way that these 
materials can be cleaned before each use 

• Where this is not possible disposable parts must be used.

Hygienic Design: Machinery Directive

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2006:157:0024:0086:en:PDF

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2006:157:0024:0086:en:PDF


EC 1935/2004 
• Materials and articles, including active and intelligent materials and 

articles, shall be manufactured in compliance with good manufacturing 
practice so that, under normal or foreseeable conditions of use, they 
do not transfer their constituents to food in quantities which could:
• Endanger human health
• Bring about an unacceptable change in the composition of the food
• Bring about a deterioration in the organoleptic characteristics

Hygienic Design: Food Contact materials 

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:338:0004:0017:en:PDF

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2004:338:0004:0017:en:PDF


EC 852/2004

• All articles, fittings and equipment with which food comes into 
contact are to:

• be effectively cleaned and, where necessary disinfected,  

• be so constructed, of such materials, in good order, repair and 
condition, as to minimise any risk of food contamination

Hygienic Design: Food Hygiene

https://eur-lex.europa.eu/eli/reg/2004/852/oj

https://eur-lex.europa.eu/eli/reg/2004/852/oj


Hygienic Design: US Legislation

With the passage of US FDA Food Safety Modernization Act in 2011, more than ever, sites are 
required, by regulations, to have their equipment and premises construction based on Hygienic 
Design principles:

Equipment and utensils must be designed & 
constructed to be adequately cleaned or 
maintained to protect against contamination.

21 CFR 117.40 – 
Equipment & utensils design & maintenance

The facility must be constructed or 
designed to facilitate maintenance & 
sanitary operations.

21 CFR 117.20(b) - 
Plant construction and design

https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-117

https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-117


Hygienic Design: US Legislation

FSIS published Sanitary Performance Standards Compliance Guide as 
references methods already proven to be effective in maintaining 
sanitary conditions in meat and poultry establishments.

https://www.fsis.usda.gov/inspection/compliance-
guidance/sanitation-performance-standards-compliance-guide

§ 416.2(b) Construction
a. Establishment buildings, including their structures, rooms, and compartments must be of sound 

construction …

b. Walls, floors, and ceilings within establishments must be built of durable materials …

§ 416.3 Equipment and Utensils
a. Equipment and utensils used for processing or otherwise handling edible product or ingredients must be 

of such material and construction to facilitate thorough cleaning …

https://www.fsis.usda.gov/inspection/compliance-guidance/sanitation-performance-standards-compliance-guide
https://www.fsis.usda.gov/inspection/compliance-guidance/sanitation-performance-standards-compliance-guide


GFSI Benchmark requirements
Hygienic design of facilities and equipment

https://mygfsi.com/how-to-
implement/recognition/certification-programme-owners

https://mygfsi.com/how-to-implement/recognition/certification-programme-owners
https://mygfsi.com/how-to-implement/recognition/certification-programme-owners


4.6 – Equipment
• All production & product handling equipment shall be suitable 

for the intended purpose & shall be used to minimise the risk of 
contamination of product.

• 4.6.1 

• There shall be a documented purchase specification for any new 
equipment detailing the site requirements for the equipment. 
This may, for example, include:

• any relevant legislation where applicable, requirements for 
food contact surfaces to meet legal requirements details of 
intended use of the equipment and the type of materials it 
will be handling

• The supplier should provide evidence that equipment meets 
these site requirements prior to supply.

Hygienic Design: 
BRCGS v9 requirements

https://www.brcgs.com/product/global-
standard-food-safety-issue-9/p-13279/

https://www.brcgs.com/product/global-standard-food-safety-issue-9/p-13279/
https://www.brcgs.com/product/global-standard-food-safety-issue-9/p-13279/


• 4.6.2

• The design and construction of equipment shall be based on 
risk, to prevent product contamination. e.g., use of correct 
seals, impervious surfaces or smooth welds & joints, where 
they are exposed to product & could otherwise result in 
foreign-body, microbiological or allergen contamination of the 
product.

• Equipment that is in direct contact with food shall be suitable 
for food contact & meet legal requirements where applicable.

Hygienic Design: 
BRCGS v9 requirements



11.1.7 – Equipment & Utensils
• 11.1.7.1 

• Specifications for equipment & utensils & procedures for purchasing 
equipment shall be documented & implemented.

• 11.1.7.2 
• Equipment & utensils shall be designed, constructed, installed, 

operated, & maintained to meet any applicable regulatory 
requirements & to not pose a contamination threat to products.

• 11.1.7.3 
• Equipment storage rooms shall be designed & constructed to allow 

for the hygienic & efficient storage of equipment & containers. 

• 11.1.7.4 
• Product contact surfaces & those surfaces not in direct contact with 

food in food handling areas, raw material storage, packaging storage, 
& cold storage areas shall be constructed of materials that will not 
contribute to a food safety risk.

