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Abstract

With ever increasing demands for production of safe and wholesome food and the need to provide larger
quantities to satisfy our growing population, it is essential that food producers and equipment manufacturers
pay due regard to hygienic design and cleanability of food processing equipment.

Good hygienic design ensures that equipment can be cleaned effectively and in a reasonable time in order to
maximise the efficiency of food production, ensure product safety and reduce waste.

EHEDG recognised the need to provide practical guidelines for the hygienic design of equipment and safe
processing and packaging of food many years ago. As a result a large number of Sub-groups have been
created to focus on specific aspects but one of the first was Test Methods. The second guideline published
by EHEDG was a test for in-place cleanability of closed equipment and this screening test for hygienic
design has proved very valuable to both equipment manufacturers and food producers for the manufacture
and selection of hygienic equipment. Additional methods have been developed for the assessment of aseptic
capability and in the Year 2000 the EHEDG Certification Scheme was launched. This provided equipment
manufacturers and food producers with an independent assessment of the hygienic design of equipment and
the EHEDG website contains a list of all certified equipment.

This paper describes the test methods and assessment process for Certification of equipment according to
the EHEDG Scheme.
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