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Food Safety
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Food Safety
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Food Safety

Pest Control Measures
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Allergen Control Measures
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Food Safety

Cleaning & Sanitasion of Frults & Vegetables
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Cleaning & Sanitation of
Fruits & Vegetables

Notices

NI: No Smoking

N2: No Tobacco

N3: Do Not Spit

N4: Women'’s Changing Room

NS: Men’s Changing Room

N6: Keep Your Personal Clothes Here
N7: Keep Clean Factory Clothes

N8: Wear Apron and Cap Before Entering
N9: Now Wash Your Hands

NIO: Hand Washing Station

NII: Keep Doors Closed

NI2: Do Not Scratch

NI3: No Eating Inside

NI4: Do Not Talk Over Food

NIS: Report any Illness, Cuts Immediately
NI16: Keep the Things Covered

NI7: Keep if Separate

NI18: Keep the Floor Clean and Dry

NI19: Keep Safe Distance

N20: No Cap and Apron Outside

N2I: Keep Raw and Cooked Separate
N22: Keep Material off the Floor

N23: Good Storage Practice

N24: Corrrect Labelling

N25: First In - First Out

N26: Keep Chemicals Safe and Locked
N27: Keep the Packing Material Covered
N28: Report Pest Sign Immediately
N29: Entry Restricted
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N30: Use Food Grade Grease

N3I: High Risk Area

N32: Low Risk Area

N33: Do Not Switch Off

N34: CCP - Cooking - Heating

N35: CCP - Chilling

N36: CCP - Freezing

N37: CCP - Sealing Check

N38: CCP - Metal Detector

N39: CCP - Testing

N40: CCP - Addition of Preservation
N41: No Classware Outside Laboratory
N42: Follor Good Laboratory Practises
N43: Visitor Register Here

N44: No Food and Cleaning Together
N45: No Mobile Phone Inside

N46: No Production and Maintenance Together

N47: No Temporary Engineering
N48: Rejected / Hold Goods
N49: Allergen Storage Area
N50: Quarantine Area
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Hospitality
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Hospitality
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Safety Signages

Self Luminous & Various Other Mediums
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Safety Signages

Self Luminous & Various Other Mediums

FIRE EXIT
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Safety Signages
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Safety Signages

Self Luminous & Various Other Mediums
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Safety Signages

Self Luminous & Various Other Mediums
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Print Material
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! O PARADIGM
Years of work experience, Work experience of 20 years.

Paradigm is consulting firm that offers services for management system design and implementation
leading to certification, food regulatory compliances, food factory design covering all aspects of detailed
engineering and supply operational excellence which leads to streaming and cost saving mechanism.

For over two decades, under our presence, we have engaged and completed projects in the multi-sector
and leading companies. We possess and exclusive experience with over 1000 engagements to set up
world-class infrastructure, improve food safety culture and develop operational efficiencies employing
varied global-best practices and techniques.

We aid the organization to achieve their dreams and effectively meet short term goal s and build
capabilities to fulfil long term vision by unlocking potential inherent within and outside the organization.
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Head Office
PARADIGM SERVICES PVT. LTD

307, Center Point, Andheri-Kurla Road, Andheri East, Mumbai, Maharashtra - 400 059, India
Contact: +(0)22 28395651/52 | Web: www.paradigm.co.in
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