Hygienic Design: 
SQF v9 requirements

https://www.sqfi.com/the-sqf-code/choose-
your-code/library-of-codes/quality

https://www.sqfi.com/the-sqf-code/choose-your-code/library-of-codes/quality
https://www.sqfi.com/the-sqf-code/choose-your-code/library-of-codes/quality


• 11.1.7.5 
• Benches, tables, conveyors, mixers, mincers, graders, & other 

mechanical processing equipment shall be hygienically designed 
and located for appropriate cleaning. Equipment surfaces shall 
be smooth, impervious, & free from cracks or crevices.

• 11.1.7.6 
• Product containers, tubs, & bins used for edible & inedible 

material shall be constructed of materials that are non-toxic, 
smooth, impervious, & readily cleaned

11.6.2 Cold Storage, Freezing, & Chilling of Foods

• 11.6.2.1 
• Chillers, blast freezers, & cold storage rooms shall be designed & 

constructed to allow for the hygienic & efficient refrigeration of 
food & be easily accessible for inspection & cleaning.

Hygienic Design: 
SQF v9 requirements



FSSC 22000 v6: Appendix 1 - Definitions
• Hygienic Design

• Design & engineering (materials & fabrication) of 
equipment & premises that are easily cleanable assuring 
the food is safe & suitable for human consumption 
(EHEDG Glossary, Version 2020/08.G04).

2.5.15: Equipment Management
• In addition to clause 8.2.4 of ISO 22000:2018, the 

organisation shall:
• Have a documented purchase specification in place, 

which addresses hygienic design, applicable legal & 
customer requirements, & the intended use of the 
equipment, including product handled. The supplier 
shall provide evidence of meeting the purchase 
specification prior to installation.

Hygienic Design: 
FSSC 22000 requirements

https://www.fssc.com/schemes/fssc-
22000/documents/fssc-22000-version-6/

https://www.fssc.com/schemes/fssc-22000/documents/fssc-22000-version-6/
https://www.fssc.com/schemes/fssc-22000/documents/fssc-22000-version-6/


https://www.fda.gov/inspections-compliance-enforcement-and-criminal-
investigations/inspection-references/inspection-observations

Reference:

Citation violations related to the requirements below are among the top 10 reported. In 
2023, there were 139 violations of 21CFR 117.40, and 106 violations of 21 CFR 117.20(b). 

21 CFR 117.40 - Equipment & utensils design and maintenance 
Equipment and utensils were not designed and constructed to be adequately 
cleaned or maintained to protect against contamination

21 CFR 117.20(b) - Plant construction and design –
Facility was not constructed or designed to facilitate maintenance and sanitary 
operations

Hygienic Design: Non-conformance

https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/inspection-references/inspection-observations
https://www.fda.gov/inspections-compliance-enforcement-and-criminal-investigations/inspection-references/inspection-observations


*Top 5 Non-conformances

1. Clause 4.11.1
 Hygienic condition of equipment & premises

2. Clause 4.9.11
 Use, storage, handling of non-food chemicals

3. Clause 4.6.2
 Design & construction of equipment

4. Clause 4.4.8
 Condition of factory doors

5. Clause 4.4.1 
 Condition of factory walls

*Based on data from BRCGS issue 9 audits conducted between 1st Feb – 31st Oct 2023. 

Hygienic Design: Non-conformance



Contamination 
traps / difficult to 

clean / poor 
design & 

construction

Bad hygienic design:
Walls, floors, drains, ducting/pipework



Food industry 
cleaning brush 

with poor surface 
finish & multiple 
contamination 

traps.

Biofilm build-
up between 

the blades of a 
twin foam 

bladed 
squeegee

Biofilm build-up 
under the 

screw thread 
handle fixing

Multiple, deep 
‘pockets’ on the 
underside of a 

squeegee – difficult & 
time consuming to 

clean

Bad hygienic design:
Cleaning equipment design



Site-made cleaning 
equipment

Bad hygienic design:
Cleaning equipment materials of construction



• 4.11.6 
• Cleaning equipment shall be:- hygienically designed & 

fit for purpose.
• 8.5.3

• Equipment used for cleaning in high-care/risk areas
shall be hygienically designed & fit for purpose. 

