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Introduction to the BRCGS Partner

Connection Programme

Across LGC Assure, we believe in the strength and power of relationships.

The Partner Connection Programme provides an established platform
for third-party suppliers and certificated sites to build long-term, reliable
connections with trusted organisations to help them maximise their
business potential.

Connecting like-minded businesses

The programme is designed for third-party suppliers who are forward-
thinking and provide first class synergistic products and services relevant
to certificated sites. It enables reliable connections between industry
suppliers and certificated sites in our global network to maximise the
business potential of both organisations.

This catalogue provides a comprehensive list of all companies that are
part of the Partner Connection Programme for certificated sites to review.
To ensure the best results, partner organisations are carefully selected
based on the quality of their solution and its relevance to the industry.

Who can join the programme?
You can expect to find the following types of companies within the
programme. This is not an exhaustive list.

Certification bodies

» Quality control and testing services

» Consultants

» Food safety and hygiene solutions

» Food ingredient suppliers

» Equipment and machinery manufacturers
» Software vendors

Private label and co-packing services
Distribution and logistics companies
Packaging suppliers

Get in touch today to find out more about joining
the Partner Connection Programme.

REGISTER INTEREST
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Activate Lubricants are the only company in the
UK to focus 100% on foodgrade lubricants

We supply many of the UK’s leading food manufacturers with foodsafe
oils, greases and aerosols for all manner of production applications. Our
range of lubricant systems have been developed to tackle the full range
of challenges faced by the various sectors of the food industry as well as
packaging, pharmaceutical and cosmetic companies that are required to
use NSF registered products in the production process.

Contact: Sales

Activate 6

Our fully synthetic lubricants are of the highest quality and consistency
and our experienced team work with you to meet and exceed the relevant
food safety regulations associated with audits. Our systemised right first
time’ approach reduces the risk of misapplication, thus protecting against
the possibility of product recall which could ultimately lead to brand
damage.

Activate Lubricants Ltd
Furthermore Hall, Little Bardfield,
Braintree, Essex CM7 4TX

Tel: Freephone: UK - 0808 172 4000
Email: sales@activatelube.co.uk

Workwear rental and laundry services

Alsco, the global pioneer in linen and uniform rental since 1889, sets
industry standards with a network of over 180 locations and 350,000
customers worldwide. Alsco has become a leader in Italy’s workwear
rental and laundry services, delivering modern, efficient solutions tailored
to client needs.

With eight operational branches and a dedicated distribution network,
Alsco Italy serves over 5000 customers weekly. Supported by a skilled

AALSCO.

UNIFORMS

Contact

team of 900 employees, we maintain a certified quality system across
every step—from washing to delivery. Our commitment to excellence
ensures that your uniforms are meticulously clean, safe, and compliant
with the highest hygiene standards.

Alsco ltaly offers a seamless, reliable service that keeps your team
professionally dressed and protected, with always fresh workwear ready
for use.

Email: alsco.milano@alsco.it
Website: alsco.it

Protecting Your Brand & Your Customers

For food manufacturers who face risk associated with food contamination
and brand integrity, we provide a consultative approach focused on

Food Safety to ensure the success and profitability of you and your
stakeholders. How do we do this? By guaranteeing less business
disruption. Supporting large food processors lower risks of sanitation
problems, food safety incidents, down time, recalls, recordable safety
incidents, lost points on audits, less QA holds etc.

Our clients include well known global Fortune 100 food processors whom
you are probably very familiar with, namely Nestle/General Mills/Bimbo
Bakeries/Del Monte/Cargill/etc.

Contact

AMERISAN

THE BEST RECIPE FOR FOOD SAFETY

We're driven by our Purpose - At Amerisan We care...about people, a safe
food supply, Limiting waste, and the environment!

Our vision is to lead the food industry to perfect food safety, one plant at
a time.

As the leaders in consultation and implementation, food safety isn't just
our main concern—it’s our only focus. Our team of food safety experts
focus on food safety both for the people who consume it and the
reputations of the companies that provide it.

1 Chelsea Parkway, Suite 101-102,
Boothwyn, PA 19061
Tel: 888-586-7990

Email: clientcare@amerisan.com
Website: www.amerisan.com
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Anticimex Pest Control world leaders in digital
monitoring for rodents to prevent and protect

If you could invent a burglar alarm for rodents, you need look no further
than SMART from Anticimex.

SMART utilises non-toxic traps and connected monitoring devices that
offer continuous surveillance and instant alerts.

Our data-centric approach helps reduce dependency on chemical
treatments, aligning with the growing demand for eco-friendly solutions.

Contact:

® Anticimex’

Providing:

= 24/7 monitoring and earlier detection of infestations.

« Data-driven, actionable insights and in the future predictive analytics.

- Far less reliance on chemical pesticides.

= Transparency and reporting for customers, which is vital for compliance
and auditing in commercial settings.

Tel: 07881245570

Stewart House, Orford Park, Greenfold  Email: Colin.harrison@anticimex.com
Way;, Leigh, Lancashire, WN7 3XJ

Website: www.anticimex.co.uk

Apave: A major player in certification

Trust Apave for your BRCGS food safety and packaging materials
certification.

Apave is an international group with over 150 years of experience in risk
management.

Our 14,000 employees work at the request of our customers on
regulatory, standards-related and non-standards-related risk management
assignments.

Apave offers services and expertise in 5 areas:
 Certification and labelling,

 Inspection,

 Training,

» Testing and measurement,

» Consultancy and technical support.

APAVE IVORY COAST

pave

Whether in the areas of product quality qualification, personal and
site safety compliance, environmental safety or digital security, Apave
continues to act as a trusted third party for its customers.

Regarding certification, we have successfully carried out missions

with a very good level of customer satisfaction. We offer a wide range
of certifications from BRCGS certification to skills certification and
managemensystems certification (ISO 9001-14001-45001-50001-21001-
HACCP, etc)).

BRCGS certification for the safety of foodstuffs and packaging materials
guarantees the integrity of your products, with an approach that focuses
not only on health safety but also on the risks of fraud and malicious acts
or sabotage.

This certification applies to all suppliers of food products and packaging
who wish to export their production internationally, either under their
own brand or via distributors.

15 PO BOX 684 Abidjan 15, (Physical - Avenue Kouame Konan N'Sikan)
Port-Bouét Vridi Cité, Abidjan, Cote d’lvoire

Tel: +22527 217532 22 /+225 07 49 19 56 06
Email: secretariatapave.ci@apave.com/ Mireille.diby@apave.com

Website: africa.apave.com
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Ireland’s leading specialist supplier of product
inspection equipment

Advanced Packaging Machinery Limited (APM) are Ireland’s leading APM are an 1ISO 9001:2008 certified company and deliver certified
specialist supplier of product inspection equipment and related products performance validation, verification and calibration of all makes of

to the food industry. contaminant inspection and weighing systems.

We specialise in metal detectors, checkweighers, x-ray inspection, Our certified training packages are designed and delivered in compliance
weighing solutions, and labelling/pack verification systems, and offer a with BRCGS and all the major retailer codes of practice from our main
complete range of metal detectable products. office in Dublin or on the individual customer site.

We work in partnership with BRCGS and food manufacturing companies With service support based in both Southern and Northern Ireland, we
to deliver high quality solutions to their product inspection requirements, can offer a fast, efficient delivery of our products and solutions.

from system design and installation to after sale 24hr technical support,
spare parts and training.

