ECOLAB

Everywhere It Matters.

Q:My food processing facility has very limited stor age space. As a result | store pack-
aged ingredients in the same area where | store ¢ leaning and sanitation chemicals.
Will this affect my SQF certification?
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Ecolab Can Help
We offer monthly training course (SQF, BRC, HACCP and FSSC) in various locations—all

taught by registered trainers

CLICK HERE for our full training schedule and to register for the nearest course

Our consultants can help you develop, implement and verify your food safety programs
and help you prepare for an audit

For more information on food safety management programs and consulting services, or
to inquire about on-site training at your location for large groups, contact
foodsafety@ecolab.com.

About the Expert

Dr. Tatiana Lorca manages food safety training programs for Ecolab. She is a BRC Approved
Training Provider, registered SQF Trainer and IHA approved HACCP Trainer. Previously she
was the technical manager for the SQF (Safe Quality Food) Institute, a division of the Food
Marketing Institute.

Tatiana Lorca
Ecolab Food Safety Training
651 293 2684 Foodsafety@ecolab.com

To remove your name from our mailing list, please email foodsafety@ecolab.com.
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