FSSC 22000 - ISO/TS 22002-1:2009
• Prerequisite programmes on food safety – 

Part 1: Food manufacturing:
• 11.2 Cleaning and sanitizing agents and tools

• Tools and equipment shall be of hygienic design

Hygienic Design: Cleaning tools



http://viewer.ipaper.io/vikan/food-
safety-information/ultra-hygiene/ultra-
hygiene-advertorial-en-300/

http://viewer.ipaper.io/vikan/white-
papers/cleaning-tool-
maintenance/cleaning-tool-
maintenance-whitepaper-en-300/

Cleaning tools:
Good hygienic design

http://viewer.ipaper.io/vikan/food-safety-information/ultra-hygiene/ultra-hygiene-advertorial-en-300/
http://viewer.ipaper.io/vikan/food-safety-information/ultra-hygiene/ultra-hygiene-advertorial-en-300/
http://viewer.ipaper.io/vikan/food-safety-information/ultra-hygiene/ultra-hygiene-advertorial-en-300/
http://viewer.ipaper.io/vikan/white-papers/cleaning-tool-maintenance/cleaning-tool-maintenance-whitepaper-en-300/
http://viewer.ipaper.io/vikan/white-papers/cleaning-tool-maintenance/cleaning-tool-maintenance-whitepaper-en-300/
http://viewer.ipaper.io/vikan/white-papers/cleaning-tool-maintenance/cleaning-tool-maintenance-whitepaper-en-300/
http://viewer.ipaper.io/vikan/white-papers/cleaning-tool-maintenance/cleaning-tool-maintenance-whitepaper-en-300/


Hygienic Design:
Guidance, Certification, Training



APPLYING HD 
PRINCIPLES IN 
FOOD 
MANUFACTURING
Dr Jim Hartley
Global Sanitation Director

Mondelēz International



7 FUNCTIONAL HYGIENIC DESIGN PRINCIPLES
The 7 Principles of Hygienic Design are applied for any Mondelēz International 
project where facility, grounds, equipment or process are affected: 

1. Separation
2. Cleanability
3. Compatible Materials
4. Smooth and Accessible Surfaces
5. Drainability (Self Draining)
6. Framework And Joint Attachments
7. Utilities, Electrical Installations and other Sub-Systems

According to the relative food safety risk derived from:
• Microbial Contamination
• Allergen Control
• Foreign Material Contamination
• Chemical Contamination

32



SMOOTH AND ACCESSIBLE SURFACES



DRAINABILITY
Avoid horizontal surfaces, dead ends and areas where debris can accumulate



FRAMEWORK AND JOINT ATTACHMENTS
Avoiding horizontal surfaces; accessible; hex-head fasteners



FRAMEWORK AND JOINT ATTACHMENTS
Avoiding exposed threads and 



FINAL THOUGHTS

• Build capability in your organisations, 
especially engineering community

• Engage with OEMs early in process to 
design out what you can

• Attention to detail is essential at all 
stages of the process

• Ensure that the principles are applied 
based on product risk to help prioritise 
capital and resources

Hygienic design is a team sport!



European Hygienic 
Engineering &  Design Group

Introduction 
2024



Equipment 
manufacturers

Food
producers

Suppliers to the
food industry

Research institutes
and universities

Public health authorities 
and governmental 

organisations

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

Who is EHEDG?
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Some of our members



MARKET PRODUCTS STRUCTURE

A well-balanced 
membership with global 

coverage

A fully-transparent, non- profit
organisation

• Funded by strongly 
committed members

• Relying upon voluntary 
contribution and active
involvement 

• Attractive for large and
small companies

The EHEDG Vision

A consensus-based 
product portfolio

A comprehensive product 
portfolio

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

• Testing & Certification
• Training & Education

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



What are our objectives?

To provide 
guidance on 

hygienic design 
and engineering 
to ensure food 

safety and quality

To offer a 
platform for the 
food industry to 

discuss issues on 
hygienic design

To develop 
science-based 

guideline 
documents on 

hygienic design 
requirements and  

practices to 
facilitate 

compliance to 
legislation

To maintain a 
transparent and 
unambiguous 
certification-
scheme for 

hygienic 
equipment

To identify areas 
where hygienic-

design knowledge 
is insufficient and 

to initiate and 
promote research 
and development 

in those areas



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:

Nantes, 2-3 October 2024);

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



Food-related Turnover P.A. Contribution P.A. Free Staff Member

Over 500 million EUR €10,000 100

50 to 500 million EUR €5,000 50
10 to 50 million EUR €2,500 25

1 to 10 million EUR €1,000 10
Less than 1 million EUR €500 5

Become a member

Membership fee scheme

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


Our Product Portfolio

Guidelines Testing & Certification Training & Education

30+ Working Groups and 
50+ published documents

400+ certified 
equipment, cleaned with 
liquids or dry-cleaned only

Introductory and advanced 
courses, online and in-person 
in many countries around the 
world



General Principles, 
Materials, Surfaces

Test Method

Factory Design 
including design of 

utility systems

Open Equipment

Closed Equipment 
for Dry Particulate 

Materials

Closed Equipment of 
Liquid Foods

Packaging Machinery 
including Filling 

Machines

Heat Treatment

Cleaning & Validation

Continuous 
development and 

updating

Training & 
Education

Focus areas of Working Groups



White Paper on 
GFSI Hygienic 
Design Scopes JI 
& JII

01
Position Paper on 
potential ban of 
PFAS on food 
contact surfaces in 
food manufacturing 
and processing 
equipment

02
Guideline Tank 
and Vessel 
Cleaning

03
Guideline Pack-off 
Systems for Dry 
Particulate 
Materials

04

To provide info, 
explanations, and 
guidance on the 

publication of the GFSI 
benchmarking 

requirements for 
equipment management in 

the food industry

EHEDG acknowledges the 
importance of addressing 
environmental and health 
concerns and emphasises 

the importance of a 
balanced and risk-based 

approach. 