@ APM Cariz Tel: +353 (0)1 861 2141
718 Kilshane Drive, Northwest, Email: s.dallas@test.ie

ADVANCED PACKAGING MACHINERY Business Park (4), Ballycoolin, Dublin 15 Website: www.packagingmachinery.ie

Backbone - Al Food Compliance that keeps you ahead
of every change, every task

Sure, you could keep juggling standards, client portals, spreadsheets and Business impact
unplanned audits. » Up to 70% faster responses to customer and regulatory requests
N through consolidated data and automated evidence retrieval

Or you could get Backbone. Significantly lower risk of missed updates or non-conformities with

continuous monitoring of standards and regulations

» 50-80% reduction in audit preparation time through automated gap
assessments and centralised evidence

» 3x more time for real quality work by removing manual admin and
repetitive tasks

» Clear ownership of actions, CAPAs and deadlines with structured

workflows and real-time tracking

Consistent, standardised processes across sites and teams, reducing

variation and human error

Backbone is an Al platform that enables F&B companies to manage
international standards, customer requirements and local regulations in
one system — while keeping day-to-day quality operations under control.
It automatically reads and structures all quality data — policies,
procedures, work instructions, records — and maps them to the relevant
clauses across standards. This gives organisations a continuously updated
view of compliance status, gaps and risks, without manual cross-checking
or spreadsheet work.

At the same time, Backbone streamlines daily QA tasks: completing client
portals, validating product specifications, preparing management reports
and executing CAPAs. The outcome is simple and measurable: deadlines
are met, admin workloads drop, and nothing slips through the cracks.
Backbone is designed for fast onboarding (literally one day) and

works with existing documentation and systems, making it suitable for
manufacturers of all sizes — from single-site operations to multi-site
groups.

Typical use cases

= Automatic gap assessments against BRCGS and all other relevant
standards

» Instant change control when regulations or standards are updated

= Consolidation of customer and supplier requirements across portals,
checklists and specs

» Centralised audit preparation with evidence, dashboards and

traceability

Structured CAPA management with clear actions, owners and deadlines

» NPD compliance checks for ingredients, formulations and labelling

Contact

baCkbone Email: hello@backbone.ai

Website: www.usebackbone.ai

brcgs.com 4
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Setting standards for weighing, slicing and
weigh-price -labelling technologies on an international

level. Since 1866.

Bizerba offers customers within the industry, retail, and logistics sectors
a globally unique solutions portfolio of hardware and software based
around the central value “weight”.

This portfolio includes products and solutions relating to slicing,
processing, weighing, cashing, checking, commissioning and labelling.

Including Checkweighers, Industrial Inspection Machines, and Weigh
Price Labelling solutions. Additionally we produce platform scales with
unique portfolio of software and integration solutions.

Bizerba UK operates a full regional network of sales executives,
supported by a field service team comprising of experienced / certified
service engineers and technical specialists; with a full administrative
office backup.

Contact: Sales
Bizerba House
BIZERBR '
ynes
MK13 8PE

3 Precedent Drive, Rooksley

The diversification of our product portfolio as well as our customer

base has been increasing year on year and the calibre of staff matches
perfectly with the design and manufacturing excellence you expect
from Bizerba. From farm shop to confectionery, butchers shop to factory,
Bizerba is the best solution - guaranteed.

With around 4.100 employees worldwide and with our headquarters in
Balingen, Germany, Bizerba has now been in the same family for five
generations. Additional production facilities are located in Germany,
Austria, Switzerland, Italy, France, Spain, China and USA.

Tel: +44 1908 682-740
Email: info@bizerba.co.uk
Website: www.bizerba.com/en gb/home/

Premium Quality Food Grade Lubricants
“Be Audit Compliant” with Brit-Lube Food Grade Certified Lubricants

Brit-Lube is a market-leading international family owned British
Lubricants Company. We manufacture a full range of speciality food
grade lubricants for use in food, beverage, pharmaceutical and associated
industries.

Our distinctive Premium Quality Food Grade Lubricants are marketed
under our unique - Food-Tek range.

The Food-Tek Range has the following benefits:
» Full Food Grade Range

» NSF Internationally Certified Products

» Audit Trail Compliant

» Colour Coded Aerosols

= Incidental or Direct Food Contact Products

» Maintenance Aerosols

Contact: Sales

A British Lubricants Company

5 brcgs.com

Brit-Lube Ltd, Birchwood,
Warrington, United Kingdom

» Comprehensive Grease Range
» Food Grade Oils
= Full Technical & Audit Support

The Food-Tek Range provide the most Technically Advanced Lubricants
suitable for all sectors within the food, beverage, meat, dairy, fruit and
veg, confectionary and pharmaceutical industries. We manufacture to the
strictest guidelines and standards. Therefore, offering the assurance of
1SO9000:2015 Quality Standards, NSF Registration, Allergen Free, Halal
and Kosher Accreditation and Full External Audit Compliance.

Contact us today to discuss how Brit-Lube can supply the Solution to
Your Lubrication Needs.

Tel: +44 (0) 333 358 2833
Email: admin@brit-lube.com
Website: www.brit-lube.co.uk
www.mako-lube.com
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The original manufacturers of metal detectable
plastics - Improving food safety globally.

For food production and processing environments, maintaining high
standards of safety and hygiene is critical. One of the biggest risks is
foreign body contamination, which can lead to health hazards, costly
recalls, and reputational damage. Detectable products play a vital role
in mitigating these risks by replacing high-risk items with high-quality
detectable alternatives that can be identified by metal detectors and
X-ray systems.

BST are best known for the BST DetectaPen range; metal detectable,
X-ray visible, and antibacterial pens trusted across food processing
environments to help prevent contamination. Many of our best-selling
products are designed and manufactured locally using our own tooling,
while we also supply specialist detectable PPE, safety knives, and food-
grade lubricants.

We stock granular compounds, sheet plastics, and rubber materials, ready
for both high-volume production and bespoke projects. Our core material,

@RODUE Y
> Contact: Sales

€eCTAg
< Lo
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CLEAN Workwear

CLEAN Linen & Workwear is one of the UK'’s leading laundry companies.
From its network of 7 laundries, it provides food production workwear
rental, and laundry services throughout England and Wales. They do

the workwear, so you can do the work by providing your employees with
clean, smart, branded garments or uniforms on a reliable, regular schedule
so they're there when you need them. After being collected, all items

are hygienically laundered, disinfected, and neatly packed to ensure

their cleanliness and safety upon return. All procedures are certified by
ISO 9001: 2015 quality management to guarantee the highest standards.
CLEAN is proud to be part of the Alsco Uniforms family of companies.

It allows them to combine their nationwide expertise with global access
to world-class innovation and cutting-edge methodologies, ensuring our
customers always get the very best.

Contact details

CLEAN

LINEN & WORKWEAR

Part of the ‘-%Lsco family

Camberley, Surrey,
GU15 3DB.

Unit 7 Delta Court, Sky Business Park,
Auckley, Doncaster DN9 3GN

Address: 40 Glebeland Road,

BST XDETECT®, has benefited from over 40 years of refinement making
it the most durable, colourful, and shatter resistant food safe detectable
plastic available on the market.

With a vast and ever-evolving product range, we're proud to be your
one-stop shop, offering everything you need in one place. Many of
our products are available in 9 bold, high-visibility colours using our
XDETECT® material, designed to enhance safety, compliance, and
confidence across your operations. And if you can’t find exactly what
you're looking for, we’'ll work with you to design and manufacture a
solution that fits.

As a family-owned company, we pride ourselves on integrity,
sustainability, and excellence in everything we endeavour to achieve.

DetectlIReject|Protect

Tel: +44(0)1302 775208
Email: sales@bst-detectable.com
Website: www.bst-detectable.com

What does a workwear service from CLEAN offer?

