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FOOD SAFETY

An overview of expectations
and preventive controls.

CAMPYLOBACTER

Microbial update and
methods of detection.

“;ALLERGENS
" Practical measurements for
" control and cleanliness.

RAPID HYGIENE
TESTING

We look at options
from around the world.

BEST PRACTICE

’Managing your risks with a
streamlined approach.

SALMONELLA

An insight into
food poisoning.




