HYGIENIC
DESIGN
TRAINING
The Food Sanitation Institute, an initiative of Commercial
Food Sanitation, is committed to developing sanitation
professionals in the food industry. With that in mind,
we are pleased to offer our Hygienic Design Training to
professionals in the food industry who have the desire to
learn critical details about hygienic design of equipment
and facilities. This course is a prerequisite to our
Advanced Food Industry Leadership Training.

LEARNING OBJECTIVES
• Apply hygienic design principles for equipment
and facilities
• D
 iscern how and why hygienic design affects
food safety and what tools are available
• H
 ave the opportunity to truly experience
everyday hygienic design challenges

DEDICATED SESSION
Would you like a session for just your company? All courses are
available as dedicated sessions, which include the possibility to
use the training location for your internal meeting after training
ends. Contact us for more information at training@cf-san.com.

• D
 rive hygienic design solutions—temporary
and long-term—at your company
• R
 ecognize who needs to be involved in projects
that impact food safety and how to work
effectively together toward a shared goal
• Develop strategies for making a business case
for hygienic design projects
Hygienic Design Training courses are highly effective
and unique due to the hands-on, practical application of
materials taught in the classroom. Sessions are taught by
industry-recognized subject matter experts of the Food
Sanitation Institute and participants are tested to help
ensure proficient competency in offered training topics.
At the end of the 2½-day training, successful completion
will be recognized with a certificate.

REGISTRATION AND COST
Registration and participation costs in the 2½-day training
include classroom and workshop setup, handouts of
training materials, certificate of completion, lunch, and a
group dinner.
The training fee is USD 1395 / EUR 1195 / RMB 7800, and
participants who sign up early are eligible for an early bird
discount. We limit participation on a first-come, first-served
basis so we can guarantee each participant receives an
optimal learning experience.
A CFS Training Passport is available for only USD 4800

TRAINING TOPICS

and allows any individual to attend Sanitation Essentials

Training includes existing hygienic design standards
guidance, checklists, regulations, hygienic equipment
design principles, hygienic principles for facility
design, traffic patterns, zoning, material selection
and compatibility, importance of managing utilities,
and project management basics.

within a two-year period from the date of purchase.

Training, Hygienic Design Training, and Advanced Training

TRAINING CALENDAR
We offer hands-on Sanitation Essentials Training, Hygienic Design Training, and Advanced Training
at Intralox’s training facilities in North America, Europe, and Asia.
Sessions may sell out quickly, and we continuously open new sessions for registration.
Visit our website for
the most current training
dates and availability:
http://bit.ly/CFS_Training

FURTHER TRAINING
DIGITAL TRAINING

WORKSHOPS

As part of the CFS commitment to helping you reach
your food safety and hygiene goals, we are developing
supplemental digital training in addition to our in-person,
hands-on training.

In our customized workshops, we bring CFS training
to your facility.

Targeted at developing your food safety, sanitation, and
hygienic design expertise and knowledge, the digital
training allows you and your team members to grow and
develop on an ongoing basis from the convenience of
your own workspaces.

• Hygiene Workshop

See what is available today and stay tuned for more digital
training courses.

• FoodSafe Conveyor Workshop

Get your entire team trained in a 1½-day session
with practical examples from your plant. Duration
and participation numbers may be adjusted as
required based on your learning objectives and
customized agenda.
www.commercialfoodsanitation.com/workshops/

www.commercialfoodsanitation.com/digital-training/

Start today: Create a passion for food safety in your organization. Contact us for free recommendations on optimal learning paths
for your company, plant, or team to achieve your food safety goals: training@cf-san.com.

Commercial Food Sanitation, an Intralox company, integrates strategic consulting,
expertise, and training to provide durable solutions to food safety and sanitation
challenges for food processing plants across the globe. We offer hands-on Sanitation
Essentials Training, Hygienic Design Training, and Advanced Training at Intralox’s
training facilities in North America, Europe, and Asia.

For more information or to register, visit www.commercialfoodsanitation.com.
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