Certified food processing, chefswear and kitchen uniforms

Flexible service enabling cost effective, tailor-made solutions
Thermally disinfected hygienically clean garments

Hazard Analysis and Critical Control Point (HACCP) safety procedures
Quality management procedures certified to ISO 9001: 2015

Wide range of specialist food production clothing, polo shirts, food
coats, trousers and jackets to all-over coveralls

Company logos emblems, name labels, bar codes and lockers available
Personal locker valet service available to distribute workwear to the
right people

They can also provide floor protection and dust control mats and/or
washroom and hygiene services

Tel: : 0330 818 7008, press option 2 for Sales
Email: info@cleanservices.co.uk
Website: www.cleanservices.co.uk

brcgs.com 6
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Developing and manufacturing maintenance solutions:
together, we get the work done

CRC Industries is a worldwide developer and manufacturer of
maintenance solutions focussing on the food and beverage, engineering,
and industrial MRO segments. The company consists of six operating
groups head-quartered in the United States, Belgium, United Kingdom,
South Africa, India and Australia. CRC is certified “Silver” by EcoVadis for
environmental sustainability, with a robust CSR and ESG mindset.

The 'Food Processing safe’ (FPS) range of products have been specifically
developed to meet the exacting requirements of food, beverage,
packaging companies. ALl ‘FPS’ products carry the correct NSF category
codes and are certified Halal. Furthermore, the CRC “GreenLight”

food safety system is a no-cost value added service that works with
existing HACCP management systems to ensure audit compliance for
maintenance chemicals.

Contact details

TOGETHER, WE GET IT DONE.”

» MyCRC- automatic datasheet updating.

« Greenlight® - risk reduction for maintenance chemicals through
colour-coding.

« Perma-lock® system - aerosol only, non-detachable components:

‘Prevention. Better than detection’.

Regionally based full-time Sales Managers for product questions and

support.

Downloads:

« FPS product brochure download - multiple languages available (zip file)

- Greenlight advertisement/information sheet download: (zip file) -
multiple languages available

Website: www.crcindustries.com

The world’s leading provider of detectable

plastic tools and equipment

Born from a passion to make the food and processing industries safer,
today, Detectamet stands tall as the world leader in Metal Detectable
& X-Ray Visible stationary, PPE and tools. We are designers. We are
engineers. We are food safety experts. And, we are here to serve safety
direct to your door.

The Detectaleam understands how important food safety culture is to
your business. Yet, with so many challenges on your plate, contaminants
such as foreign objects can sneak undetected into the consumer market.
Alongside health risks, this opens you up to loss of sales, brand damage
and so much more.

This is where Detectamet comes in. It's our mission to keep you safe.
We do so by keeping your customers safe. Expertly crafted and quickly

dished out to you via our global distribution centres, unique detectability
is baked into the DNA of our food processing tools. Implementing Metal

Contact: Sales

DETECTAMET

YO42 INR
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Unit 55 Halifax Way, Pocklington
Industrial Estate, Pocklington, York

Detectable & X-Ray Visible products in your food processing operations
is a cost-effective step towards preventing recalls.

Doing so will bring commercial treats to your table, including:
+ Quick identification and removal of foreign objects

» Adherence to safety standards and industry regulations

« Promotion of heightened hygiene

= Traceability in your production lines

- Strengthened consumer confidence

Need something custom? Not a problem. Our in-house design and
engineering team has your back. With the world's largest range, same day
despatch and 24/7 support, shop online today.

With Detectamet by your side, traceability in your processing line is one
less problem you'll have on your plate.

Tel: +44 (0)1759 304 200
Email: sales@detectamet.com
Website: www.detectamet.global
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DNYV: a trusted voice to tackle global transformations

A global leader in certification, assurance and risk management, DNV
supports food and beverage organisations in building safer, more
sustainable and more resilient operations. Operating in more than

100 countries and with over 75,000 management system certificates
issued worldwide, DNV helps strengthen trust and transparency across
increasingly complex supply chains.

As the F&B industry navigates evolving regulation, shifting consumer
expectations and rapid digitalisation, DNV provides the independent
verification needed to demonstrate food safety, product integrity and
responsible business practices. Our services include auditing against
BRCGS standards (and other GFSI benchmarked schemes), ISO standards,
HACCP, and customised audit programmes tailored to organisational
needs

Contact: Sales
Vivo Building,

DNV

SE19LQ

30 Stamford Street, London,

Alongside certification, DNV delivers a comprehensive suite of training
courses, both public and in-house, equipping teams with the capabilities
required to manage risk and drive continuous improvement. This includes
specialised programmes for emerging areas such as cybersecurity in food
production and supply chain environments.

At DNV, we possess several unique digital tools that support you before,
during, and after audits. Lumina™ benchmarks performance using millions
of audit findings to highlight risks and improvement areas, enabling
stronger, data-driven decisions. While Boost My Audit helps focus each
audit on the topics that matter most through 200+ predefined Focus
Areas and structured checklists tailored to your operations.

Tel: +44 020 3816 6641
Email: uk-support@dnv.com
Website: dnv.co.uk

Advancing healthier environments, together —
Built on 50 years of environmental science experience

At Envu, we are passionate about advancing healthy environments for
everyone everywhere. With over 50 years of experience, our success

as a global leader is built on a commitment to doing what is right — for
our people, our communities and our customers. By working together,
we expand our impact on the environments we all depend on. This rich
history gave rise to a number of leading innovations and brands including
Premise® products, Temprid® insecticide, Racumin® rodenticide, Aqua
Resigen® insecticide and many others.

iy =it g g0

Contact: Sales

o
am

Shanghai

From farm to fork: Protecting the entire food supply chain
Food safety requires a comprehensive, science-based approach. Envu
provides efficient, safe and scientifically robust chemical solutions

that safeguard the food supply chain — from agricultural storage and
processing facilities to transportation, distribution centers and retail
food service environments. Our portfolio helps customers manage pest-
related risks, maintain hygiene standards and protect the integrity of the
products that reach consumers’ tables.

Unit 03A2, 21F Suhe Centre, North
Shanxi Road 99, Jing'an District,

Hotline: 400-186-8282
Email: china@envu.com

brcgs.com 8
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Food & Beverage ERP software that delivers results

Evolve4 delivers business transformation to the Food & Beverage
processing industry through our specialist industry knowledge and our
Enterprise Resource Planning (ERP) operations-centric software.

We pride ourselves on our F&B expertise. We only recruit from the Food
and Beverage industry. Evolve4 specialists enhance the operational
performance of food industry businesses by identifying areas for
improvement and delivering systems to support current operational
demands and future growth.

Purpose-built ERP for the Food & Beverage industry

-« Optimise yield and reduce waste with advanced production scheduling.
« Gain complete supply chain visibility from farm to fork.

Contact: Sales

evolved

United Kingdom

Evolve4, Grange House, Grange Lane,
Winsford, Cheshire CW7 2BP,

« Ensure food safety compliance with end-to-end traceability.

« Bring products to market faster through streamlined production
planning.

= Increase profitability through better cost management and pricing
optimisation.

The Evolve4 difference

« Food & Beverage expertise means we talk our customers’ language.

» The configurable ERP solution adapts to change in the F&B industry.

= A consultative partnership approach means we provide more than
software.

Headquartered in the UK, we partner with companies across the globe.
Evolve4 is an ISO27001 organisation and part of the Hilton Foods Group.

Tel: +44 (0)1606 302059
Email: info@evolve4.com
Website: evolve4.com

FBK's color-coded hygienic cleaning equipment
ensures the best results and performs cleaning at the

highest level

FBK has been manufacturing cleaning equipment since 1887. We are

renowned globally for quality products focused on the food and beverage
industries. Specializing in meeting high hygiene standards has enabled us
to understand the need for our cleaning tools to be effective and durable.

All our products are made in Denmark and have received top
certifications, meeting all standard international requirements. FBK aims
to develop articles that are not only fit for purpose but also ergonomic
and user-friendly. Our design team will always consider quality, design,
and productivity as well as how best results are achieved concerning
consumer expectations.