Explains all you need to 
know to effectively clean 

tanks and vessels for safe 
and quality food 
manufacturing

Addresses hygienic design 
aspects of both buildings 

and equipment for dry 
particulate materials 
packaging systems

Some Recent EHEDG Deliverables



A truly global network

Austria 
Belgium 
Bulgaria 
Croatia 
Denmark 
Finland 
France 
Germany 
Ireland Italy 
Macedonia

Netherlands 
Norway 
Portugal 
Poland 
Romania 
Serbia 
Spain 
Sweden 
Switzerland 
Turkey
United Kingdom

Europe



A truly global network

South 
America

Oceania

Argentina 
Brazil 
Chile

New Zealand 
Australia

Colombia 
Mexico 
Uruguay

Armenia
China
India
Israel

Japan
Taiwan
Thailand

Asia



EHEDG Publications EHEDG LinkedIn Page EHEDG Newsletter

EHEDG Communication

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


Useful links

• To become an EHEDG member
• To see our guidelines offer
• To request to join an EHEDG Working Group
• To sign up for a training course
• To request a training course
• To request a certification for your component

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/


EHEDG World Congress 2024

19-2-2024 5252

2-3 October | Nantes, France

Register now!

‘Achieving hygienic excellence by design'

Breakout sessions, Poster area, Sponsor tours, Networking 



EHEDG Head Office
Karspeldreef 8, 1101CJ Amsterdam, Netherlands 

office@ehedg.org
+31 610 216 958

Any questions? 
Reach out to us!

mailto:office@ehedg.org




The Role of 3-A Sanitary Standards, Inc.
Achieving Hygienic Design Compliance



1920s

1944

1956

2002

U.S. PHS Announces 
Participation

First ‘3A’ Standards
For Valves and Fittings

Trademark Enters 
Commerce

New 3-A SSI 
Incorporated

ONE HUNDRED YEARS IN ONE MINUTE



 Not-for-profit 501 (c) (3) corporation
  Represents three stakeholder groups with 

long history of collaboration
  Governance vested in voting representatives 

of Member Organizations

3-A SSI TODAY Users

Regulator
y 

Sanitarian
s

Fabricators



3-A SSI MEMBERSHIP CLASSES

Regulatory Sanitarians
Representing Federal, State
or local Regulatory Officials

or Academia

Users
Representing firms engaged
in the use of equipment or
systems covered by 3-A 
Standards or Accepted
Practices

Fabricators
Representing firms engaged in 
manufacture of equipment or
systems covered by 3-A 
Standards or Accepted Practices



THE QUIDDITY OF 3-A SSI 

What Do 
We Do?

WHAT?

Why Do We 
Do It?

WHY?

How Do We 
Do It?

HOW?



 Standards Writing and Publishing
 3-A Symbol Authorization & Certificates
 Third Party Verification Program
 Industry Training and Education
 Harmonization and Liaison with Other Organizations

WHAT?



 To protect public health by using hygienic 
equipment to:

 Ensure that all product contact surfaces can be 
mechanically cleaned (CIP)

 Protect food from contamination and 
 Be dismantled easily for manual cleaning or 

inspection

WHY?



Supports U.S. Regulatory Objectives:
 USDA – General Specifications for Dairy Plants 

Approved for USDA Inspection and Grading Service
 U.S. PHS – Grade “A” Pasteurized Milk Ordinance, PMO 

2013 Revision, Section 7 ITEM 11p. CONSTRUCTION 
AND REPAIR OF CONTAINERS AND EQUIPMENT

 Food Safety Modernization Act (FSMA) driving broader 
recognition and demand worldwide

WHY?



 3-A SSI relies on a large network of committed 
volunteers to carry out its mission

 Processors, Fabricators and Regulatory Sanitarians 
participate because of the focus on sanitary design 
criteria

 Participation increases your professional expertise, 
helps assure your voice is heard

 3-A SSI is ANSI-accredited SDO

HOW?



Explore www.3-a.org

Knowledge Center

Training Resources

Quick Links

Document Library



KNOWLEDGE 
CENTER



TRAINING



TRAINING



QUICK LINKS



DOCUMENT 
LIBRARY



Summit on Hygienic Design
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