We are recognized for our innovative and ergonomic designs that
prioritize quality, durability, and operational efficiency. To back up our
claim of global recognition, 95% of FBK'’s production is exported and

FBK ApS

F Ef Fyens Borste-
Teknikvej 34

=N & Kostefabrik ApS

5260 Odense S - Denmark

9 brcgs.com

Contact information

sold through established professional distributors. These professional
distributors enhance our commitment and help maintain FBK as the
world’s leading supplier of hygiene cleaning equipment.

Why FBK?

Meets BRCGS Global Standards and FDA - EU declarations
Certified food contact approved

Huge know-how in cleaning tools

Large colour program

The products are designed to complement each other and function
together seamlessly.

Innovative with focus on the user’s well-being

Focus on the food and beverage industries

Distributor network in +90 countries

Tel: +45 6614 3661
Email: info@fbk.dk
Website: www.fbk.dk/en
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Beautifully Designed, Brilliantly Engineered” Quality
Hygienic Hose Assemblies

Flextech is the leading UK manufacturer of Hygienic Hose Assemblies - Dairyflex:-  NBR Lined 10-16Bar +110c fatty foods hose
designed to meet the stringent demands within the Food, Beverage, and - Brewflex:-  Butyl Lined 10-16Bar +120c +96% alcohol content hose
Pharmaceutical Markets. » Pharmaflex:- USP Class VI extruded silicone 10Bar +180c¢

, ) ) temperature hose
Flextech's extensive range of Dairyflex, Brewflex, Pharmaflex & _— . . )
Multiflex hygienic hose meet FDA, BFR, and EC 1935/2004 standards. - Multiflex:- E:DZDOPQ 16Bar hose with excellent chemical resistance &

i temp.

AtlL c;)mdponents are fully traceable under our ISO 9001:2015 quality -PTFEFlex:-  PTFE lined FDA hose suitable for +260c temperature
standards.

You can be sure Flextech has you covered for just about any hose

Take advantage of our technical knowledge, design & installation know o
application you may come across.

how, discuss your requirements with our team where you can be sure to
receive the correct support and advice every time. We would love to hear from you so please contact our team below

Learn more about our On-Line Hose Register & Asset Management portal
together with on-site hose testing & Inspection service; all designed and
in place to ensure you meet and comply with H&S requirements.

Contact:
F’ ex&7 945/946 Yeovil Road, Tel: 01753 570099
HOSE SOLUTIONS Trading Estate, Slough, Berks, Email: Sales@flextechhose.co.uk
SLT4NH Website: www.flextechhose.co.uk

FreshCheck are a UK based company producing the
FreshCheck Hygiene System (FHS) it is a fast, simple
and low-cost alternative to ATP hygiene verification.

Working in the visual spectrum the system is quantitative and requires no consistent in reporting real contamination with fewer false positives due
expensive reader, service contracts, or refrigeration of the swabs. to somatic ATP or sanitiser interference

FHS utilises a patented swab to monitor hygiene with a visual colour FHS provides simple, fast, and affordable verification of hygiene

change indicating contamination. Results are captured digitally on any processes and demonstrates compliance to any food business giving
android or |OS platform (phone tablet etc) allowing fast and simple confidence to your business and clients.

recording of results, trend analysis, reports. Data can also be viewed or

shared direct from your device or via a web portal on other devices. As part of our service we provide Consultancy. training and support to

companies to help improve food safety and reduce hygiene monitoring
Extensive trials with major food manufacturers and food service costs
companies have shown the system is easier to use than ATP, and is more

For more information or to book a trial please contact FreshCheck:

A
Tel: +44 208 123 6974
‘\\\\Q (E)EE%hNQD\SEk(E Email: info@freshcheck.com.uk

- Website: www.freshcheck.co.uk
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Moving your world by setting new standards in safe

food lubrication solutions

Moving your world forward - to us, this idea is both a commitment to our
customers and an obligation to ourselves.

Our aim is not only to be the No 1 provider in safe food lubrication
solutions but also to actively shape this market with our ideas and
innovations.

An aspiration we prove with our CASSIDA portfolio. Every day, all around
the world - and we will continue on this path.

For our customers we want to stand by the promise that all future
requirements for food lubrication solutions will be perfectly met and that
their lubrication processes are becoming even more efficient and safe.

Contact:
Tim Parish

Mobile: 07802 883 710

/o~
FUCHS
=

Head of Business Development (Industrial)

Email: timothy.parish@fuchs.com

We achieve this on the basis of four pillars:

-« our supreme safety standards;

«+ our outstanding technical expertise;

= our unconditional reliability;

- and our unique ability of being a one-stop-solution provider for our
customers all over the world.

Find out more: www.fuchs.com/de/en/industries/f-m/food-and-
beverages/

FUCHS LUBRICANTS (UK) plc
New Century Street,

Hanley,

Stoke-on-Trent, ST1 5HU
www.fuchs.com/uk

Gem Scientific: Supporting Confident, Compliant Food

& Beverage Testing

Gem Scientific partners with food and beverage manufacturers to deliver
reliable laboratory solutions that support compliance, product quality, and
audit readiness.

Gem Scientific is a trusted partner to the food and beverage industry
and a BRCGS Partner, supporting manufacturers in meeting the highest
standards of compliance, quality assurance, and operational efficiency.

Established in 1997, Gem Scientific has built a strong reputation for
delivering reliable testing and laboratory solutions, backed by technical
expertise and long-term customer support.

We support BRCGS-aligned compliance across:

= Microbiology testing - ensuring product safety and contamination
control

Water analysis — maintaining consistent process and product quality
= Hygiene & environmental monitoring - supporting clean, audit-ready
environments

Analytical chemistry - delivering accurate and repeatable results

= Sample preparation - improving workflow efficiency and consistency

Contact: Sales

Enterprise Centre,

SCIENTIFIC

513 Bradford Road Batley,
West Yorkshire, WF17 8L

1" brcgs.com

® m Gem Scientific Ltd, Unit 301, Batley

Specialist food & beverage testing solutions:

= Dairy applications - tailored to industry-specific quality requirements

- Beer & wine analysis - supporting consistency and product integrity

« Packaging integrity testing - safeguarding products throughout the
supply chain

Additional compliance and operational support:

- Digital monitoring tools - enhancing traceability and data-driven
decision-making

« Service & calibration - ensuring long-term accuracy, reliability, and
audit readiness

With a consultative approach and a focus on quality and compliance,
Gem Scientific provides everything food and beverage laboratories need
to meet BRCGS standards with confidence.

View the Gem Scientific website here: https://ow.ly/GQ6450YiHoK

Tel: 01924 444577
Email: sales@gemscientific.co.uk
Website: www.gemscientific.co.uk
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Halal Certification Organisation Ltd. (HCO)

Halal Certification Organisation Ltd. (HCO) is a distinguished Halal
certification body based in the United Kingdom, dedicated to maintaining
the highest standards and integrity in the certification of Halal products
and services.

HCO is accredited by the GAC (GCC Accreditation Centre), ENAS
(Emirates National Accreditation System), and BPJPH (Indonesia). In
addition, we are a full member of the World Halal Council and are
officially registered with the relevant authorities in the GCC countries,
including Saudi Halal Centre - SFDA, SASO, MOIAT, MOPH, Halal-
Kingdom of Bahrain as well as in MUIS-Singapore, CICOT-Thailand, and
IMANOR-Morocco. This broad network of accreditations enables HCO to

Contact
34 Mornington Road,
Birmingham, B66 2JE

HALAL CERTIFICATION ORGANISATION

HALAL - HEALTHY - HYGIENIC

certify products for markets across the UK, Europe, and the Middle East,
while also facilitating the global export of Halal products.

Furthermore, HCO offers a comprehensive Halal Compliance Course
through CEHCT designed to help businesses master Halal standards and
maintain a competitive edge in the international market.

We are committed to serving both the Muslim community and the wider
population by ensuring that Halal products are certified by a team of
professionally trained Muslim inspectors, technical auditors, and highly
skilled technical managers. Our team meticulously oversees the entire
process, from production to consumption, to ensure compliance with
Halal standards.

Tel: +44 (0) 333 577 0902
Email: info@hcoltd.co.uk
Website: hcoltd.co.uk

Hygiene cleaning tools for safer food production

Hillbrush is a British manufacturer of professional cleaning and hygiene
equipment for food and beverage production environments.

With over 100 years of brushmaking expertise, we supply colour-coded,
hygienically designed tools that help support safer cleaning practices,
effective segregation, and audit-ready standards.

Contact details

hillbrush

Norwood Park, Mere, Wiltshire,
BA12 6FE, United Kingdom

Our range includes brushes, brooms, squeegees, scrapers, shovels, shadow
boards and storage systems, with specialist options including resin-set
and detectable products.

Designed to support HACCP and 5S-led environments, Hillbrush
products help reduce contamination risk while delivering the
performance needed for demanding production areas.

Tel: +44 (0) 1747 860 494
Email: sales@hillbrush.com
Website: hillbrush.com

brcgs.com 12
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HVAC, LEV and air hygiene specialists for food
and beverage manufacturing

HVDS provides specialist air quality and ventilation services to food and » Local exhaust ventilation (LEV) inspection and COSHH compliance
beverage manufacturers across the UK and Ireland. « Air quality surveys, ventilation mapping and airflow testing

) ) » Personnel monitoring
All work is delivered to BRCGS, TR19, COSHH, and HSE standards. All our « Audit compliance support for BRCGS, BRC and SALSA

engineers are directly employed, not subcontracted. : i )
s Yy empioy » Fusion Total Care, planned preventative maintenance

Services include:

» HVAC installation, maintenance and filter management Service records, certifications, and inspection reports are stored in
« Duct and AHU hygiene cleaning, to TR19 eFusion, our compliance portal, so your quality teamhas everything they
» Dust extraction and LEV systems -- design, installation, testing and need for audit without chasing paperwork.

certification
Based in Stafford. Operating nationally for over 40 years.

Contact: Sales
Tel: +44 (0)1785 256 976

Email: support@hvds.co.uk
St Albans Road, Stafford ST16 3DP Website: www.hvds.co.uk

Supplying, servicing and supporting your metal
detection & checkweigher requirements to the
highest standard since 1998

Inspection Technology Ltd is committed to supporting & servicing the Based in Stoke-on-Trent, Inspection Technology Ltd offer all the
food, drink & other associated manufacturers across the UK with their following services below:

metal detection & checkweigher needs. ) ) )
» Calibration services

We are a family run business with combined experience of over 75 years, » Machine performance validation
supporting many small independent businesses & startups all the way to » Optimum specification testing
the larger branded retail production facilities. » Machine refurbishment in our modern bespoke workshop

Emergency call out to breakdowns (usually within 24 hours)
Sales & rental of new and refurbished equipment

Training to SME Llevel

Telephone technical support

We pride ourselves on giving independent advice, where not being tied to
any manufacturer, you can be confident that we will recommend the best
solution for your needs.

Contact us today to discuss your requirements

—EJﬂ nspection Contact: Sales Tel: +01782 659953 / 07402828922
Te C h no I (@) g y 68 Meadow Lane, Trentham, Stoke on  Email: info@inspectiontechnologyltd.com
— Trent, ST4 8D)J Website: www.inspectiontechnologyltd.com
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Intact - The Global Standard in Audit and Certification

Management

Intact is the world’s leading provider of audit, certification, and standards
management solutions. Our flagship Intact Platform empowers
certification bodies, accreditation agencies, and businesses worldwide to
manage audits with confidence, integrity, and efficiency.

With over two decades of expertise, we know that compliance is about
more than ticking boxes, it's about building trust and creating value.
That's why the Intact Platform digitizes and connects the entire audit
and certification lifecycle: planning, qualification, audit execution, non-
conformance management, reporting, certification, and beyond.

Contact: Sales

I_N_T_A_CT

Trusted for a Reason

8403 Lebring, Austria

A World Without Friction

Intact GmbH, Parkring 18,

Flexible, secure, and built to scale, Intact helps you work smarter, reduce
complexity, and gain the real-time insights you need to make better
decisions. Whether you operate in food safety, sustainability, product
quality, or other regulated industries, we enable continuous improvement
while ensuring alignment with global standards such as BRCGS.

When you partner with Intact, you gain more than technology you gain a
trusted ally committed to your long-term success.

Tel: +43 3182 52 403
Email: info@intact-systems.com
Website: intact-systems.com

Aligning reliability and sustainability through innovation in

lubrication technologies.

Operating in over 55 countries worldwide, Interflon offer application
expertise and solutions across both food and non-food industries.

Our extensive range of products is manufactured to ISO 9001 and ISO
21469 standards and holds additional certifications, including NSF

H1 registration, Kosher, and Halal approvals. With our unique MicPol
technology, lubrication systems and services, we ensure the best friction
reduction leading to the lowest lubrication cost, higher output, and
improved compliance.

To support your journey toward certification, our team of experienced
Technical Advisers, many of whom are MLA qualified can drawing on
years of expertise in a wide range of industries helping you interpret the
requirements and develop the necessary documentation to successfully
navigate the BRCGS certification process.

Our innovative product range, including oils, greases, coatings, cleaners,

and hardware may only play a small but vital role in production, they are
essential for effective risk management, a key factor in achieving BRCGS
certification.

Contact: Sales

@ INTERFLON

TS182QZ

Interflon UK Ltd., Crofton House,
Crofton Road, Stockton-On-Tees,

What We Offer:

= A unique range of products featuring our trademarked MicPol®
technology

Lubrication management assessments

» Automation solutions

Lubrication training programs

Storage, handling, and color-coding solutions
Technical and product support

Vendor management

Oil analysis

Energy measurement

Lubrication management software

Based in the Northeast of England, Interflon UK houses a comprehensive
stock of products, enabling us to provide next-day delivery on nearly all
orders, ensuring you receive what you need, exactly when you need it.

As a BRCGS approved partner, choose Interflon and let us help you
overcome the challenges to secure this globally recognised certification.

Tel: 01642 615002
Email: enquiries@interflon.co.uk
Website: www.interflon.com/gb

brcgs.com 14
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Supplying and Supporting Your Metal Detection,
Checkweighing and X-Ray Requirements To The

Highest Standard

Inspection System Services Limited was founded in 1996. We were one
of the first companies to offer an independent service and advice to the
food industry, on all metal detection and checkweighing requirements.

We have over 100 years’ experience between the team.

With the experience our team has we are able offer PPMA service
contracts and support to cover multiple manufacturers.

Over the years we have grown and become able to offer new bespoke
systems built for your specific site requirements.

With our offices and workshops based in South Yorkshire and our
engineers based in various locations around the United Kingdom we are
well placed to support our customers with rapid response.

We aim to support our customers Metal detection, Checkweighing and
X-Ray systems with the following services.

@CISS

Contact: Sales

INSPECTION
SYSTEM
SERVICES LTD

Emergency Call-Out Repair Service (Normally within 24
Working hours)

» PPMA Service Contracts

Calibration Services

Performance Validation (To comply with supermarket codes of practice
and BRC standards)

Optimum Specification Testing

Sales of New and Refurbished Equipment

24hr Telephone Technical Support

Training (Either onsite or in-house facility)

» Auditing

All works carried out meet all manufacturing and retail standards.
Inspection System Services Limited are a SafeContractor approved
Supplier and 1ISO9001-2015 Approved Supplier, S.P.A Passport.

Inspection System Services Limited,
Unit 25, Goldthorpe Industrial Estate,
Commercial Road, Goldthorpe,
Rotherham, South Yorkshire, S63 9BL

Tel: 01709 891727
Email: Info@inspectionsystemservices.co.uk
Website: www.inspectionsystemservices.co.uk

Your Trusted Partner in Hygiene Excellence

Kersia delivers innovative hygiene solutions backed by expert knowledge
and first-class service. Kersia works hand-in-hand with its customers

to ensure food safety through training, auditing, technical support, and
tailored strategies; creating a safer world from farm to fork.

Kersia UK is a trusted leader in hygiene solutions for the food and
beverage industry, committed to safeguarding food safety. Kersia's vision,
Inventing a Food Safe World, drives everything the company does.

What sets Kersia apart is its people-focused approach. The team of
experts brings unparalleled knowledge, skills, and experience to deliver
first-class service and support to customers. Kersia works closely with its
partners to provide tailored hygiene solutions that are efficient, effective,
sustainable, and innovative; ensuring the highest hygiene standards
across the food production chain.

Contact

kersia.

INVENTING A FOOD SAFE WORLD

BL9 8RD
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Kersia UK, Gateway House, Pilsworth
Road, Pilsworth Industrial Estate, Bury,

Kersia’s services go beyond products. The company offers comprehensive
support including:

Training & Education - Empowering teams with best practices in
hygiene and food safety.

Auditing & Inspections - Helping businesses maintain compliance and
excellence.

Engineering & Technical Support - Delivering practical solutions for
complex hygiene challenges.

Troubleshooting & Food Safety Investigations — Providing rapid
response to contamination risks and hygiene issues.

Expert Recommendations — Advising on the most suitable solutions for
operational efficiency and sustainability.

Kersia UK prides itself on building strong partnerships, sharing expertise,
and delivering solutions that protect consumers and enhance trust in the
food chain.

Tel: 01706 222288
Email: info@holchem.co.uk
Website: www kersia.uk
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Klipspringer: Your Trusted Partner in Food Safety

and Compliance

Klipspringer is the leading partner for food safety compliance across
the UK, Ireland and Europe, supporting thousands of food and beverage
manufacturers in maintaining rigorous standards and meeting audit
expectations with confidence.

As a BRCGS Partner organisation, accredited to 1ISO 9001 and ISO
17025, our goal is to deliver the tools you need to streamline operations,
strengthen compliance, and minimise downtime across your site.
Specialising in shadow board storage and colour-coded equipment, our
extensive product range includes:

» Shadow Boards and Visual Management

« Segregation Screens, Curtains and Equipment Covers

+ Hygiene and Cleaning Equipment

+ Production Tools and Utensils

Qllo

Contact us

Foxtail House, Foxtail Road, Ransomes
Europark, Ipswich, IP3 9RX

Compliance with confidence

+ Metal and X-ray Detectable Products

» Handling and Storage Containers

= Instrumentation: including scales, thermometers, allergen testing,
hygiene monitoring, real-time monitoring and more

Calibration, Service and Repair

Personal Protective Equipment (PPE)

Our knowledgeable and dedicated team is on hand to provide practical
solutions and expert guidance.

With a premium order service offering same-day despatch on standard
stock items when ordered before 4pm, you can count on us for fast,
reliable support.

Tel: 01473 461800
Email: sales@klipspringer.com (Sam Smith)
Website: portal klipspringer.com

LRQA: Your Risk Management Advantage

By bringing together unrivalled expertise in certification, brand assurance,

food safety, cybersecurity, inspection and training, we've become a
leading global assurance provider.

We're proud of our heritage, but it's who we are today that really matters,
because that’s what shapes how we partner with our clients tomorrow.
By combining strong values, decades of experience in risk management
and mitigation and a keen focus on the future, we're here to support our
clients as they build safer, more secure, more sustainable businesses.

Contact us
www.lrga.com

LRQA

From independent auditing, certification and training; to technical
advisory services; to real-time assurance technology; to data-driven
supply chain transformation, our innovative end-to-end solutions help
our clients negotiate a rapidly changing risk landscape — making sure
they’re shaping their own future, rather than letting it shape them.

brcgs.com 16
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Market Leading Industrial Metal Detection Specialists

MDS is the UK distributor for CEIA industrial metal detection equipment
in the food, pharmaceutical, textile, quarrying and other industries. We
offer the full Ceia range of industrial metal detectors. Our aim is to
provide you with the latest technology, ensuring brand safety, reduced
production interruptions and the confidence to meet the demands of
industry regulators and retailers. MDS operates in accordance with the
certified quality management system BS EN 1SO9001:2008.

In addition to new equipment sales, MDS have a team of experienced

field service engineers who provide setup, calibration and maintenance
services across the UK.

Contact: Sales

Metal Detection Services Limited,
Unit 16 Irlam Business Centre
Soapstone Way, Irlam,
Manchester, M44 6GP

metal detection services

A Heritage of Industrial Excellence

CEIA, founded in Italy over 50 years ago, is a global specialist in
industrial metal detection systems, with early innovations dating back
to the 1960s. The company's fully in-house R&D, engineering, and
manufacturing operations have produced a robust range of solutions
specifically designed for food safety and quality control. CEIA detectors
are deployed worldwide by leading food manufacturers, ensuring
compliance with the strictest HACCP, GMP, FDA, and EU standards.

For more information regarding MDS and Ceia products and services,
please email help@mds.org.uk or call 0161286 8750.

Sales: 0161286 8755
Email: sales@mds.org.uk
Service : 0161286 8750
Website: www.mds.org.uk

Product Inspection Equipment For Quality Control and
Contamination Detection Processes

METTLER TOLEDO includes a highly experienced and trusted Product
Inspection division, dedicated to enhancing product quality and
upholding next-level safety requirements. Its next-generation inspection
solutions seamlessly integrate into production lines, empowering
manufacturers to combat rising costs, boost productivity and embrace
digitalisation.

Through innovative product inspection technologies, METTLER
TOLDEO solutions facilitate compliance with product safety standards.
Its foreign body detection systems, utilising both metal detection and
state-of-the-art x-ray inspection complete a range of product quality and
quality assurance checks. By automating critical safety processes, recall
risks are mitigated and brands are protected.

At the heart of the METTLER TOLEDO mission lies a commitment to
boosting productivity for manufacturers and fostering unwavering trust

METTLER TOLEDO

17 brcgs.com

in every product. Its checkweighers deliver dynamic precision weighing,
minimising costly overfills and optimising operational efficiency.
Meanwhile, vision inspection solutions meticulously detect label and
packaging defects, mitigating the likelihood of rework and product recalls.

METTLER TOLEDO ProdX™ data management software provides the
next level in product safety. By automating the monitoring and reporting
of all product inspection activities in real-time, the safely stored data
can help manufacturers grow their business by facilitating food safety
regulatory compliance and brand protection by proving due diligence.

In summary, the innovative product inspection solutions from METTLER
TOLEDO help manufacturers combat rising costs, safeguard consumers,
uphold brand integrity and prepare them for future legislations and
business growth.

Discover more at: www.mt.com
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Knowledge | Quality | Service

New Tech Lubes Ltd is a UK-based, family-owned manufacturer of
specialist lubricants, greases, and aerosols, produced under ISO 9001.
From our Worksop facility, we supply a full range of NSF H1 food grade
and industrial lubricants to customers across the UK and worldwide.

Our unigue Colour & Compliance System aligns directly with BRCGS
Food Safety Standards, providing a simple, visual approach to lubricant
management. Through colour-coded products, compliant storage and
decanting equipment, clear documentation, and on-site technical
support, we help sites:

(0)(0_0)(c_0)(c_0o)(c)

= Implement a visual lubricant management solution designed to meet

audit and safety requirements.

= Simplify audits with clearly labelled, certified, traceable lubricants
= Improve plant reliability through correct product selection, equipment

identification, and compliance documentation tailored for each site

» Reduce contamination risks through proper handling, storage & L

abelling

Website: www.newtechlubes.com

Fragment-retaining UV LED lamps for safer, more

sustainable insect control

Opti-Catch provides retrofit UV LED lamps for insect light traps, enabling
food manufacturers and processors to maintain high standards of
contamination control while transitioning to more sustainable lighting.

Designed specifically for food-safe environments, Opti-Catch lamps
incorporate fragment-retention technology to minimise the risk of glass
contamination in the event of accidental breakage, such as during lamp
changes. Should a lamp break, fragments are retained, helping to prevent
widespread contamination and supporting robust hygiene control.

Opti-Catch enables food sites to upgrade from fluorescent UV lamps
to UV LED without replacing existing insect light traps, avoiding

Opti=Catch .

P24 1JA

5 Baird Way, Thetford, Norfolk

unnecessary equipment disposal, production disruption, and the cost of
new units.

Why Opti-Catch

Independent i2L testing has shown Opti-Catch UV LED lamps deliver

up to 66% energy savings and 10% improved fly-catch performance
compared with traditional fluorescent lamps. With a three-year service
life, Opti-Catch reduces lamp change frequency, maintenance time, waste
generation, and downtime, making it a practical, evidence-based solution
for modern food production environments.

Tel: +44 (0)1842 763 752
Email: sales@opti-catch.com
Website: www.opti-catch.com
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Join industry leaders going paperless

Paperless Forms, powered by Datahex, is an intuitive food safety software
that helps teams document, monitor and verify compliance in real time. It
replaces paper checklists with digital forms, instantly flags deviations and
centralizes records for easy audit access.

Built to meet HACCP principles, FSMA regulations and the requirements
of GFSl-recognized certification programs, including BRCGS, it
streamlines data entry and reduces administrative work, helping teams
stay organized, proactive and always audit-ready.

’ Paperless
Forms .

Contact:

Address: 755 Corbusier Blvd,
Suite 240, Laval, QC, H7N 0G5

At Datahex, the mission is to help food businesses simplify quality
management and regulatory compliance by removing unnecessary
complexity from daily operations. The approach is designed to meet
the practical needs of frontline teams, clear and grounded in real-
world operations and fully aligned with regulatory requirements and
certification programs.

Email: martin.st-germain@datahex.ca
Tel: (450) 661-1331 ext. 223
Website: www.datahex.com/paperless-forms

Retreeva Global: Leading the Way in Metal and X-Ray

Detectable Pens

Retreeva Global helps food manufacturers reduce risk, protect product
integrity, and meet audit requirements through a trusted range of metal
and x-ray detectable solutions.

Designed specifically for food production environments, Retreeva pens
are moulded from FDA-approved, shatter-resistant polymers. They are
easy to clean, comfortable to use, and built to withstand demanding
environments.

To further minimise the risk of foreign body incidents, our retractable
pens feature a unique cartridge suspension system that eliminates small
components such as metal springs, while fixed pen designs are also
available to suit site-specific policies.

Retreeva

Part of the Klipspringer Group

Ipswich, IP3 9RX
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Foxtail House, Foxtail Road,
Ransomes Europark,

Customers can choose from regular, gel, or pressurised ink for reliable
performance across a wide range of applications. These high-quality
cartridges offer an exceptionally long writing life of up to 11 kilometres,
helping reduce replacement costs and operational downtime.

Highly visible ink indicators support easy identification, while optional
pocket clips and robust lanyard loops ensure secure use and promote
accountability on site.

Beyond pens, Retreeva Global also provides a comprehensive range of
detectable permanent and dry-wipe markers, fluorescent highlighters, and
detectable stationery, helping maintain consistent food safety controls
throughout the food production process.

Sam Smith and Mathew Pittock
Email: sales@klipspringer.com
Tel: 01473 461800

Website: portal klipspringer.com
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RINA promotes global agri-food excellence through
sustainability, expertise, and customised services

With over 160 years of experience, RINA is a multinational company
operating across the Energy, Marine, Infrastructure & Mobility,
Certification, Industry, and Real Estate sectors.

In the agri-food field, we provide services that ensure food safety,
regulatory compliance, and enhanced product quality. Through our
certification activities, we support organisations throughout the entire
supply chain in meeting mandatory requirements while strengthening the
intrinsic value of their products.

Our portfolio includes internationally recognised schemes such as
BRCGS, which address food safety, quality management, and responsible
agricultural practices. We also deliver sustainability assessments,

RIJR

Ipswich, IP3 9RX

NSF PFAS frst for Rocol

Based in Leeds, ROCOL is a market leading manufacturer of a wide range
of lubricants, including aerosols, greases, oils, compounds, cleaners, and
wipes. We offer tailored solutions to meet individual customer needs,
provide comprehensive training, and have the flexibility to develop new
formulations to address specific lubrication challenges.

Contact:

ROCOL

W

Foxtail House, Foxtail Road,
Ransomes Europark,

digital assurance solutions, and innovative customised services that
help suppliers of national and international retail stores improve their
operational performance, support market access, and build stronger
consumer trust.

Committed to excellence and sustainability, RINA combines technical
expertise with a deep understanding of industry challenges. We

partner with businesses to foster continuous improvement, promote
transparency, and contribute to a more resilient and responsible agri-food
ecosystem.

Maria Francesca Vecchione
(Food Senior Product Developer)
Email: mariavecchione@rina.org
Tel: +393351628202

Website: rina.org

As part of our ongoing commitment to innovation, sustainability, and food
safety, we are reformulating most of our FOODLUBE® product range® to
be PFAS Free, and we are proud to be the first lubricant manufacturer in
the world to receive official PFAS Free certification from NSF, a globally
recognised authority in food safety.

Tel: +44 (0)113 232 2600
Email: customer.services@rocol.com
Website: www.rocol.com

brcgs.com 20



PARTNER CONNECTION
PROGRAMME

BRES

Professional provider of after-sales services for pest
control equipment and chemicals

With the rapid development of China’s food-related manufacturing
industry, food safety has received increasing attention from both

society and enterprises. Pest management has become a major concern
in production processes, especially for companies certified to BRCGS
standards, which enforce strict compliance controls on the use of pest
control equipment and chemicals - often leading to non-conformities
during audits. As a result, there is significant growing demand for services
such as standardised application of pest control products, scientific risk
assessment, and professional training.

SEEKSHINE is an authorized distributor in China for internationally
renowned pest management products from BASF, Syngenta, Alcochem,
and others. In addition to supplying high-quality pest control tools and
chemicals, we offer customised solutions, pest risk assessments, and
specialised training services.

Our pest management solutions for the food industry draw on innovative
technologies and risk management philosophies from global leaders such
as BASF and Syngenta. We actively promote BRCGS standards in the
Chinese market and continue to develop new technologies and products
aimed at addressing common pest issues in food facilities, providing more
precise and effective pest control and evaluation services.

Contact:

Our manufacturing facilities in Shanghai and Tianjin produce sprayers
and fly killers dedicated to supplying reliable disinfection and monitoring
tools for pest control operations worldwide. In food and packaging
plants, flying insects are among the most common causes of pest-related
contamination. The SEEKSHINE ITRAP® LED series innovative fly killer
is the preferred flying insect monitoring solution for many international
chain restaurants and food processing suppliers in mainland China.

Its glass-free LED technology ensures safer operation, lower energy
consumption, and effective trapping of phototactic flying insects,
eliminating the risk of pest contamination.

Our pest risk assessment team is distributed across multiple provinces
nationwide. Core members possess 10-20 years of hands-on experience
in pest management. Many have passed the BRCGS Food Safety and
Packaging Materials auditor examinations, and some are certified pest
density inspectors accredited by CNAS. Wherever and whenever needed,
we provide professional pest risk assessments and training for your pest
management team.

24/7 Hotline: 400-113-3113 /13867952244
Email: guofeng@seekshine-pesticide.com

SHIANKU - Your Reliable Partner for Hygienic
Cleaning in Food-Processing Facilities

Qingdao SHIANKU Food Safety Technology Co., Ltd. was established in
2012 and specialises in food-contact surface safety.

SHIANKU provides color-coding and industry solutions, and supplies
food-grade cleaning tools, protective products, pest-control devices, and
stainless-steel products for food factories and catering enterprises, and
so on.

Contact:

Reasonable prices and reliable quality have earned SHIANKU a good
reputation. We have already served more than 5,000 food factories across
China, and our products are exported to many countries around the world.

Rood 101, 5th Building, Liandong U Valley,

SIHIANKU

No. 819 Huaguan Road, New and

High-tech Zones, Qingdao City, Shandong  Tel: +86 0532 84670301

Provence, China
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Email: info@shianku.com
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Smart Food Safe: Meet the Smarter Way to Manage
Food Safety from Farm to Fork

Still managing food safety through paperwork, fragmented systems,
and manual processes? It's time to bring every part of your food safety
program together with Smart Food Safe’s all-in-one platform.

Smart Food Safe is a food safety and compliance platform built to help
food manufacturers manage audits, suppliers, CAPAs, environmental
monitoring, traceability, training, and quality operations through one
connected and affordable system.

By moving away from fragmented systems and manual tracking, Smart
Food Safe helps QA and compliance teams stay audit-ready with clearer
visibility into operational risks, corrective actions, supplier activities,

and compliance performance across sites. From audit preparation and
document control to reporting and CAPA tracking, the platform simplifies
everyday QA work, eases compliance management, and helps teams
respond faster and more consistently to customer and certification
requirements.

<) SmartFoodSafe

—— Digitalize Food Safety ——

Contact:

Canada

710 Av. Lajoie, Dorval, QC H9P 1G8,

Smart Food Safe is built to align with globally recognised food safety and
quality frameworks, including HACCP principles, FSMA requirements,
and GFSl-recognised certification standards such as BRCGS, helping
organisations reinforce compliance, improve operational control, and
maintain consistency across food safety and quality processes.

Our integrated food safety modules include:
» Food Safety & Quality Management

« Audit & Compliance Management
Supplier Quality Management

« CAPA & Non-Conformance Tracking
+ HACCP & Risk Management
Document & Change Control

= Training & Competency Tracking

« Environmental Monitoring (EMP)
Traceability & Recall Readiness

= Reporting, Analytics & Al Automation

Tel: +1 514-446-4400
Email: info@smartfoodsafe.com
Website: smartfoodsafe.com

TSK Group - One-Stop Pest Management &
Environmental Solutions Provider

TSK Group is a leading one-stop environmental service provider,
strategically invested and supported by CITIC Capital. With a professional
team of over 1,300 employees and a nationwide service network, we are
committed to delivering consistent and outstanding value to our clients
across China.

We specialise in providing efficient, reliable and customised solutions

in pest management and environmental governance for government
bodies and enterprises. To date, we have served more than 20,000 clients
with professional services, rapid response mechanisms and strict quality
control systems.

By upholding high professional standards and sustainable practices, we
fully safeguard the environmental health and safety of our customers.

As a trusted partner in environmental services, TSK Group continuously
strengthens its technical capabilities and service quality, striving to create
safer, healthier and more sustainable environments for businesses and
communities.
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Learn more about TSK Group:
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TTP Elements Limited have been providing high quality
metal detection, check weigher and x-ray services to
the food and drink sector since 2019

We supply used inspection equipment to various manufacturers,
including food and packaging, across England, Scotland and Wales. Our
equipment is available to purchase or hire. Hire is available on a short or
long-term basis. We continuously support our customers ensuring retailer
codes of practice are met and exceeded.

Based in Leicester but covering the whole of the UK, TTP Elements
Ltd are ISO9001:2015 certified and SafeContractor approved, and offer
a range of maintenance, calibration and breakdown repair services,
alongside in-house training.

Contact: Sales

LE3 3DG.

TTP Elements Limited
486 Braunstone Lane, Leicester, Email: info@ttpelements.co.uk

- Do you need periodic service and calibration of your check-weighing,

x-ray and metal detection systems?

- Do you need performance validation certification to be compliant with

supermarket codes of practice and the BRC standard?

+ Are you simply looking for repair of your check-weighing, x-ray and

metal detection systems?

Tel: +44 (0)116 289 3555

Website: www.ttpelements.co.uk

Increase efficiency and reduce downtime with

TYGRIS Industrial

TYGRIS Industrial is a leading UK-based supplier of high-performance
Maintenance, Repair, and Operations (MRO) products, dedicated to
helping businesses reduce downtime and increase operational efficiency
across industrial, automotive, food production sectors and much more!

TYGRIS offers a comprehensive portfolio of essential, expertly
formulated products, including a full spectrum of advanced Lubricants
(oils, greases, and sprays), critical Food Grade solutions for contamination

Contact:

T\IGRIS
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31 Kyle Rd, Irvine, KAT28LE,
United Kingdom

control, Biodegradable lubricants and powerful Industrial Cleaners. Tygris
also provides products for Site Safety, Spill Control, and Industrial Paints.

Committed to quality and environmental management. The company
focuses on reliable solutions and responsive service, ensuring that
maintenance professionals have the necessary supplies quickly to meet
urgent operational demands.

Tel: 01294 311066
Email: team101@tygrisindustrial.com
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Vantage Industrial Cleaning - specialists in food and
pharmaceutical sectors UK coverage

We have built up many years of experience in these sectors working for
many substantial national and international companies. We have supplied
specialist pre audit and cleaning services for companies where cleanliness
and safety are prerequisites for production to continue.

Health and safety are key aspects of our lives and we provide a full risk
assessment using our experience to help our customers.

We specialise in high level cleaning, exteriors, silos, tanks, vessels,
production lines, plant and machinery, proofers, ovens, conveyors, ducting,

Contact: Sales

VANTAGE

INDUSTRIAL CLEANING

Marjory House, 5 Church Walk,
Caterham, Surrey CR3 6RT

critical areas, high and low care, swabtesting, daily cleaning and more.
We supply post clean reports with photos and certification to record the
cleaning done which in turn allows for assessment for the next cleaning
cycle.

We care obsessively for our customers and this culture runs through the
company and our QM programme.

Vantage Industrial Cleaning and thedeepcleaningcompany are the trading
names of Gateway Environmental Services Ltd.

Tel: +44 (0)845 263 7975
Email: admin@thedeepcleaningcompany.com
Website: www.thedeepcleaningcompany.com

More Than Cleaning Tools — A Partner in Food Safety

With 125 years of experience, Vikan sets new hygiene standards in the
food and beverage industry with patented, high-quality cleaning and
material handling tools. Our tools are specifically designed for the food
and beverage industry, with many of them under international patents
thanks to their unique designs.

Beyond our industry-leading tools, we also offer world-class customer
support, training, and assistance. Request a complimentary on-site survey,
and our highly trained experts will recommend tailored solutions for your

ikan.

ADVANCING HYGIENIC CLEANING

cleaning challenges, assist with updating or creating colour-coded zoning
plans, or develop a customised tool maintenance programme for your
facility. Our in-house customer service department is ready to assist you
via phone, email, or online chat with any questions about our tools or
their use.

When you choose Vikan, you can count on a hygiene partner recognised
globally for professional tools, expert advice, functional design, superior
quality, and a pioneering spirit.

Contact: Sales

Vikan Ltd, 1-3 Avro Gate,
Broadmoor Road, South
Marston Park, Swinston SN3 4AG ~ Website: www.vikan.com

Tel: +44 (0)1793 716 760
Email: sales@vikan.co.uk
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